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Summer is in full swing and so is LeBus! Spice up your burgers with our Jewish Deli onion buns, and finish
off your BBQ the right way with one of our sweet treats. Read on for the latest.
Letter from VP Anthony Labetti
It’s hard to believe summer is on the
way out. I don’t know about you but
the days have been flying for me! It
just seems like yesterday since we
installed the new freezer. I am
happy to say as a result of that,
LeBus’s frozen division has grown
substantially with the addition of
new distributors. Not only have
sales increased with frozen, but we
are seeing steady growth in the
commissary as well. Just recently
we welcomed on a third Aramark
facility in Edison, NJ. This new
location opens up the metro NYC
market for businesses to sell LeBus
sandwiches and salads to their
employees. We currently service
two other Aramark facilities in West
Deptford, NJ and Jessup, MD.
Speaking of the commissary, we
are working with a co-packer and
testing some of David’s recipes
from his food vendor days in

University City.
We are getting
requests from our food service
customers for soups and chilies for
the winter months. By the way,
David included his recipe for
Vegetable Chili in a previous e-mail if
you would like to try out one of his all
-time favorites!
I am very excited to announce a new
retail venture for LeBus that will
occur this fall in Rosemont, PA. A
new farmers market is opening right
in the heart of the Main Line. LeBus
will have its own bakery and coffee
bar featuring our entire assortment of
breads, rolls, and pastries. We have
some new items that will carry the
LeBus brand, too. Constructing this
venue will give us some ideas in
upgrading the look and feel of the
outlet in King of Prussia and the
Rittenhouse
Square
store
in
Philadelphia. This fall will be another
busy season at the bakery!
More renovations to the bakery

facility are starting up. In a few
weeks construction of a frozen
packing area, installation of a new
blast freezer, and the addition of
new
ovens
will
begin.
Improvements to the employee
break room and locker area are
also on the drawing board. Positive
changes that will result in continued
growth for LeBus business
On a final note, there is a new
direction LeBus is committed to and
that is to make the bakery a nonGMO facility. This is David’s
passion, and I have been sourcing
new ingredients to convert asap.
We have started with breads first
and are nearly complete in the
conversion. By the end of the year
a non GMO label will be added to
our
bread
product.
This
commitment will set LeBus apart
from other bakeries in the region.
As always, I welcome your
thoughts, concerns and input.

Spotlight: White Horse Wine
Although White Horse Wine and
Spirits has been in business for
almost ten years, the Market just
opened up in November 2013.
Starting off with homemade soups
and salads, the Market recently
started making sandwiches in April.
You will find gourmet sandwiches
such as the Fig and Brie made with
French Brie, caramelized onions, fig
conserves, and arugula on a LeBus
plain panini and the Boxer made
with 18 month aged Prosciutto di
Parma,
soppressata,
sharp
provolone, whole ground mustard,
hot goathorn peppers, and arugula
on a LeBus plain panini. The kitchen
is open Tuesdays through Sundays,
offering freshly prepared foods
available for take away using locally
sourced,
seasonal,
organic
ingredients
whenever
possible,
working with local farmers directly.

including products from local
artisans as well as specialty foods
from around the world. While
shopping for you beer, wine, and
spirits needs, you'll find an
extensive selection of pasta,
sauces, spices, oils, vinegars,
jams, chutneys, meats, cheeses,
and sweets.
Fresh breads from LeBus Bakery
are sold daily. Customers love the
French
baguette,
multigrain
baguette, onion leek focaccia,
tomato basil focaccia, and the raisin
walnut loaf. White Horse loves using
LeBus because, “the staff is friendly
and reliable and the breads are
always fresh, natural, and delicious.
We try to utilize what this area has
to offer and believe in local
businesses supporting each other.”
For more information about the
store, menu, and upcoming events,
please visit www.whitehorsewine.com.

The Market at White Horse Wine Check out more tasty offerings at
and Spirits also offers a wide www.whitehorsewine.com/themarket.php
selection of gourmet grocery items,

Recipe from Owner David Braverman
LeBus Gazpacho
Ingredients:
1 medium cucumber, peeled and finely chopped
1 red bell pepper, finely chopped
1 large or 2 small ripe summer tomatoes, chopped with seeds and skin
½ purple onion, finely chopped
2 scallions, thinly sliced (white and green parts)
3 small or 2 large cloves garlic, minced
½ jalapeno or any hot pepper, minced (if you like chipotle, use one)
3 cups tomato juice
¼ cup olive oil
2 t balsamic vinegar
Juice of 1 lime (or lemon)
2 t cumin seed, toasted on stove then ground*
1 ½ t salt
6 – 8 leaves fresh basil, chiffonade (thinly sliced)
* if you don’t have whole cumin seed, use ground (omit stove part)
Optional ingredients:
Corn kernels cut from one ear of corn (raw)
1 avocado, diced
Procedure:
(note: cucumber, pepper, onions, tomatoes may be pulsed in food
processor. It’s much quicker and works great)
Combine all ingredients in mixing bowl. Chill. If you are using avocado or
corn, these may be blended into the gazpacho or held separately and
used for garnish.
Serves 5 – 6

Pictured: (Above) Fig & brie sandwich
on plain panini. (Below) “The Boxer”

Employee of the Month
Salif Doumbia came to LeBus in February 2008,
starting as a delivery driver. Last year, after five
years of being up all night delivering our breads
through all sorts of horrible weather, Salif
transferred into the Sanitation Department. His
new schedule and responsibilities allowed him to
find out what sleeping at night felt like, but most
importantly, we all came to fully understand just
how effective at his job Salif can be! He has
shown real initiative and an exciting enthusiasm
for his work in his “new” department. He
understands the extreme importance of his work,
and he cares about the quality of everything that
happens around him. This became especially
obvious when, recently, his supervisor was sent
on vacation. With the crew being short one man,
Salif energetically stepped up to the challenge
and took on the lion’s share of the increased
work load. He made sure that everything still got
done—and done very well! Thank you, Salif, for
six and a half great years—we hope to have
many more with you!
If you have a comment, suggestion, question,
or would like to be featured in the next issue,
please contact a representative today!
480 Shoemaker Rd
King of Prussia, PA 19406
Tel: (610) 337-1444
Email: marketing@lebusbakery.com

