
Product Formulation Worksheet

Product Name: Portion per Recipe: 5035

Formula and Version Number: 415003390808\0001 Serving Size Volume: 1 cup

Serving Size Weight: 245 gUPC Code: 0051000081865 
Revision Date: 1/9/2018

Ingredients

(1)

Quantity (lbs) of 

Ingredients As 

Purchased

(number of purchase 

units)

(2)

Purchase Unit

(Lbs)

(3)

Servings per 

Purchase Unit in 

Food Buying Guide

(4)

Meat/Meat Alternates

(Ounces)

(5) = (2) X (4)

Grains

(oz equivalent)

(6) = (2) X (4)

Vegetables

(1/4 cup)

(7) = (2) X (4)

Vegetables

Cup Equivalent per 

Serving

Vegetable 

Subgroup

Total per 

Subgroup

(cups)

Summary of 

Vegetable 

Subgroup 

Contribution

Tomato Products, Canned Tomato 

Puree* 546.25 1 14.4 7866.00 0.39 Red/Orange 0.48

Peppers, Bell, Frozen, Green, Diced, 

Cooked, Drained 85 1 7.3 620.50 0.03 Other 0.08

Beans, Kidney, Dry, Canned, Whole** 395.00 1 9.48 3744.60 0.19 Legumes 0.19

Onions, Mature, Frozen, Ready-to-

Cook, Chopped, Cooked, Drained*** 178 1 5.94 1057.32 0.05 Other

Beef, Ground, Fresh or Frozen, 

Market Style, No More than 30% 

Fat**** 358.4 1 11.2 4014.08

Tomatoes, Canned, Diced, Includes 

USDA Commodity 240.00 1 7.71 1850.40 0.09 Red/Orange

4014.08 0.00 15138.82

5035 5035 5035

0.80 0.00 0.75
.75 oz

Meat/Meat Alternates

oz Equivalent

Grains

3/4 cup(s)

Vegetables

I certify that the above information is true and correct when prepared according to directions.

3/8 cup 

Red/Orange 

AND 

1/8 cup 

Legumes 

AND 

1/4 cup 

Additional

Campbell's ®  Signature ®Chili con Carne with Beans

Portion Per Recipe

Each Portion Contributes

Calculations

Notes: *Buying Guide: 1 #10 Can Kidney Beans=108 oz and 

yields9-5/8 cups beans; equates to 2.369 c per lb., 9.476 

servings of beans, 1/4 c each (1/4 c beans)=1 oz M/MA, No 

10 Can=65 oz heated, drained.       

**Child nutrition labeling for non-meat products Technical 

Assistance document (Rev 2004).       

Totals



Product Formulation Worksheet

Product Name: Portion per Recipe: 5035

Formula and Version Number: 415003390808\0001 Serving Size Volume: 1 cup

Serving Size Weight: 245 gUPC Code: 0051000081865 
Revision Date: 1/9/2018

Ingredients

(1)

Quantity (lbs) of 

Ingredients As 

Purchased

(number of purchase 

units)

(2)

Purchase Unit

(Lbs)

(3)

Servings per 

Purchase Unit in 

Food Buying Guide

(4)

Meat/Meat Alternates

(Ounces)

(5) = (2) X (4)

Grains

(oz equivalent)

(6) = (2) X (4)

Vegetables

(1/4 cup)

(7) = (2) X (4)

Vegetables

Cup Equivalent per 

Serving

Vegetable 

Subgroup

Total per 

Subgroup

(cups)

Summary of 

Vegetable 

Subgroup 

Contribution

Tomato Products, Canned Tomato 

Puree 546.25 1 14.4 7866.00 0.39 Red/Orange 0.48

Peppers, Bell, Frozen, Green, Diced, 

Cooked, Drained 85 1 7.3 620.50 0.03 Other 0.08

Beans, Kidney, Dry, Canned, Whole* 395.00 1 9.48 3744.60

Onions, Mature, Frozen, Ready-to-

Cook, Chopped, Cooked, Drained** 178 1 5.94 1057.32 0.05 Other

Beef, Ground, Fresh or Frozen, 

Market Style, No More than 30% Fat 358.4 1 11.2 4014.08

Tomatoes, Canned, Diced, Includes 

USDA Commodity 240.00 1 7.71 1850.40 0.09 Red/Orange

7758.68 0.00 11394.22
5035 5035 5035

1.54 0.00 0.57

1.50 oz

Meat/Meat Alternates

oz Equivalent

Grains

1/2 cup(s)

Vegetables

I certify that the above information is true and correct when prepared according to directions.

Campbell's ®  Signature ®Chili con Carne with Beans

3/8 cup 

Red/Orange 

AND       

1/8  cup Other 

Notes: *Buying Guide: 1 #10 Can Kidney Beans=108 oz and 

yields9-5/8 cups beans; equates to 2.369 c per lb., 9.476 

servings of beans, 1/4 c each (1/4 c beans)=1 oz M/MA, No 

10 Can=65 oz heated, drained.       

**Child nutrition labeling for non-meat products Technical 

Assistance document (Rev 2004).       

Totals
Portion Per Recipe

Calculations

Each Portion Contributes



Product Name: Campbell's® Signature ®Chili con Carne with Beans 
Case Code:  08186

Case Pack: 3/4 LB Trays

Serving Size: 1 Cup (245 g)

Revised: 1/9/2018

Ingredient Statement: WATER, TOMATO PUREE (WATER, TOMATO PASTE), SEASONED BEEF (BEEF, SALT, SPICE 
EXTRACTIVE), COOKED KIDNEY BEANS, DICED TOMATOES IN TOMATO JUICE, ONIONS, BEEF STOCK, GREEN 
PEPPERS, CONTAINS LESS THAN 2% OF: MODIFIED FOOD STARCH, SPICES, SUGAR, FLAVORING, SALT, DISTILLED 
VINEGAR, YEAST EXTRACT, DEHYDRATED GARLIC, PAPRIKA, BEEF EXTRACT, ONION EXTRACT.

Preparation:

Remove plastic film cover. Run knife around chili blocks to loosen. Place 2 blocks chili in large saucepot. Over low 
heat, heat to boiling, stirring frequently. Boil gently 2

 

to 3 minutes, stirring frequently. Transfer to holding kettle 

or steam table.

I certify that the above information is true and correct when prepared according to directions.




