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BURGERS



Company
The history of our family business began in 1994, when we started to cooperate 

with international gastronomic chains entering the Polish market. We have been 
paying a special attention to the quality of our products for over twenty years.

Own distribution fleet allows us to control transport conditions as well as to 
adjust distribution to individual customer needs. Our factory makes it possible to 
produce high quality salads and food products, without adding preservatives. Both 
of the above features combined with our own farm located in the industry-free 
region of the Świętokrzyskie Mountains enables us to control the quality of the 
products all the way from the fields to the table. We use our own agricultural 
produce and in the remaining components, whenever possible, we supply ourselves 
from local Polish farmers and producers. The quality of our products is confirmed 
by a BRC certificate in degree A since 2005 as well as a certified HACCP quality 
system. The main types of products offered by our company are packed lettuce, 
fresh and mayonnaise salads, vegetable mixes, sauces, sandwiches, soups, yogurt 
desserts, lunch sets, as well as vegetable burgers.

Burgers
Many bistros and restaurants have an extensive range of meat burgers, but the 

offer for vegans and vegetarians is quite limited.

Why then only 100-percent carnivores should have a pleasure of eating a juicy 
burger?

VegeTable vegan burgers are our response to the expectations of consumers 
looking for an alternative to meat burger classics. The extensive selection of flavors 
offered by our company will satisfy not only vegetarians and vegans, but even the 
declared fans of meat will appreciate the flavor of our burgers. An ideal addition will 
be vegan sauces, which perfectly complement the aroma of vegan specialties.



Vegan Burgers



Beetroot
– traditional vegetables from Polish 
fields in a modern �yle

for lunch on a bun

in the oven in the pan
10 min 5 min

quick

healthy

180˚C 

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving
320 kJ / 76 kcal

1,1 g
0,2 g
14 g

0,8 g
2,4 g

0,63 g



Pumpkin & pepper 
– so� pumpkin sweetness 
and pepper vitamin bomb

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
534  kJ / 126 kcal

1,1 g
0,2 g
25 g

1,3 g
4,0 g
1,2 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Spinach & sun-dried tomatoes 
– Mediterranean Sun enclosed 
in tomato and spinach

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
427  kJ / 101 kcal

1,2 g
0,2 g
19 g

0,5 g
3,5 g

0,81 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Falafel
– Middle Ea�ern classics

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
627 kJ / 148 kcal

2,2 g
0,2 g
25 g

0,6 g
7,1 g

0,78 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Oriental rice 
& red beans 
– a breath of the Orient

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
707  kJ / 168 kcal

4,3 g
0,5 g
27 g

3,2 g
5,2 g

0,72 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Sweet potatoes 
& red beans
– Mexican flavors

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
758  kJ / 179 kcal

0,9 g
0,2 g
37 g

2,8 g
5,6 g
1,2 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Chickpeas with curry 
– Indian inspirations

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
697  kJ / 165 kcal

2,3 g
0,3 g
28 g

0,8 g
8,0 g

0,69 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Pearl barley & mushrooms
– Polish cuisine in a new version

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

per 100 g serving
719 kJ / 171 kcal

5,1 g
0,6 g
27 g

0,8 g
4,2 g
1,2 g

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

in the pan



Vegan sauces
recommended for burgers

Mu�ard & Maple

Asian

Garlic

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
1611  kJ/ 391 kcal

 40 g
3,0 g
5,1 g
4,9 g
2,6 g
1,7 g 

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
1456  kJ/ 353 kcal

 36 g
2,8 g
5,4 g
4,7 g
1,9 g
1,9 g 

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
1595  kJ/ 387 kcal

 41 g
3,2 g
2,5 g
1,7 g
2,1 g
1,1 g 



Spicy Tomato

Mild Tomato

Vegan Mayonnaise

Tzatziki

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
227  kJ/ 54 kcal

 3,1 g
0,2 g
6,1 g
5,2 g
1,4 g
1,0 g 

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
1617  kJ/ 393 kcal

 42 g
3,3 g
1,8 g
1,7 g
1,9 g
1,1 g 

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
1296  kJ/ 315 kcal

 33 g
2,6 g
2,7 g
1,4 g
1,8 g
1,2 g 

Nutritional information 
Energy
Fats
    of which saturated
Carbohydrates
    of which sugars 
Proteins
Sodium

per 100 g serving 
249  kJ/ 59 kcal

 3,0 g
0,3 g
6,5 g
4,4 g
1,6 g
1,0 g 



HoReCa o�er

Our vegan burgers and sauces are also offered in catering packs.

Burgers are packed into a ½ GN 
container (325 x 265 x 100 mm), 
30 pieces in fresh or frozen form. 

Shelf life:
- fresh burger: 10 days
- frozen burger: 365 days

Sauces for HoReCa are packed in 
1 kg, 2 kg, 3 kg bags.

Shelf life:
- fresh sauces: 10 days
- frozen sauces (only tomato-based 
sauces): 365 days

for lunch on a bun

in the oven
10 min 5 min

quick

healthy

180˚C 

in the pan


