SAVERNE

RAW KRAUT

NATURAL FERMENTATION.
ON-TREND FLAVORS.

Join the raw, natural kraut revolution!

Capitalize on the rising popularity of fermented foods" health benefits.
People are looking for foods that are naturally fat-free, cholesterol-free,
gluten-free, non-GMO, have no preservatives, contain vitamin C, and
support good digestive health. They're finding all of this and more with
incredible kraut. Served hot or cold, versatile Saverne kraut can be
used as a topping, side-dish, or recipe ingredient.

Raw kraut is also lacto-fermented and naturally probiotic. Just what your
customers want. Promote raw, natural kraut with other foods, such as
smoked sausage, chicken, or pork to drive transaction-building sales.
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Your customers can get great recipe

ideas and health info at saverneproducts.com.
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e Customers demand fresh, naturally healthy products

* Promotes good digestive health
* Naturally probiotic

e Clean ingredient panel
*Non-GMO

* Kosher

* Good source of vitamin C

¢ Gluten-free, cholesterol-free,
fat-free

Vented Pouch Technology!

The groundbreaking, stand-up, gusseted pouch

features a fermentation release valve. The

one-way vent allows the ingredients to ferment

naturally, so your customers get the freshest kraut possible and
beneficial probiotics. Plus, it's resealable for added convenience.
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GREAT FOOD, GREAT TASTE




SAVERNE RAW KRAUT

Family owned for four generations, GLK Foods
has been offering superior quality, innovative
food products for over a century. Long-standing
partnerships with family farmers coupled with

state-of-the-art facilities have enabled GLK Foods
SMAI_L BATCH ES OF to continually commercialize category-leading

products and solutions.

ON-TREND FLAVORS.
_ Bavarian

=k, 2ol Our traditional, mildly sweet kraut recipe Shope B Raw fermented cabbage combined with
=ESAVERNE"' ' made with caraway seeds; “Sour and | SAVERNE'” carrots, onions, jalapefios, and savory
RAW KRAUT- . . NATURALLY RAW - . .. .
BAVARIAN fermentation are among the top 5 culinary CURTIDD spices create a truly delicious eating
' I trends,” according to Technomic, Inc. experience. A staple in Latin cooking
‘ - l ; for millennia.
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."n‘,v Fresh-cut dill flavor with subtle roasted n(@- Bold, spicy, and earthy, Sriracha has enjoyed
SSAVERNE = & oarlic notes; this naturally mouthwatering SISAVERNE= 1 a meteoric rise in popularity; this flavor profile
% team brings the tang and taste. “Sauerkraut - RAW KRAUT- is for progressive taste buds that appreciate
i r : :@ ' is one of the top 10 powerfoods for men,” . some heat. Sriracha has been identified as
l Sol & according to Men's Health Magazine. one of the top 5 flavor trends.
LG

Domestic cabbage, sea salt, natural flavors, natural ingredients Topping, side-dish, recipe ingredient

Package Description Case Pallet Pattern

UPC Dimensions
280066 10074329300049 074329300042 6/16 oz Saverne Dill & Garlic 13.563 x 6.813 x 8.375 0.45 7.01lbs  21x5=105
280067 10074329300018 074329300011 6/16 0z Saverne Sriracha 13.563 x 6.813 x 8.375 0.45 7.01lbs  21x5=105
280089 10074329300025 074329300028 6/16 0z Saverne Bavarian 13.563 x 6.813 x 8.375 0.45 7.01 Ibs 21x5=105
280104 10074329300070 074329300073 6/16 0z Saverne Curtido 13.563 x 6.813 x 8.375 0.45 7.01 Ibs 21x5=105

Able to ship with refrigerated poly sauerkraut. Six-count case optimizes pack-out and turns.
Shelf-life: 7 months. Requires refrigeration.
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