
*OFFER LIMITED TO 50 CASES AND ONE (1) REBATE PER CUSTOMER - FOODSERVICE OPERATORS ONLY 
THIS OFFER VALID ON MARZETTI LABELED FOOD SERVICE PRODUCTS ONLY. Offer does not apply to distributors, multi-unit management / chain headquarters, retail consumers or product 

purchased on bid or at dedicated national account pricing. Allow 4 to 6 weeks for delivery of rebate check. Copy of distributor invoice must be submitted with this completed coupon.

Please send this completed coupon along with distributor invoices to:
T. Marzetti Co.   •    P.O. Box 29163    •   Columbus, OH 43229    •   Attn: Lee Halmagy

www.marzettifoodservice.com

Please Send Rebate To:

*OFFER EXPIRES IN 180 DAYS. LIMIT OF 50 CASES OF ITEM #81048 4/1 GALLON MARZETTI APPLE CIDER VINAIGRETTE. ONE (1) REBATE PER CUSTOMER, 
  HOWEVER, MORE THAN ONE SHIPMENT CAN BE INCLUDED. COPY OF INVOICES REQUIRED AS PROOF OF PURCHASE.

ITEM # 81048 - 4/1 GALLON APPLE CIDER VINAIGRETTE _______ CASES X $5.00  =  $___________ TOTAL REBATE
                                                                                                                 (Max. 50 cases/$250.00)
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Save up to $250.00*

Broccoli Slaw with Apples
Serves: 100			          Serving Size: 4 oz. Portions

Ingredients:
10 cups Marzetti® Apple Cider	         20 cups dried cranberries
   Vinaigrette		          20 medium broccoli heads, chopped
15 lbs. broccoli slaw mix	         10 cups toasted walnuts or pecans
40 Gala apples, chopped	            (optional)

Preparation: Combine the apples, broccoli, broccoli slaw mix and Craisins in a large bowl. 
Pour the dressing over the salad, mix, and serve.

Apple, Pear and Candied Pecan Salad
Serves: 100			          Serving Size: 4 oz. Portions

Ingredients:
1 3/4 cup sugar		          75 cups (about 16 lbs.) field greens or
4 tbsp. ground cinnamon	            any baby greens
12 egg white		          12 medium red onion, thinly sliced
28 cups (about 6 lbs.) raw pecan halves       12 cups crumbled blue cheese or feta cheese
25 firm pears		          6 1/4 cups Marzetti® Apple Cider
12 red apples, peeled if desired	            Vinaigrette
   and thinly sliced		          Salt and freshly ground black pepper
12 green apples, peeled if desired
   and thinly sliced

Preparation: Preheat oven to 325˚F. Spoon sugar and cinnamon into a large bowl or plastic 
bag. Mix well and set aside. Place egg whites in a separate bowl, whisk until frothy, and add 
pecans. Toss to coat completely. Add pecans to cinnamon-sugar mixture and toss well to 
coat all pecans. Spread them on a baking sheet and bake for 20 minutes. Remove from oven 
and allow them to cool, breaking them up with a spatula. Meanwhile, toss pears, apples, 
greens, onion slices and cheese in a large serving bowl. Add pecans when cooled. Drizzle 
Marzetti® Apple Cider Vinaigrette over salad, toss to combine and serve immediately.

Apple Cranberry Slaw
Ingredients:
4 cups Marzetti® Apple Cider	         12 oz. dried cranberries
   Vinaigrette		          8 oz. toasted sunflower seeds
5 lbs. diced cole slaw mix

Preparation: Toss cole slaw mix, cranberries and Marzetti® Apple Cider Vinaigrette together 
in a large bowl. Cover and chill at least one hour. Toss together with toasted sunflower seeds 
just before serving.

Visit www.marzettifoodservice.com for recipes!


