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Frank’s RedHot Loaded Baked Foodservice

Potato

TOTALTIME SERVING / SIZE SERVINGS
35 min 1cup or 12
250 mL

Creamy, smoky, and packed with attitude. We’ve taken our
rich Signature Cream of Potato with Bacon soup and turned
up the heat with a splash of Frank’s RedHot®. Finished with
crispy fried onions, crunchy bacon bits, and chives—it’s
comfort food with a spicy twist.

MADE WITH

Campbells,  Signature Cream of Potato with Bacon

| SIGNATURE SOUPS |
Ingredients Directions
1 1.81k i f P ith B
tub (1.81kg) Signature Cream of Potato with Bacon 1 Place1tray (2 blocks) of soup in pot.
152 mL Frank's RedHot® Original Hot Sauce
Garnish:

2 Add one full tray of water 1.9 L (8 cups) along with hot sauce

French's® Crispy Fried Onions and cover.

Dill or Chives (Fresh), chopped

3 Heatto boiling min. 82°C ( 180°F), stirring occasionally.
Bacon Bits

4 Reduce heat 71°C (160°F) and cover. Stir periodically.

To Serve

Garnish with suggested toppings.
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