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What is
Sous Vide?

Sous vide – French for "under 
vacuum" – is an innovative 
cooking technique we've been 
perfecting and pioneering since 
1971. Food is vacuum sealed in a 
specially-designed pouch and 
cooked in water at a precise time 
and temperature until perfectly 
cooked, and then flash-frozen or 
refrigerated. No other cooking 
method produces such textures 
and flavors or maintains the 
natural integrity of food sources 
so well. That's why our products 
are trusted by the world's top 
chefs and favored by passionate 
foodies.

Cuisine Solutions is an international 
team of award-winning chefs who 
were among the first in the world to 
recognize the power and precision 
of the sous vide process. Our 
classically-trained chefs develop 
recipes that allow fellow 
professional chefs and passionate 
foodies to present restaurant-
quality dishes faster and more 
economically–with consistently 
excellent results.

Major retail chains and top specialty 
retailers alike offer their customers 
memorable meals in minutes with 
our restaurant-quality fresh and 
frozen packaged foods. They also 
rely on our sous vide products to 
expand their prepared deli foods 
and Home Meal Replacement (HMR) 
offerings and to supply their private-
label lines with premium-quality 
selections.

About
Cuisine Solutions
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Flavor Flexibility

Consistency Safety

Advantages of The Method

"The power of sous vide is that it enables 
you to precisely prepare food with more 
tenderness and flavor than can be 
obtained through traditional cooking 
techniques. Sous vide makes it possible to 
unlock the full potential of food."

DR. BRUNO GOUSSAULT, SOUS VIDE PIONEER

Our premium ingredients, chef-
created recipes and sous vide 
expertise bring your customers the 
finest flavors and textures in 
prepared foods, period.

Most products can be plated 
immediately after reheating or 
with finishing touches at the 
chef's discretion. And our chef-
driven R&D and Black Ops 
teams create custom products 
to suit any need.

Once our chefs create a recipe, our 
precise sous vide method allows us to 
replicate the recipe over and over for 
an excellent outcome every time – 
whether you're serving dinner for two 
or a banquet for 2,000.

Vacuum-sealed, fully pasteurized 
and cooked at precise temperatures 
in our BRC-FQI-certified facilities, 
our foods are naturally nutritious 
and wholesome, with no need for 
preservatives.



PORTABLES

We are the creator & sole manufacturer of
The Original Sous Vide Egg Bites.

A category-defining moment in breakfast history: the Cuisine Solutions team 
created that perfect custardy bite – a texture unlike anything in the market.
The Original Sous Vide Egg Bite is portion-controlled high protein, low in carbs, 
under 300 calories, and consistent every single time. Most importantly, it is 
absolutely delicious!

The Egg Bite showcased Cuisine Solutions’ unique capability—combining decades 
of culinary expertise with scientific precision to create category-defining 
innovations that reshape entire market segments.

ALSO AVAILABLE IN CLUB PACK



PORTABLES

SOUS VIDE GRAB + GO BISCUITS
With the savory filling on top and a biscuit below, we've packed all the flavor and 
deliciousness of a classic biscuit into a handheld treat, with just half the bread – a 
healthier way to indulge in a classic favorite. 

Fully-cooked sous vide and easily heated in an air fryer, rapid-cook oven, or 
placed in hot-hold, our savory Grab + Go Biscuits offer a quick and delightful 
mini-meal or snack solution. 

Cage-free eggs combined with savory gravy 
and pork sausage. Perfect to start your day, 
or as an anytime snack.

Cage-free eggs and the comforting flavors 
of a classic pot pie. Heat one up for lunch 
or a grab-and-go snack.

This fluffy, cheesy Egg Melt features 
tomato, spinach, and basil combined 
with a cheese blend for a perfect 
anytime snack or savory breakfast filled 
with 11g of protein. 

EGG MELT

FROZEN
PRODUCT



HIGH PROTEIN   •   PERFECTLY & SIMPLY COOKED   •   FEW INGREDIENTS

Premium fully-cooked meal starters that help home cooks 
create their own signature dishes and memorable dining 
experiences, with less time and effort. 

BETTER-FOR-YOU SLICED PROTEINS



SEAFOOD



POULTRY



LAMB

PORK



SIDES

QUICK CENTER-OF-THE-PLATE MEALS

BEEF



DESTINATION SOUS VIDE

Bringing the World’s Finest Flavors to you
Offer your customers dishes that capture the vibrant essence of authentic Thai cuisine.  
Meticulously made in Thailand, our genuine Thai curries are expertly paired with seared 
chicken – sourced in the U.S. – ensuring an unparalleled culinary experience at home.

SEAR & SERVE

Cooked with sous vide excellence, each premium steakhouse cut is ready to finish 
in mere minutes with no risk of overcooking—for perfection every time.

ALSO AVAILABLE IN CLUB PACK
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Another innovation from the 
Masters of Sous Vide.

Cuisine Solutions is the world's leading manufacturer of sous vide foods. 
Led by an international team of award-winning chefs, Cuisine Solutions is 

recognized as the authority on sous vide—the innovative slow-cooking 
technique that the company pioneered, perfected, and popularized 
decades ago. Headquartered in Sterling, Virginia, Cuisine Solutions 

services more than 35,000 restaurants and 6,000 retailers, as well the 
world’s top airlines and hotel brands.

@CUISINESOLUTIONS


