BOLTEBN
MEAT INCORPORATE&

WE SELL SOLUTIONS!

BRAND

THICK N JUICY® BEEF PATTIES




‘ RESTAURANT SUCCESS

¥ DEPENDS ON 80°% REPEAT CUSTOMERS

1. 80% OF CUSTOMERS LIVE OR WORK
WITHIN 5 MILES - GOOD NEWS AND
BAD REVIEWS TRAVEL FASTY

* CUSTOMERS COME BACK BECAUSE OF:
1. GREAT TASTING FOOD >
2. GREAT SERVICE
3. CLEANLINESS OF RESTAURANT
4. ATMOSPHERE

¥ MENU PRICING IS THE LEAST IMPORTANT
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‘ QUOTE FROM

THE FOUNDER OF HEINZ:

‘“TO DO A COMMON
THING UNCGOMMONLY
WELL BRINGS SUCGCESS?*”
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INTRODUCING THE UNCOMMON BURGER!
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‘ SPECIAL THICK N JUICY® PROCESS

¥ DESIGNED TO BE SAFELY COOKED TO 160°F
* REDUCES CROSS CONTAMINATION

¥ GREAT HOLDING POWER
¥ ITMPROVES CUSTOMER SERVICE

¥ ENABLES HOTELS TO PREPARE FOR LARGE
LUNCHEONS

¥ REMAINS THICK N JVUICY

¥ HAS THE APPEARANCE AND FLAVYOR OF
BURGERS COOKED ON THE BACKYARD GRILL

¥ SHRINKS LESS THAN COMPETITORS
¥ GUSTOMER SATISFACTION

¥ REPEAT BUSINESS!
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‘ CLAIM TO FAME™ BEEF PATTIES

* SAME FORMULATION AS THICK N JUICY®
BEEF PATTIES

¥ GAN BE SAFELY COOKED TO 160°F AND
STILL REMAIN JUICY AND DELICIOVUS

¥ FORMED IN WIDER, THINNER PATTY FOR
FASTER COOKING TIME & GREATER BUN
COVERAGE
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‘SAFEST BURGER THAT IS AVAILABLE TODAY

¥ NOT ONLY THE BEST BURGER BUT THE SAFEST
* GAN AND SHOULD BE COOKED TO 160°F

¥ GUSTOMER WILL LIKE IT FULLY COOKED -
WILL NOT BE DRY AND RUBBERY

¥ WE USE OZONATED WATER IN OUR PROCESS

¥ REDUGCES GENERIC E, €OL/BY 10 TIMES OR
MORE - A HUNDRED BACTERIA ARE
REDUCED TO 10 OR LESS

¥ WE USE OZONATED WATER IN OUR NIGHTLY
CLEAN-UP ON ALL EQUIPMENT
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‘ PRODUCED IN STATE OF THE ART PLANT

* DESIGNED FOR FOOD SAFETY
* HACGEP FROM BEGINNING

* COOK & THURBER AUDIT:

* 2005 - 96.33% FOOD SAFETY,
94.36% OVERALL PLANT SCORE

* 2000 - 95.67°% FOOD SAFETY,
94.64% OVERALL PLANT SCORE

* 2007 - 98.6% FOOD SAFETY,
98.1% OVERALL PLANT SCORE
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‘ THICK N JUICY® SHRINKS LESS -

POSSIBLE COST SAVINGS

¥ WE FIND THAT OUR FROZEN 6 OUNCE
COOKED WEIGHT IS EQUAL TO OUR
COMPETITORS’ FRESH 8 OUNCE COOKED
WEIGHT

¥ AT 53.00 A POUND YOUR 6 OZ PORTION
COST IS 81.125

¥ YOUR COMPETITOR WOULD HAVE TO BE
AT £2.25 A POUND TO HAVE THE SAME
PORTION COST FOR HIS 8 OZ PORTION
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‘ NOT JUST A COMMODITY - BUT A SOLUTION

TO FOODSERVICE NEEDS!

¥ PROVIDES THE END-USER WITH A BURGER
THAT CAN BE SAFELY COOKED TO 160°F, BUT
STILL REMAINS THICK, JUICY, AND TASTY!

¥ GREAT TASTE BUILDS CUSTOMER LOYALTY

¥ GREAT TASTE LEADS TO WORD-OF-MOUTH
ADVERTISING

¥ HIGH QUALITY MEANS CUSTOMERS WILL PAY
MORE

¥ MORE SALES & MORE PROFITS!

HOLTE
Jﬂuﬁ 'MEAT INCORPORAT ﬂ-’



| THICK N JUICY® BEEF PATTIES

HOLTBN
MEAT INCORPORATE&

1682 SAUGET BUSINESS BLVD.

SAUGET, IL 62206-1454
1-800-851-4684 | (618) 337-8400
(618) 337-7266 Fax - Cust. Service

(618) 337-3292 Fax - Other

MEAT INCORPORATED




