
FIRE UP 
YOUR

IMAGINATION!

GRILL
SEASON

2024
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ENJOY GREAT SUMMER 
MOMENTS WITH THE SIZZLE 
OF BARBECUE IN THE AIR,

BRINGING FRIENDS 
AND FAMILY TOGETHER FOR 

UNFORGETTABLE GATHERINGS. 

GRILL SEASON 
IS COMING, 

DON’T FORGET 
TO ORDER 

FORECAST
JANUARY

13TH!
2024
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AUTHENTIC, TENDER, HEALTHY BRIOCHE BUNS 
THAT MAKE EVERYTHING TASTE BETTER 
- THAT’S WHY THEY ARE SO POPULAR,

 TRENDY, AND INNOVATIVE.
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BRIOCHE

BUNS
&ROLLS

CRISPY CHICKEN, COLESLAW,
TOMATO, PICKLES, ARUGULA

EATING THIS WILL MAKE YOU FEEL LIKE 
IT’S SUMMER. PAIR IT WITH CORN ON 
THE COB TO REALLY SET THE MOOD.

COLESLAW CAN MAKE OR BREAK A SANDWICH. 
MAKE YOURS BY MIXING YOUR PURPLE 

CABBAGE WITH MAYO, SALT, PEPPER, VINEGAR, 
AND A PINCH OF SUGAR FOR MAXIMUM FLAVOR 

AND A PERFECTLY MOIST SANDWICH.

SHOWSTOPPER CRISPY 
CHICKEN SANDWICH

TIPS:

CODE 41464 
84pcs  14 bags (6u)   10.58oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     SLICED

CODE 88144
72pcs  18 bags (6u)   7.05oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     SLICED

AUTHENTIC
 BRIOCHE 

BURGER BUNS

AUTHENTIC FRENCH BRIOCHE, SPECIAL FOR BURGERS.
LIGHT AND SPONGY WITH A SLIGHT SWEET TOUCH,

AND A GOLDEN CRUST. A GREAT BASE FOR THE BEST INGREDIENTS.
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CIPE      -        MADE W

ITH BUTTER        -
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BRIOCHE

BUNS
&ROLLS

BEEF BURGER PATTY, CHEDDAR 
CHEESE, WHITE ONION, TOMATO,

LETTUCE, ONION RINGS

TO GET THE CHEESE EXTRA MELTY, 
PUT A FEW DROPS OF WATER 

ON THE PAN RIGHT AFTER PLACING 
THE CHEESE. COVER IT WITH A LID 

AND THE STEAM WILL MELT THE CHEESE.
 
 
 
 
 
 
 
 

YOU CAN MAKE YOUR OWN ONION RINGS! 
A QUICK BATTER OF FLOUR, SEASONINGS, 

AND PALE ALE BEER OR CLUB SODA WILL DO. 
BATTER AND FRY; THAT’S ALL IT TAKES.

THE CHEESEBURGER: 
EVERYTHING & ONION RING

TIPS:

CODE 47464
84pcs  14 bags (6u)   10.58oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     SLICED

AN ORIGINAL COMBINATION OF FLAVORS, AROMAS, AND TEXTURES, 
NOW ON OUR AUTHENTIC BUN, SPECIAL FOR BURGERS.
 LIGHT AND SPONGY WITH A DELICATE SWEET TOUCH,

WITH THE FAMOUS BAGEL TOPPING.

EVERYTHING
BRIOCHE 

BURGER BUNS
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BEEF BURGER PATTY, FRIED EGG, 
MONTEREY JACK CHEESE, BACON, 

LETTUCE, TOMATO, SALT & PEPPER

ULTIMATE BREAKFAST 
BURGER

TIPS:

CODE 45536
84pcs  14 bags (6u)   10.58oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     SLICED

 SESAME
SEED BRIOCHE 
BURGER BUNS

TOPPE
D W

ITH
 SE

SA
ME SEEDS - TOPPED WITH SESAME SEEDS   -

BRIOCHE

BUNS
&ROLLS

LIGHT AND SOFT, WITH PLENTY OF SESAME SEEDS
THAT ADD A SPECIAL TOUCH TO YOUR RECIPES 

WITHOUT DIMINISHING FLAVOR.

COOK THE EGG OVER EASY OR SUNNY 
SIDE UP FOR A PERFECTLY RUNNY YOLK. 

IT’LL COAT THE BURGER AND ADDS 
SOME RICH FLAVOR TO EVERY BITE.

A BURGER THIS GOOD MIGHT GET A LITTLE 
MESSY. TOAST YOUR BUNS SO THEY CAN HOLD 

UP TO ALL OF THOSE DELICIOUS TOPPINGS. 

OUR ADVICE, TOAST THEM IN A 
SMALL AMOUNT OF THE RENDERED BACON 

FAT FOR EXTRA FLAVOR.

10 11



12 13

BRIOCHE

BUNS
&ROLLS

SPINACH HAMBURGER PATTY,
FETA CHEESE, AVOCADO,

SPROUTS, OLIVE OIL,
OPTIONAL: GREEK SEASONING BLEND

TRY TOASTING THE BUNS A BIT 
FIRST TO GIVE THE FETA

A CREAMIER/MELTY TEXTURE.

YOU CAN MAKE YOUR OWN SEASONING 
BLEND AT HOME: SALT, PEPPER, OREGANO, 
LEMON ZEST, MARJORAM, GARLIC POWDER, 

AND ONION POWDER.

GREEK-STYLE 
SPINACH BURGER

TIPS:

CODE 21466
84pcs  14 bags (6u)   10.58oz   5x11

CLEAN LABEL   PLANT-BASED    SLICED

VEGAN
 BRIOCHE 

STYLE BUNS

A BUN INSPIRED BY OUR BRIOCHE,
WITHOUT EGGS OR BUTTER. LIGHT AND SPONGY, 

ADDS A DELICATE FLAVOR TO YOUR HEALTHIEST VEGAN RECIPES.
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BRIOCHE

BUNS
&ROLLS

SLICED PURPLE CABBAGE, 
SLICED JALAPEÑOS,

VINEGAR, SALT, SUGAR, MAYO

 THIS DOG BRINGS A REFRESHING 
FLAVOR AND A BRISK CRUNCH 

TO YOUR BARBECUE. 
HERE’S HOW TO MAKE EACH TOPPING:

BRIGHT SUMMER 
DOG

TIPS:

CODE 51495
102 pcs  17 bags (6u)   9.52oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     SLICED

AUTHENTIC
 BRIOCHE 

HOT DOG BUNS

AUTHENTIC FRENCH BRIOCHE, THAT IS SOFT,
WITH A DELICATE SWEET TASTE AND BEAUTIFUL GOLDEN CRUST.

IT WILL ELEVATE ALL YOUR FAVORITE RECIPES.
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ITH BUTTER        -

14 15



16 17

BRIOCHE

BUNS
&ROLLS

PULLED PORK, BARBECUE SAUCE,
PICKLED RED ONIONS, GOUDA CHEESE

PICKLES

THE NAME MIGHT BE A MOUTHFUL, 
BUT THESE PORK SLIDERS ARE TOO! 

YOU’LL WANT THAT SAVORY, 
SMOKY FLAVOR SO AIM FOR A BARBECUE 

SAUCE THAT’S NOT TOO SWEET; P
ERHAPS A WEST NORTH CAROLINA 

OR ST. LOUIS VARIATION.

THESE ARE SOME BUNS YOU’LL DEFINITELY 
WANT TO TOAST FIRST. WITH PLENTY OF SAUCE,

 JUICY PICKLES, AND MELTED CHEESE, 
HAVING TOASTED BUNS WILL HELP SUPPORT 

SUCH MOUTHWATERING SLIDERS.

BRIOCHE BARBECUE PULLED 
PORK SLIDERS

TIPS:

CODE 58244
128pcs  16 bags (8u)   16.93oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     12 COUNT

CODE 58563 
128pcs  16 bags (8u)   11.29oz   5x11

CLEAN LABEL    CAGE-FREE EGGS     8 COUNT

AUTHENTIC
 BRIOCHE 

DINNER ROLLS

DON’T FORGET TO OFFER THESE DELICIOUS ROLLS
AT YOUR GRILL TABLE. A GREAT SIZE FOR A LIGHT LUNCH OR SNACK. 

IT WORKS FOR ANY TIME OF THE DAY!
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Natural Natural is is 
the base of it allthe base of it all  

Natural Natural InnovationInnovation
  

From the Catalan region of Spain,  
our unique Cristal bread is made using 
the most simpleand noble ingredients 

of flour, water, salt, and olive oil.  

Very high hydration process that gets 
a crumb free interior with a very thin and crispy crust.

Olive Oil, a special touch that grants 
personality to the bread.

3 fermentations so that bread does not lose gas
nor its characteristic honeycombed structure.

Sourdough, the next generation;  
the classic flavor without being overly sour.

19
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BREAD
CRISTAL

CODE 85414
115u.  23 bags (5u)   8.8oz   8x7

100% NATURAL  CLEAN LABEL  MADE WITH 
SOURDOUGH  OLIVE OIL   VEGAN     SLICED

THIS IS LIGHT AND AIRY CONFECTION IS WHAT YOU NEED IN YOUR GRILL!
- JUST TOAST IN YOUR GRILL FOR A COUPLE OF MINUTES, 

DRIZZLE IT WITH EXTRA VIRGIN OLIVE OIL, AND SPRINKLE FLAKY SALT ON TOP.  
SERVE IT ALONGSIDE STEAK OR MARINATED VEGETABLES ON THE GRILL.

BEEF ENTRECÔTE, BRIE CHEESE, 
KALAMATA OLIVES, TOMATO JAM 

AND GREEN SPROUTS.

THE COOKING OF THE MEAT IS THE MOST
 IMPORTANT. IT IS ADVISABLE TO COOK IT TO A 
CERTAIN POINT TO MAINTAIN THE JUICINESS.

BEFORE ASSEMBLING 
THIS ‘TAPA,’ WE RECOMMEND THAT 

YOU TOAST THE BREAD ON THE BARBECUE.
ONCE ASSEMBLED, ADD A DRIZZLE 

OF EXTRA VIRGIN OLIVE OIL AND MALDON SALT.

BARBECUE WITH 
A MEDITERRANEAN TOUCH

TIPS:

CRISTAL
ARTISAN SLICED

BREAD

20 21



22 23

BREAD
CRISTAL

BEEF PATTY, BASIL, CREAMY GARLIC 
SAUCE & MOZZARELLA CHEESE

A SIMPLE YET DELICIOUS COMBO, 
THIS BURGER IS FAST AND EASY TO MAKE!

COOK THE BURGER A BIT LESS 
THAN YOU WANT TO, THEN TOP IT WITH 

MOZZARELLA AND PUT IT UNDER A BROILER 
FOR A MINUTE OR TWO; YOU’LL GET 

THAT GOLDEN BROWN COLOR WITHOUT 
OVERCOOKING YOUR BURGER.

CRISTAL CREAMY GARLIC 
& BASIL BURGER

TIPS:

CRISTAL
BURGER BUN

CODE 65847
72u.  18 bags (4u)  9.17oz   8x7

100% NATURAL  CLEAN LABEL  MADE WITH 
SOURDOUGH  OLIVE OIL   VEGAN     SLICED

WHEN WE BITE INTO A BURGER, WE WANT IT ALL 
- NOT JUST JUICY MEAT AND FLAVORFUL TOPPINGS BUT A CRISPY, 

AIRY BUN TO ADD TEXTURE AND CRUNCH. NEXT TIME YOU’RE GRILLING BURGERS, 
BRUSH SOME EXTRA VIRGIN OLIVE OIL ON YOUR CRISTAL BURGER BUN

AND GRILL THEM FOR 2’ JUST BEFORE SERVING. 
THE SMOKY CHAR PERFECT FLAVOR YOU CRAVE AT A BARBEQUE.
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FRANKFURTER SAUSAGE, 
CARAMELIZED ONION AND MANGO

CUT RED ONION INTO VERY THIN STRIPS 
AND SOAK THEM IN WATER AND A BIT OF VINEGAR.

MEANWHILE, CHOP CILANTRO INTO SMALL 
BITS AND MIX IT WITH OIL.

ASSEMBLE THE HOT DOG WITH 
THIS DELICIOUS PREVIOUSLY TOASTED 

CRISTAL BREAD AND ADD THE DRAINED 
RED ONION STRIPS AND A BIT OF 

THE OIL WITH CILANTRO

TROPICAL FLAVOR 
IN BARBECUE SEASON

TIPS:

CODE 83769
48u.  12 bags (2u)  6.0oz   8x6

100% NATURAL  CLEAN LABEL  MADE WITH 
SOURDOUGH  OLIVE OIL   VEGAN     SLICED

CRISTAL
SANDWICH ROLL

BREAD
CRISTAL

WE ARE HAPPY TO BRING YOU THIS AIRY BREAD FROM THE BAKERIES
OF SPAIN STRAIGHT TO YOUR KITCHEN. THESE CRISTAL SANDWICH ROLLS

ARE THE PERFECT CANVAS FOR YOUR NEXT HOT DOG MASTERPIECE. 
FOR AN EXTRA MAGNIFICENT CRUNCH, TOAST OR GRILL THE BREAD 
FOR A FEW MINUTES AND YOUR HOT DOG WILL BE A WORK OF ART.
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And lightly floured which makes it
more rustic and attractive.

Euroclassic brings the taste of europe 
to the US to discover europe’s bread 

bakeryheritage and flavor.

TRADITIONAL RECIPE

EXCELLENT QUALITY

FULLY BAKED

WIDE RETAIL READY RANGE
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BREAD
RUSTICA

FRIED EGG, MIXED GREENS,
TOMATO SLICES, SALT & PEPPER

NOTHING IS MORE SIMPLE YET MORE 
DELICIOUS THAN AN EGG SANDWICH. 

THE BEST PART IS THAT IT’S YOURS 
TO CUSTOMIZE AS YOU, PLEASE!

KEEP IT AS BREAKFAST BY ADDING 
SOME BACON OR SAUSAGE, 

MAKE IT LUNCH WITH SOME AVOCADO 
AND BALSAMIC VINEGAR, 

OR SAVE IT FOR DINNER WITH A CHICKEN 
THIGH OR BURGER PATTY.

RUSTICA® EGG 
SANDWICH

TIPS:

CODE 58846
12 bags (4u)   12oz   10x7

CLEAN LABEL    VEGAN 

RUSTICA
ROUND BUN

IN THE PUREST ITALIAN STYLE, RESPECTING TRADITIONAL RECIPES.
THIS ROUND BUN IS PREPARED WITH THE BEST INGREDIENTS. 
MAKES FOR A TENDER, LIGHT, SPONGEY BREAD. SUPER CRISP,
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BREAD
RUSTICA

CHOPPED RIBEYE STEAK, PROVOLONE 
CHEESE, GRILLED WHITE ONIONS, 

GRILLED RED PEPPERS,
SALT & PEPPER, KETCHUP

PHILADELPHIANS FORGIVE US, 
BUT WE PROMISE THIS IS STILL 

A DELICIOUS SANDWICH. 
WE’VE GOT ALL THE CLASSICS: 

MEDIUM RARE-COOKED RIBEYE STEAK, 
MELTED PROVOLONE CHEESE, 

AND CARAMELIZED GRILLED ONIONS.

THE GRILLED PEPPERS ADD A VEGETAL 
SWEETNESS AND THE MAYO KEEPS 

THE SANDWICH EXTRA MOIST. 
WHILE THEY’RE NOT TRADITIONAL 
THEY’RE STILL A TASTY ADDITION.

RUSTICA® PHILLY 
CHEESESTEAKS 

TIPS:

RUSTICA
SAUSAGE BUN

CODE 50446
16 bags (4u)   9oz   10x7

CLEAN LABEL    VEGAN

THE LONG FERMENTATION PROCESS, THE CUTTING EDGE
PRODUCTION LINE AND THE TUNNEL OVEN PROVIDES AN AUTHENTIC

SAUSAGE BUN, HIGH HYDRATION, AIRY CRUMB INSIDE 
AND A THIN & CRISPY CRUST.
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