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US Foods is looking ahead to spring with its new product line featuring culinary creations that pack a spicy punch. 

From �ery Glenview Farms® Smoky Ghost Pepper Jack Cheese Slices to Hilltop Hearth® Hot and Spicy Buns and

Spicy Secret Sauce from Metro Deli®, the new o�erings feature bold �avors that will delight the taste buds of any

spice-seeking diner.

In its 8th Scoop publication themed, “The Patio is Open,” the company introduces more than 30 new products all

geared towards celebrating dining outdoors once the relentless winter weather breaks.

“This winter has been brutal throughout most of the country, but it can’t last forever and this new product line

celebrates the impending arrival of spring and will inspire chefs to add new, fresh dishes to their menus and

announce the patio is �nally open,” said Pietro Satriano, chief merchandising o�cer, US Foods. “With our spicy

o�erings and twists on classic spring cravings, these products provide everything restaurant operators need to

satisfy both the traditional and trend-seeking diner.”

Fiery foods have become more popular than ever with diners over the last year. With inventive new dishes and

products that feature spicy notes of �avor, spicy food appears on nearly 70 percent of today’s restaurant menus.

Turning up the heat with new variations on classic bar fare, the new spring lineup includes updates to everyone’s

favorite protein – chicken – with the Premium Bu�alo-Style Chicken Tenderloin Fritters, Chicken Breast Chunks and

Filets from Patuxent Farms® with breading that delivers bold notes of hot sauce and vinegar. For great taste minus

the heat, the Beer and Pretzel Cheese Bites from Molly’s Kitchen®, made with cheddar cheese curds from

Wisconsin, take the classic pairing of beer and pretzels to new heights and are sure to be a top seller on bar and

grill menus across the country.
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For a sweet end to spring meals, there are two new premium cheesecake desserts from Devonshire® made with

decadent ingredients, such as Greek Yogurt and Ricotta Cheese, and Salted Caramel Ice Cream from Chef’s Line®.

“Our �avorful and bold new products o�er US Foods customers items that will not only appeal to diners in every

segment, but will keep them coming back for more,” Satriano said.

In addition to great food and beverage options, the spring line introduces the innovative and US Foods exclusive,

Simpull Touch™ Cutlery Dispenser. This one-of-a-kind dispenser is fast and easy to load, saves space in the kitchen

and thanks to the cutlery cartridges is the most hygienic cutlery dispenser on the market.

To see the full spring product line and learn more about the product o�erings from US Foods, visit

www.usfoods.com. You can also friend us on Facebook, follow us on Twitter and watch our chefs in action on

YouTube.

 

ABOUT US FOODS

 

US Foods, Inc. is a large foodservice distributor serving chefs and foodservice operators across the country. Its

customers include independent and multi-unit restaurants, healthcare and hospitality entities, government and

educational institutions. The company employs approximately 25,000 people in 61 locations nationwide. US Foods

is headquartered in Rosemont, Ill.
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