
NEW

THE PRACTICALITY 

We’ve made serving Brussels 
sprouts effortless, as we’ve 
halved and lightly battered 
them to present a unique way 
to menu this ingredient that 
delivers a consistent product 
each time.

Brussels sprouts are having a 
moment in the culinary world, 
with their popularity increasing 
rapidly + 17% over the past 4 
years!*

Whether a craveable appetizer 
or tossed in your favorite sauce, 
Bruss'lz provide a new take on a 
crunchy favorite.

A PLAYFUL, CRISPY TAKE ON 
GREEN BRUSSELS SPROUT HALVES!

THE VERSATILITYTHE TREND

Lightly seasoned Brussels sprout  
halves with a crispy crust.

HOW DO YOU 
SAY IT?

VEH-jeez!

*Source: Brussels Sprouts Food Profile-Menu Trends Datassentials 



MENU POSSIBILITIES

ORDER INFO

FPO

BRUSS’LZ INFORMATION PACKAGING PREPARATION

Distributor Code McCain
Code 14-Digit Code Product  

Name
Pieces 
per lb.

Case Wt. (lb.)
Cooking Method Temp TimePack 

Size Net Gross

1000010831 10055773005087 Bruss’lz 40-50 4X3 12 13.16

Deep Fry:  
1 lb. 350 F 3 min. and 

45 sec.

Convection Oven:  
1 lb. 450 F 10 min. 

low fan

Bruss’lz drizzled with warm bacon  
dressing, crispy bacon and  
fresh-cut chives.

Serving Suggestion: 15-20 pieces

Crispy Bruss’lz tossed in a spicy- 
garlic-herb and Parmesan seasoning, 
served with a cool, creamy ranch dip.

Serving Suggestion: 15-20 pieces

V’DGZ and V’DGZ logo are trademarks of McCain Foods Limited. 
©2023 McCain Foods Ltd.

Mixed greens topped with grilled 
chili-marinated chicken, red onions, 
bell peppers, sweet corn, black beans 
and crispy Bruss’lz, served with a 
creamy salsa-ranch dressing.

Serving Suggestion: 10-12 pieces

FOR SAMPLES AND MORE INFO, CONTACT YOUR MCCAIN FOODSERVICE SOLUTIONS  
SALES REPRESENTATIVE OR VISIT WWW.MCCAINUSAFOODSERVICE.COM

TEX-MEX SALAD WITH 
BRUSS’LZ CROUTONS

SPICY BRUSS’LZ  
FRITTERS

BACON & CHIVE  
BRUSS’LZ 

GET ON-TREND AND 
V’DGE OUT YOUR MENU 

DELICIOUSLY!

Scan to  
Learn More

YUM


	Distributor CodeRow1: 


