
SMALL ARTISAN 
BURGER BUN

A lighter 
bun that’s 

every bit as 
versatile.



SMALL ARTISAN 
BURGER BUN

TECHNICAL MINIMUM TARGET MAXIMUM

LENGTH 8.5 cm / 3.35” 9 cm / 3.54” 9.5 cm / 3.74”

WIDTH 8.5 cm / 3.35” 9 cm / 3.54” 9.5 cm / 3.74”

THICKNESS 3 cm / 1.18” 3.5 cm / 1.38” 4 cm / 1.57”

Our burger bun now comes in 
a deliciously smaller new size. 

Sliced, with less crumb, it is lighter 
and more versatile. This mighty bun 
proves that tiny can still mean tasty.

Product code: 13714
Flavour:    Original
Units per case: 110
Calories per
60 g portion: 140
Weight: 2.1 oz / 60 g / 0.13 lb

HANDLING INSTRUCTIONS: 

This product is fully baked and blast-frozen, not par-baked.

Method 1 (preferred method)
Thaw the bread. Split the bun to toast in a toaster or place it  
directly on a flattop grill, brushing it lightly with butter. Toast  
for 2—3 minutes. Be sure to flip it.

Method 2
Alternatively, bake it from frozen in the oven at 
375°F/190°C for 5—8 minutes. 

To know more 
about our products, 
and where to find them, 
or for sale inquiries visit: 
www.boulart.com

CONTACT US AT:

T 1 866 631 4040 
E info@boulart.com

SLICED

Low in fat
No sugar added
Good source of iron
Free of trans fats
Vegan
Pre-sliced


