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Well prepared for
the public sector

We understand that there is growing demand within
many public sector organizations for more nutritional
menus. We also know that some organizations, such
as schools, have a formal mandate to deliver more
healthy meals, because it is now recognized that there
is a direct connection between academic performance
and healthy eating.

That's why we are leading the industry by offering our
new clients a new cooking technology that absolutely
eliminates frying and produces tasty meals with zero
trans fat.

In addition, on a daily basis, we:

o feature milk products in our specials and combos
and we give milk products prominence in our
display cases.

e substitute, when necessary, fresh fruits, crisp
vegetables and hearty soups selections such as
french fries, pastas and rice.

Vending Machines

Our solutions can include state-of-the-art vending
machines for maximum convenience and additional
commissions.
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