
Culinary perfection. Every chef
knows it’s in the details. A true epicurean
experience might take hours or days to

prepare. Bonewerks offers a smart alternative
to the arduous process of making reduced stock foundations

for your culinary creations. We have created a line of premium Glace,
Demi Glace and fully prepared, oven-seared Sous Vide Entrées.

Welcome Bonewerks’ products into your kitchen.
You’ll save time and money without sacrificing the excellence

of your signature creations.

Sous Vide Integrity
All Bonewerks’ Sous Vide Entrées begin
with consistently portioned and trimmed

USDA graded meats, oven seared for natural 
browning. This allows us to render down fat
and active moisture for authentic braising

with an in-house prepared sauce. 

Merging traditional and modern culinary
techniques, Bonewerks creates the most
flavorful and highest yielding entrées for
your kitchen. No braising with raw meats.

No meat glue. No needle injections.
No caramel stain. No impinger searing. 

When you choose Bonewerks Sous Vide
Entrées, you get more value out of our

100% usable portions every time without
paying for the purge from a raw or

partial cooking technique.

Delicious is in the Details

Our chefs work 24/6, using only the finest 
ingredients and open kettles for every
preparation. Simmering, skimming,
reducing—we do all of this to create
consistent quality foundations. We have 
removed the most time-consuming step,
so you can focus your efforts on perfecting 
signature sauces and entrées.

• Bonewerks is a USDA facility, operating  
 24/6 and inspected 3 times/day.

• All bones are oven roasted in house
 for consistent flavor and browning.

• All products are blast frozen to 
 ensure freshness and quality.

• We use 36, 250-gallon, live steam,   
 open top matched kettles.

• Our chefs skim every kettle by hand.

• Bonewerks never changes a recipe   
 unless we find a better ingredient.
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At Bonewerks Culinarté, we’re committed
to food safety, consistency and quality.

We lead today’s sauce and Sous Vide industry.
Our state-of-the-art development center
can produce proprietary sauces as well as
Sous Vide entrées.

Call 800.542.3032
or visit bonewerksculinarte.com
for recipes, Sous Vide additions and more.

Scan this code for a plant tour, 
Sauce 101 or Sous Vide 101 video.

GLUTEN
FREE options available

Tasteful Devotion
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Glace de Veau
Fresh roasted veal bones, onions, carrots, celery, 
tomatoes, fresh parsley and bay leaves. Perfect
for veal and red meat applications, traditional
and contemporary sauces.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 539)

Glace de Poulet (Roasted)
Fresh roasted chicken bones, onions, carrots,
celery, fresh parsley stems and bay leaves. Adds
exceptional depth to sauces, soups and risottos.  
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 569)
16 lb. bucket (CODE 589)
24 8-oz. containers (CODE 8569)

Glace de Canard
Fresh roasted White Pekin duckling bones, onions, 
carrots, celery, fresh parsley stems and bay leaves. 
Excellent for all poultry and game bird applications.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 535)

Glace d’ Agneau
Roasted domestic lamb bones, onions, carrots, 
celery, tomatoes, fresh parsley, garlic, rosemary, 
thyme and bay leaves. Adds depth with aromatics. 
Great for lamb and wild game preparations.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 538)

Glace de Porc
Roasted pork neck bones, onions, carrots,
celery, tomatoes, fresh parsley stems and bay 
leaves. Enhances with an intense pork flavor
for glazing and sauce preparations.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 564)

Glace de Homard
Cold water, leg attached lobster bodies, fresh 
mire poix, white only leeks, with a hint of white 
wine. Perfect for seafood sauces, lobster bisque 
and endless lobster and shellfish applications.
5 lb. tub / 20 lb. case (CODE 580)

Glace de Mire Poix (Vegetarian)
Incredible vegetarian Glace produced from
onions, white-only leeks, carrots, celery,
mushrooms, parsnips, fennel, parsley, tomatoes,
garlic and fresh bay leaves. It’s an excellent
substitute for meat stocks in any recipe.
5 lb. tub / 20 lb. case (CODE 574)

GLUTEN
FREE

Elite Demi Glace
Demi Glace de Boeuf Elite
Produced from fresh, oven-roasted natural beef
bones in combination with our fresh mire poix.
This time-honored, pure reduction provides
endless possibilities.
5 lb. tub / 20 lb. case (CODE 800) 
16 lb. bucket (CODE 801)

Demi Glace de Viande Elite
Produced from fresh roasted veal and natural beef 
bones, simmered with fresh mire poix, mushrooms, 
parsley stems, kosher salt, bay leaves and peppercorns. 
This reduction is excellent when paired with all proteins.
5 lb. tub / 20 lb. case (CODE 900) 
16 lb. bucket (CODE 901)

Demi Glace de Veau Elite
Produced from fresh roasted veal bones, onions,
carrots, celery, tomatoes, mushrooms, parsley
stems, kosher salt, bay leaves and peppercorns.
5 lb. tub / 20 lb. case (CODE 570) 
16 lb. bucket (CODE 571) 
24 8-oz. containers (CODE 8570) 

Premium Glace
Classic Demi Glace

The finest cuts of oven-seared beef,
pork and lamb. Artisan spices. In-house

prepared sauces. Our Sous Vide entrées 
are braised to the highest USDA standards 

and ideal for à la carte and off-premises
catering. Simply steam or simmer within 

the package, add your own touch
(if desired) and it’s ready in minutes. 

Fully Prepared Sous Vide Entrées

Passion. Inspiration. Excellence. 

Pure Indulgence
Use as a foundation for your à la minute sauces.

Dilute for your signature soups, risottos, jus
or bone broths. The possibilities are endless. 

Our versatile Premium Glace uses only a
single species of oven-roasted bones. Each is 

conveniently packaged and trans fat-free,
gluten-free, dairy-free, and without any
added salt, gelatin or “natural flavors.” 

The Essential Foundation.
No roux, liaison or starch influences. Our 

pure reduction Demi Glace Elite line achieves 
exquisite simplicity using oven-roasted natural 
bones and fresh mire poix. Each product offers 
a gluten-free, low-sodium foundation to build 

your culinary creations.

Our versatile Glace  
line is packaged in 
vacuum-sealed bars.
Portion for your
à la minute sauces
or simply dilute for
a natural, flavorful
stock or bone broth.

Reduced. Thickened. Ready.
Our line of Classic Demi Glace is fully seasoned 
and ready to use. Each is slowly reduced from 
first-draw stocks. Save labor and time in your 
kitchen. Ensure consistency. Use our Classic 
Demi Glace as is, or to create small sauces

and signature dishes for à la carte and
banquet needs. 
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Braised Angus Beef Pot Roast
Our Braised Angus Pot Roast is produced from USDA
choice or higher 21-day age Angus beef (chuck roast).
It is seasoned with kosher salt, thyme, rosemary, black
pepper and garlic; then oven-seared, paired with our
Demi Glace de Veau Classic and braised in pouch.
This pot roast lends itself to unlimited applications.
3 pieces per case / approx. 6 lb. avg. each (CODE 736)

Braised Boneless Beef Short Ribs
Our short ribs are produced from fresh aged USDA
Graded beef, hand-seasoned and oven-seared, infused
with our Demi Glace de Veau Classic and slow-braised
for hours. Serve as is or use in multiple appetizer or
tapas applications.
20 pieces per case, approx. 10-12 oz. each (CODE 720) 
Banquet Pack, 10 pieces per pouch, approx. 5.5-6.5 oz. each
4 pouches per case (CODE 45-720)

Braised Balsamic Barbecue Pork Shank
Our pork shanks (natural pork) are hand-seasoned with
an artisan barbecue rub and oven-seared to perfection.
Then they’re enhanced with “Sweet Baby Ray’s” sauce,
a Modena balsamic reduction and our Glace de Porc.
This fork-tender entrée is perfect for any event from
a backyard barbecue to the most elegant party.
12 pieces per case, approx. 20 to 22 oz. each (CODE 567)

Mushroom Braised Pork Medallions
Pork medallions are produced from fresh natural pork
filets. Hand-seasoned with a porcini powder and black
pepper, oven-seared and paired with our Demi Glace
de Porc Classic with additions of fresh portabella
mushrooms, Nueske’s bacon and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 731)

GLUTEN
FREE

Stock Braised Boneless Beef Short Ribs
This short rib is produced from fresh aged USDA Graded 
boneless beef, hand-seasoned, oven-seared and braised
in natural beef stock to perfection. Simply heat the short
ribs and serve with the signature sauce of your choice.
Excellent for small plates and combination entrées.
20 pieces per pouch / 4 pouches per case, 
approx. 3.5-4 oz. each (CODE 799)

Mustard Braised Pork Medallions
Our pork medallions are produced from fresh natural 
pork filets. Hand-seasoned with an artisan rub, oven 
seared and paired with our Demi Glace de Porc Classic 
along with French coarse ground mustard and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 730)

Braised Classic Pork Shank
This pork hind shank (natural pork) is hand-seasoned with 
an artisan spice rub, oven-seared to perfection, infused 
with our Demi Glace de Porc Classic and slow-braised for 
hours. This straightforward comfort food can be served 
as is or accented with mustard, apples, pineapple, or your 
signature ingredient. It’s also excellent with spaetzle.
12 pieces per case, approx. 19-21 oz. each (CODE 563)

Braised Lamb Shank
This deluxe heel-on hind shank of lamb has been hand-
seasoned and perfectly oven-seared; then slowly braised
in the pouch with our Classic Demi Glace. Serve as is or
with a lingonberry compound butter, roasted root
vegetables or your choice of added ingredients.
12 per case, approx. 20 oz. avg. each (CODE 566)
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GLUTEN
FREEDemi Glace de Viande Classic

Produced from fresh roasted veal and natural beef
bones that are simmered with fresh mire poix and
herbs. Simmered, reduced, thickened and seasoned.
This economical reduction is excellent for all beef
preparations when paired with all proteins.
2 lb. tub / 12 lb. case (CODE 2910)
16 lb. bucket (CODE 910) 

Demi Glace de Poulet Classic
Fresh roasted chicken bones with our mire poix and 
herbs. Simmered, reduced, thickened and seasoned.
This Demi Glace is great for all chicken and poultry
applications. Ready to use as is or as an ingredient
in your recipes.
2 lb. tub / 12 lb. case (CODE 2572)
16 lb. bucket (CODE 572) 

Demi Glace de Porc Classic
Roasted pork neck bones and fresh mire poix are
simmered, reduced, thickened and seasoned. Ready 
to use as is or finish with cracked pepper, caramelized 
apples, or your own special ingredient for a signature dish.  
16 lb. bucket (CODE 577)

Demi Glace de Veau Classic
Prepared with fresh roasted veal bones, fresh mire poix 
and herbs. Simmered, reduced, thickened and seasoned. 
This ready-to-serve sauce can be turned into a signature 
small sauce by simply adding an ingredient such as
horseradish, mushrooms or peppercorns.
2 lb. tub / 12 lb. case (CODE 2536)
16 lb. bucket (CODE 536) 

Classic Pork Shank

Beef Pot Roast

Lamb Shank Beef Short Rib

Barbecue Pork Shank

Mustard Pork Medallions Beef Pot Roast

Stock Braised
Beef Short Ribs
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Braised Angus Beef Pot Roast
Our Braised Angus Pot Roast is produced from USDA
choice or higher 21-day age Angus beef (chuck roast).
It is seasoned with kosher salt, thyme, rosemary, black
pepper and garlic; then oven-seared, paired with our
Demi Glace de Veau Classic and braised in pouch.
This pot roast lends itself to unlimited applications.
3 pieces per case / approx. 6 lb. avg. each (CODE 736)

Braised Boneless Beef Short Ribs
Our short ribs are produced from fresh aged USDA
Graded beef, hand-seasoned and oven-seared, infused
with our Demi Glace de Veau Classic and slow-braised
for hours. Serve as is or use in multiple appetizer or
tapas applications.
20 pieces per case, approx. 10-12 oz. each (CODE 720) 
Banquet Pack, 10 pieces per pouch, approx. 5.5-6.5 oz. each
4 pouches per case (CODE 45-720)

Braised Balsamic Barbecue Pork Shank
Our pork shanks (natural pork) are hand-seasoned with
an artisan barbecue rub and oven-seared to perfection.
Then they’re enhanced with “Sweet Baby Ray’s” sauce,
a Modena balsamic reduction and our Glace de Porc.
This fork-tender entrée is perfect for any event from
a backyard barbecue to the most elegant party.
12 pieces per case, approx. 20 to 22 oz. each (CODE 567)

Mushroom Braised Pork Medallions
Pork medallions are produced from fresh natural pork
filets. Hand-seasoned with a porcini powder and black
pepper, oven-seared and paired with our Demi Glace
de Porc Classic with additions of fresh portabella
mushrooms, Nueske’s bacon and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 731)

GLUTEN
FREE

Stock Braised Boneless Beef Short Ribs
This short rib is produced from fresh aged USDA Graded 
boneless beef, hand-seasoned, oven-seared and braised
in natural beef stock to perfection. Simply heat the short
ribs and serve with the signature sauce of your choice.
Excellent for small plates and combination entrées.
20 pieces per pouch / 4 pouches per case, 
approx. 3.5-4 oz. each (CODE 799)
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signature ingredient. It’s also excellent with spaetzle.
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12 per case, approx. 20 oz. avg. each (CODE 566)
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5 lb. tub / 20 lb. case (CODE 574)

GLUTEN
FREE

Elite Demi Glace
Demi Glace de Boeuf Elite
Produced from fresh, oven-roasted natural beef
bones in combination with our fresh mire poix.
This time-honored, pure reduction provides
endless possibilities.
5 lb. tub / 20 lb. case (CODE 800) 
16 lb. bucket (CODE 801)

Demi Glace de Viande Elite
Produced from fresh roasted veal and natural beef 
bones, simmered with fresh mire poix, mushrooms, 
parsley stems, kosher salt, bay leaves and peppercorns. 
This reduction is excellent when paired with all proteins.
5 lb. tub / 20 lb. case (CODE 900) 
16 lb. bucket (CODE 901)

Demi Glace de Veau Elite
Produced from fresh roasted veal bones, onions,
carrots, celery, tomatoes, mushrooms, parsley
stems, kosher salt, bay leaves and peppercorns.
5 lb. tub / 20 lb. case (CODE 570) 
16 lb. bucket (CODE 571) 
24 8-oz. containers (CODE 8570) 

Premium Glace
Classic Demi Glace

Fully Prepared Sous Vide Entrées
Pure Indulgence

Use as a foundation for your à la minute sauces.
Dilute for your signature soups, risottos, jus

or bone broths. The possibilities are endless. 
Our versatile Premium Glace uses only a

single species of oven-roasted bones. Each is 
conveniently packaged and trans fat-free,

gluten-free, dairy-free, and without any
added salt, gelatin or “natural flavors.” 

The Essential Foundation.
No roux, liaison or starch influences. Our 

pure reduction Demi Glace Elite line achieves 
exquisite simplicity using oven-roasted natural 
bones and fresh mire poix. Each product offers 
a gluten-free, low-sodium foundation to build 

your culinary creations.

Our versatile Glace  
line is packaged in 
vacuum-sealed bars.
Portion for your
à la minute sauces
or simply dilute for
a natural, flavorful
stock or bone broth.

Reduced. Thickened. Ready.
Our line of Classic Demi Glace is fully seasoned 
and ready to use. Each is slowly reduced from 
first-draw stocks. Save labor and time in your 
kitchen. Ensure consistency. Use our Classic 
Demi Glace as is, or to create small sauces

and signature dishes for à la carte and
banquet needs. 
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Braised Angus Beef Pot Roast
Our Braised Angus Pot Roast is produced from USDA
choice or higher 21-day age Angus beef (chuck roast).
It is seasoned with kosher salt, thyme, rosemary, black
pepper and garlic; then oven-seared, paired with our
Demi Glace de Veau Classic and braised in pouch.
This pot roast lends itself to unlimited applications.
3 pieces per case / approx. 6 lb. avg. each (CODE 736)

Braised Boneless Beef Short Ribs
Our short ribs are produced from fresh aged USDA
Graded beef, hand-seasoned and oven-seared, infused
with our Demi Glace de Veau Classic and slow-braised
for hours. Serve as is or use in multiple appetizer or
tapas applications.
20 pieces per case, approx. 10-12 oz. each (CODE 720) 
Banquet Pack, 10 pieces per pouch, approx. 5.5-6.5 oz. each
4 pouches per case (CODE 45-720)

Braised Balsamic Barbecue Pork Shank
Our pork shanks (natural pork) are hand-seasoned with
an artisan barbecue rub and oven-seared to perfection.
Then they’re enhanced with “Sweet Baby Ray’s” sauce,
a Modena balsamic reduction and our Glace de Porc.
This fork-tender entrée is perfect for any event from
a backyard barbecue to the most elegant party.
12 pieces per case, approx. 20 to 22 oz. each (CODE 567)

Mushroom Braised Pork Medallions
Pork medallions are produced from fresh natural pork
fillets. Hand-seasoned with a porcini powder and black
pepper, oven-seared and paired with our Demi Glace
de Porc Classic with additions of fresh portabella
mushrooms, Nueske’s bacon and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 731)

GLUTEN
FREE

Stock Braised Boneless Beef Short Ribs
This short rib is produced from fresh aged USDA Graded 
boneless beef, hand-seasoned, oven-seared and braised
in natural beef stock to perfection. Simply heat the short
ribs and serve with the signature sauce of your choice.
Excellent for small plates and combination entrées.
20 pieces per pouch / 4 pouches per case, 
approx. 3.5-4 oz. each (CODE 799)

Mustard Braised Pork Medallions
Our pork medallions are produced from fresh natural 
pork fillets. Hand-seasoned with an artisan rub, oven 
seared and paired with our Demi Glace de Porc Classic 
along with French coarse ground mustard and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 730)

Braised Classic Pork Shank
This pork hind shank (natural pork) is hand-seasoned with 
an artisan spice rub, oven-seared to perfection, infused 
with our Demi Glace de Porc Classic and slow-braised for 
hours. This straightforward comfort food can be served 
as is or accented with mustard, apples, pineapple, or your 
signature ingredient. It’s also excellent with spaetzle.
12 pieces per case, approx. 19-21 oz. each (CODE 563)

Braised Lamb Shank
This deluxe heel-on hind shank of lamb has been hand-
seasoned and perfectly oven-seared; then slowly braised
in the pouch with our Classic Demi Glace. Serve as is or
with a lingonberry compound butter, roasted root
vegetables or your choice of added ingredients.
12 per case, approx. 20 oz. avg. each (CODE 566)
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GLUTEN
FREEDemi Glace de Viande Classic

Produced from fresh roasted veal and natural beef
bones that are simmered with fresh mire poix and
herbs. Simmered, reduced, thickened and seasoned.
This economical reduction is excellent when paired
with all proteins.
2 lb. tub / 12 lb. case (CODE 2910)
16 lb. bucket (CODE 910) 

Demi Glace de Poulet Classic
Fresh roasted chicken bones with our mire poix and 
herbs. Simmered, reduced, thickened and seasoned.
This Demi Glace is great for all chicken and poultry
applications. Ready to use as is or as an ingredient
in your recipes.
2 lb. tub / 12 lb. case (CODE 2572)
16 lb. bucket (CODE 572) 

Demi Glace de Porc Classic
Roasted pork bones and fresh mire poix are simmered, 
reduced, thickened and seasoned. Ready to use as is or 
finish with cracked pepper, caramelized apples, or your 
own special ingredient for a signature dish.  
16 lb. bucket (CODE 577)

Demi Glace de Veau Classic
Prepared with fresh roasted veal bones, fresh mire poix 
and herbs. Simmered, reduced, thickened and seasoned. 
This ready-to-serve sauce can be turned into a signature 
small sauce by simply adding an ingredient such as
horseradish, mushrooms or peppercorns.
2 lb. tub / 12 lb. case (CODE 2536)
16 lb. bucket (CODE 536) 

Classic Pork Shank

Beef Pot Roast

Lamb Shank Beef Short Rib

Barbecue Pork Shank

Mustard Pork Medallions Beef Pot Roast

Stock Braised
Beef Short Ribs

The finest cuts of oven-seared beef,
pork and lamb. Artisan spices. In-house

prepared sauces. Our Sous Vide entrées 
are braised to the highest USDA standards 
and are ideal for à la carte and off-premises

catering. Simply steam or simmer within
the package, add your own touch

(if desired) and it’s ready in minutes. 

Passion. Inspiration. Excellence. 



Glace de Veau
Fresh roasted veal bones, onions, carrots, celery, 
tomatoes, fresh parsley and bay leaves. Perfect
for veal and red meat applications, traditional
and contemporary sauces.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 539)

Glace de Poulet (Roasted)
Fresh roasted chicken bones, onions, carrots,
celery, fresh parsley stems and bay leaves. Adds
exceptional depth to sauces, soups and risottos.  
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 569)
16 lb. bucket (CODE 589)
24 8-oz. containers (CODE 8569)

Glace de Canard
Fresh roasted White Pekin duckling bones, onions, 
carrots, celery, fresh parsley stems and bay leaves. 
Excellent for all poultry and game bird applications.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 535)

Glace d’ Agneau
Roasted domestic lamb bones, onions, carrots, 
celery, tomatoes, fresh parsley, garlic, rosemary, 
thyme and bay leaves. Adds depth with aromatics. 
Great for lamb and wild game preparations.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 538)

Glace de Porc
Roasted pork neck bones, onions, carrots,
celery, tomatoes, fresh parsley stems and bay 
leaves. Enhances with an intense pork flavor
for glazing and sauce preparations.
1 lb. bar / 20 lb. case (4) 5 lb. boxes (CODE 564)

Glace de Homard
Cold water, leg attached lobster bodies, fresh 
mire poix, white only leeks, with a hint of white 
wine. Perfect for seafood sauces, lobster bisque 
and endless lobster and shellfish applications.
5 lb. tub / 20 lb. case (CODE 580)

Glace de Mire Poix (Vegetarian)
Incredible vegetarian Glace produced from
onions, white-only leeks, carrots, celery,
mushrooms, parsnips, fennel, parsley, tomatoes,
garlic and fresh bay leaves. It’s an excellent
substitute for meat stocks in any recipe.
5 lb. tub / 20 lb. case (CODE 574)

GLUTEN
FREE

Elite Demi Glace
Demi Glace de Boeuf Elite
Produced from fresh, oven-roasted natural beef
bones in combination with our fresh mire poix.
This time-honored, pure reduction provides
endless possibilities.
5 lb. tub / 20 lb. case (CODE 800) 
16 lb. bucket (CODE 801)

Demi Glace de Viande Elite
Produced from fresh roasted veal and natural beef 
bones, simmered with fresh mire poix, mushrooms, 
parsley stems, kosher salt, bay leaves and peppercorns. 
This reduction is excellent when paired with all proteins.
5 lb. tub / 20 lb. case (CODE 900) 
16 lb. bucket (CODE 901)

Demi Glace de Veau Elite
Produced from fresh roasted veal bones, onions,
carrots, celery, tomatoes, mushrooms, parsley
stems, kosher salt, bay leaves and peppercorns.
5 lb. tub / 20 lb. case (CODE 570) 
16 lb. bucket (CODE 571) 
24 8-oz. containers (CODE 8570) 

Premium Glace
Classic Demi Glace

Fully Prepared Sous Vide Entrées
Pure Indulgence

Use as a foundation for your à la minute sauces.
Dilute for your signature soups, risottos, jus

or bone broths. The possibilities are endless. 
Our versatile Premium Glace uses only a

single species of oven-roasted bones. Each is 
conveniently packaged and trans fat-free,

gluten-free, dairy-free, and without any
added salt, gelatin or “natural flavors.” 

The Essential Foundation.
No roux, liaison or starch influences. Our 

pure reduction Demi Glace Elite line achieves 
exquisite simplicity using oven-roasted natural 
bones and fresh mire poix. Each product offers 
a gluten-free, low-sodium foundation to build 

your culinary creations.

Our versatile Glace  
line is packaged in 
vacuum-sealed bars.
Portion for your
à la minute sauces
or simply dilute for
a natural, flavorful
stock or bone broth.

Reduced. Thickened. Ready.
Our line of Classic Demi Glace is fully seasoned 
and ready to use. Each is slowly reduced from 
first-draw stocks. Save labor and time in your 
kitchen. Ensure consistency. Use our Classic 
Demi Glace as is, or to create small sauces

and signature dishes for à la carte and
banquet needs. 

GLUTEN
FREE

GLUTEN
FREE

GLUTEN
FREE

GLUTEN
FREE

GLUTEN
FREE GLUTEN

FREE

GLUTEN
FREE

GLUTEN
FREE

GLUTEN
FREE

GLUTEN
FREE

Braised Angus Beef Pot Roast
Our Braised Angus Pot Roast is produced from USDA
choice or higher 21-day age Angus beef (chuck roast).
It is seasoned with kosher salt, thyme, rosemary, black
pepper and garlic; then oven-seared, paired with our
Demi Glace de Veau Classic and braised in pouch.
This pot roast lends itself to unlimited applications.
3 pieces per case / approx. 6 lb. avg. each (CODE 736)

Braised Boneless Beef Short Ribs
Our short ribs are produced from fresh aged USDA
Graded beef, hand-seasoned and oven-seared, infused
with our Demi Glace de Veau Classic and slow-braised
for hours. Serve as is or use in multiple appetizer or
tapas applications.
20 pieces per case, approx. 10-12 oz. each (CODE 720) 
Banquet Pack, 10 pieces per pouch, approx. 5.5-6.5 oz. each
4 pouches per case (CODE 45-720)

Braised Balsamic Barbecue Pork Shank
Our pork shanks (natural pork) are hand-seasoned with
an artisan barbecue rub and oven-seared to perfection.
Then they’re enhanced with “Sweet Baby Ray’s” sauce,
a Modena balsamic reduction and our Glace de Porc.
This fork-tender entrée is perfect for any event from
a backyard barbecue to the most elegant party.
12 pieces per case, approx. 20 to 22 oz. each (CODE 567)

Mushroom Braised Pork Medallions
Pork medallions are produced from fresh natural pork
filets. Hand-seasoned with a porcini powder and black
pepper, oven-seared and paired with our Demi Glace
de Porc Classic with additions of fresh portabella
mushrooms, Nueske’s bacon and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 731)

GLUTEN
FREE

Stock Braised Boneless Beef Short Ribs
This short rib is produced from fresh aged USDA Graded 
boneless beef, hand-seasoned, oven-seared and braised
in natural beef stock to perfection. Simply heat the short
ribs and serve with the signature sauce of your choice.
Excellent for small plates and combination entrées.
20 pieces per pouch / 4 pouches per case, 
approx. 3.5-4 oz. each (CODE 799)

Mustard Braised Pork Medallions
Our pork medallions are produced from fresh natural 
pork filets. Hand-seasoned with an artisan rub, oven 
seared and paired with our Demi Glace de Porc Classic 
along with French coarse ground mustard and Chablis.
20 pieces per case, approx. 9-11 oz. each (CODE 730)

Braised Classic Pork Shank
This pork hind shank (natural pork) is hand-seasoned with 
an artisan spice rub, oven-seared to perfection, infused 
with our Demi Glace de Porc Classic and slow-braised for 
hours. This straightforward comfort food can be served 
as is or accented with mustard, apples, pineapple, or your 
signature ingredient. It’s also excellent with spaetzle.
12 pieces per case, approx. 19-21 oz. each (CODE 563)

Braised Lamb Shank
This deluxe heel-on hind shank of lamb has been hand-
seasoned and perfectly oven-seared; then slowly braised
in the pouch with our Classic Demi Glace. Serve as is or
with a lingonberry compound butter, roasted root
vegetables or your choice of added ingredients.
12 per case, approx. 20 oz. avg. each (CODE 566)
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FREEDemi Glace de Viande Classic

Produced from fresh roasted veal and natural beef
bones that are simmered with fresh mire poix and
herbs. Simmered, reduced, thickened and seasoned.
This economical reduction is excellent when paired
with all proteins.
2 lb. tub / 12 lb. case (CODE 2910)
16 lb. bucket (CODE 910) 

Demi Glace de Poulet Classic
Fresh roasted chicken bones with our mire poix and 
herbs. Simmered, reduced, thickened and seasoned.
This Demi Glace is great for all chicken and poultry
applications. Ready to use as is or as an ingredient
in your recipes.
2 lb. tub / 12 lb. case (CODE 2572)
16 lb. bucket (CODE 572) 

Demi Glace de Porc Classic
Roasted pork bones and fresh mire poix are simmered, 
reduced, thickened and seasoned. Ready to use as is or 
finish with cracked pepper, caramelized apples, or your 
own special ingredient for a signature dish.  
16 lb. bucket (CODE 577)

Demi Glace de Veau Classic
Prepared with fresh roasted veal bones, fresh mire poix 
and herbs. Simmered, reduced, thickened and seasoned. 
This ready-to-serve sauce can be turned into a signature 
small sauce by simply adding an ingredient such as
horseradish, mushrooms or peppercorns.
2 lb. tub / 12 lb. case (CODE 2536)
16 lb. bucket (CODE 536) 

Classic Pork Shank

Beef Pot Roast

Lamb Shank Beef Short Rib

Barbecue Pork Shank

Mustard Pork Medallions Beef Pot Roast

Stock Braised
Beef Short Ribs

The finest cuts of oven-seared beef,
pork and lamb. Artisan spices. In-house

prepared sauces. Our Sous Vide entrées 
are braised to the highest USDA standards 
and are ideal for à la carte and off-premises

catering. Simply steam or simmer within
the package, add your own touch

(if desired) and it’s ready in minutes. 

Passion. Inspiration. Excellence. 



Culinary perfection. Every chef
knows it’s in the details. A true epicurean
experience might take hours or days to

prepare. Bonewerks offers a smart alternative
to the arduous process of making reduced stock foundations

for your culinary creations. We have created a line of premium Glace,
Demi Glace and fully prepared, oven-seared Sous Vide Entrées.

Welcome Bonewerks’ products into your kitchen.
You’ll save time and money without sacrificing the excellence

of your signature creations.

Tasteful Devotion
Sous Vide Integrity

All Bonewerks’ Sous Vide Entrées begin
with consistently portioned and trimmed

USDA graded meats, oven seared for natural 
browning. This allows us to render down fat
and active moisture for authentic braising

with an in-house prepared sauce. 

Merging traditional and modern culinary
techniques, Bonewerks creates the most
flavorful and highest yielding entrées for
your kitchen. No braising with raw meats.

No meat glue. No needle injections.
No caramel stain. No impinger searing. 

When you choose Bonewerks Sous Vide
Entrées, you get more value out of our

100% usable portions every time without
paying for the purge from a raw or

partial cooking technique.

Delicious is in the Details

Our chefs work 24/6, using only the finest 
ingredients and open kettles for every
preparation. Simmering, skimming,
reducing—we do all of this to create
consistent quality foundations. We have 
removed the most time-consuming step,
so you can focus your efforts on perfecting 
signature sauces and entrées.

• Bonewerks is a USDA facility, operating  
 24/6 and inspected 3 times/day.

• All bones are oven roasted in house
 for consistent flavor and browning.

• All products are blast frozen to 
 ensure freshness and quality.

• We use 36, 250-gallon, live steam,   
 open top matched kettles.

• Our chefs skim every kettle by hand.

• Bonewerks never changes a recipe   
 unless we find a better ingredient.
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At Bonewerks Culinarté, we’re committed
to food safety, consistency and quality.

We lead today’s sauce and Sous Vide industry.
Our state-of-the-art development center
can produce proprietary sauces as well as
Sous Vide entrées.

Call 800.542.3032
or visit bonewerksculinarte.com
for recipes, Sous Vide additions and more.

Scan this code for a plant tour, 
Sauce 101 or Sous Vide 101 video.

GLUTEN
FREE options available




