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Shaich said in a statement. You'll find full nutrition profiles for every menu item and suggestions for high
fiber, gluten-free and reduced sodium selections on our nutrition kiosks in cafes. CreditCreditChang W.
Making smart choices doesn't have to be hard. Whether you want healthful dishes, refreshing drinks, nutrition
packed snacks, complete meals, or from time to time, an indulgent treat, you can be sure your choice is
flavorful and of the highest quality. JAB has been scaling back its holdings in luxury fashion brands, such as
the shoe company Jimmy Choo , as it charges into the breakfast industry. Twelve years later, in , the company
bought the Saint Louis Bread Company and, in a bid to expand nationwide, later renamed itself Panera Bread.
The enterprise sold Au Bon Pain in to focus its resources on the Panera brand, which soon became known â€”
along with other fast-casual restaurant chains like Chipotle â€” as a bright spot in the struggling food-service
business. To ensure smart, healthful, nutritious and innovative menu offerings and ingredients, we have
assembled an expert culinary team experienced in quality and nutrition. As the deal was announced, Panera
said that Mr. Because of this we can't guarantee the nutrition content is precisely accurate. The nutritional
information is based on Au Bon Pain's standard recipes and individual items may differ depending on a
number of variables including variations in size and portioning that are inevitable when items are made by
hand. It sparked immediate comparisons to Panera. Shaich merged his square-foot cookie store in Boston with
a small bakery business. At Au Bon Pain, we believe eating well is very important. The chain, which has
about 2, restaurants, will acquire a fellow bakery-cafe chain, Au Bon Pain. Panera has a reputation for
innovation. Au Bon Pain has units worldwide, most with smaller storefronts than the 2, sit-down restaurants
Panera operates. The chain also stripped high-fructose corn syrup from its salad dressings and most pastries as
part of an effort to move away from processed ingredients. In an interview, Mr.


