
Resources
• Meat and Poultry Product List
• Understanding meat and poultry labels

Blended Burger Purchasing Guide     

` 
Blended Burgers are a great way to reduce meat, while improving flavor, moisture retention, and the 
nutritional profile of the burger.  You can also use the savings from meat reduction to utilize sustainably 
produced meat such as meat raised without routine antibiotics, and/or local, grass-fed meat.

COMPANY 
(LINKS)

LOCATION AVAILABILITY DISTRIBUTION
MADE WITH 

WHOLE 
INGREDIENTS?

RESPONSIBLE 
ANTIBIOTIC 

USE?

OTHER 
ATTRIBUTES

Arnold’s Meats MA MA, CT, NH, VT Arnold’s Meats Yes Yes Local, grass-fed

Happy Valley 
Meats

PA Nationwide Happy Valley Yes Yes Grass-fed by 
request

JAFCO Ma Nationwide
Gourmet Specialty 

Foods, US food, 
Sysco

Yes Yes, by request N/A

Devault Foods PA Nationwide

Sysco, US 
Foods, Reinhart, 

Performance Food 
Group, Shamrock 
Foods, Nicholas 

Foods, and many 
small distributors

Yes Yes, by request N/A

West Coast 
Prime

CA Contact 
company

Contact 
company Yes, by request Yes, by request

Grass-fed, by 
request

Miami Beef FL Nationwide
All major & smaller 

distributors (US 
Foods, Sysco, PFG, 

GFS)
Yes, by request Yes, by request Grass-fed, by 

request

Making a Blended Burger in House

• Decide on your mushroom to meat ratio.  Experts 
recommend a blend of 25-50% mushrooms for a 
burger patty that achieves meat reduction, while still 
tasting like a familiar burger!

• Ask your distributor for options for local and 
sustainably raised meats, or utilize our meat 
and poultry product list to identify a producer or 
manufacturer.

• Use this basic recipe, and watch it being made.  
Or come up with your own recipe! Tip: You can 
blend cooked or raw mushrooms with meat.

Purchasing a Premade Blended Burger

Check with your business vendors (foodservice 
management companies or group purchasing 
organizations) and your distributor and communicate  
your preference for a blended burger made with meat 
raised with no routine antibiotics, no added hormones or 
grass-fed as verified by American Grassfed Association, 
A Greener World or Food Alliance. The following six 
companies produce a blended burger with sustainably 
raised meat - some have different lines so it is important 
to request the sustainability attributes and verification 
programs you want. 

https://noharm-uscanada.org/content/us-canada/meat-and-poultry-product-list
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http://m.mushroominfo.com/blended-classic-beef-burgers/
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