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F 100% AUSTRALIAN CRAFT MEATS

1206 BURGE 1206 BURGERS

40/caton [5 x 815 40/carton [5 x 8]
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81 " 40/chnton [5 x 8]

1206 BURGERS . “40% BURGERS
40/carton [5 x 8] 90/carton [5 x 18]

We engage with farmers

and primary producers [N
to ensure best practice =
livestock welfare, and the highest

YU U R A P P E T | T E . quality products for our customers.
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GRILL / FLATTOP GRILL / & . s .
[ CHARCOAL GRILL / PAN FRY sgsasi

From Chilled (recommended): Cook on high for 1 - 2 miiiggs on ' e 5
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each side to fully reheat and finish cooking the burger to perfection.

From Frozen: Cook on high for 3 - 4 minutes on each side to fully»=§, <3
defrost, re-heat and finish cooking the burger to perfection. - N \
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Our burger range is cooked the same way from batch to batch so you can be sure
that across different shifts and venues your customers can experience the same
taste experience without the risk of kitchen variations.
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