Peet’s Coffee Celebrates Breakfast Sandwich Market Expansion with the
Debut of Egg & Cheddar
Committed to Providing Customers with Healthy and Hearty Food Options, the Brand Will
Now Serve Six Breakfast Sandwiches on its Café Menu in Key Regions
EMERYVILLE, Calif., August 23, 2016—Peet’s Coffee®, the original craft coffee brand marking its 50th
anniversary, has expanded its breakfast sandwich offerings across its California-based Peet’s Coffee
cafés and is celebrating the milestone by introducing the new Egg & Cheddar Breakfast Sandwich. The
Egg & Cheddar will join five existing breakfast sandwich options and all six will now be available as of
August 31, 2016 in their California, Illinois and DC Metro Area cafés before expanding into new markets.
“The cultural trend around breakfast has grown dramatically in recent years and as part of our ongoing
effort to provide premium food offerings that complement our sophisticated craft coffee, we have
expanded our breakfast sandwich reach to full fleet in California while also adding the new Egg and
Cheddar sandwich to our existing assortment,” said Paul Clayton, Retail President, Peet’s Coffee. “We
understand that breakfast is an important meal and it is key for the company to offer a variety of
breakfast sandwiches that are healthy and hearty to meet the diverse needs of our customers.”
From Flavorful Coffee to Flavorful Food: Peet’s Coffee Continues to Innovate its Offerings
In response to a growing appetite from customers, Peet’s unveiled in select East Coast and Mid-West
markets a breakfast sandwich menu in the fall 2015. The soft launch not only included unique meal
options comprised of flavors catering to all palates, but also involved outfitting designated cafés with
state-of-the-art ovens and training café associates to provide a top-notch breakfast experience that
mirrors the brand’s approach to handcrafting coffee.
In keeping with Peet’s strict standards of quality, the menu leverages superior ingredients sourced
specifically from choice vendors. All of Peet’s breakfast sandwiches are under 400 calories, with four of
the six sandwiches having less than 300 calories. While all the sandwiches are produced with cage-free
eggs, two are also made with egg whites.
The full breakfast sandwich menu, which ranges in cost from $3.45 to $4.75 USD, will now feature:




Egg & Cheddar Breakfast Sandwich—home-style, cage-free fried egg, and aged cheddar on
sprouted 7-grain toast.
Bacon & Cheddar Breakfast Sandwich—a classic combination of smoky bacon, aged cheddar,
and cage-free scrambled eggs on rustic sourdough toast.
Smoked Ham & Gouda Breakfast Sandwich—smoked ham, aged Gouda, and cage-free
scrambled eggs on an English muffin with a light schmear of herb butter to bring it all together.
~ more ~





Maple Chicken Sausage Breakfast Sandwich—sweet and savory maple chicken sausage,
balanced with mild Swiss cheese, and cage-free egg whites on a tender potato bun.
Kale & Goat Cheese Breakfast Flatbread—kale and roasted tomato pesto, creamy goat cheese,
and cage-free egg whites on crispy lavash bread.
Chicken Chorizo Breakfast Flatbread—crumbled chicken chorizo, shredded jack and cheddar
cheeses, and cage-free scrambled eggs on crispy lavash bread.

“The breakfast sandwich lineup represents our commitment to evolving and improving the customer
experience,” said Liz Berman, Vice President, Retail Marketing, Peet's Coffee. “And we are thrilled to add
the new Egg & Cheddar Breakfast Sandwich—which is made with the same wholesome ingredients as
our other breakfast items—to our existing menu. Peetniks can now enjoy an array of delicious, filling,
and quality breakfast sandwiches that complement our handcrafted coffee.”
To find a Peet’s Coffee location in your area, visit Peets.com/store-locator.

Photo Caption: Peet’s Coffee Egg & Cheddar Breakfast Sandwich, available in select café locations as of August 31, 2016.
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About Peet’s Coffee:
Peet's Coffee® is a U.S. specialty coffee company founded by Alfred Peet in 1966 in Berkeley, California. Mr. Peet
grew up in the coffee trade and moved to America from Holland after World War II. His coffee style was unlike
anything Americans had ever tasted before—small batches, fresh beans and a superior quality roast that is rich
and complex. Mr. Peet's influence on the artisan coffee movement inspired a new generation of coffee
entrepreneurs, including the founders of Starbucks. Today, Peet’s upholds its commitment to delivering a premium
product by continuing to source the world’s best beans, hand-roast in small batches, and craft every beverage by
hand. Peet’s asserts a strict standard of freshness to ensure optimum flavor, including a unique direct store
delivery network serving over 14,000 grocery stores to personally vet the freshness date on every bag. Peet's is

dedicated to growing its business through its retail, grocery and e-commerce channels while maintaining the
superior quality of its coffee. Peet’s is also proud of its status as the first LEED® Gold certified roastery in the
United States. For more information, visit www.peets.com. Stay connected to Peet’s: @peetscoffee on Twitter and
Instagram and facebook.com/peets.
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