
Find out more about our carefully crafted soups at campbellsfoodservice.com/frozensoup.

WE CAPTURE 
freshness. 
YOU CHOOSE 
WHEN TO 
SERVE IT.

Why Campbell’s ® Frozen Soup?

FROZEN SOUP

The natural ingredients we put into our frozen 
soups are preserved at the peak of freshness, 
extending their shelf life for up to 21 months. 
When they thaw, they’re still just as delicious 
and nutritious. The only difference is that you 
control the timeline.

SOURCE MAKE SHIPFREEZE DELIVER STORE SERVE

It’s the natural way to  
preserve a vegetable’s 

nutritional quality,  
as we never use  

preservatives or additives.

A lot can happen in that storage window. Fortunately, frozen soups don’t break down over time. 
Whatever you’re serving, whenever you serve it, it will taste the same as it did on day one.

Condensed frozen soups 
ship with 50% less water 

than single-strength 
soup, reducing the energy 

used in transportation.

The longer shelf life 
means less spoilage, 
leading to less food 
waste in landfills.



Find out more about our carefully crafted soups at campbellsfoodservice.com/frozensoup.

We’re proud o 
Where we stand,

It means caring about more than just a product.

We’re Committed to 
Sustainable Agriculture

We Practice 
Sustainable Operations

We MAKE AN IMPACT on  
our Communities

When we set out on our mission to serve carefully crafted foods to the many,  
we knew it would be led by responsibility. That’s why we use responsible practices  

in how we grow, source, produce and share our products. 

FROZEN SOUP

$61.9M
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of ACRES farmed 
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drip irrigation
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per ton of  
tomatoes by
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20%

Reduce water  
use per pound 

of tomatoes by
by the end of 2020

We’ve set  
aggressive goals 
to reduce water, 
GHG and nitrogen 

emissions.

We’ve set 
a goal to cut  

food waste  
in half 

by 2030.

We aim 
to source  

100%  
crate-free pork  

by 2022

and 
100%  

cage-free EGGS  
by 2025.

We’ve launched 
new responsible sourcing  

goals to advance farm-to-fork  
traceability, supplier diversity 

and human rights support.

in charitable donations 
across the globe in 2017

Volunteer 
hours in 2017

of tomatoes come 
from family farms 
in California

More 
than

WE 
Made

WE 
CONTRIBUTED

SINCE 2008, we’ve reduced

and

We Source our 
Ingredients Carefully
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we’re even  
more excited about 

where we’re headed. 

100%
of the chicken meat  
we use is raised with 
no antibiotics ever

®


