
Crafted daily in our Los Angeles bakery,  
Röckenwagner uses only clean, all-natural 
ingredients to create our award-winning  
products. Our Craft Bun line will immediately 
set apart your hamburger bun and sandwich

roll set. By offering these artisan buns, your 
customers can duplicate their favorite pub- 
burger, sausage, or hot dog in their own home. 

Hans Röckenwagner created 
the first-ever pretzel bun in 
the 1990s, and since then, its 
become the most demanded 
item in our lineup.

CRAFT
BUNS

Artisan Restaurant Quality • No Trans Fat • No Preservatives
Vegan and Dairy Free Options Available



Ingredients: High Gluten Flour, Non-
gmo Soy Milk, Vegetable Oil Blend, 
Cane Sugar, Tofu, Applesauce, Water, 
Yeast, Salt, Malt, Glaze

Ingredients: High Gluten Flour, Bread 
Flour, Water, Milk, Eggs, Cane Sugar, 
Vegetable Oil Blend, Yeast, Malt, Salt

Ingredients: High Gluten Flour, Bread 
Flour, Water, Extra Virgin Olive Oil, 
Salt, Yeast

VEGAN  
BRIOCHE BUNS

BRIOCHE 
BUNS

CIABATTA
BUNS

Item #: 754RPC 
Count: 12 pks 
Net Wt. 6.4 LB
Packaging: 10.5”x 8.25”x 1.25”
Case UPC: 850037218103 
Item UPC: 850037218455

Item #: 714RPC 
Count: 12 pks 
Net Wt. 7.9 LB
Packaging: 10.5”x 8.25”x 1.25”
Case UPC: 850037218127 
Item UPC: 850037218448

Item #: 804RPC 
Count: 12 pks 
Net Wt. 10.5 LB
Packaging: 10.5”x 8.25”x 1.25”
Case UPC: 850037218141 
Item UPC: 850037218424

CRAFT
BUNS

ORDERS@ROCKENWAGNER.COM�
ROCKENWAGNER.COM

Made in a facility that also processes milk, 
egg, tree nuts, soy, peanut, and sesame.

https://www.facebook.com/Rockenwagner
https://twitter.com/therockenwagner?lang=en
https://www.instagram.com/rockenwagnerbakery/?hl=en
https://www.linkedin.com/company/r%C3%B6ckenwagner-bakery/

