


Four decades ago, in a log cabin in Jackson Hole, near Yellowstone National 

Park, The Bunnery started baking natural foods to sustain the outdoorsmen 

drawn to the challenges of the West.  Our natural foods enterprise grew out 

of this thriving local restaurant and gathering spot founded in 1975.  All 

natural and whole-grain, Bunnery Natural Foods granola blends and 
trademarked O.S.M. products, based on oats, sunflower seeds and millet, are 

made from original recipes that have remained largely unchanged since the 

bakery’s beginnings.  Our philosophy has always been to provide our guests 

and clients wholesome, healthful and delicious foods made from the 

freshest, highest quality ingredients.



our home of Jackson Hole, Wyoming, is a paradise for skiers, hikers 

and outdoor enthusiasts.  For many who stop by The Bunnery, 

breakfast is not just the start to a day, but the start to a day of 

physically demanding sports.  Thus our focus was not just on delicious 

food, but on healthful, natural ingredients.  Our primary client is fit, 
health-conscious and very selective with regard to dietary choices, 

from a nutritional standpoint as well as with respect to taste and 

freshness.  Our products are crafted to meet the demands of fitness 

enthusiasts, athletes, sportsmen and women, natural and organic food 

consumers, vegetarians and nutrition-aware parents for whom family 
diet is paramount.



Bunnery Natural Foods balance minimal 

sweeteners with natural flavorings, low moisture 

fruits and select, first-quality nuts to deliver 

impeccably bright, robust flavor.  Canola oil, a 

monounsaturated lipid which lowers LDL (harmful 
cholesterol) without reducing HDL (beneficial 

cholesterol), is the only source of added fat in our 

products.  We source most of our ingredients 

domestically and as many as possible from local 

producers.

Our blends have been created to provide a wealth 

of essential and beneficial nutrients from minimally 

processed ingredients, without preservatives or 

artificial additives, and each of our products is an 
excellent source of heart-healthy dietary fiber from 

one or more of its elements.



• high in natural dietary fiber

• high in protective antioxidants

• rich in calcium, iron and other minerals essential to optimum health

• rich in beneficial microelements

• fruit blends provide abundant vitamin C, potassium, anthocyanins 
and polyphenols

• nut blends contribute important dietary vitamin E, magnesium and 
selenium

• low in sodium

• zero trans fats and zero cholesterol

• no artificial ingredients or preservatives



Our irresistible version of this favorite 

mix makes a satisfying, healthy dish 

folded into yogurt, fresh fruit or 

warmed with dairy or soy milk.  Of 

course, it’s also great by the handful, 
as our skier and hiker devotees will tell 

you.  Blended from oats, coconut, 

sunflower seeds, walnuts and almonds, 

and sweetened with a touch of 

wildflower honey, it’s a great pick-me-
up or snack when you need one.

INGREDIENTS: Oats, Honey, Sunflower 
Seeds, Coconut, Canola Oil, Sesame 

Seeds, Walnuts, Water,  Almonds, Salt, 

Cinnamon, Cloves



Bananas are the single richest food 

source of potassium, a mineral 

essential to neural function, renal 

health and stable bone density 

through prevention of calcium loss.  
They also boost the abundant fiber 

content of our granola, and with a bit 

of extra honey and nuts, add up to 

deliciously healthy blend that will 

make you think twice how you make 
your next banana split.

INGREDIENTS: Oats, Honey, Brown 
Rice Syrup, Sunflower Seeds, Coconut, 

Canola Oil, Sesame Seeds, Almonds, 

Water,  Walnuts, Dehydrated Bananas, 

Natural Flavor, Salt, Cinnamon, Cloves



Our first fruit-enriched granola, this 

blend stars America’s favorite berry, a 

source of vitamin C, cancer-preventive 

antioxidants and beneficial anthocyanins 

rivaled by few other foods.  Research 

points toward the blueberry’s protective 
role in preservation of eyesight and 

mental acuity, making it the perfect brain 

activator to start off a busy day and keep 

it going strong.

INGREDIENTS: Oats, Brown Rice Syrup, 

Sunflower Seeds, Canola Oil, Coconut, 
Sesame Seeds, Blueberries, Water, 

Almonds, Natural Flavor, Salt, Cinnamon, 

Cloves



After we created our all-American blueberry 

granola, the cranberry, another native 

American fruit, came to mind.  But 

cranberries are also a nutritional 

powerhouse, bursting with vitamin C, high 
in cancer-preventive antioxidants and rich in 

compounds that protect against several 

bacterial infections.  A little vanilla rounds 

the fruit’s bright tartness in a granola blend 

that’s uniquely ours.

INGREDIENTS: Oats, Honey, Brown Rice 

Syrup, Coconut, Sunflower Seeds, Canola 
Oil, Sesame Seeds, Almonds, Water, 

Walnuts, Cranberries, Vanilla Extract, Salt, 

Cinnamon, Cloves



There’s no more warming or 
fortifying start to the day than our 

O.S.M. oatmeal.  In only a minute 

from bag to bowl, it’s ready for a 

splash of milk, a spoonful of sugar 
or honey and a scattering of your 

favorite fresh or dried fruit.  Made 

with oats, cracked wheat, oat bran, 

wheat bran, millet and sunflower 

seeds, it’s the genuine breakfast of 
genuine Jackson Hole champions.

INGREDIENTS: Oats, Cracked 
Wheat, Oat Bran, Wheat Bran, 

Millet, Sunflower Seeds



The Bunnery’s O.S.M. pancakes and 
waffles are among Jackson’s favorite 

breakfasts, bursting with nutty flavor 

and texture.  Delicious with all the 

classic accompaniments, try them 
later in the day as a raft for chipped 

beef or creamed chicken.  Wheat 

flour, oats, cracked wheat, sunflower 

seeds, millet and bran set them way 

apart from the ordinary in taste and 
nutrition.

INGREDIENTS: Wheat Flour, Oats, 
Cracked Wheat, Sunflower Seeds, 

Millet, Baking Powder, Brown Sugar, 

All-Purpose Flour, Wheat Bran



We have always loved coconut’s chewy 

hint of nutty sweetness, so we created 

a starring role for it.  Coconut 

explodes in a burst of flavor when 

baked in a pancake or waffle, and 
vanilla points up its exotic tropical 

flavor.  This gets our vote for the 

breakfast of champions, whether 

surfing the waves or the snow.  Try this 

delicious mix with fresh fruit or fruit 
syrup for a day full of island sunshine.

INGREDIENTS: Wheat Flour, Flour, 
Oats, Cracked Wheat, Wheat Bran, 

Baking Powder, Coconut, Brown Sugar, 

Sunflower Seeds, Millet, Natural Flavor



Our tasting panel of chocoholics were 

tough critics, but we finally won them 

over with Double Chocolate Pancake & 

Waffle Mix, made with minimally 

processed Caillebaut dark chocolate 
chips.  The nutty, toasty goodness of 

oats, sunflower seeds and millet blends 

deliciously with chocolate chips and a 

dusting of cocoa.  Why limit them to 

breakfast?  With a scoop of ice cream, 
they look like dessert to us.

INGREDIENTS: Wheat Flour, Flour, Oats, 
Chocolate Chips (sugar, chocolate liquor, 

cocoa butter, soya lecithin, vanilla 

extract), Cracked Wheat, Wheat Bran,  

Baking Powder, Brown Sugar,, Sunflower 

Seeds, Millet, Cocoa Powder



When Bunnery Natural Foods 

Blueberry Granola became our best 

selling granola blend, Wild Blueberry 

soon became our first pancake and 

waffle mix incorporating low-
moisture fruit. This healthful, 

deliciously satisfying blend comes 

together with America’s favorite 

berry in our own nutrition-packed 

version of a breakfast classic.

INGREDIENTS:  Wheat Flour, Flour, 

Oats, Cracked Wheat, Wheat Bran, 
Baking Powder, Blueberries, Brown 

Sugar, Sunflower Seeds, Millet,  

Natural Flavor 
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