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A Warm Welcome Back

Convenient and intentional dining solutions can nourish collaboration and connection in the workplace.

C.H. Guenther is your committed partner for success.

As employees return to the office, food has the power to spark
positive connections and create meaningful moments that

strengthen workplace culture.

Yet many employers report feeling unprepared for the

transition, with shared desks and constrained meeting spaces
on the rise. Alongside the renewed burden of daily commuting,
these dynamics underscore the need for environments that
support productivity, belonging, and overall well-being.

Thoughtful dining experiences can help transform the

workplace into a destination that employees value, fostering
engagement, collaboration, and a sense of community.

Workplace Dining Insights
Theme

More Than a Meal

Employee engagement has reached a 10-year low,

but amid economic uncertainty the larger concern may
lie in the passive 63% “quietly quitting”.'

As a key metric for overall business performance,
increasing engagement has become a common

strategic priority.

ROI for RTO

Hybrid schedules and flexible work arrangements
create fluctuations in dining demand that can be
difficult for foodservice operators to predict. 2
Programs succeeding in today’s environment are
shifting from fixed-service models to more flexible
operating strategies.

Hospitality Matters

Employees are demonstrating an increased interest in
workplace dining where convenience is balanced with
quality and service. Successful programs score high
overall satisfaction metrics by delivering strong menu
variety and thoughtful engagement. 2

1. Gallup’s State of the Global Workplace, 2026

Takeaway

Good food is a natural means to creating connection,
bringing people together through shared experiences,
cultural discovery, and authentic conversation.
Thoughtfully prepared dining experiences, served with
convenience and care, can strengthen relationships
and foster overall wellness.

Menus that can scale up or down quickly, cross-
utilized ingredients, adaptable menu cycles and batch
production deliver greater agility when attendance
patterns are unpredictable. C.H. Guenther’s broad
portfolio is designed for simple prep, extended
service and adaptable use across all day-parts.

Rotating menus, experiential dining and seasonal
celebrations can drive satisfaction in today’s
corporate dining landscape. CHG products offer
variety and customization without additional
inventory.

2. Society for Hospitality and Foodservice Management, “More Than a Meal: The Metrics Driving Modern Workplace Dining, September 2026



Balancing flexibility and consistency,
our portfolio connects flavorful
versatility with operational ease.

Biscuits

Rich buttery flavor in mixes, frozen dough or baked formats for a variety of applications. Consistent scratch

quality with minimal time and labor.

+ Frozen Baked Biscuits + Biscuit Mixes + Frozen Biscuit Dough

Dry Gravy and Sauce Mixes

Speed scratch mixes in low sodium options to support dietary needs. Serve as the perfect complement

to your meal or a trustworthy base for nourishing stews and elegant sauces.

+ Dry Gravy Mixes (White and Flavored) + Low Sodium, Whole Grain, Fat Free options

+ Dry Sauce Mixes + Frozen Sausage Gravy

Tortillas
Enjoy authentic, small batch tortilla products made with real ingredients you can trust.

+ Ready-to-eat formats + Gluten-Free Flour Tortillas « Whole Grains

+ Prepared Chips & Tostadas + Organic & Non-GMO Tortillas & Flavored Wraps

Artisan Bread

Choose from a variety of premium rustic European-style or soft American-style bread formats.

+ Baguettes, Batons, Batards « Ciabatta & Focaccia « Table Bread & Dinner Rolls

« Sandwich Carriers, Pullmans, Hoagies < Burger Buns and Pub Rolls « Pull Aparts

Additional Products for the Workplace

Explore our full portfolio at fs.chg.com or scan the QR card on the back cover page.

+ English Muffins + Frozen Cookie Dough, IW Cookies & Bars + Dessert Mix
- Batters & Breadings + Heat & Serve Appetizers, Soups, Dips + Pizza Dough Mix

« Convenience Mixes (Quickbread, Pancake/Waffle and more)
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Chicken Burrito Suiza with Pioneer
Peppered Gravy Mix and

Mi Rancho® 10” Burrito Tortilla

Find the recipe at fs.chg.com
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Featured Products

PRODUCT # PRODUCT DESCRIPTION PACK SIZE

Gravy and Sauce Mix

99488
212646
214161
94331
99424
9100
Biscuits

256681
94013

3080
219413

Conestoga™ Instant Low Sodium Poultry Gravy

Pioneer® Low Sodium Roast Beef Gravy Mix w/ Whole Grain
Pioneer® Roasted Jalapefio Cream Skillet Gravy Mix
Pioneer® Cheddar Cheese Sauce Mix

Pioneer® Alfredo Sauce Mix

Pioneer® Sausage Gravy (Frozen)

Pioneer® Simple Split® 1851 Buttermilk Biscuit

Pioneer® Original Biscuit Mix

Conestoga™ Simple Split® Southern Style Biscuit Dough
Conestoga™ Reduced Sodium Classic Simple Split® Biscuit

Tortillas & Flavored Wraps

103023
100188
100849
100316
Baking Mix
94218
94075
Artisan Bread
214584
241262
233502

Mi Rancho® Gluten Free Flour Tortilla 12”

Mi Rancho® Blue Corn Thin Tortilla 6"

Mi Rancho® Flour White Whole Wheat Tortilla 8”
Mi Rancho® Tomato Basil Tortilla 12

Pioneer® Cornbread Mix
Pioneer®Western Style Buttermilk Pancake & Waffle Mix

Tribeca Oven® Jewish Rye Sandwich Loaf - Sliced
Breadtown Bakery™ Gourmet Lobster/Pub Roll
Tribeca Oven® Olive Oil Panino

Additional Recommendations

242960
215958
242708
100879
241136

Cookietree® Toffee Blondie IW

Conestoga™ Whole Wheat English Muffins

Cookietree® Vegan Chocolate Chip Walnut Cookie Dough
Mi Rancho® Yellow Cantina Chips

Breadtown Bakery™ Brioche Burger Bun, 4” sliced

CH Guenther

12 /6.50z
6/130z
12 /12.65 0z
6 /29 o0z
6/2o0z
6/41b

120 / 2.85 0z
6/51Ib
168 / 3.17 oz
144 [ 2.25 oz

5/10ct
6 /120 ct
20 /10 ct
5/10ct

6/5Ib
6/5Ib

6/51o0z
12 /12ct,2 0z
60/49o0z

42 | 3 0z
24 | 6 ct
60 /4 oz
1/121b
12 /6 ct

Scan the QR code to explore our full foodservice portfolio, recipes and more.

Gravies/Sauces « Biscuits « Pancakes/Waffles « Tortillas « Desserts « English Muffins

©2026 C.H. Guenther

Pizza Dough - Batters & Breadings « Specialty Products « Artisan Breads
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