
SAFE CONDIMENT
SERVING GUIDE

SAFETY IS PRIORITY ONE

SANITIZING
products provided to patrons is

a top concern for them
feeling safe in restaurants*

*Source: Datassential Safety Survey, 2020.

OVER 80%
of consumers would fi nd it 

acceptable if restaurants offered 
single serve condiments only*

73%
of customers would accept

limited staff to promote social 
distancing*



TABLETOP
How to serve
• Thoroughly clean and disinfect bottles after
 every meal

What to serve
Hunt’s 100% All Natural Ketchup, 20/14-oz. bottles 27000-38492
Hunt’s 100% All Natural Ketchup, 12/20-oz. bottles 27000-38493
Hunt’s Tomato Ketchup, 12/14-oz. bottles 27000-38490
Gulden’s Spicy Brown Mustard, 12/12-oz. bottles 64144-32170

PORTION CONTROL
How to serve
• Bring guests clean, single use, sealed packets

What to serve
Hunt’s Portion Control Ketchup 1000/9g packets 27000-38287
Hunt’s Portion Control Ketchup 2000/7g packets 27000-38396
Gulden’s Portion Control Spicy Brown Mustard 24144-87750
500/.32-oz.

BAG-IN-BOX
How to serve
• Dispense ketchup into ramekins or souffl é cups
 back of house to reduce waitstaff visits to the table
• Wall racks and dispensing pumps available

What to serve
Hunt’s Bag-In-Box Ketchup, 1/3 gal. 27000-38296

DISPENSERS
How to serve
• Utilize disposable individual portion containers
 and sanitize the dispenser frequently
• Dispenser equipment available for purchase

What to serve
Hunt’s Ketchup Dispensers, 2/1.5 gal. 27000-38333

GALLON JUGS
How to serve
• Dispense mustard into ramekins or souffl é cups
 back of house to eliminate condiment stations

What to serve
Gulden’s Spicy Brown Mustard, 4/1 gal. 64144-87140
Gulden’s Country Style Mustard, 4/1 gal. 64144-87340

Questions? Call 1-800-357-6543
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Join us where foodservice connects

Your customers want safe meals.
In fact, to them safety is now more important than affordability, sustainability and even taste.*

You can trust Hunt’s® Ketchup and Gulden’s® Mustard to help you meet customers’ demands for condiments that are safe, 
sanitary and always great tasting. 

Here are some serving suggestions to meet today’s customer demands. 

*Source: Datassential Safety Survey, 2020.


