BOOSTUP

YOUR BURGERS!

Burger consumption is booming as the category continues
to grow’, which makes it even more important for your
burgers to stand out! In the time it takes you to finish reading
this sentence, hungry consumers will have purchased over
500 burgers. Club House for Chefs has the secret ingredients
to help you make legendary burgers all year long—and
keep patrons coming back for more.

*Source: Technomic Consumer Trend Reports- Canada

CRAVEABLE BURGERS

BROWN SUGAR BOURBON SEASONED BBQ BURGER

Sweet, tangy, and ready to be topped with
melty Cheddar, crisp bacon, and drippy sunny
side up egg, the mashup of Club House La
Grille® Brown Sugar Bourbon Seasoning and
Cattlemen’s® Kentucky Bourbon BBQ Sauce
takes this burger over the top.

DOUBLE STACKED SMASHED BURGER

These juicy burgers are smashed onto a hot
grillor pan to create an epic crust. Season with
Club House La Grille® Cracked Pepper &
Garlic Grilling Seasoning, spread with
homemade burger sauce and top with
French’s® Crunchy Toppers for the win.

CARIBBEAN JERK BURGER

Take atrip to the islands with this sweet and
spicy burger. While grilling, baste with a glaze
made from orange juice, brown sugar, and
Club House Caribbean Jerk Seasoning.

For the slaw, toss together julienned mango,
red onion, bell pepper, and then dress it up
with chopped scallions and cilantro, plus fresh
lime juice. Serve on a Kaiser roll with a spicy
aioli of mayonnaise seasoned with a dash of
Club House Chipotle Chili Pepper.

Contact your sales representative today or visit ClubHouseforChefs.ca to
discover fresh new flavour combinations and menu/recipe ideas.

Quebec
Freeman Canada
1-888-641-2040
Email Us

Ontario

Total Focus Sales
& Marketing
(800) 265-2513
Email Us

British Columbia / Prairies
International Pacific Sales Ltd.
(BC/AB/SK/MB)
1-800-525-5155

Email Us

Freeman Canada
1-888-641-2040
Email Us

MAPLE BACON CHEESE CURD BEEF BURGER

Bring a truly Canadian flavour to the grill! In a
food processor, combine cheese curds with
Club House La Grille® Maple Bacon
Seasoning. Add lean ground beef and mix
well, then form into patties and grill. Combine
mayonnaise with more seasoning. Serve
burgers on hamburger buns with a spread of
the maple bacon mayonnaise and a garnish of
lettuce and tomato slices.

GRILLED PORTOBELLO MUSHROOM BURGER

Expand your vegetarian menu! Brush balsamic
vinegar and Club House Garlic Plus
Seasoning on mushroom caps then grill. Serve
caps on toasted rolls and garnish with tomato
slices, lettuce, and alfalfa sprouts.

GREEN CURRY CHICKEN BURGER

Think beyond beef with this burger! Mix
buttermilk, Thai Kitchen® Green Curry Paste,
Club House French Mediterranean Sea Salt
and Club House Ground Black Pepper. Use as
marinade for boneless chicken legs or boneless
skinless chicken breasts. Sprinkle all-purpose
flour on chicken then fry. Serve chicken on bun
and top with cheese, arugula, and tomato.

We bring the flavour. You make it happen.
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