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Subway uses local kraut in new reuben
News Herald reports 
	FREMONT -- The Fremont Company is using its sauerkraut in the new southwest reuben sandwich that several Subway franchisees are testing for possible national release. 
"Everybody knows the secret of the reuben lies in the kraut. Whether you make it with turkey, corned beef or tempeh, sauerkraut is always the common ingredient. This is quite an opportunity for the Fremont Co. to integrate our product with a restaurant chain that has the incredible national footprint, penetration and reputation of Subway," said Chris Smith, vice president of marketing for the Fremont Company. 

The Subway southwest reuben is made with wheat bread, turkey, Swiss cheese, sauerkraut and southwest sauce. It is only available through 20 stores located in Toledo, Bowling Green, Alvada, Upper Sandusky and Fostoria. 
Smith said the Fremont Co. looked at the sauerkraut business in general and concluded that the reuben is the strongest menu item that uses sauerkraut. 

"This would be a nice menu item to build in the food service in the Fremont area," Smith said. 
The idea for the southwest reuben came about when it was presented by the Fremont Co. to a local Subway franchisee, who felt strongly about the sandwich and liked it. 

"Customers hear about the southwest reuben through their friends and literally drive out of their way to find it. It's become one of those things that they just have to try, simply because they've heard about it through the grapevine," says Marc Hall, who owns several local Subway stores. 


