
Introducing Liquid SunGlow! 
The European Style Butter Blend developed to save time and money 

while delivering the benefits of melted butter!

Click here for more
SunGlow® Information.

• Simple, recognizable ingredients
• No artificial flavors
• Color from natural sources
• Gluten free
• No soy allergens

50%    savings
over traditional butter!

Up
to

https://www.youtube.com/watch?v=8N1yv6KNVFA


PRODUCT 
CODE DOT # PRODUCT DESCRIPTION CASE PACK

23322SNG 727056 SunGlow® European Style Butter Blend Liquid 2/1 gal.

  Additional Pack Sizes and Formats Include:

16836 485499 SunGlow® European Style Whipped Butter Blend PC 720/5 gr.

16842 480017 SunGlow® European Style Butter Blend 36/1 lb.

16953 626519* SunGlow® Unsalted European Style Butter Blend 36/1 lb.

17078 525425* SunGlow® European Style Whipped Butter Blend 6/3.5 lb.

16837 487434 SunGlow® European Style Whipped Butter Blend 4/5 lb.

16839 525423* SunGlow® European Style Whipped Butter Blend 20 lb.

20147 698290* SunGlow® European Style Butter Blend 50 lb.

 *Special Order Only

For more information on SunGlow® European Style Butter Blend, 
contact your Sales Representative.

Hidden Valley® and the Hidden Valley® logo are registered trademarks of the HV Food Products Company and are used under license, distributed by Ventura Foods, LLC, Brea, CA 92821, USA. Smart Balance® is a registered trademark of Conagra Foods RDM, Inc. and is used under 
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*Compared to leading butter brand’s saturated fat (7g vs. SunGlow 3g per serving) and cholesterol (30mg vs. SunGlow 5mg per serving)
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Toast Bake Sauté Sear Season

With SunGlow®, the #1 Butter Blend in Foodservice
RETHINK HOW YOU BUTTER

CONVENIENCE DELIVERED!
With pourable consistency that saves time and eliminates labor involved in 
melting butter, SunGlow Liquid European Style Butter Blend is the perfect 
solution  to bring butter flavor and cost efficiency to any menu! 

•	 Ready-to-use liquid form vs. melting butter prints
•	 55% less saturated fat*
•	 80% less cholesterol*
•	 Up to 50% lower cost vs. butter
•	 Cost stability 

NEW!

NEW!

https://www.youtube.com/watch?v=DznHnPc35kk
https://www.youtube.com/watch?v=Ophtsa6oYS8
https://www.youtube.com/watch?v=w6ncZrMqIFE
https://www.youtube.com/watch?v=pAqdsPSTTc8
https://www.youtube.com/watch?v=qAXgkEEx0HA
https://www.youtube.com/watch?v=IOlBrhI3kho
https://www.youtube.com/watch?v=MPP9QHu76mM
https://www.youtube.com/watch?v=Xnj86QKjdl4
https://www.youtube.com/watch?v=MC2DnpA7wZU

