
þ Local  þ Vegan  þ Nutritious  þ Sustainable    
þ Non-GMO  þ Low Glycemic  þ Gluten Free

Are your customers looking for these types of products? 

Grocery  Grocery  
     Buyer’s Guide     Buyer’s Guide

Then get to know ‘ulu(breadfruit),  
because it checks all the boxes!



‘Ulu made easy! 
We clean, peel, steam, and  
freeze our mature ‘ulu quarters 
for your customers’ convenience. 
A local, healthier substitute for 
potatoes, ‘ulu can be mashed, 
fried, baked, roasted, and used 
in stews, curries, salads, or even 
vegetarian poke!
Suggested retail price: $7.99
SKU#6 61938 90125 0

Nutrition Facts Servings: 3, Serv. size: 4 oz (115g), Amount per serving: 
Calories 120, Total Fat 0g (0% DV), Sat. Fat 0g (0% DV),Trans Fat 0g, Cholest. 0mg 
(0% DV), Sodium 60mg (3% DV), Total Carb. 30g (3% DV), Fiber 3g (11% DV), Total 
Sugars 2g (Incl. 0g Added Sugars, 0% DV), Protein 3g (6% DV), Vit. D (0% DV), Calcium 
(2% DV), Iron (2% DV), Potas. (10% DV). 
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Keep frozen until ready to use. If contents are not cooked immediately 
a	er opening, refrigerate and use within 7 days.  

Join the rev‘ulution! Did you know that 
Hawai‘i imports nearly 90% of its food? ‘Ulu is a local, 
sustainable, and nutritious starch that has nourished 
Hawai‘i for centuries. Join our farmers in making 
Hawai‘i food secure and resilient once again. 

Visit us at eatbreadfruit.com for recipes
and more information.

Grown and processed by Hawai‘i ‘Ulu Producers Cooperative
79-1017 E. Honalo Rd., Kailua-Kona, HI 96740  |  info@eatbreadfruit.com

Ingredients: Hawai‘i-grown breadfruit. Manufactured in a facility that processes tree nuts.

‘Ulu made easy with these cooking tips!

Farmer owned,‘āina grown
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BAKESTEAM FRY

Use me like potatoes!

Net Wt. 12 OZ (340g) KEEP FROZEN
GOOD SOURCE OF FIBER | NON-GMO | NATURALLY GLUTEN-FREE 

serving suggestion

Hawai‘i-Grown
Breadfruit

Peeled, par-cooked
and recipe ready

60mg0g2g 0g120

CALORIES

PER SERVING

SUGAR FAT
0% 0% 3%

CHOL. SODIUM

New! Mature ‘Ulu 
       Quarters(12-oz. Freezer Pack)

What can ‘ulu do?

Try it and you’ll 
be asking yourself... What can’t ‘ulu do?



‘ulu made easy!
Potato Conversion Magnet
Help your customers use ‘ulu in place of potatoes in their favorite  
recipes with these handy 5"x 7" magnets. We’ll give you two free  
of charge, with the option to order more in lots of 10.

Suggested retail price: $5 
SKU# 6 61938 90114 4

How to Order 
Orders can be placed through any of our partner  
distributors listed below or directly through us. 

Our Story At the Hawai‘i ‘Ulu Cooperative, we believe  
that ‘ulu is an important part of Hawai‘i’s  
food future. A Polynesian canoe crop, ‘ulu is a 
delicious, sustainable, nutritious, and versatile 
staple that has fed the islands for over a  
thousand years. And it’s one of the world’s only 
starches that grows on trees! By eating ‘ulu, we 
honor Hawai‘i’s rich cultural heritage while 
also helping to sequester carbon and regenerate 
our ‘aina. Every purchase directly supports the 
100 local farm families that make up our  
co-op, keeps dollars in our local economy,  
and contributes to a healthier, more resilient 
Hawai‘i nei. Join the rev‘ulution!

ITEM CASE/ SRP
 QTY 

‘Ulu Freezer Pack 12oz 6 pks/case $7.99/pk 

 Potato Conversion Magnet 10/order $5/ea



Merchandising Support
We are dedicated to helping you educate consumers about the benefits of eating ‘ulu while inspiring 
them to add this Hawaiian superfood to their diets! Contact us or ask any of our partner distributors for 
a Retail Toolkit with the complementary items listed below.

Suggested product pairing and shelf placement:
Our product is frozen retail shelf ready and comparable to natural and organic frozen vegetable and 
plant-based protein food brands such as Birds Eye Organic, Cascadian Farm, Alexia, Stahlbush,  
The Jackfruit Company, and MorningStar Farms.

Our tear-off recipe cards 
will help your customers 

understand what they 
can do with ‘ulu and 

tempt their taste buds. 
(includes non-damaging 

adhesive gel tape)

Guide your customers  
to the product shelf with  
a fun illustrated window 

cling that provides a quick 
visual tip on substituting 

‘ulu for potatoes in popular 
recipes. (3" x 2")

Grab the attention  
of customers walking 

by your entrance  
with this attractive 

window cling. 
(6" circle) 

Contact Us
Have questions or just want to talk  
story about ‘ulu? We’re here for you!  

Give us a call at 808-238-8869 or drop us 
an email at info@eatbreadfruit.com.

  eatbreadfruit.com  |       hawaiiulucoop

In-store demos are a 
fun way to educate your 
customers about how to 
prepare easy ‘ulu recipes 

while tantalizing their 
taste buds with ‘ono  
samples! Contact us  
directly to schedule. 

‘Ulu & ‘Uala Salad Use local ‘ulu and ‘uala instead of imported 
potatoes for this colorful, ‘āina-grown salad.
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‘Ulu Poke
Directions

•  Defrost ‘ulu overnight in fridge. 

•   Cut ‘ulu into 1” cubes and poach  

in simmering water with a splash  

of soy sauce for 10-15 minutes or  

until tender.

•  Drain and cool the ‘ulu.

•   Toss ‘ulu with the rest of the 

ingredients and serve.

Ingredients 

12 oz ‘ulu 

½ cup sweet onion, diced or  

  sliced thinly

½ cup green onion, sliced thinly

1 ⁄8  cup white sesame seeds, toasted 

4 T soy sauce

2 T sesame oil

¼ cup sea asparagus (optional)

¼ cup tomatoes, diced (optional)

Hawaiian salt, to taste

Sugar, to taste

Find more recipes and learn about  

our Co-op at eatbreadfruit.com  

     hawaiiulucoop

Try this ‘ono ‘ulu poke recipe and add whatever local  

flavors you have at home! Inspired by Chef Casey Halpern  

of  Cafe Pesto, Hilo, Hawai‘i.

Farmer owned,  

‘āina grown.

RecipeCard_ULUPOKE_2sides_v2.indd   2

RecipeCard_ULUPOKE_2sides_v2.indd   2

3/24/20   12:20 PM
3/24/20   12:20 PM

‘Ulu Poke Nothin’ fishy about this vegan take on poke! Try this ‘ono  

recipe and add whatever local flavors you have at home! 
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‘Ulu Corn Chowder  Perfect for a cool winter night.

RecipeCard_UluCornChow_2sided_v3.indd   1

RecipeCard_UluCornChow_2sided_v3.indd   1

3/24/20   12:33 PM
3/24/20   12:33 PM

‘Ulu-licious 
Recipe Cards

Freezer Case  
Static Window Cling

Exterior Static 
Window Cling

In-Store 
Cooking Demos


