
Serve better salads when you use  
       dressings with better ingredients.

Sell More Salads
Significantly increase salad sales with 
our attractive merchandising. 
�  �Let customers know about all of 

your fresh offerings. 
�  �Display targeted relevant messages 

and your establishment’s logo. 
�  �See more satisfied customers and 

higher check averages.

Core Quality from Kraft
You can trust Kraft to deliver the best in dressings, as we have for more than 70 years. We know how important the quality of 
the core dressing flavors—Ranch, Caesar, Thousand Island and Blue Cheese—are to your business. Since these varieties are 
so popular, a small difference in quality can make a big difference in the satisfaction of your customers. 

By using the highest-quality ingredients, the strictest specifications and stringent quality controls for product consistency, we’ve 
made sure that these Kraft Dressing varieties are the very best available. 

Dressings for Every Dish
Kraft knows salad dressing, but you know your operation’s needs. So we offer a wide range of dressings  
to meet every one of those needs, including—

 �Several rich, creamy flavor varieties, including Ranch, Caesar, Blue Cheese, Thousand Island and Honey Mustard.

 �Dressings made with extra-virgin olive oil, including Greek Vinaigrette with Feta, Sun Dried Tomato Vinaigrette  
and Strawberry Balsamic Vinaigrette.

 �Many bold and tangy varieties of Italian and a range of flavorful vinaigrettes.

 �Light and fat-free versions of popular dressings, including Ranch, French, Catalina and Raspberry Vinaigrette.

 �Good Seasons dry mixes, in Ranch and Italian, that allow you to make fresh, cost-effective homemade salad dressing.

Whatever the application—salads, dips, glazes or marinades—and whatever the dish, we have the ideal dressing. For a 
complete listing, see the back of this brochure.  

Ingredients in core  
Kraft Dressings

Ingredients in other 
common dressings Benefits of Kraft Dressing ingredients

High content of  
100% pure soybean oil High water content Provides better flavor dispersion in the mouth and a balanced, well-rounded flavor.

High egg yolk content Whole eggs Needs no artificial emulsifiers to bind dressing, resulting in better cling.

Buttermilk Natural flavoring Delivers the taste of real buttermilk. No artificial flavors and a cleaner taste.

Lemon juice Vinegars Contains natural acid, a less astringent acid that allows the intended flavors  
to come through.

Herbs such as parsley  
and chervil

Non descript  
particulate

Add distinctive flavor with herb balance. Promote a premium appearance  
and savory flavor.

Sugar High-fructose corn syrup Provides a cleaner taste and doesn’t mask other important flavors.  
A healthier ingredient than corn syrup.

Tomato puree Tomato paste Delivers well-rounded, natural tomato flavor with less bite.

Classic mayonnaise base Starches Results in a natural full-bodied texture and better coloring.

Natural coloring Artificial coloring Contains fewer chemicals and provides a more natural appearance.

Romano and  
Parmesan cheeses Parmesan only Add depth and warmth to the flavor, and give a more appealing texture.

Red wine vinegar Distilled vinegar Creates balanced flavor and a sweeter, less astringent profile.

Worcestershire sauce Artificial flavors Improves the depth of flavor (meaty, nutty).

Grey Poupon Dijon 
mustard

Other non-branded 
mustard Provides a more balanced Dijon mustard flavor with horseradish and white wine notes. 

Apple cider vinegar Distilled vinegar Adds a sweeter profile to create a well-balanced flavor.

Extra virgin olive oil Lesser quality olive oils Delivers a depth in flavor and a smooth taste that lingers on the palate.

Feature SheetsMenu Inserts

Refresh Your Recipes
It’s important that the ideas 
on your menu are as fresh as 
your ingredients. With the Kraft 
Foodservice recipe database, 
you always have a multitude of 
innovative application ideas at hand. 

Classic salads | Bound salads
On-trend salads | Marinades

Condiments

Delivering the FACTs

Flavor Appearance Cling Texture

Distinctive and balanced Consistently fresh and vibrant
Superior, resulting in better 

performance and higher yield
Thick, rich and smooth

Select Your Sizes
�  �1-gallon jugs

�  �7/16-oz., 1.0-oz., 1.5-oz. and 2-oz. 
portion-control pouches

Trust our expert culinary team to 
help you use our dressings to make 
the most of your menu.

Fiesta Beef Salad Spicy Shrimp Salad Reuben Salad Arugula Salad with Grilled Vegetables

 �As the most popular dressing flavor, this is a menu must-have.

 �Kraft Ranch features a rich, creamy dairy flavor with a 
distinctive blend of herbs and buttermilk that creates a  
well-balanced dressing.

 �As versatile as it is popular, Blue Cheese is favored on green 
salads or applied in dips and condiments.

 �Kraft Blue Cheese combines aged blue cheese, garlic  
and a creamy base to make a full-bodied dressing with a 
chunky texture. 

 �A traditional favorite, Thousand Island remains a standard in 
salad bars and on sandwiches and burgers.
 �Kraft Thousand Island is a robust dressing with a balanced 
flavor that’s slightly sweet with a natural tomato profile and the 
subtle tang of relish.

 �Caesar is the fastest-growing dressing category in foodservice.

 �Kraft Creamy Caesar combines real Romano and Parmesan 
cheeses, egg yolks and a special blend of anchovy, lemon, 
Worcestershire sauce and garlic, for a thick, flavorful dressing.

View all of our recipes at www.kraftfoodservice.com.

Select dressings qualify for Foodservice Rewards® Points. For details, visit foodservicerewards.com

www.kraftfoodservice.com 1•800•537•9338
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