
INGREDIENTS: POTATOES, WATER, WILD SEA CLAMS, HEAVY CREAM (40%), LESS 
THAN 2% OF: ONION, CLAM BASE (COOKED CLAMS WITH CLAM JUICE AND CLAM 
EXTRACT, SALT, BUTTER OIL, HYDROLYZED CORN PROTEIN, MALTODEXTRIN, AUTOL-
YZED YEAST EXTRACT, SUGAR, ONION POWDER, DEHYDRATED POTATO FLAKES), 
NATURAL FLAVOR (WITH TOULA YEAST, GUM ARABIC, CITRIC ACID, MODIFIED POTATO 
STARCH, CLAM BASE (COOKED CLAMS, SALT, YEAST EXTRACT, FLAVORING, UNSALT-
ED BUTTER [CREAM, NATURAL FLAVORING]), POTATO FLOUR, SUGAR, ONION POWDER, 
GARLIC POWDER, SPICE. CONTAINS: MILK, COD, CLAMS.

WITH TENDER CHUNKS OF CHOPPED CLAMS

clam chowderclam chowder
Taste the 1st place winner of the 2016 Great Chowder Cook-Off in 

Newport, Rhode Island! Made with fresh, wild clams simmered 
with clam broth, diced potatoes, and minced onions from local 

farms, we finish this blue-ribbon favorite with heavy cream from 
Maine-raised cows.

PAC K INFO:   
12-16 oz / Case 

96 Cases / Pallet 

KEEP FROZEN AT 0°F

SHELF LIFE:   
18 MOs Frozen At 0°F

PRODUCT INFO:
Locally Sourced

Locally Produced 
No Artificial Ingredients 

No Preservatives

PR OC EEDS FRO M YOUR  
PUR C H ASE H E LPS TO  END 
C HI L D HUN GER IN MAINE.  

PRODUC ED IN 
MAINE BY:

Hurricane's Soup 
Greene, ME 

207-946-3354   
hurricanesoup.com

Since 2009, Hurricane’s 
Premium Soups and Chowders 

have won awards for their 
small-batch Soups, made with 

the finest locally-sourced 
Maine and New England 

ingredients.

SMALL BATCH
MADE IN MAINE

FAMILY OWNED AND 
O PER ATED

GLUTEN 
FREE

SUSTAINABLY
HARVESTED

WILD
CAUGHT


