Cage Free Egg Products

Abbotstord
Farms

Meet Today’s Demand
For Real, Wholesome Eggs.
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Cage Free Egg Products

Why “Cage Free” Appeals To Your Patrons...

Cage free chickens are free to roam within a barn. This
allows the birds to engage in natural habits such as {
running, perching, roosting and laying eggs in nests.

Today's consumers are willing to pay more for foods like
cage free eggs' that make them feel better about their food
choices. And they appreciate those operators who give
them that “added bonus” option on the menu. In fact, 85%
of consumers are willing to change brands or buying habits
for a good cause?

Why Abbotsford Farms
Cage Free Eqgs...

- "Doing the right thing"
Cage Free Facts | d J o

menu options that appeal

to consumers.
58% of consumers are willing to spend an extra 10% or

more for humanely raised food! - Excellent performance,

flavor, safety and convenience.

Over 300 U.S. universities and numerous corporations have . Consistent, high quality supply of these

chosen to use only cage free eqggs in response to their )
i 9 5 in-demand eggs.

patrons’ expectations.?
« "Merchandisability”...with menu

mentions, simple signage and “talking it up,”
customers will quickly see and appreciate

Abbotsford Farms cage free eqgs are pasteurized, Kosher that you are doing your part to be eco-friendly — and
certified, and processed under USDA supervision. offering them the opportunity to do the same.

Abbotsford Farms cage free eggs are monitored by American
Humane Certified, the most recognized program in the U.S.

« Profitability...not only are consumers willing to pay a

' American Humane Study on Public Opinions, 2007 premium for specialty eggs, but you'll also make your

2 Organic Trade Association, 2006 Manufacturer Survey . . .

* Whole Foods Market Organic Foods Tend Survey, 2004 operation more attractive to those consumers (and their
dining partners) seeking out “good for you” foods.

Produce Code | Description | Pack Size | Net Weight
14616-22800 | Certified Cage Free Liquid Whole Egg with Citric Acid 15/2 Ib. cartons 30 Ibs.
14616-22810 | Certified Cage Free Liquid Egg Yolks 15/2 Ib. cartons 30 Ibs.
14616-22820 | Certified Cage Free Liquid Egg Whites 15/2 Ib. cartons 30 lbs.
14616-22900 | Certified Cage Free Liquid Whole Egg with Citric Acid 2/20 Ib. bags 40 Ibs.
14616-27001 | Certified Cage Free 3.5" Egg Patty 153/1.5 oz. servings | 14.34 Ibs.
14616-27005 | Certified Cage Free 6" Cheddar Cheese Omelet 72/3.5 oz. servings 15.75 Ibs.
14616-64100 | Certified Cage Free Hard-Cooked Eggs 4/5 Ib. bags 20 lbs.

Shelf Life - Liquid (carton): Refrigerated shelf life is 8 weeks. Shelf life after opening is 3 days.
Shelf Life - Liquid (bag): Refrigerated shelf life is 6 weeks. Shelf life after opening is 3 days.
Shelf Life - Patty and Omelette: Frozen shelf life is 1 year.

Shelf Life - Hard Cooked: Refrigerated shelf life is 10 weeks. Shelf life after opening is 5 days.
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For ordering information, or customer service asgistance: — G

888-300-EGGS (3447) Abbotstord
www.abbotsfordfarms.com Farms
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