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9-GRAIN SPROUTED BUN

A hint of sweetness complements the nine hearty grains for a
healthy option so customers can feel good about eating well




Simply ready to add your

finishing touch

Full of flavor and wonderfully delicious, we've created
a healthy choice for lighter menus, that's oh so

nutritious...without tasting like it is.

Product Inspiration

Ideal Use

Features/Benefits

Pairing a healthy bun with your favorite
burger gives your health-conscious
customers another reason to indulge all while
knowing they’re eating well. With its chewy
exterior, soft interior and lots of grains for
added crunch, our new take on multigrain
bread provides a healthier option plus a good
source of fiber for your burger-loving
customers - without sacrificing flavor. You
won’t find it anywhere else.

A-Code Product Description

A new twist on multigrain breads makes it
ideal for:

» Healthier/lighter menu options

e Chef’s Line veggie and salmon burgers
¢ College/university cafeterias

» Cafes and delis

Pack Size

¢ Made with Distinction: combination of
nine grains and sprouted wheat provides
aunique offering

e Performance: a healthier/lighter option
with 10 grams of protein and a good source
of fiber and whole grains

» Labor Savings: sliced; simply thaw
and serve

Ingredients Include

1829787 9-Grain Sprouted Bun, sliced

6/8 ct.
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For more information about Chef's Line™
products, visit www.usfoods.com or contact
your local US Foods representative. 02-2012

- Nine grains - Soy beans
(re.’d wheat, ‘ _ Honey
millet, rye berries,
corn, barley, - Whole wheat
brown rice, Sflour
triticale, oats, - Unbleached
brown flax seed) wheat flour

- Sprouted wheat

Food Fact

Triticale (pronounced tri-ta-‘ka-1é) is a hybrid of
wheat (triticum) and rye (secale) first introduced
during the late 19th century.
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