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INTRODUCTION

THE GLOBAL SANDWICH
MARKET SIZE

was valued at USD 274.57 million in 2022 and is expected to reach USD
594.2 million by 2028. This growth is driven by a combination of factors,
including changing consumer preferences, innovation in sandwich
ingredients and preparation methods, and the increasing demand

for convenience.

In this eBook we will explore the current state of the sandwich market,
highlighting the latest trends, challenges, and opportunities. Our
primary focus is on how premium flavored butter can streamline
sandwich production while simultaneously enhancing the quality

of the final product.
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TODAY’S SANDWICH MARKET

However, this evolution is not without its hurdles, especially for

The current trends in the sandwich market reflect a significant
shift toward gourmet, artisanal, and health-conscious choices.
Consumers are increasingly gravitating to sandwiches that not
only satisfy their hunger but also their desire for unique,
globally-inspired flavors. This shift is evident in the growing
popularity of options that cater to a broader spectrum of
dietary preferences, flavor and spice experimentation, and

ethical considerations.

Yo u

These challenges are even more
compounded by the impact of global
events that have reshaped market
trajectories and consumer behaviors,
emphasizing the need for adaptability
and resilience in business operations.

high-volume sandwich producers. They face several challenges

such as:

o MAINTAINING CONSISTENCY: ensuring consistency

in taste and quality across large-scale production.

» COST-EFFICIENCY: balancing cost-efficiency with the

demand for premium ingredients.

< ADAPTING TO TRENDS: rapidly changing consumer

preferences and market trends.

« DEMAND FOR QUALITY AND INNOVATION: there’s a
growing consumer expectation for sandwiches that offer unique
and exciting flavors. This demand puts pressure on producers to

continually innovate and elevate their offerings.
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THE ROLE OF FLAVORED BUTTERIN
STREAMLINING SANDWICH PRODUCTION

Our range of flavored butter, meticulously created by professional
chefs, offers a solution that aligns with the current demand for
diverse and global flavors. Epicurean Butter is not just about
enhancing taste; it's about transforming the entire sandwich-making
process. We offer a solution to these challenges by providing

premium, high-quality flavored butter that can significantly enhance

the taste profile of sandwiches and extend the shelf-life of the bread.

Flavored butter simplifies the sandwich-making process,
offering unparalleled convenience and consistency in flavor,
format, and quality. This approach helps reduce prep time and
labor costs, crucial for high-volume production environments.
The result is a streamlined process that doesn’t compromise on

the eating experience today’s consumers seek.
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Elevating quality

High-quality ingredients are critical to the success of a sandwich offering.
Here are a few reasons why:

CUSTOMER SATISFACTION
AND PERCEPTION:

the use of high-quality ingredients is

often perceived as a sign of care and

attention to detail. It can elevate a

simple sandwich to a premium offering.

&

DIFFERENTIATION IN A
COMPETITIVE MARKET:

in a crowded market, using high-quality,
unique, or locally sourced ingredients
can differentiate a sandwich from
competitors, appealing to consumers

looking for something special or artisanal.

CONSISTENCY:

high-quality ingredients are
generally more consistentin
flavor and quality, which is crucial
for businesses that need to ensure
every sandwich they serve meets
the same high standards.

FOOD SAFETY:

better quality often means better
standards of production and
sourcing, reducing the risk of
foodborne ilinesses and ensuring

safety for consumers.

ENHANCING BRAND
REPUTATION:

the commitment to high-quality

ingredients reflects on the brand’s
values and reputation. It shows
that a business is committed to
offering the best to its customers,

which can strengthen brand image.

o5
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Raising sandwich standards

Flavored butter can transform a simple sandwich into a culinary experience in several impactful ways.

ELEVATED FLAVOR PROFILES: flavored butter infuses sand-
wiches with rich, complex flavors. Whether it’s a hint of garlic, a
touch of herbs, or a dash of spice, these nuanced flavors can elevate

a basic sandwich to a more sophisticated and gourmet level.

IMPROVED TEXTURE & ARCHITECTURE: butter, by its nature,
adds a creamy and luxurious texture to sandwiches. Flavored

butter can further enhance this by contributing to a more indulgent
experience, making even the simplest sandwich feel more upscale.
Plus, the bread stability it adds contributes to the architecture of the

sandwich itself.

VERSATILITY: flavored butter can be tailored to complement
various types of sandwiches, from classic deli styles to modern,
globally-inspired creations. This versatility allows for creative

culinary expressions that can transform an ordinary sandwich.

CONVENIENCE WITHOUT COMPROMISE: flavored butter is
a convenient way to add multiple layers of flavor without requiring
extensive prep or additional ingredients. This convenience is
particularly valuable in fast-paced food service environments

where time and efficiency are crucial.

CONSISTENCY IN QUALITY: flavored butter offers a consistent
quality and flavor profile, ensuring each sandwich made is uniformly

delicious and meets high standards.

In other words, flavored butter is a simple yet
effective way to add depth, richness, and flair
to sandwiches, enhancing the overall dining
experience and elevating the perceived value
of the dish.
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CREATIVE
APPLICATIONS OF
FLAVORED BUTTER ON
SANDWICHES
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You can incorporate flavored butter
into an unlimited variety of sandwiches,

whether it’s for breakfast, lunch, or dinner.

Grilled cheese with a twist:

« Roasted Garlic Herb: enhance the classic grilled
cheese by spreading herb-infused butter on the
outside of the bread. The butter crisps up the
bread while infusing it with aromatic flavors like

parsley or basil.

« Garlic Parmesan: for an elevated touch, use
Garlic Parmesan flavored butter. The garlic adds
depth, while the parmesan brings a salty, cheesy

crunch to the crust.

Burgers with flavored
butter spread:

« Chili Lime: give your burgers a smoky and spicy
kick by incorporating Chili Lime flavored butter
into the burger patty mix. This adds moisture and a

burst of flavor inside every bite.

» Roasted Garlic Herb: for a decadent, moist burger,
spread some garlic butter both over your toasted

bun and on your patty before serving.

Breakfast sandwiches
reinvented:

« Maple Syrup: spread Maple Syrup flavored
butter on English muffins or bagels for a sweet
and savory breakfast sandwich. Combine with
chicken and biscuits or waffles for a delightful

contrast of flavors.

« Chili Lime: use spiced butter to spread on
toast for breakfast sandwiches. It adds a
warm and inviting flavor that pairs well with

eggs and avocados.

Fish and veggie options:

« Lemon Garlic Herb: works wonders on fish
sandwiches, providing a fresh and zesty flavor

that enhances the seafood.

* Roasted Garlic Butter: spread on multigrain
bread for a hearty veggie sandwich. The garlic
flavor complements grilled vegetables and

cheeses like mozzarella or goat cheese.

Whether it’s a classic grilled cheese, a hearty burger, or a quick breakfast sandwich, Epicurean
Butter can add a unique and delicious twist to these beloved staples.
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A SANDWICH SUCCESS STORY

A popular national coffee chain, known for its commitment to quality to their lineup of premium artisan sandwiches. Epicurean Butter can

and customer service, found a like-minded partner in Epicurean now be found in two of their most popular sandwiches.

Butter, which prides itself on fast service, precision, and e s e T e et

9L e e T, of butter flavors for each sandwich. This collaboration also

One of the critical requirements from this chain was reflects broader industry trends, where consumers are
butter that could withstand the high temperatures increasingly seeking a combination of convenience and
of their TurboChef ovens. After a collaborative R&D quality. There’s a growing willingness to pay a premium for
process that involved several rounds of samples, healthy, real foods, even in a quick-service environment.
recipe experimentation, and flavor innovation, we

came up with a custom flavor that helped them add
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WORKING WITH
EPICUREAN BUTTER -
A PARTNER IN INNOVATION

Partnerships like this one are more than just a business arrangement;
they’re a blend of shared values, culinary innovation, and commitment
to quality. Strategic relationships can lead to success in the dynamic
food industry, meeting consumer demands for convenience without

compromising on flavor, quality, or margins.

Epicurean Butter is not just a supplier of premium flavored butter;

we are a partner in culinary innovation. Our collaboration with chefs,
restaurants, sandwich assemblers, and food service providers is
rooted in a shared passion for quality and a commitment to culinary
excellence. Our R&D team works hand-in-hand with our partners to
experiment with flavors, textures, and ingredients. This collaborative
approach allows us to provide tailored solutions that enhance their
menu offerings and streamline their kitchen operations by contributing

to menu development, flavor trends, and culinary techniques.

Y1 :

Throughout this eBook, we have explored the
dynamic world of sandwich production and
the transformative role that Epicurean But-
ter can play. From elevating a simple grilled
cheese to streamlining high-volume sandwich
production, the versatility and quality of our
flavored butter are unmatched.
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KEY TAKEAWAYS:

« Epicurean Butter enhances flavor profiles, adds flair, and ensures

consistency in sandwich offerings.

« Our collaboration with industry professionals and commitment to

customization allows for unique and innovative culinary creations.

« Aligning with current trends, Epicurean Butter meets the demand
for quality, convenience, and consistency through a fast, flavorful,

and flexible partnership.

Epicurean Butter makes everything taste better
through flavored butter that enhances sandwiches,
sides, veggies, bakery items, meats, seafood, and
more without sacrificing time, quality, or incurring
additional labor costs. Our team is ready to
collaborate and co-create with you.

For samples, further information, or to discuss
your specific needs, please reach out!
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https://epicureanbutter.com/pages/request-a-sample?utm_source=ebook&utm_medium=ebook&utm_campaign=SA_campaign
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