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tures five different coffee cat-
egories, each using premium
100 percent Arabica beans,
including proprietary regional
blends, Fair Trade
coffees, varietals, and flavored#-"
and decaffeinaled coffees. Each of the line's unique blends focuses
on a distinct coffee-growing region, such as Africa, Pan America, the
Caribbean and the Pacific lslands. Coffees range from mild to mod-
erate to intense roast levels to satisft a wide range of customers.

www.buffaloandspring.com

From fie salad bar to the break-
l-fast bar, G,E.T. 's new Salad
Dressin8/.Juice Bottle is very versa-
tile, with a contempoEry look that
works from morning to night. For
breakfast, the bottles are great for
m i l k  o r  j u i ces ,  o r  use  t hem fo r
dressings at salad bars for lunch or
dinner. The bottles are made of

wich lids for stor-
thin pour or thick pour.

(7 t3) 457 -9394
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lForazzo Ptzza f rom Advance
9Food Company delivers consis-
t en t  p i zze r i a  qua l i t y  w i t hou t  t he
exoense of franchise fees. extraordi-
nary equipment cost and high labor
demands. With a oar-baked crust, 100
percent real mozzarella cheese and a
high-quali ty sauce, Sprazzo Pizza is
frozen pizza that tastes fresh. Sprazo
Pizza is available with multiple
roppings, jncluding everything
cheese to supreme with roasted Pre-topped pizas come
in four sizes, from 5-l /4 to l6 inches and Toppable Pizzas and
Pizzeria Packs are peffect for establishments that prefer the scmrch
method. In addition, turnkey franchise concepts and comprehensive
merchandising support are available.
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and sodium than the industry
average. The company's extra
lean deli hams are made from
fresh domestic pork that is
spec ia l l y  hand  t r immed  fo r

leanness, while allowing
extra marblinS and a dis-

tinctive flavor. The roast beei beef and pastrami are made
using only select cuts of cap-off top rounds with proper marbling,
and  t he  co rned  bee f  and  pas t ram i  a re  USDA cho i ce  g rade .
Prosciutto is slowly aged and air-dried to ensure flavor.

(800) 882-37s7

ON.CA14PUS HOSPITALITY
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The Broaster Company's new
I VF-2 venrless fryer has a small

foo tpr in t  fo r  counter top  use ,  ye t
cooks up to 2 pounds of food per load.
The unit is affordable as there is no
need to install costly hoods and venti-
lation systems. l! even has a built-in fire
suppression system and resettable high
temp limit switch for added safety.

f  
hrough June 30, foodservice

I  OPera to rs  can  save  money ,
control costs and satisry their cus-
tomers' demand for America's No.
I sandwich - the cheeseburger -

with the MOO-LAH Mania TNT
burge r  p romo t i on .  MOO-LAH
Mania rebate rewards are based on
lhe quanti ty purchased plus vari-
el ies selected - the more vari-
e t i es ,  t he  g rea te r  t he  sav ings .
MOO-LAH Mania also offers oper-
alors a variety of crowd-pleasing

cheeseburger recipes featuring TNT burgers, Angus TNT burgers
and TNT turkey patties from Cargill Meat Solutions. With a few
simple ingredients, food operators can levemge lhe popularit), and
profitability of cheese to expand menu options and check averages.

(800) 373-6s r5
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The Montague Company 's
I l l5A Vectaire conveclion oven

is an excellent choice for reconstitut-
ing frozen foods or baking heavy
product loads. This | 15,000-btu/hour
Vecoire gas oven is renowned for its
fast recovery and simple conlrols.
MontaSue has pioneered a better way
of urilizing the Vectaire indirect or
"muffled" oven heating system for its
ovens. While baking, the chambers
are sealed off from outside air and
combustion gases so that moisture,
nulrients and intensified flavors are sealed rn.

(800) 34s. r830

TeriyarkiRiiiiixis'

lilzikkoman's recipe collection of unique ideas and tips proves
l\hat reriyaki s not iust for chicken anymore. Whether iCs Curry-

Peng Looi of Asiatique in Kentucky,
or Teriyaki Lacquered Shrimp Pizza,
Kikkoman Teriyaki Sauce del ivers
bold flavors and takes the guesswork
out of creating authentic dishes. Use
it right from the bottle as a marinade,
dipping sauce, signature sauce base,
baste or thze.

(800) 944-0600
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