
Beef, chicken and More. Under the brand „Foodworks“ OSI Convenience Europe 
GmbH, part of the OSI Group, supplies a varied product range. From  premium  
raw  goods  to  kitchen-ready  products  –  you choose the degree of convenience.

Feel free to contact us: +49 3221 10513-00 | service@osi.de | www.foodworks.com
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(Core temperature 69 °C)

Ingredients for one burger: 

2 Foodworks Angus Burger, 150 g (art. no. 77000)
Salt/pepper

10 g mayonnaise (ready-made)
10 g mustard
10 g sour cream

1 sweet brioche bun, 11 cm Ø (ready-made)
20 g lettuce
25 g tomato ketchup (ready-made)
30 g tomatoes, sliced (3 slices)
20 g Gouda, sliced (2 slices)

Cost of sales
plus Overhead costs (in %)
plus Profit (in %)

Basic Price
plus Personnel costs (in %)

Net price
plus VAT (in %)

Calculated sales price (gross)

Calculation aid  
for the menu:
For a simple calculation, please 
enter the prices (in €, net) or 
surcharges (in %): 

Preparation:
1. Season Double Angus Burger and cook frozen over high heat, turning 

several times.
2. Mix mayonnaise, mustard and sour cream and season to taste.
3. Slice burger bun horizontally and toast.

Burger stacking order:  
brioche-bun-bottom, ketchup, lettuce, Angus Burger patty, tomato slices, 
Gouda, Angus Burger patty, lettuce, mustardcream, brioche-bun-lid

Preparation Options:

Griddle

Contact grill

Frying pan

Combi steam oven

Double Angus Burger

Recipe
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