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History of Valley Foods
Valley Foods Inc. is a family run company that began operations in 1959. Our business has evolved into a multi-facet operation. We started as a catering company, 
next we began serving nutritional programs for the elderly and elementary schools, and then we developed meal kits for the military and disaster relief. In 2002, Valley 
Foods developed a family recipe for Italian Wedding Soup, using only the finest ingredients. We introduced this product under the name “Giovanni’s Homemade Italian 
Wedding Soup”. Initially this product was put in the market in conjunction with the Second Harvest Food Bank so that part of the proceeds went to the Food Bank, 
which will continue indefinitely. In January of 2008, our facility became a USDA Federal Inspection operation so that we could expand our Giovanni’s Wedding Soup 
beyond the State of Ohio to other States. In April of 2008, we introduced our second product “Giovanni’s Italian Pasta Fagioli”, a delicious combination of pasta and 
great northern beans. These products are made in our 30,000 sq. ft. “State of the Art” commissary in Youngstown, Ohio. Both of these products are a frozen item and 
are available for retail and wholesale businesses. 



Manufactured by
Valley Foods, Inc.
Youngstown, Ohio

335 East Boardman Street • Youngstown, Ohio 44503-1829 • Phone: 330.746.4555 • Toll Free: 1.800.228.4053 • Fax: 330.746.7016

Wedding Soup With Meatballs and Chicken
This product is a fifth generation wedding soup which blends a rich chicken broth with 

fresh sweet escarole, miniature meatballs and tender pieces of white meat chicken.

Ingredients:
Water, Escarole, Wedding Soup Meatballs (Cooked Italian Style Meatballs) Caramel Color Added (Beef, Pork, Water, Bread Crumbs (Wheat Flour, Water, Salt, Yeast, 
also may Contain less than 2% Partially Hydrogenated Soybean and/or Cottonseed Oils, Ammonium Chloride, Calcium Propionate), Textured Soy Protein (Soy 
Protein Concentrate, Caramel Color), Romano Cheese (Pasteurized Cow’s Milk, Culture, Salt, Enzymes), Egg Whites, Ricotta Cheese (Whey, Part Skim Milk, Cream, 
Vinegar, Xanthan Gum, Locust Bean Gum, and Guar Gum (stabilizers), Imported Romano Cheese (Pasteurized Sheep’s Milk, Bacterial Culture, Salt, Rennet), Salt,
Garlic, Parsley, Spices, Caramel Color, Brown Sugar, Disodium Inosinate and Disodium Guanylate, BHA, BHT, Citric Acid, Soy Lecithin as processing Aid.), Diced 
White Chicken Meat, Celery, Chicken Base (Chicken and Chicken Stock, Salt, Hydrolyzed (Corn and Wheat Gluten, Soy and Corn) Proteins, Chicken Fat, Sugar,
Maltodextrin, Dried Whey, Natural Flavors, Sodium Caseinate (Milk Protein), Disodium Inosinate/Disodium Guanylate, Corn Oil, Yeast Extract, Natural Extractives
of Turmeric and Annatto. Contains: Milk, Soy, Wheat Ingredients.), Diced Carrots, Black Pepper.

Preparation Guidelines:
128 oz. container	 Thaw at 40˚F for 48 hours under refrigeration.
			   Quick thaw in microwave oven for 10 minutes.
			   Then heat on top burner stove to desired temperature.

32 oz. container		 Thaw at 40˚F for 12 hours under refrigeration.
			   Quick thaw in microwave oven for 10 minutes.
			   Then heat on top burner stove to desired temperature.

Serving Size:
128 oz. container.....................................................................................................21 - 6 oz. servings
32 oz. container...............................................................................................Over 5 - 6 oz. servings

Case Size:
128 oz. container 13 1/2 x 13 1/2 x 8 3/4 High – 4 unites per case
Pallet - 9 cases @ 4 high = 36 units per pallet
Slot height = 43.75 inches Net. Wt. 1350#

32 oz. container 12 1/2 x 19 x 7 9/16 High – 12 unites per case
Pallet - 6 cases @ 8 high = 48 units per pallet
Slot height = 50.33 inches Net. Wt. 1225#


