


 

 

 

 

PAULA, 26:  

WAS A GREAT BEEF 

FAN BUT NOW  

PREFERS MEAT  

MADE FROM PLANTS

MAX, 31:LOVES  
HOMESTYLE BURGERS BUT ALSO VEGAN  EXPERIMENTS

SOPHIE, 22:  VEGAN GOES  WITHOUT SAYING FOR HER

NEW  
OFFERS  

AND  
IDEAS

NEW GENERATION!
ENJOYMENT REDEFINED!

MEAT LOVERS, FLEXITARIANS, VEGETARIANS,  
VEGANS – DIFFERENT TYPES OF GOURMET  

EXPECT A CULINARY VARIETY TO BE OFFERED:  
FLEXIBLE AND ALTERNATIVE RESPONSES  

TO INDIVIDUAL DESIRES!

 
NOW ALSO AVAILABLE  
AS PLANT-BASED PRODUCT 
We have transferred any  
aspect of our meat topsellers, 
that your guests love, to pro- 
ducts with plant-based protein.

 
DEVELOPED & AVAILABLE FOR 
THE FOOD SERVICE SECTOR
As your guests expect some 
sort of culinary delight they 
won’t get at home.

 
SUSTAINABILITY & 
FLEXIBILITY 
Local sourcing of  
wheat from Europe  
and utmost flexibility  
for your menu.

GUESTS’ FAVOURITES EXCLUSIVE WHEAT & VEGAN



GREEN HEROES HOMESTYLE BURGER 

Now also plant-based: authentic taste, fluffy texture, 
same preparation. This vegan hero satifies every 
guest – from the beef gourmet to the vegan – with 
its great homestyle properties.

• 100 % VEGAN, 100 % WHEAT PROTEIN

• GRAINY, FLUFFY AND JUICY LIKE A BEEF BURGER

• AUTHENTIC HOMESTYLE APPEARANCE 

ONE  
PATTY  
FOR  
ALL

100 % VE GAN – 
100 % EN JOY MENT

HOMESTYLE 
BURGER

   PLANT-BASED 
   = FLEXIBLE 
Many desires – one cuisine: new target 
groups need flexible solutions.

  Plant-based alternatives have turned 
to favour more than ever

  Grasp at this chance with an ever 
growing “flexitarian” target group 

  Redefine your offer in a  
contemporary manner

  For a broad clientele – an absolute 
culinary delight, not only for vegans!

VEGAN

PREPARATION

ART. NO. 85  283  00 3 × 1.0 kg = 3.0 kg
(1.0 kg = 8 pcs. à approx. 125 g)

4 – 5  INCH BUN



GREEN HEROES CRUNCHY CHIK'N® BURGER 

Guests’ favourite with drive: Its stunning Chik’n® 
taste will leave your guests gobsmacked.  
A plant-based hero made of wheat – mildly spicy 
and with a crispy cornflakes breading.

• 100 % VEGAN, 100 % WHEAT PROTEIN 

• AUTHENTIC  CHIK’N® TASTE

• PARTICULARLY CRUNCHY CORNFLAKES BREADING

POPULAR 
CRUNCH – 

NOW ALSO 
VEGAN!

VEGAN, FULLY COOKED, SEASONED

PREPARATION

ART. NO. 85  284  00 3 × 1.0 kg = 3.0 kg
(1.0 kg = 11 – 12 pcs. à approx. 90 g)

4 – 4.5 INCH BUN
100 % VE GAN – 
100 % EN JOY MENT

CRUNCHY CHIK’N® 
BURGER

   WHEAT PROTEIN 
   100 % PLANT-BASED
Tempting and authentic: Wheat protein is the  
perfect basis for innovative food service solutions.

  Fleshy texture and hearty bite – like the  
meat original

  Fulfils any wish of your guests for varied diets 

  Same handling – no adjustment required in  
your kitchen

 Thrilling the guests – no compromise! 



CLASSIC – 
PLANT-BASED & 

CUTTING-EDGE

GREEN HEROES KNUSPER SCHNITZEL 

Plant-based twin: the Green Hero is the spitting 
image of our crispy original. The taste, the  
texture and the handmade characateristic of the 
crispy hero will thrill your guests.  

• 100 % VEGAN, 100 % WHEAT PROTEIN

• PEERLESS CRUNCHY BATTER

• AUTHENTIC SHAPE

VEGAN, FRIED

PREPARATION

ART. NO. 56  988  00 3 × 1.0 kg = 3.0 kg  (1.0 kg = 10 pcs. à approx. 100 g)

   SUSTAINABILITY 
   100 % EU WHEAT
Short transport routes for a natural commodity.

  European wheat – with at least  
75 % coming from Germany

 Sustainable use of agricultural land

  A definite belief towards a new  
food understanding focusing on man  
and environment!KNUSPER 

SCHNITZEL

100 % VE GAN – 
100 % EN JOY MENT



Green at heart: trendy sorts of power vegetables 
such as kale, spinach and broccoli create the  
patty’s tempting natural look. Grainy oats provide 
for the texture and for a hearty bite.

• DECISIVELY TRENDY OATS, NATURAL VEGETABLES

• 100 % VEGAN

• FRESH HANDMADE LOOK 

MULTI-FACETTED PRODUCT  
SOLUTIONS FROM VARIOUS  

PROTEINS, COMBINED WITH 
BUNS, SAUCES & RECIPES! 

WE ENSURE YOU A FLEXIBLE 
RANGE ON OFFER!  

 OATS 
 THE REVOLUTION OF  
THE VEGGIE BURGERS 
Power from grains and plants combined with  
loads of valuable ingredients!

  The supportive properties of oats, kale  
and spinach provide the patty with the  
extra powerful mix 

  Satisfies the increasing demand for  
natural veggie burgers

  New variety for the burger menu:  
the green burger – absolutely trendy!

GRAINY  
BUDDY 
WITH A 
GREEN SOUL

HOMESTYLE BURGER BUN  
 AS VEGAN PRODUCT  

AVAILABLE SPRING 2021

FOCACCIA BURGER BUN
NOW VEGAN

GUACAMOLE HOMESTYLE
New: reviewed recipe  

Natural, fresh, green with  
even more homestyle touch! 

VEGAN –– EVERYTHING 
FROM ONE SOURCE 

GREEN 
OAT 
BURGER

VEGAN, FRIED, SEASONED

PREPARATION

ART. NO. 85  285  00 4 × 1.1 kg = 4.4 kg
(1.1 kg = 9 – 11 pcs. à approx. 110 g)

4 – 4.5 INCH BUN



N U M B E R  P E R  P A C K A L L E R -
G E N S *

P R E P A R A T I O N C O M E S
F R O M

N E W
Product name Art. no. Unit

Cases
per
pallet

Layers
per
pallet

Cases
per
layer Gluten

1.  Green Heroes  
 Homestyle Burger

 85  283  00 3 × 1.0 kg = 3.0 kg
(1.0 kg = 8 pcs. à approx. 125 g)

4 – 5 Inch Bun
12 10 120

2.  Green Heroes  
 Crunchy Chik’n® Burger

 85  284  00 3 × 1.0 kg = 3.0 kg
(1.0 kg = 11 – 12 pcs. à approx. 90 g)

4 – 4.5 Inch Bun
12 10 120

3. Green Heroes  
 Knusper Schnitzel

 56  988  00 3 × 1.0 kg = 3.0 kg  
(1.0 kg = 10 pcs. à approx. 100 g)

12 10 120

4. Green Oat Burger  85  285  00 4 × 1 .1 kg = 4.4 kg
(1.1 kg = 9 – 11 pcs. à approx. 110 g)

4 – 4.5 Inch Bun
12 09 108

5. Homestyle Burger Bun  
  As vegan product available 

spring 2021

 84  670  00 105 g × 36 pcs. = 3 .7  kg 
5 Inch (12.7 cm) 4 8 32

6. Focaccia Burger Bun  
 Now vegan

 84  734  20 80 g × 30 pcs. = 2 .4 kg 
4.5 – 5 Inch (11.5 cm)

4 17 68

7.  Guacamole Homestyle 
 Available spring 2021

 85  1 1 5  00 12 × 500 g = 6.0 kg
9 10 90

1 2 3

5 6 7

4

For many more products 

from your food service 

specialist, please refer  

to our bulging product 

catalogue!

salomon-foodworld.com/downloads/sep

*    = does not contain any allergens except for gluten-containing grain   = recommended preparation

= Vegan
=  Combi steam  

oven / oven
= Merrychef = Defrost

=  Griddle plate /  
grill

= Impinger= Pan = Fryer

SALOMON FoodWorld® GmbH
Nordring 13 . D-63762 Grossostheim-Ringheim

Tel  +49 6026 506 214 . Fax +49 6026 506 233

office-int@salomon-foodworld.com
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