
As the �rst national brand to o�er fries that are air-fried and prepared without seed oils,

Sweetgreen is proving that even the most iconic comfort foods can be made with cleaner

ingredients and healthier cooking methods. (Graphic: Business Wire)
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Sweetgreen continues to reimagine fast food following successful market test

LOS ANGELES--(BUSINESS WIRE)-- Today, Sweetgreen announced the launch of Ripple Fries, a fresh take on a

fast food staple made with just �ve simple ingredients, including avocado oil. As the �rst national brand to o�er

fries that are air-fried and prepared without seed oils, Sweetgreen is proving that even the most iconic comfort

foods can be made with cleaner ingredients and healthier cooking methods. Without ever sacri�cing �avor, this

launch is another step in Sweetgreen’s mission to rede�ne fast food. Guests can now enjoy Ripple Fries at

Sweetgreen locations nationwide, available for order in-store, on the Sweetgreen app, or via the website.

Fries You Can Feel Good

About

Crafted to complement

Sweetgreen’s bold, chef-crafted menu, Ripple Fries deliver the iconic taste of a crispy, golden exterior, with a light

center. Made from freshly cut russet potatoes, Ripple Fries are seasoned with a blend of salt and herbs and air-fried

in avocado oil. Designed for dipping, they come with a choice of two new signature housemade sauces: Garlic Aioli

and Pickle Ketchup.

“Creating the perfect French fry is both an art and a science,” said Chef Chad Brauze, Head of Culinary at

Sweetgreen. “We know people love crispy, �avorful fries, so we set out to craft the best un-fried version possible.

Ripple Fries deliver the perfect balance of crunch and �avor—great for dipping, snacking, or pairing with any

Sweetgreen order.”

Ripple Fries are the latest step in Sweetgreen’s mission to rede�ne fast food with cleaner ingredients, healthier

cooking methods and responsible sourcing. The new addition joins Sweetgreen’s lineup of real, high-quality
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ingredients prepared with extra virgin olive oil or avocado oil, following the brand’s transition to better-for-you

cooking oils last year.

Expanding the Menu Beyond the Bowl

Sweetgreen is always listening to its guests, evolving beyond salads to o�er more delicious entrées and sides.

During a successful menu test in Los Angeles, customers got their �rst taste of Ripple Fries, joining Sweetgreen on

its journey to reimagine a fast food classic. Word spread fast (thanks to some seriously passionate fry fans on social

media), and before long, requests for a national launch were rolling in. Now, Sweetgreen is excited to make it

o�cial, giving guests a bite of something new.

“At Sweetgreen, we’re on a mission to transform fast food so that it's not just quick and craveable, but also made

with high-quality ingredients and thoughtful cooking methods,” said Nicolas Jammet, Co-Founder and Chief Concept

O�cer. “Ripple Fries are a perfect example of this shift. We took an iconic fast food staple and reimagined it with

simplicity, �avor, and no seed oils. This launch is another step forward in rede�ning what fast food can be.”

Ripple Fries join the ranks of Sweetgreen’s culinary innovations, following the launch of Caramelized Garlic Steak

and air-fried Maple-Glazed Brussels last year, which were part of the brand’s ongoing commitment to o�ering more

rich and �avorful options. A nod to the beloved pairing of salad and fries, guests can now enjoy this classic duo with

a fresh take pairing their favorite Sweetgreen bowl with Ripple Fries.

Ripple Fries are now available at Sweetgreen locations nationwide. Guests can visit their local restaurant or place an

order through Sweetgreen’s website or mobile app. Stay tuned to Sweetgreen’s channels for more exciting menu

updates and upcoming innovations.

About Sweetgreen:

Sweetgreen (NYSE: SG) is on a mission to build healthier communities by connecting people to real food.

Sweetgreen sources the best quality ingredients from farmers and suppliers they trust to cook food from scratch

that is both delicious and nourishing. They plant roots in each community by building a transparent supply chain,

investing in local farmers and growers, and enhancing the total experience with innovative technology. Since

opening its �rst 560-square-foot location in 2007, Sweetgreen has scaled to over 240 locations across the United

States, and its vision is to lead the next generation of restaurants and lifestyle brands built on quality, community

and innovation.

To learn more about Sweetgreen, its menu, and its loyalty program, visit www.Sweetgreen.com . Follow

@Sweetgreen on Instagram , Facebook and X .
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