
Sweet Potato  
Artisan Buns WHY WE LOVE IT

•  Artisan Quality: Made 
with clean ingredients and 
a traditional fermentation 
process, these buns offer 
superior taste and texture.

•  Visual Appeal: Their 
golden-orange color and 
glossy finish provide a 
premium look that enhances 
any plate with a unique touch.

•  Labor-Saving: Pre-sliced 
and fully baked—just thaw 
and serve. 

•  Waste Reduction: Only 
thaw what you need, helping 
minimize food waste.  

•  Durable: Holds up under 
juicy, saucy burgers, ideal  
for delivery or takeout. 

Give your burgers and sandwiches a standout twist with these Sweet Potato Artisan Buns, packed 
with bold jalapeño, cheddar, and sweet potato flavors. Perfect for adding a burst of color, texture, 
and flavor to your offerings, these buns are sure to make every dish unforgettable. 

SWEET POTATO HAMBURGER BUN  SUPC  7342309 • 12/6  CT
JALAPEÑO CHEDDAR SWEET POTATO HAMBURGER BUN  SUPC  7342145 • 12/6  CT

SWEET POTATO BUN WITH  
FRIED WILD ALASKAN ROCKFISH
A pillowy sweet potato bun adds a subtle sweetness to 
crispy, golden-fried wild Alaskan rockfish. Topped with 
crisp lettuce, tomato, onion, and tartar sauce, this sandwich 
delivers the perfect contrast of texture and flavor.

Scan to 
shop.

https://shop.sysco.com/app/catalog?q=7342309+7342145&utm_medium=magazine&utm_source=magazine&utm_campaign=ces_spring


APPLICATIONS
•  Sweet Potato Hamburger Buns: Ideal for breakfast sandwiches, BBQ pork 

burgers, or jerk chicken creations 

•  Jalapeño Cheddar Sweet Potato Hamburger Buns: Perfect for spicy burgers 
like jalapeño popper burgers, Southern fried chicken sandwiches, or mushroom 
and Swiss melt burgers 

FUN FACTS
Both cheddar-jalapeño and sweet potato buns have 
seen a 26%–37% increase in popularity over the past 
year. (Circana SupplyTrack)

Sweet flavors are up 11% within the Total Bread 
category in the past 12 months. (Circana SupplyTrack)

PULLED PORK SANDWICH WITH JALAPEÑO 
CHEDDAR SWEET POTATO BUN 
Slow-smoked pulled pork piled on a jalapeño cheddar sweet potato 
bun, balancing heat, sweetness, and deep smokiness. Finished with 
crisp apple slaw and served with jalapeño chips for an extra punch.

For the full recipes, visit SyscoFoodie.com




