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Buffalo Public School District Launches NY Thursday
Unveils a Low Sodium All-Beef Hot Dog Using Botaniline Food Technology

June 13, 2019 – Buffalo, NY— As an expansion of the Buffalo Public School District’s longstanding farm-to-
school program and commitment to providing students healthier food options, the Buffalo Public School’s Food 
Service Department introduced NY Thursdays, a New York State initiative that promotes the procurement of New 
York State grown and processed items. Rolling out across the District in the beginning of the 2019-20 school year, 
one Thursday per month the school lunch will include New York farm products. This exciting initiative results from 
the Buffalo Board of Education’s recent award of $1,113,537 to local farmers and small food producers, of which 
over $650K was allocated to NY beef producers and $450K to NY produce growers. 

As part of the NY Thursdays menu offering, the district unveiled Wardynski & Sons all-beef gourmet hotdogs at 
this event. Through a partnership with Botaniline, a Buffalo based food ingredient company, Wardynski’s has 
created a healthier hot dog that uses an all-natural potato ingredient to reduce sodium by 25% and total fat by 
almost 50%. The new all-beef hot dogs also contains more protein and iron per serving and are free of MSG, 
sorbitol, and all allergens. 

Fueled by a desire to revolutionize the food industry in a health-conscious way, Raymond “Skip” Wardynski – 
owner of 100-year-old Wardynski & Sons in Buffalo, NY – has co-founded Botaniline, a food technology company 
focused on creating nutritious, low sodium, and chemical and allergen-free products using plant-based ingredients.

With one ingredient substitution, processed meat and protein manufacturers can improve their existing recipe 
panels and eliminate all fillers, binders, allergens, and chemical additives. The result is a reduction in sodium by 
up to 95% and an ingredient label free of all allergens, gluten, MSG, lactose, TVP, and soy – and it’s done without 
compromising the quality, flavor, taste, and texture of the meat.

At a time where state and federal leaders overseeing school lunch programs are looking for healthier and allergen-
free menu offerings—this technology is the answer. Bridget O’Brien Wood, Food Service Director at Buffalo Public 
Schools, jumped at the opportunity to bring a healthier all-beef hot dog and bologna to the school lunch tray for her
students this Fall. 

“Two of the most favorite foods for school age children have to be bologna and hot dogs! We are so glad to be 
able to offer our students these healthier options that they are sure to enjoy!”, said O’Brien Wood.

Mark Celmer, CEO and Managing Director of Botaniline hopes to work with suppliers nationwide to bring this 
technology to not only K-12 schools, but also colleges and universities, hospitals, and long-term care facilities.
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Healthier School Lunch Inititive (cont.)

“Research shows that nutrition affects student achievements and that healthy students are better learners. The 
food that we eat directly impacts our health – increasing or decreasing the likelihood of obesity, hypertension, 
diabetes, and so many other conditions and diseases. If students are eating healthier lunches in school, they will 
perform better”, explained Celmer. 

About Botaniline
Botaniline is an early stage company located in Buffalo, NY. They are a spin-off of Wardynski & Sons, a Buffalo 
meat manufacturing business established in 1919. The Botaniline food technology substitutes 100% all natural, 
vegetable based ingredients to create low sodium, allergen-free, and chemical free products. Their meat protein 
breakthrough technology is in full commercial use throughout the United States, and they are working with select 
strategic partners to bring their science into Canada, South America, Europe, and Asia. 

About Wardynski & Sons
Wardynski & Sons has been family owned and operated in Buffalo, NY since 1919. They pride themselves on 
being home to Western New York’s gourmet hot dogs, famous polish sausage, and Old World Favorites. The 
same traditional recipes brought over from Poland by founder, Frank Wardynski, are still being used today. Frank’s
grandson, Raymond “Skip” Wardynski has been running Wardynski & Sons for the past 25 years.
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