N°10 Menu Inspiration = Flowers




Discover all the reasons we’re the only bread partner you’ll ever need.

N°1O Menu Inspiration. Keeping your menu fresh is one of the many
little things we do to help your operation stand out. Get inspired with this collection
of application ideas that pair great-tasting bread products with on-trend toppings
and flavors. Create new and exciting choices for your everyday menu and drive
traffic with unigue daily specials and limited time offers.

It’s all the little things.



#10588780 EUROPEAN BAKERS MULTIGRAIN PANINI BREAD FOODSERVICE

EGGPLANT PARMIGIANA 2 Flowers P ropeal



EGGPLANT PARMIGIANA

SERVES 1

INGREDIENTS DIRECTIONS

2 slices - European Bakers 1. In a deep fryer, place eggplant and fry till golden brown.
Multigrain Panini (code# 10588780) 2. In medium saucepan, add marinara sauce and heat

Y% oz - Olive oil, extra virgin thoroughly to 165°F.

3 - 2 oz Eggplant, sliced, breaded 3. Brush one side of each slice of panini bread with olive oil.
3 oz - Sauce, marinara 4. Assemble on bottom slice of panini bread as follows:

2 - Cheese, mozzarella, fresh, 1/4” slice eggplant, marinara sauce, mozzarella cheese, basil, and

pecorino cheese. Place top slice on sandwich.

5. Place sandwich build on panini press and grill for two (2)
minutes until bread is golden brown.

6. Serve hot.

Y2 oz - Basil, fresh
10z - Cheese, pecorino, shredded

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.
866.357.6225 or visit europeanbakers.com



#40083150 EUROPEAN BAKERS 8” WHITE HOAGIE FOODSERVICE

MAMA'’S GARLIC BREAD = Flowers



MAMA'S GARLIC BREAD

SERVES 1

INGREDIENTS DIRECTIONS

1- European Bakers 8” White Hoagie 1.
(code#t 40083150)

2 oz - Garlic, roasted, puree

6 0z - Mayonnaise 2
2 0z - Basil 3
3 0z - Cheese, Parmesan

Pinch - Black pepper 4

3 0z - Sauce, marinara

In medium sized mixing bowl, add roasted garlic,
mayonnaise, basil, Parmesan cheese, and black pepper.
Mix together thoroughly.

. Separate hoagie roll and spread mixture evenly on the

inside of both halves of roll.

. Place hoagie roll on sheet pan and toast in the

oven for approximately two (2) minutes at 400°F.

. In medium saucepan, add marinara sauce and heat

thoroughly to 165°F.

. Sprinkle hoagie roll with black pepper.
. Serve with marinara sauce on side.

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.

866.357.6225 or visit europeanbakers.com



PROSCIUTTO DI PARMA ,
ITALIAN CIABATTA = Flowers Fruopeard

#10526970 EUROPEAN BAKERS 3.5” x 4” CIABATTABUN ~ Foobpservice | Qe —



PROSCIUTTO DI PARMA
ITALIAN CIABATTA

SERVES 1

INGREDIENTS DIRECTIONS

1- European Bakers 3.5” x 4” 1. Separate ciabatta bun and brush with garlic olive oil.
Ciabatta Bun (code# 10526970) Place on sheet pan in pre-heated oven for three (3)
1tbsp - Olive oil, garlic minutes or until golden brown at 350°F.

2. Separate ciabatta bun and assemble on bottom portion

4 oz - Ham, prosciutto di parma ¢ ;
of ciabatta bun as follows: prosciutto, provolone cheese,

2 - Cheese, provolone, slices hot peppers, and arugula.

2 0z - Peppers, hot 3. Spread pesto mayo evenly across top portion of ciabatta
10z - Arugula bun and close sandwich gently.
2 oz - Mayo, pesto 4. Serve.

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.
866.357.6225 or visit europeanbakers.com



RAPINI & SWEET |
SAUSAGE SANDWICH =N Flowers Eirepea]

#40083150 EUROPEAN BAKERS 8” WHITEHOAGIE ~ Foopservice | Qe =



RAPIN| & SWEET
SAUSAGE SANDWICH

SERVES 1

INGREDIENTS

1- European Bakers 8” White Hoagie

(code#t 40083150)

6 oz - Sweet sausage, " slices, fully cooked
1% oz - Rapini*, Italian, fully cooked, seasoned
2 oz - Cheese, mozzarella, sliced, smoked
10z - Cheese, Pecorino Romano, shredded

Y2 oz - Olive oil, extra virgin

*Broccoli may be substituted for rapini

DIRECTIONS

1. Separate hoagie roll and assemble on bottom
portion of hoagie roll as follows: sausage, rapini,
mozzarella cheese, and Pecorino Romano cheese.

2. Place sandwich on sheet pan and toast in oven for
approximately 4 to 5 minutes at 350°F.

3. Remove from oven and evenly drizzle olive oil on
sandwich.

4. Close sandwich gently and serve hot.

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.

866.357.6225 or visit europeanbakers.com



GRILLED CHICKEN ,
PESTO CIABATTA = Flowers Fruopeard

#10526970 EUROPEAN BAKERS 3.5” x 4” CIABATTABUN ~ Foobpservice | Qe —



GRILLED CHICKEN
PESTO CIABATTA

SERVES 1

INGREDIENTS DIRECTIONS

1- European Bakers 3.5” x 4” 1. Heat grilled chicken to desired temperature of 165°F.
Ciabatta Bun (code# 10526970) 2. Separate ciabatta bun and place cheese on top half.

6 oz - Chicken, breast, grilled Place on sheet pan and toast bun until cheese softens,

approximately three (3) minutes at 350°F.
3. Assemble on bottom portion of ciabatta bun as follows:
chicken, then roasted red peppers.
. Spread artichoke pesto evenly across top portion of
ciabatta bun and close sandwich gently.
5. Serve hot.

2 oz - Red peppers, roasted
3 0z - Cheese, mozzarella, fresh
2 0z - Pesto, artichoke 4

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.
866.357.6225 or visit europeanbakers.com



#10526970 EUROPEAN BAKERS 3.5” x 4” CIABATTA BUN FOODSERVICE

MILANO ITALIAN CIABATTA = fowers P ropeal



MILANO ITALIAN CIABATTA

SERVES 1

INGREDIENTS DIRECTIONS

1- European Bakers 3.5” x 4” 1. Separate ciabatta bun and brush with garlic olive oil.
Ciabatta Bun (code# 10526970) 2. Assemble on bottom portion of ciabatta bun as follows:
1tbsp - Olive oil, garlic capicola, then mozzarella cheese. Toast in oven for three

(3) minutes at 350°F.
3. Remove from oven and add sun-dried tomatoes
and arugula.

. Evenly distribute Italian dressing across sandwich and
Y2 0z - Arugula close sandwich gently.
10z - Dressing, creamy ltalian 5. Serve.

4 oz - Ham, capicola
2 - Cheese, mozzarella, fresh, V4" slice
2 oz - Tomatoes, sun-dried 4

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.
866.357.6225 or visit europeanbakers.com



OLD WORLD ,
MORTADELLA HOAGIE = Flowers Fruopeard
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OLD WORLD
MORTADELLA HOAGIE

SERVES 1

INGREDIENTS DIRECTIONS

1- European Bakers 8” White Hoagie 1. Separate hoagie roll and assemble on bottom portion
(code#t 40083150) of hoagie roll as follows: mortadella, salami, prosciutto,
2 oz - Sausage, mortadella and provolone cheese.

2. Place on sheet pan in oven and bake for three (3)
minutes at 350°F.
3. Remove from oven and add in order as follows:

2 oz - Sausage, salami
2 oz - Ham, prosciutto

3 - Cheese, provolone, sliced, 2 oz slices cherry peppers, lettuce, and evenly drizzle Italian
10z - Peppers, hot cherry dressing on sandwich.
3% o0z - Lettuce, shredded 4. Close sandwich gently and serve.

Y2 oz - Dressing, ltalian

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.
866.357.6225 or visit europeanbakers.com



ROASTED CHICKEN ,
& PEPPER PANINI = Flowers Europeard

#10588780 EUROPEAN BAKERS MULTIGRAIN PANINIBREAD ~ Foobservice | Qe —



ROASTED CHICKEN
& PEPPER PANINI

SERVES 1

INGREDIENTS

2 slices - European Bakers
Multigrain Panini (code# 10588780)
Y%, oz - Olive oil, extra virgin

6 oz - Chicken, roasted, pulled

3 - Cheese, mozzarella, fresh, ¥4” slice
2 oz - Red peppers, roasted

2 oz - Artichokes, marinated

10z - Mayo, pesto

DIRECTIONS

1.

In medium saucepan, add pulled chicken and heat
thoroughly to 165°F.

. Brush one side of each slice of Panini bread with olive oil.
. Assemble on bottom slice of Panini bread as follows:

pulled chicken, cheese, roasted peppers, and artichokes.

. Spread pesto mayo evenly across top slice of Panini

bread and close sandwich gently.

. Place sandwich build on panini press and grill for two

(2) minutes until bread is golden brown.

. Serve hot.

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.

866.357.6225 or visit europeanbakers.com



TUSCAN PANZANELLA ,
SALAD N Flowers ::

#10588780 EUROPEAN BAKERS MULTIGRAIN PANINI BREAD FOODSERVICE



TUSCAN PANZANELLA
SALAD

SERVES 1

INGREDIENTS DIRECTIONS

10z - Capers 1. Croutons: preheat oven to 350°F.

2 tbsp - Lemon, zest 2. In a large mixing bowl, combine bread, olive oil, butter,
2 oz - Tomatoes, roma, dices %" garlic, salt, black pepper, and Italian seasoning.

Mix thoroughly.
3. Transfer mixture to sheet pan lined with baking paper.
4. Bake 15-20 minutes until golden brown.

2 oz - Red pepper
2 oz - Yellow pepper

2 oz - Cucumber, quarters Reserve warm for salad.
2 oz - Olives, nicoise 5. Salad: combine ingredients in mixing bowl as follows:
4 oz - Basil, fresh capers, lemon zest, tomatoes, peppers, cucumbers, olives,
2 oz - Cheese, Parmigiano-Reggiano basil, cheesg, ar_wd croutons. _
6. Add balsamic vinaigrette and mix thoroughly.

2 oz - Vinaigrette, balsamic

4 c - Croutons
« European Bakers Multigrain Panini, %” cubes (code# 10588780)
* 3 tbsp - Olive oil, extra virgin * 10z - Garlic, clove, minced « 1tsp - Black pepper
« 3 tbsp - Butter, unsalted, melted * 2 tsp - Kosher salt « 1tsp - Italian seasoning

7. Place mixture in serving bowl.

For more information on our products, contact your Flowers Bakeries Foodservice Sales Representative.
866.357.6225 or visit europeanbakers.com



