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NEW OFFERS
AND RECIPE IDEAS
Individual needs of new 
target groups require 
an alternative offer.



GUESTS’ FAVOURITES NOW ALSO 
AVAILABLE AS PLANT-BASED 
PRODUCT

We have transferred 
any aspect of our 
meat topsellers, that 
your guests love, to 
products with plant-
based protein.

EXCLUSIVE 
DEVELOPED &  AVAILABLE 
FOR THE FOOD SERVICE SECTOR

As your guests expect 
some sort of culinary 
delight they won’t get 
at home.

100 % VEGAN 
100 % WHEAT PROTEIN

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

NEW





GREEN HEROES PLANT CHIK‘N® NUGGETS

'Wrap‘tastic'

  4 Green Heroes Plant Chik‘n® Nuggets
  1   Salomon FoodWorld® Wrap Tortilla
20 g Salomon FoodWorld® Real Burger Sauce
30 g White cabbage, finely chopped
30 g Red cabbage, finely chopped
20 g Carrots, finely chopped
15 g Rote Zwiebeln, fein gewürfelt
  5 g Garden cress
  5 g Parsley

Pepper, salt, rapeseed oil, white wine vinegar and garlic for 
marinating the Coleslaw

TIP!
Use for the Coleslaw vegan mayonnaise!



GREEN HEROES PLANT CHIK‘N® NUGGETS

'Pure & Spicy'

  6 Green Heroes Plant Chik‘n® Nuggets
15 g   Coriander
10 g Red onions, in strips
 4 g Chili
6 ml Lime juice
 Sea salt
 Pepper

TIP!
Finish with various 
local and seasonal
Herbs



Plant-based Snack: The finger-food favourite, now also available 
as a vegan Option. 100 % wheat Protein with authentic Chik´n® 
taste in an irresistible tempura Coating. Fast Snack hero that              
appeals to more than just younger guests.

100 % vegan, 100 % wheat Protein
Impressive Chik´n® flavour
Tender-crispy tempura breading

VEGAN, COOKED

PREPARATION

ART. NO. 85 284 00 3 x 1,0 kg = 3,0 kg
(1,0 kg = 52 - 58 pieces)





GREEN HEROES PLANT HOMESTYLE BURGER

'Hot & Spicy'

  1  Green Heroes Plant Homestyle Burger 
  1   Salomon FoodWorld®  Brioche Burger Bun
20 g Beet hummus
 15 g Mojo Verde
 15 g Carrot strips deep-fried, refined with Raz el-Hanout  
 and sea salt
  7 g  Jalapeños
  5 g Garden cress

VEGAN

PREPARATION

ART. NO. 85 283 00 3 x 1,0 kg = 3,0 kg
(1,0 kg = 8 pcs. à approx. 125 g)

4 - 5 INCH BUN



GREEN HEROES PLANT HOMESTYLE BURGER

'Classic'

  1  Green Heroes Plant Homestyle Burger 
  1   Salomon FoodWorld®  Brioche Burger Bun
10 g Vegan mustard mayonnaise
 8 g Horseradish
15 g Baby spinach 
15 g Red onions
10 g  Fresh cucumber slices, sweet and sour 
 marinated
 5 g  Garden cress

TIP!
Finish the Brioche Burger 
Bun with an individual 
topping.



GREEN HEROES PLANT HOMESTYLE BURGER

'Oriental Style'

  1  Green Heroes Plant Homestyle Burger 
  1   Salomon FoodWorld®  Homestyle Burger Bun
15 g Muhammara Dip
15 g Beet hummus
10 g  Pomegranate seeds
 5 g Pistachio chips 
 5 g  Mint
 5 g  Parsley, coarsely chopped
 3 g  Dill, coarsely chopped





GREEN HEROES PLANT CRUNCHY CHIK‘N® BURGER

'Caribbean Style'

  1  Green Heroes Crunchy Chik‘n® Burger
  1   Salomon FoodWorld®  Brioche Burger Bun
15 g Salomon FoodWorld®  Guacamole Classic 
 Extreme Supreme
10 g Tomato Relish 
10 g Mango strips, grilled
10 g  Peppers, grilled
10 g Rocket
  7 g Shallots, in rings

VEGAN, FULLY COOKED, SEASONED

PREPARATION

ART. NO. 85 284 00 3 x 1,0 kg = 3,0 kg

(1,0 kg = 11 – 12 pcs. à approx. 90 g)

4 - 4,5 INCH BUN



GREEN HEROES PLANT CRUNCHY CHIK‘N® BURGER

'Fruity'

  1  Green Heroes Plant Crunchy Chik‘n® Burger
  1   Salomon FoodWorld®  Brioche Burger Bun, topped  
 with coconut flakes
15 g Vegan Mayonnaise
10 g Vegan Coconut Almond Cream
 8 g Lettuce
 7 g  Beetroot, pickled and sliced 
 6 g Apple julienne, marinated with 
 lemon juice
 2  Fig slices, caramelized
 5 g  Garden cress
 5 g  Chives

TIP!
Finish the vegan mayonnaise 
individually with herbs and spice mixtures.



GREEN HEROES PLANT CRUNCHY CHIK‘N® BURGER

'Tikka Burger'

  1  Green Heroes Plant Crunchy Chik‘n® Burger
  1   Salomon FoodWorld®  Brioche Burger Bun
15 g Tikka mayonnaise, vegan mayonnaise 
 seasoned with tikka paste
10 g Iceberg lettuce, finely chopped
 5 g Red onion, in rings
 2  Tomato slices





GREEN HEROES PLANT KNUSPER SCHNITZEL

'Forest & Field'

  2  Green Heroes Plant Knusper Schnitzel
80 g   Mixed mushrooms, sautéed
40 g Chard, cooked and sautéed
20 ml Soy cream  
 15 g Onion, in rings
  3 ml Soy sauce
  2 g  Miso paste
  2 ml Lemon juice

We recommend fried potatoes!

VEGAN, FRIED

ART. NO. 56 988 00 3 x 1,0 kg = 3,0 kg(1,0 kg = 10 pcs. à approx. 100 g)

PREPARATION



GREEN HEROES PLANT KNUSPER SCHNITZEL

'Spring Break'

  2  Green Heroes Plant Knusper Schnitzel
70 g   Couscous, refined with Raz el-Hanout
15 g Colorful bell peppers, finely diced
10 g  Baby spinach, fruity sweet marinated
 8 g Corn
 8 g Radish, finely sliced

TIP!
Use agave syrup
instead of sugar or 
honey for marinating.



GREEN HEROES PLANT KNUSPER SCHNITZEL

'Low Carb'

  2  Green Heroes Plant Knusper Schnitzel
70 g  Romaine lettuce, cut
10 g Cucumbers, sliced
10 g Carrots, sliced
 8 g Radishes, finely sliced
10 g Mustard dressing
 5 g Chervil
 5 g  Sprouts





GREEN OAT BURGER

'Happy Day'

  1 Green Oat Burger
  1 Beet bun / Salomon FoodWorld®  Brioche   
 Burger Bun
15 g Vegan Saffron Lemon Mayonnaise
15 g Vegan chervil cream cheese
10 g Plate peach, finely chopped
15 g Baby spinach
 3 g Wild herbs, marinated with lemon and agave
 syrup, olive oil and sea salt

85 285 00 4 x 1,1 kg = 4,4 kg
(1,1 kg = 9 – 11 pcs. à approx. 110 g)

VEGAN, FRIED, SEASONED

ART. NO. 4 - 4,5 INCH BUN

PREPARATION



GREEN OAT BURGER

'Green & Orange'

  1  Green Oat Burger
  1 Salomon FoodWorld®  Homestyle Burger Bun
10 g   Chili ketchup
10 g Vegane mayonnaise
 8 g Carrots, marinated in slices with olive oil and  
 lime
 5 g Shallots, sliced
 4 g Thai basil, coarsely chopped
 3 g Mint
 3 g  Coriander, coarsely chopped



GREEN OAT BURGER

'Antipasti Style'

  1 Green Oat Burger
  1  Salomon FoodWorld®  Homestyle Burger Bun
20 g Feta cheese dip with lemon and pepper
10 g Ketchup
10 g  Antipasti paprika relish
 7 g Beta lettuce
 5 g Red onion, cut into rings
 3 g Dill, finely chopped
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