
©/® Sandridge Crafted Foods www.sandridge.com April 2026
SCAN TO VISIT OUR

GFS MICROSITE

This dish is a savory, “plus-three” assembly that utilizes a velvety butternut squash soup as a ready-made sauce. The 
earthiness of the sliced mushrooms complements the sweetness of the squash, while the penne has a robust texture that 
holds up well in steam table environments. It’s a sophisticated, flavor-first entree that allows healthcare kitchens to serve 
premium quality food without the labor required for a scratch-made dish. 

 

Butternut Squash  
Over Penne

Ingredients:
•	 8 oz. Tavolini Fully Cooked Penne Pasta (GFS #835900)
•	 8 oz. Brickman’s Butternut Squash Soup (GFS #374850)
•	 4 oz. Mushrooms

LEGEND:

Product Description Code # Pack Size

Tavolini® 
Fully Cooked Penne Fully cooked, al dente penne pasta. 835900 4/5 lb. 

Brickman’s® 
Butternut Squash 
Bisque

Warm up your menu with craveable fall flavor! This velvety 
bisque is crafted using a rich, butternut squash base 
blended with milk and whipping cream, then seasoned  
with a touch of brown sugar and aromatic spices.

374850 2/8 lb. 

Tastefully Balanced Nutritional Info  
750mg Sodium or less  | 15g protein or more

Nutritional Highlights (per 12 oz. serving)
This profile is particularly well-suited for residents or patients 
requiring lower caloric intake without sacrificing essential minerals:

•	 Low Sodium: At just 310mg (13% DV), this is a standout option for 
sodium-restricted diets.

•	 High Potassium: 780mg (22% DV) provides significant support for 
cardiovascular and cellular health.

•	 Balanced Macro Distribution: A clean 380-calorie profile with a 
30% Daily Value of protein (15g).

•	 Moderate Fiber: 3g of dietary fiber to assist with digestive health.


