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A message from Chad Jimerson
I am pleased to announce AdvancePierre Foods is launching a new US Foods ™ Slice Promotion that includes two new rebate offers on 
Johnsonville ® Ultimate Brat 5:1 and Barber ® Stuffed Dark Meat Chicken Entrées. The Winter Slice Promotion has also been extended with a 
new rebate offer on Fully Cooked Chopped Beef Steaks and Patties. These rebate promotions will run from May 19–August 17, 2013. Due to 
the hard work and dedication of Pat Penderghast, US Foods is now stocking these four items. This is a perfect example of someone going 
the extra mile to fight for business. Thanks, Pat, for your dedication and countless hours spent bringing this opportunity to APF.  
It is imperative for each zone/region to develop a pull-through plan around the Slice promotion, take advantage of this opportunity to 
drive volume and make this promotion a huge success. If you have any questions about the US Foods Slice promotions, please contact Pat 
Penderghast at pat.penderghast@advancepierre.com or Chad Jimerson at chad.jimerson@advancepierre.com. 
Great Selling! 

US Foods™ Slice Promotion
The US Foods Slice Promotion is a major growth opportunity for US Foods and AdvancePierre Foods! The Slice promotion offers 
AdvancePierre guaranteed stocking of four new items at all US Foods Divisions and a feature profile in a national publication created by 
US Foods for their top customers. Everyone’s support is needed to drive this promotion and make it a success.

Details and Timeline for Promotion:
• US Foods Marketing will feature our promoted products in their Slice publication. This publication is distributed to all US Foods Divisions,      
  and over 220,000 copies will be printed and distributed to top customers by US Food’s Territory Managers.
• US Foods Corporate will provide promotion and product details to the Divisions starting the week of April 22 and will launch in the field      
  on May 19, 2013, with no specific end date for the publication.
• Four products are featured in the promotion: Signature Supreme ™ Premium Stuffed Dark Meat Chicken, Broccoli & Cheese (045453); 
   Traditional Sage (045438); Seasoned Broccoli & Cheese (046453) and Johnsonville ® Ultimate Brat 5:1 (100131).
• US Foods Divisions will place purchase orders starting on May 5, 2013 (if they are not already stocking).
 -US Foods Slice Products Recommended Order Quantities by Division will be provided.
 -If you have any significant conversions on the table, please notify Demand Planning immediately.
• In addition to the rebate offers detailed below, endusers and Divisions will receive:
 - Barber  ® Stuffed Dark Meat Chicken Entrées: Endusers receive $3.00 /case off invoice and the Divisions earn $1.00/case.
 -Johnsonville Product: Endusers receive $1.00/case off invoice and the Divisions earn $1.00/case.
• Starting immediately, our field sales organization team should engage with each Division to ensure they are on the agenda for a sales   
  meeting to occur prior to May 19, 2013. This directive comes from US Foods Corporate.
• Products are to remain stocked for a minimum of 90 days. We have until mid-August to make sure the items remain in stock. Make sure   
  your broker action plans include supporting this promotion.
• Void matrix reports by Zone will be provided prior, mid and post-promotion.
• A Foodservice Rewards ® contact list featuring endusers who have identified US Foods as their primary distributor will be provided.
 -Use this list to target top endusers.
 -The four promoted products are NOT Foodservice Rewards eligible at this time.
 -Use the rebates to help introduce the products.

mailto:pat.pederghast%40advancepierre.com?subject=
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Marketing Support:
• A customized brochure and two rebate forms have been created to support the new US Foods Slice promotion. The pieces feature the four 
  promoted products along with the US Foods logo and A-codes. These pieces are available for download on the STP.   The two rebate forms are          
  ready for ordering through Village Press. The brochure will be available for orders at Village Press starting on approximately May 10, 2013.
• An announcement will be sent out to all the Premier customers regarding the promoted items.
• Barber ® Stuffed Chicken Entrées PowerPoint Selling Deck, Training Guide to Successful Cutting and Catering Video are available on the STP  
  as additional resources.
• The Johnsonville ® Bratwurst 5:1 Sell Sheet, PowerPoint Selling Deck and Foodservice Selling Guide are available on the STP as additional   
  resources.

Johnsonville®

Ultimate Brat Link 5:1
Add legendary flavor to your menu with the #1 brat in the U.S.* now available from AdvancePierre Foods.  
Johnsonville Brats are made with 100% pure pork.  The unforgettable, backyard grill taste is captured 
in every bite. 

Features & Benefits

A-Code 8270068

Product from
AdvancePierre Foods

SAVE UP TO $50
Earn a rebate of $5 per case 
(up to 10 cases) between
May 19 and August 17, 2013.

Fresh from the Grill Flavor
• Plump, juicy and fully cooked 
• Coarse, crumbly texture of a fresh sausage
• Boldly seasoned with authentic brat spices
• Flame-grilled flavor and appearance

Premium Quality
• Freshest cuts of pork
• Long-standing consumer preference for 
  Johnsonville Brats

*AC Nielsen 2/18/13

Convenient 
• Easy to prepare – just heat and serve
• Fully cooked and pre-browned with grill marks
• Natural grilled taste just like a fresh sausage  
  right off the grill – even from the microwave
• Consistent performance and serving size

Barber™ Signature Supreme ™ 
Premium Stuffed Dark Meat Chicken Entrées
Freshen up your menu with delicious and budget-friendly Stuffed Dark Meat Chicken Entrées 
now available from AdvancePierre Foods. Made with the finest quality leg and thigh meat, these unique 
stuffed chicken entrées are available with a tasty, crisp breading or lightly seasoned.

Features & Benefits
Delicious, Freshly Made Taste
• Premium entrées with on-trend fillings
• Naturally moist and full of flavor
• Available with an upscale, crunchy breading or lightly seasoned

Versatile and Distinct
• Easy way to expand menu offerings
• Unique products with quality ingredients
• Lighter dark meat due to younger birds

Convenient Preparation
• Freezer-to-oven ease minimizes handling and food safety concerns.
• Consistent taste and performance
• Retains quality during a 2-hour hold time

A-Code 6724025

Products from
AdvancePierre Foods

SAVE UP TO $50
AdvancePierre Foods will rebate

$10 per case (up to 5 cases) between
May 19 and August 17, 2013.

Barber® Signature Supreme ™

Premium Stuffed Dark Meat 
Chicken Entrées

Freshen up your menu with delicious 
and budget-friendly Stuffed Dark Meat 
Chicken Entrées now available from 
AdvancePierre Foods. Made with the 
finest quality leg and thigh meat,  
these unique stuffed chicken entrées 
are available with a tasty, crisp breading 
or lightly seasoned.

A-Code 8270068

Products from
AdvancePierre Foods

A-Code 6724058A-Code 6724025

Johnsonville®

Ultimate Brat 5:1

Add legendary flavor to your menu with 
the #1 brat in the U.S.* now available 
from AdvancePierre Foods.
Johnsonville Brats are made with 100% 
pure pork. The unforgettable, backyard 
grill taste is captured in every bite.

*AC Nielsen 2/18/13

Barber® Signature Supreme ™

Premium Stuffed Dark Meat 
Chicken Entrées

Freshen up your menu with delicious 
and budget-friendly Stuffed Dark Meat 
Chicken Entrées now available from 
AdvancePierre Foods. Made with the 
finest quality leg and thigh meat,  
these unique stuffed chicken entrées 
are available with a tasty, crisp breading 
or lightly seasoned.

A-Code 8270068

Products from
AdvancePierre Foods

A-Code 6724058A-Code 6724025

Johnsonville®

Ultimate Brat 5:1

Add legendary flavor to your menu with 
the #1 brat in the U.S.* now available 
from AdvancePierre Foods.
Johnsonville Brats are made with 100% 
pure pork. The unforgettable, backyard 
grill taste is captured in every bite.

*AC Nielsen 2/18/13

Discover What Legendary Flavor Can Do™ 

For more information call us TODAY at 
(800) 837-5391

or visit
johnsonvillefoodservice.com

Johnsonville Ultimate Fully Cooked Bratwurst 5:1 (100131) 
 

 

 

 

 

 

Fully cooked, premium, coarsely ground pork bratwurst 
sausage in a 5.75-inch collagen casing, already browned with 
grill marks. Flame-grilled for superior flavor. Heat and serve.

Product Information
Product Code: 100131
Package UPC: 077782013740
Case UPC: 10077782013747
Product Weight: 3 oz.
Pieces per package: 25 - 28 links
Case Pack: (2) 5 lb. bags
Case Weight: 10 lbs.
Case Dimensions: L 12.25 X w 8.25 X H 9
Case Cube: 0.53
Case Pallet: 16 x 4 (Ti x Hi)

Cooking Directions

Cooking times may vary. All times based upon fully thawed product 
unless otherwise noted. Serving and holding temp should be 
minimum 140°F.

Convection Oven: Preheat oven to 350 F.  Place thawed links on a 
sheet tray.  Add 2 cups of water.  Bake for 12-14 minutes or until 
internal link temperature reaches a minimum of 140 F.

Gas or Charcoal Grill: Preheat grill to medium low.  Place thawed 
links onto grill.  Grill 7 to 10 minutes, turning sausage links often, 
until links are golden brown and at a minimal internal temperature 
of 140 F.

Flat Top: Preheat grill to 350 F.  Place thawed links on grill.  Pour 
1/2 cup water over links and cover with lid.  Grill for 3 minutes,
then remove lid.  Turn links and pour 1/2 cup water over links.  
Cover and grill 3 minutes longer or until internal link temperature 
is a minimum of 140 F.

Commercial Microwave: Place 1 to 2 frozen links in a microwave 
safe dish. Cook on high heat, 55-85 seconds. Additional links 
require increased time to cook.

Serving Size: 1 link (91g)
Servings Per Container: About 25

Calories: 300             Calories from Fat: 240

Total Fat: 26g                                     40%

Saturated Fat: 9g                            47%

Trans Fat: 0g

Cholesterol: 50mg                                 17%

Sodium: 950mg                                   40%

Total Carbohydrates: 3g                         1%

Sugar: 1g

Protein: 12g

Calcium % Daily Value:

Iron % Daily Value: 4%

Not a significant source of dietary fiber, 
vitamin A, and vitamin C.

Pork, Water, Corn Syrup and less than 2% 
of the following: Salt, Sodium Lactate, 
Dextrose, Monosodium Glutamate, 
Flavorings, Sodium Acetate, BHA, Propyl 
Gallate, Citric Acid, Collagen Casing.

Nutrition Info

Discover Legendary Flavor 

Discover What Legendary Flavor Can Do™	


Click image to download 
US Foods Slice Rebate– 
Johnsonville VP# 40892

Click image to download 
US Foods Slice Rebate– 
Barber VP# 40863

Click image to download 
US Foods Slice Brochure– 
VP# 40864

Click image to download 
Slice Brochure with the Premier 
logo. Available in .pdf format 
only.

Barber PPT Selling Deck

Barber Training Guide to 
Successful Cuttings  

Catering ProdCast ™ Video 
Johnsonville  PPT Selling Deck  

Johnsonville Ultimate 
Brat 5:1 (100131) 
Sell Sheet 
VP# 38328

Johnsonville   Foodservice Selling Guide

$5 per case (up to 10 cases) 
between May 19 and 
August 17, 2013.
(Available Now)

$10 per case (up to 5 cases) 
between May 19 and 
August 17, 2013.
(Available Now)

Training brochure 
featuring all of the 
items.
(Coming Soon)

Additional Resources (Click each image to download):

Signature Supreme ™ Premium Stuffed 
Dark Meat Chicken, Broccoli & Cheese

6724025 045453 36/4.00 oz. 9.00 lbs.

Signature Supreme Premium Stuffed 
Dark Meat Chicken, Traditional Sage

6724058 045438 36/4.00 oz. 9.00 lbs.

Signature Supreme Premium Stuffed Dark Meat 
Chicken, Seasoned Broccoli & Cheese

7578263 046453 36/4.00 oz. 9.00 lbs.

Johnsonville Ultimate Brat 5:1 8270068 100131 50/3.20 oz.
2/5 lb. bags

10.00 lbs.

 Product Description     A-Code     APF Code                 Pack/Portion             Case Weight

For best results, select the preparation method that fits your presentation situation.

Cooking off-site
•	 Cook the product(s) completely. Use a meat thermometer to ensure the correct internal temperature of 165°F has been achieved.
•	 Cover, refrigerate immediately and cool completely.

•	 Wrap the fully cooked product in aluminum foil or place in a vented container. Vented containers are essential with breaded products  
to help maintain crispy breading.

•	 Aluminum half-pans with covers work nicely; poke holes in the covers as needed.
•	 Transport the product in a sample bag.  Make sure product remains below 40°F during transport; this can easily be achieved by packing    

in a cooler with ice bags.
•	 Make sure you don’t crush the product.
•	 Before serving, product needs to be reheated to a safe temperature per local health codes (minimum 140°F.)

Cooking on-site
•	 Prior to the cutting, ask the operator how many people will attend; it is always best to have       

more product than needed.
•	 Ask what kind of equipment they have available.
•	 Ask the operator to turn on the oven(s) prior to your arrival.
•	 Allow at least an hour for preparation and cooking before the presentation is scheduled to start.      

You cannot rush chicken; nobody likes medium rare chicken!
•	 Make sure uncooked product remains below 40°F during transport; this can easily be achieved        

by packing in a cooler with ice bags.
•	 Put the product with the longest cooking time in the oven first.
•	 Bring a meat thermometer and use it to ensure each sample has reached an internal temperature      

of at least 165°F prior to serving.

Product Presentation Best Practices
•	 Bring a serrated knife and a set of tongs for cutting and serving.
•	 Bring disposable gloves for use when cutting and serving.
•	 Always bring a meat thermometer.
•	 Always serve slices that include both chicken and stuffing.
•	 Serve product on a white plate to enhance visual appeal.

Signature Supreme™ Premium Stuffed Chicken, Seasoned Broccoli & Cheese (046553)

Stuffed Chicken Entrées  TRAINING GUIDE TO SUCCESSFUL CUTTINGSCelebrate Simplicity 
WITH BARBER ™ STUFFED CHICKEN ENTRÉES 
DELICIOUS PRODUCTS FOR BANQUETS, BUFFETS, SPECIAL EVENTS AND EVERYDAY MENUS 

 
 

Selling	  Stuffed	  Chicken	  Entrées	  to	  the	  Noncommercial	  Foodservice	  Segment	  

Foodservice Guide
Collagen Skinless

Ultimate Slices & Crumbles Patties

Segments of Focus

•	 Developed	product	to	mimic	backyard	grill	
experience

•	 Foodservice	operators	like	this	product	for	the	
convenience	of	having	fully	cooked	sausage	
available	that	tastes	like	grilled,	even	when	cooked	
in	microwave,	convection	oven,	or	flat	top

•	 Meant	to	be	served	on	a	bun
•	 Target	Segments:	QSR,	Casual	Dining,	Stadiums,	

B&I
•	 Currently	selling	to:	Stadiums
•	 Available	in	4:1	and	5:1
•	 Top	SKUs:
	 -Ultimate	Brat	5:1
	 -Ultimate	Beer	Brat	4:1
	 -Ultimate	Italian	5:1

•	 Developed	as	a	convenient	alternative	to	link	
sausage	

•	 Currently	selling	as	ingredients	to	other	manufacturers	
and	foodservice	operators

•	 No	knives	needed,	just	add	to	any	dish
•	 No	cooking	needed,	versatile	&	convenient
•	 Currently	selling	to:		
	 -General	Mills	(Progresso	Chef’s	Select	Roasted	
	 	Italian	Sausage	&	Tomato	Florentine	Soup):	
	 	Roasted	Italian	Crumbles
	 -Fazoli’s	Pasta:	Italian	Slices
	 -Donato’s	Subs:	Italian	Slices
	 -Taco	Bell:	Original	breakfast	crumbles
•	 Top	SKU	(Slices):	Italian
•	 Top	SKUs	(Crumbles):	Original,	Chorizo,	Italian

•	 Developed	for	on-trend	growth	of	breakfast	within	
foodservice

•	 Target	Segments:	QSR,	B&I,	Healthcare	and	C&U
•	 Available	fully	cooked
•	 Sizes	range	from	1.5	oz	–	8	oz.	(Biscuit	size	to	

burger	size)
•	 For	upscaling	burgers	using	proteins	other	than	beef
•	 Currently	selling	to:		
	 -Taco	Bell	Sausage	&	Egg	Wrap	(792	store	test;	
	 	potential	launch	to	5,600	stores)

QSR (Quick Service Restaurant)	–	speed	of	service	is	
						the	defining	attribute	and	the	challenge	is	to	serve	
						the	maximum	number	of	customers	in	the	least		
						amount	of	time.		Menus	are	limited	to	items	that	can	be	
						prepared	quickly	and	can	hold	for	an	extended	amount	
						of	time.		Ex:	McDonald’s,	Burger	King,	Taco	Bell

Casual Dining	–	offers	table	service	and	alcoholic	
						beverages	at	a	price	point	geared	toward	middle	class	
						customers.		Most	menu	items	do	not	change	and	
						provide	customers	with	consistent	and	familiar	options.		
						Includes	many	cuisine	types	and	may	offer	a	variety	
						of	cuisine	types	on	the	same	menu.																			
						Ex:	Olive	Garden,	Ruby	Tuesday,	Applebee’s	

Midscale	–	falls	in	between	QSRs	and	Casual	Dining.		Table	
						service	is	typically	offered,	but	there	is	limited/no	alcohol	
						service.		Check	averages	are	in	the	$6	to	$10	range.		
					Ex:	Denny’s,	IHOP,	Cracker	Barrel,	Perkins

Bars & Taverns –	drinking	places	that	serve	alcoholic	
						beverages	for	immediate	consumption	and	also	offer	
						foodservice.		Ex:	Bar	Louie,	Buffalo	Wild	Wings

Stadium	–	foodservice	sales	in	stadiums/arenas	where	
						recreational	activities	take	place,	such	as	college	or	
						professional	football	and	baseball.																																				
						Ex:	Lambeau	Field,	Ralph	Wilson	Stadium

B&I (Business & Industry)	–	employee	feeding	in	
						offices,	factories,	and	plants.		To	a	large	extent	this	
						service	is	handled	by	contract	feeding	companies	such	
						as	Sodexo	and	Compass	Group.																		
						Ex:	Citigroup,	Rockwell	Automation,	AT&T

C&U (College & University)	–	offers	various	venues,	
						including	cafeteria,	res	hall	dining,	c-store,	vending,	
						QSR,	casual	dining,	and	catering.		Cafeterias	offer	meals	
						for	all	day	parts	from	a	service	line	or	buffet.		Menus	
						rotate	through	familiar	options	and	are	often	planned	
						weeks	or	months	in	advance.																													
						Ex:	Michigan	State	University

Healthcare	–	patient	feeding,	meals	consumed	by	visitors,	
						and	catering	for	hospitals,	long	&	short-term	care	
						facilities,	psychiatric	&	other	special	institutions.	
						Ex:	Premier	Healthcare

Natural Casing

  

 

•	 Old	world	sausage	process
•	 Target	Segments:	Casual	Dining,	Independent	QSR,	

Stadiums
•	 Currently	selling	to:		
	 -Gordon	Food	Service	–	fresh	Italian	&	Brat	links	
	 -Olive	Garden	–	fresh	Italian	Sausage	link
	 -Ruby	Tuesday	–	Andouille	Link	for	Gumbo	
	 -Applebee’s	–	Andouille	Link	for	Jambalaya
•	 Available	in	3:1,	4:1,	5:1
•	 Top	SKUs:
	 -Smoked	Andouille	4:1
	 -Sheboygan	Brat	4:1
	 -Sheboygan	Brat	3:1

•	 Preferred	within	foodservice	operators	who	
prefer	less	snap	to	the	casing

•	 Target	Segments:	QSR,	Casual	Dining,	B&I
•	 Used	for	Ultimates	&	Specialty	Smoked/Cooked	

links
•	 Currently	selling	to:
	 -High	Volume	Independents
•	 Available	in	4:1	and	5:1
•	 Top	SKUs:
	 -Stadium	Style	Cooked	Brat	5:1
	 -Cooked	Beer	‘n	Brat	4:1
	 -Cooked	Beer	‘n	Brat	5:1

•	 Developed	for	the	roller	grill	to	hold	up	in	extreme	heat.	
Expectation	is	no	residue	on	the	roller	grill	for	up	to	4	hours

•	 Target	Segments:	QSR	and	Casual	Dining	
•	 Currently	selling	to:		
	 -Fox	&	Hound:	LTO	Jalapeno	Cheddar	Mini
	 -Bar	Louie:		Mini	corn	dogs	appetizer
•	 Available	in	4:1,	5:1,	6:1,	and	10:1
•	 Top	SKUs:	
	 -Stadium	Style	Cooked	Brat	5:1
	 -Smokey	Cheddar	5:1
	 -Spicy	German	5:1

J0313.0113O©2013	Johnsonville	Sausage,	LLC

Signature Supreme Premium Stuffed Dark Meat Chicken, 
Traditional Sage (6724058)

Signature Supreme Premium Stuffed Dark Meat Chicken, 
Broccoli & Cheese (7578263)

http://doclibrary.com/MFR155/DOC/USFoodsSliceAdvancePierreFoodsJohnsonvilleRebateVP40892U5644134-8-13LR4332.pdf
http://doclibrary.com/MFR155/DOC/USFoodsSliceAdvancePierreFoodsBarberRebateVP40863U5633134-5-13LR0255.pdf
http://doclibrary.com/MFR155/DOC/USFoodsSliceProductsfromAPFTabloidVP40864U5634134-24-13REV31837.pdf
http://doclibrary.com/MFR155/DOC/USFoodsSliceProductsfromAPFTabloidU5634134-24-13forPremier4515.pdf
http://doclibrary.com/MFR155/DOC/CutSheet_UltimateBratwurst100131_VP383282615.pdf
http://doclibrary.com/MFR155/DOC/JohnsonvilleFoodserviceCapabilities_Distributor3-1-134758.pptx
http://doclibrary.com/MFR155/DOC/CuttingGuide2254.pdf
http://doclibrary.com/MFR155/DOC/SellingStuffedChickenEntr%C3%A9estoNoncommercialSegment1610.pptx
http://doclibrary.com/MFR155/DOC/JohnsonvilleSellingGuide20131617.pdf
http://doclibrary.com/MFR155/MED/Catering%20Solutions-sm2516.wmv


US Foods ™ Winter Slice Promotion Update
AdvancePierre Foods has gained a 60-day extension on the Winter Slice inventory stocking with US Foods. Execution in the field is a must 
to make sure these items remain selling and in stock!

• In addition to the rebate offers detailed below, endusers will receive off-invoice incentives and the Territory Managers will also earn       
  incentives.
               -The time frame and specific details for the operator and TM incentives will be communicated when they are confirmed 
 with US Foods Corporate. 
• To support this opportunity, the rebate offer featuring three burger products has been extended. This piece is available for download on   
  the STP. The rebate will be available for orders at Village Press starting on approximately May 10, 2013.

If you have any questions regarding US Foods support, please contact Eric Frye (eric.frye@advancepierre.com), 
Pat Penderghast (pat.penderghast@advancepierre.com) or Pam Godlove (pam.godlove@advancepierre.com).

Better Burgers That Taste Great
What is the most important thing people want in a burger? It’s the flavor and burgers from 
AdvancePierre Foods taste great. As the leaders in Foodservice Fully Cooked Burgers, AdvancePierre 
understands what consumers like about burgers and apply that knowledge when creating burgers.

Features & Benefits
Freshly Made Taste and Juicy Bite
• Perfectly seasoned
• Grilled to perfection

Reduced Labor Costs
• Seasoned and fully cooked, so you don’t have to
• Easy to prepare
• Multiple preparation options—heat in a conventional or convection oven,  
  microwave or on a flat grill
• Minimal cleanup required and minimal waste

Decreased Food Safety Concerns
• Fully cooked to USDA HACCP requirements utilizing calibrated thermometers
• Manufactured to reduce cross contamination
• Manufactured maintaining label accuracy and food allergen controls

A-Code 4836961

Products from
AdvancePierre Foods

SAVE UP TO $50
AdvancePierre Foods will rebate

$10 per case (up to 5 cases) between
May 19 and August 17, 2013.

Better Burgers That Taste Great
What is the most important thing people want in a burger? It’s the flavor and burgers from 
AdvancePierre Foods taste great. As the leaders in Foodservice Fully Cooked Burgers, AdvancePierre 
understands what consumers like about burgers and apply that knowledge when creating burgers.

Features & Benefits
Freshly Made Taste and Juicy Bite
• Perfectly seasoned
• Grilled to perfection

Reduced Labor Costs
• Seasoned and fully cooked, so you don’t have to
• Easy to prepare
• Multiple preparation options—heat in a conventional or convection oven,  
  microwave or on a flat grill
• Minimal cleanup required and minimal waste

Decreased Food Safety Concerns
• Fully cooked to USDA HACCP requirements utilizing calibrated thermometers
• Manufactured to reduce cross contamination
• Manufactured maintaining label accuracy and food allergen controls

A-Code 4836961

Products from
AdvancePierre Foods

US Foods New Burgers from 
AdvancePierre Foods Rebate– 
Extended Offer VP# 39861

US Foods New Burgers from 
AdvancePierre Foods 
Brochure VP# 39860

$10 per case (up to 5 cases) 
between May 19 and 
August 17, 2013.
(Coming Soon)

Training brochure featuring 
all of the products.
(Available Now)

The PUB ® Classic CHOP HOUSE  ® 
Flamebroiled Chopped Beef Steak

4836961 95527 60/2.70 oz. 10.13 lbs.

Tenderbroil  ® Flamebroiled Premium Beef Pattie 4859922 20120 60/2.70 oz. 10.1 3 lbs.

Tenderbroil Flamebroiled Premium Turkey Pattie 1875988 21035 48/3.50 oz. 10.50 lbs.

 Product Description     A-Code     APF Code                 Pack/Portion             Case Weight

Certified Angus Beef ® Brand Products Rebate

2013 Schools Summer Feeding Guide Now Available!

Upgrade Your Business!
High Quality
The Certified Angus Beef ® brand is the world’s 
first and most successful Angus brand.
Ten uncompromising standards set the brand 
apart and exceed the qualifications of USDA Prime, 
Choice and Select. The result? Unparalleled flavor, 
tenderness and juiciness in each and every bite.

Increased Profits
•	 Consistent	food	and	labor	costs
•	 Portion-controlled	to	eliminate	waste
•	 Brand	recognition	and	guaranteed	quality				
 ensure a higher menu price.

Convenience
•	 Value-added	products	offer	reduced	labor	
  and preparation time and lower the risk of 
  cross contamination.

Earn Up To $100

 

Certified Angus Beef ® Brand 
The PUB ® Flamebroiled Beef Steak Burger  

All product costs are estimates. *Portion cost includes distributor markup 
which may vary. Rebate not included in portion cost.

$6.99 Menu Price
Certified Angus Beef ®	Brand	The PUB  
Flamebroiled	Beef	Steak	Burger	(25-940)

 *$1.67 

Sesame	Seed	Bun 	$0.31	
Leaf Lettuce 	$0.05	
Tomato Slices 	$0.12	
Total Food Cost 	$2.15	
Gross Profit Per Serving  $4.84 

Gross Profit Per Case (40 pcs.)  $193.60 

Upgrade Your Profits!
Steak Burger
Certified Angus Beef  ® Brand Steak Burger on a sesame seed bun 
with lettuce and tomato. 

Peanut Butter and Grape Jelly on Whole Grain Bread (92123)

Peach Fruit Cup (80140)

Mini Twin Cheeseburger (1177)

 
School operators earn 25 points per case on all AdvancePierre Foods items purchased between 
May 1 and July 30, 2013. Just attach invoices showing purchases of AdvancePierre Foods items within the 
promotional dates, and we will automatically credit your account with the appropriate bonus points.

Completed form must be returned by September 15, 2013 to:

School Marketing Department, 3540 S. Boulevard Street, Suite 200, Edmond, OK 73013

FSR Participant Name*:       FSR Participant ID*:

School District Name*:      

School Address:

Phone Number:      Email*:

I purchased   cases of AdvancePierre Foods school items between May 1 and July 30, 2013, and have 
provided proof of purchase as required by the promotion rules.
 
Printed Name*:                                 Signature*:
 
*Required fields in order to properly process bonus rewards points.
Please allow 4 weeks after the receipt of the required documentation for points to be posted to your account.

CN564213 ©2013 AdvancePierre Foods

Click image to download 
Certified Angus Beef Brand 
Products Rebate VP# 40891

Click image to download 
Summer Feeding Guide 2013

There is a new  “Upgrade Your Business”  Certified Angus Beef ® Brand Products rebate 
available on the STP and for order from Village Press. Endusers receive $5.00 per case, 
up to 10 cases, on all Certified Angus Beef ® Brand Breaded and Philly Steak Products 
and $10.00 per case, up to 5 cases, on all Certified Angus Beef ® Brand Beef Steak 
Burgers. The total maximum combined offer is $100. Qualifying purchases must be 
made between May 1 and July 31, 2013.

The new and simplified 2013 Schools Summer Feeding Guide lists grab-and-go products that are great for 
Summer Feeding Programs. Also included is an opportunity for school operators to earn Foodservice Rewards ® 
points on all AdvancePierre Foods items purchased between May 1 and July 30, 2013. A limited number of hard 
copies of this brochure will be available through the Zone School Specialists as well as Broker offices. The guide 
is also available for download on the Sales Team Portal.

For any additional questions, please contact Drew Dozier at drew.dozier@advancepierre.com.
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