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Butter Beads 

How do you take advantage of the latest thinking about good nutrition to 
shake up lunch menus and improve what kids eat? 
 
Gage Knows... 
 
How about turning better-for-you foods that kids should be eating more of into new 
choices that are delicious and more nutritious? 

 

Gage’s Menu Know-How 
 
 A healthy surprise, Gage’s Butter Beads address FSD concern 

about fat content in school menus. We designed our Butter Beads  
with no fat and less sodium without sacrificing flavor, texture 
and appearance. 

 
 A versatile solution, Gage’s Butter Beads can enhance the flavor of  

soups, sauces, vegetables, entrees, casseroles, and mashed pota-
toes without the fat of butter. 

 
 A fool-proof, no-brainer! Butter Beads save you time and labor. 

Just open the can and sprinkle on your food. It’s as easy as that! 

Simplify your menu planning with our Menu Helpers Series – versatile products 
that inspire nutritionally-sound Fun Foods that plug easily into menus. 
 
You’re always mindful of what ingredients you use to feed your kids and nothing 
beats the taste of butter. Designed to be used for cooking, baking or sprinkled over 
hot foods for seasoning, Butter Beads make everything taste better without the  
extras. 
 

*Contact your CRM for Menu Solutions and nutritional information
              

Better Menus for Schools 



Butter Beads 

Nothing beats the taste of butter. Enhance the flavor of your meals with Gage’s Butter 
Beads, all natural, fat free, butter flavored granules made from real butter. Designed 
to be used for cooking, baking or sprinkled over hot foods for seasoning, Butter Beads 
make everything taste better without the extras. 

Product Detail 
 
Product #G0504 
Pack Size: 25lb. Econo-Pack 
Case Weight:  25 lbs. net 

Ingredients 
Maltodextrin, Modified Butter Oil and Dehy-
drated Butter, Corn Syrup Solids, Salt, Guar 
Gum, Baking Soda, Annatto and Turmeric 
Vegetable Colors  
 
Basic Recipe 
1) Add 1 lb. Gage Butter Beads to 1 gallon 

hot tap water. Stir or shake. 
 
Refrigerate reconstituted leftovers. 
 
Small Quantities—8 level teaspoons to 1/2 of 
water 
 
Uses 
Pour over cooked rice, noodles, fish, vegeta-
bles, corn on the cob, baked potatoes, waf-
fles, use in soups, casseroles, sauces, cakes, 
sprinkle dry on eggs, meats, spaghetti, fish, 
and hot vegetables 
 
Note: Since this is a fat free product, it should 
not be used in frying 
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Menu Solutions 
 
 Butter Beads as Flavor Enhancers 
 Soup & Sauce Starter Bases  
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