_ARTISAN

SPECIALTY FOODS

Artisan Specialty Foods is proud to be Chicagos EXCLUSIVE
{100% distributor of Chicago’s very own, one amf only, Urban
Mushroom Farm. We are delighted to bring to your restaurant
these unique LOCAL just harvested de?icacies.

Blue Oyster Mushrooms are delicious and flavorful
upgrade from brown and button mushrooms.
Easy to cook, they can be added to any dish
or served as a side.

Chestnut Mushrooms
(MUSHO004)...61b case

The mild
earthy flavor has
notes of peppery finish, and
the texture excites an average dish
with variation and plays very well in creme
sauces. It excels in miso and other brothy soups, add it
to stir fry, or substitute into your favorite sauce recipe.

Blue Oyster Mushrooms
(MUSHO005)...61b case

The mild earthy flavor has notes of peppery finish,
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and the texture excites an average dish with ¢
variation and plays very well in creme sauces.
Excellent as a meat replacement for L
vegetarian or vegan dishes! -
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Oyster Blend Mushrooms
(MUSHO006)...61b case
Enjoy the variety of our mix of Elm, Italian,

and Blue Oyster Mushrooms. Each adds a subtle
variation on the flavor and texture of the Oyster variety.
Great for salads and as an accompaniment!

Lion’s Mane Mushrooms
(MUSHO003)...61b case

Each selection is gently harvested and hand packed daily to assure the very freshest and
most beautiful of product. This is a preorder product only, see back for details.
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708.447.5500




Pre-Order Guide

Product Description Item Code Unit  Total Order

Lion’s Mane Mushrooms MUSHO003 CASE

Chesnut Mushrooms MUSHO004 CASE

Oyster Mushrooms MUSHO005 CASE

Oyster Blend Mushrooms MUSHO006 CASE

To allocate what you need for the following week, call your sales
rep or (708)447-5500 to place an order by Friday at 1 pm.

Email your order to orders@artisanspecialty.com
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