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Please Visit Illinois Food & Beverage Companies
at the Following Upcoming Shows:

Americas Food & Beverage Show
October 1-2  Miami, FL

Caputo Cheese-Booth #560
City Foods, Inc./Bea’s Best-Booth #563
Columbus Vegetable Oils-Booth #559

Devanco Foods-Booth #568
Dot Foods, Inc.-Booth #561

Federated Foods-Booth #556
Grandma Maud’s, Inc.-Booth #567

Great Lakes Packing Co. Int’l, Inc.-Booth #557
Grecian Delight Foods, Inc.-Booth #558

Institutional Foods Packing/Leahy-IFP-Booth #569
Iya Foods-Booth #571

Johnsonville Sausage-Booth #562
La Preferida Inc.-Booth #554

Olympia Foods Industries, Inc.-Booth #555

SIAL Paris
October 21-25  Paris, France

Biadgi LLC-Booth #4R061
Foodsource Inc.-Booth #4P037

Lifeway Foods, Inc.-Booth #4N081
Lillie’s Q Sauces & Rubs, LLC-Booth #4N040

Seneca Foods Corp.-Booth #4L031
Tee Lee Popcorn, Inc.-Booth #4N01

If you are buyer interested in sourcing product 
or an Illinois company interested in

our programs/services, please contact:
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THE

f	you	have	any	affiliation	with	the	food	and	agricultural	industry	in	the	United	States,	China	or	the	EU…you	
should	have	some	knowledge	that	a	trade	war	is	in	progress.	The	interesting	thing	is	that	you	get	varying	
degrees	of	coverage	on	the	United	States	trade	war	with	China	but	the	EU	and	Japan	seem	almost	innocuous	
in	the	media’s	interest.	Since	the	focus	of	The American Exporter Magazine’s	Summer	issue	is	on	Europe,	let’s	

examine	the	trade	deficit	that	is	ongoing	with	the	region	and	what	items	are	most	heavily	tariffed.
According	to	the	United	States	Census	Bureau,	in	2017	the	United	States	ran	a	$151	Billion	trade	deficit	with	

The	European	Union,	a	$69	Billion	trade	deficit	with	Japan,	and	a	whopping	$375	Billion	trade	deficit	with	
China.*	You	can	tell	these	numbers	were	done	in	early	2017	because	China’s	trade	deficit	shows	over	$500	
billion	since	the	beginning	of	2018.	So	what	are	the	true	numbers?	That	also	applies	to	the	EU.	It	seems	like	the	
numbers	change	with	each	new	story	which	extend	anywhere	from	$100	billion	up	to	$200	billion	plus.	For	
expediency	sake…we’ll	stick	by	the	Census	Bureau’s	2017	stats.	

The	EU	is	planning	to	impose	tariffs	on	orange	juice,	bourbon,	peanut	butter	and	cranberries	among	
other	items.	In	response	to	the	growing	concerns,	The	Grocery	Manufacturers	Association	(GMA)	yesterday	
raised	its	“deep	concern”	about	proposed	global	tariffs	on	steel	and	aluminum	imports	and	urged	the	Trump	
administration	to	reconsider	its	planned	action.	It’s	interesting	to	see	the	main	list	of	products	the	EU	is	
targeting.	Let’s	make	no	mistake…there	is	one	item	that	is	mentioned	in	the	GMA’s	quote	that	is	at	the	heart	of	
the	triggered	the	retaliation…aluminum	and	steel!	As	I	have	mentioned	before…the	food	items	listed	are	cannon	
fodder	in	regards	to	a	trade	war.	This	from	The Guardian	sums	it	up	best:	

The EU, stung by the steel tariffs, has launched retaliatory tariffs worth $3.4bn on a wide variety of products, 
including whiskey, Levi’s jeans and Harley-Davidson motorcycles. Trump has threatened to hit back with car tariffs 
of 20%, which would be highly damaging for the German auto industry.

	As	I	mentioned	The	Publisher’s	Statement	from	The American Exporter Magazine’s	2018	Spring	Issue	(you	can	
also	find	it	on	www.theexportermagazine.com),	the	food	and	agricultural	industry	are	side	notes	to	the	“big”	
industries	that	will	duke	it	out.	Well...there	is	an	exception.	Soybean	exports	to	China	are	detrimental	for	feeding	
livestock	and	fish	farms.	Keep	an	eye	on	this	because	China	really	has	nowhere	else	to	go	for	the	amount	of	cheap	
soybeans	the	US	can	supply.	My	opinion	is	that	soybeans	alone	will	bring	the	Chinese	to	the	table	for	a	resolution.	

Here’s	my	point	and	I	know	it’s	not	popular	but	the	EU	and	China	rely	on	us	much	more	than	we	rely	on	
them.	Europe	needs	our	steel	and	China	needs	our	food.	We	can	survive	without	Chinese	toys	and	French	wine.	
However,	the	Chinese	really	need	our	vast	food	supply	and	the	EU	really	needs	our	aluminum	and	steel.	“But	
they	can	go	to	other	countries	to	get	the	same	products!”	Not	really…our	products	have	traditionally	been	high	in	
quality	with	a	relatively	cheap	price	tag.	That	is	now	ending.	And	with	it	will	come	some	pain	and	lost	business	in	
the	short	term.	I	do	believe	the	EU	and	US	will	resolve	their	discrepancies	soon.	China’s	situation	will	take	a	little	
while	longer	but	I	believe	this	will	also	be	worked	out	behind	the	scenes	with	some	“face	saving”	involved.	

Just	as	Julius	Caesar	said	as	he	crossed	the	Rubicon	in	49	BC,	“The	die	is	now	cast!”	From	an	article	in	Seeking 
Alpha...”There	is	no	going	back	to	the	good	old	days	for	China	and	other	countries	when	American	leadership	
looked	the	other	way	and	gave	lip-service	to	the	massive	trade	imbalances.	In	time,	China	and	other	countries	
will	come	to	realize	this.”	I	tend	to	believe	that	trade	wars	are	really	tax	wars	because	that’s	really	all	it	is…a	
tax.	And	like	taxes…they	are	constantly	going	up	and	down	with	each	administration	that	comes	in.	So	when	
did	tariffs	become	some	universal	tax	that	can’t	be	moved	up	or	down?	Oh…that’s	right…it’s	only	a	war	if	we	
increase	tariffs.	Interesting…and	with	that	said...I’ll	see	you	Paris	at	the	SIAL	Expo!

        

Trade War
Breakdown 
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The	Almond	Board	

of	California (ABC)	

promotes	almonds	

through	its	research-

based	approach	to	all	

aspects	of	marketing,	

farming	and	production	

on	behalf	of	the	more	

than	6,000	almond	

growers	and	processors	in	

California,	many	of	whom	

are	multi-generational	

family	operations.	

Established	in	1950	

and	based	in	Modesto,	

California,	the	Almond	

Board	of	California	is	a	

non-profit	organization	

that	administers	a	

grower-enacted	Federal	

Marketing	Order	under	

the	supervision	of	the	

United	States	Department	

of	Agriculture.	

by Lisa Mooney 

California Almonds:
Versatile	&	Value	Added

Royal Ridge Fruits® hand-picks only the best fruits  
from our own orchards and around the world to bring 

quality, taste, and value to packaged mixes, snack blends, 
cereals, baked goods, and a variety of other foods.

Stoneridge Orchards™ is the retail brand of  
products offered by Royal Ridge Fruits.  

CLEAN INGREDIENTS • GOOD FOR YOU • DELICIOUS 
 

royalridgefruits.com 
stoneridgeorchards.com

3RD GENERATION 
FAMILY-OWNED FARM
Royal City, Washington

We are the Largest Grower and Processor  
of Organic Montmorency Tart Cherries  

and Blueberries on the West Coast

Every Bite is a  
Special Treat!

CLEAN INGREDIENTSCLEAN INGREDIENTS
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When	asked	how	the	current	tariffs	
from	the	EU	&	China	are	affecting	
almond	business,	Julie	Adams,	Vice	
President,	Global	Technical	and	
Regulatory	Affairs,	Almond	Board	of	
California	explained,	“Fortunately,	
almonds	have	not	been	included	in	the	
EU’s	list	of	retaliatory	tariffs.		In	terms	
of	China,	we	were	included	under	the	
Section	232	and	Section	301	retaliatory	
tariffs	on	top	of	the	existing	10%	duty	–	
so	a	combined	effective	tariff	of	50%	as	
of	July	6.		This	has	already	resulted	in	a	
slowdown	in	contracting	for	the	new	FY	
18/19	crop.”			

While	the	U.S.	may	be	the	largest	
market	for	almonds	with	about	30-40%	of	
the	crop	sold	for	domestic	use,	the	rest	of	
our	almonds	are	shipped	internationally.	

“India	and	China,	year	to	date,	are	up	
20%	compared	to	the	same	period	last	
year.		The	largest	export	region,	with	40%	
of	exports,	is	Europe.	The	majority	of	

exports	are	whole	
natural	brown	
skin	kernels,	
which	are	then	
manufactured	
into	a	variety	of	
snack,	confectionary,	
and	bakery	items,”	says	
Adams.

In	Europe	and	Asia-Pacific,	
almonds	are	the	top	nut	for	new	
product	introductions,	while	Latin	
America	saw	the	highest	level	of	growth	
for	almond	introductions	in	2017	(24	
percent).	Europe	leads	almond	product	
growth	overall,	with	a	47	percent	share	of	
global	introductions	for	the	second	year	
in	a	row,	with	bars	and	snacks	driving	
almond	product	growth	by	53	percent	
and	32	percent	respectively.	1

	“The	ABC	has	expanded	promotional	
activities	in	Italy	and	Germany;	in	
addition,	we	have	re-established	activities	

in	Japan	after	being	
out	of	the	market	
for	several	years.		
New	to	the	industry	

are	promotional	
activities	in	Mexico,	

which	are	just	kicking	
off	this	year”	according	to	

Adams.		
To	find	out	more	about	

importing	or	exporting	almonds,	
please	visit	www.almonds.com	.

Grown in California 
More	than	80%	of	the	world’s	almonds	

are	produced	in	California,	with	products	
ranging	from	whole	almonds	to	almond	
butter,	almond	flour,	almond	milk	and	
almond	oil.

There	are	more	than	30	different	
varieties	of	almonds,	and	10	of	them	
comprise	the	majority	of	almonds	

Continued on page 36

Continued on page 40
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The world’s best pecans are closer than you 
think. 

Grown and processed in the southwest 
region of the United States, Green Valley 
Pecan Company is a leading exporter 
of pecans, supplying the world with the 
delicious and healthy nuts through time-
tested farming and processing techniques. 

The company’s seven decade-plus history 
year history in agriculture uniquely qualifies 
it to grow and distribute pecans. The Green 
Valley Pecan Company farmed cotton and 
other crops before converting its more than 
7,000 acres into pecans. 

Experienced Growers and Processors
With tenured workers comes unparalleled 

service. Green Valley Pecan Company has 
grown its operations to encompass three 
states with more than 300 employees, 
including multi-generational families that 
work for the company. 

Throughout all of this growth, the family 
farm mindset still prevails in the Santa 
Cruz Valley of Arizona, home base of Green 
Valley Pecan Company. Three generations 
of the Walden family have maintained the 
principals and standards of a family farm, 
first established by R. Keith Walden in 1948. 

With decades of experience in the 
industry, Green Valley Pecan Company 
has maintained the highest standards 
in the world for food safety, quality, and 
traceability. The company was the first pecan 
processor in the world certified by the British 
Retail Consortium, a certification Green 
Valley Pecan Company has maintained for 
10 straight years.

Because Green Valley Pecan Company 
processes its own nuts, the company can 
ensure a level of control and traceability 
unmatched by any other pecan supplier. 

Continuous checks on quality throughout 
every step of the process means buyers can 
purchase with confidence. This is one of the 
reasons why more than 85 percent of Green 
Valley Pecan Company’s sales are a result of 
repeat business.

Expertise in Exporting
Green Valley Pecan Company has made 

a name for itself as a global provider of 
high quality pecans. Excelling in providing 
impeccable logistics—both domestically 
and worldwide—the company’s sales and 
production team maintains the highest level 
of knowledge in food safety and quality, as 
well as the customs and duty requirements 
for each country or region. 

Pecans purchased 
from Green Valley 
Pecan Company arrive 
with all documents 
necessary to pass 
customs clearance 
with relative ease. 

This might be one 
reason why Green 
Valley Pecan Company 
exporter more pecans 
to Europe that any 
other U.S. grower. 
They also do business 
in more than 20 other countries, including 
the Middle East, Japan, South Korea, and 
China. 

Quality Product
The 40-plus years of global exporting 

experience is only half of the story. The 
high-quality pecan from Green Valley Pecan 
Company is what makes it in such demand 
around the world. 

The Santa Cruz Valley has ideal conditions 
to grow pecans—sunshine, quality water, 
and rich, sandy loam soil. 

But it’s Green Valley Pecan Company’s 
innovation in farming that sets it apart from 
other growers. 

Controlling the entire process—from 
planting to harvest, to shelling and 
processing—enables Green Valley Pecan 
Company to implement the latest in 
technology and processes. 

These efforts have led to a reduction in 
wasted resources and an improved freshness 
of the product. 

Green Valley Pecan Company even has 
an on-site laboratory with the latest testing 
equipment that ensures the highest domestic 
and international standards are met before 
pecans are shipped. 

Innovation also means planning for future 
needs. And Green Valley Pecan Company is 
doing just that. 

The company is preparing for growth by 
recently breaking ground on a 40,000 square 

foot refrigerated warehouse. The 
facility, once completed, will also 
house processing equipment 
that will enhance food safety, 
quality, and traceability to ensure 
a safe, high-quality product for 
customers.

The warehouse will have over 
a 50-year life span, signaling 
Green Valley Pecan Company’s 
commitment to the industry 
and its customers, who 
include confectioners, bakers, 
supermarket suppliers, and retail 

chains all over the world. 
A company’s reputation is paramount. 

Green Valley Pecan Company is known 
for a consistently superior tasting nut, an 
uncompromising commitment to quality, 
and a promise to supply the world with the 
best pecans.

Green Valley Pecan Company 
From Their Farm to Your Table, Green Valley Pecan Company Delivers

best pecans.
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Despite tariff wars and increased 
global competition, the U.S. 
meat industry continues to make 
record-setting strides abroad. 
Japan and Korea have the biggest 
appetite for U.S. beef, but rising 
markets, including Africa, have 
the potential to be the next “global 
frontier” for U.S. pork and beef. 
We sat down with the President 
and CEO of the U.S. Meat Export 
Federation (USMEF), Dan 
Halstrom, to hear his thoughts on 
the challenges and opportunities 
U.S. meat beef, pork, and lamb 
face around the world.

The Future
of U.S. Meat

by Courtney Ferris

Interview with USMEF’s
Dan Halstrom
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U.S. beef and pork are recognized around the world for tenderness and 
flavor – a result of the rich grains fed to our livestock. 

Quality. Taste. Consistency.

The U.S. Meat Export Federaton
www.usmef.org



As the U.S. faces tariff increases in 
China and potential trade wars in 
the EU, where do other opportunities 
exist for U.S. meat?

U.S. Beef is achieving growth in nearly 
every region, but especially in key Asian 
markets such as Japan, South Korea, 
and Taiwan. We are also seeing strong 
demand for U.S. Beef in Southeast Asia 
and Latin America. The higher tariff rate 
in China will not have a major impact on 
2018 export results, but it will hamper 
the U.S. industry’s ability to expand 
the China-approved cattle supply and 

establish a foothold in the world’s fastest 
growing beef market. 

As for the EU, our trade officials 
continue to work on securing a duty-free 
quota reserved for U.S. Beef only, and we 
are confident this will happen in the near 
future. However, until that happens, beef 
export growth to Europe will continue to 
be slowed – not by lack of demand, but 
by insufficient capacity within the duty-
free quota. For example, in the current 
(July-September) quarter, the duty-free 
quota’s capacity was exhausted in just 14 
business days, so no U.S. beef can enter 

the EU duty-free until October 1st when a 
new quarter begins.

In May & June, USMEF announced a 
record-breaking pace for U.S. beef 
exports. What contributed to such 
growth in volume and value?

Yes, beef export value in May shattered 
the previous record, reaching $722 
million. In June, exports came very close 
to matching that record by hitting $718 
million. Several factors contribute to this 
outstanding growth, but the fact that 
U.S. beef production is at a high level has 
boosted the U.S. industry’s supply of cuts 
that perform well internationally – such 
as short ribs, short plates, chuck rolls, 
beef tongue, and rounds. 

In both Korea and Japan, we have seen 
dramatic market segment development 
with everything from White Tablecloth 
Steak Demand and Gourmet Burger 
Concepts to Home Meal Replacement 
and Convenience Store Development. 
USMEF, in partnership with our U.S. 
Industry Exporters, is constantly 
trying to provide demand solutions 
through new concepts. Through trade 
agreements, the U.S. has also secured 
market access gains in key markets such 
as Korea, Colombia, Central America, 
and the Dominican Republic. And of 
course, U.S. beef still has duty-free access 
to Mexico through NAFTA. 

 
Despite the intense competition 
U.S. beef faces in Japan and Korea, 
these countries have the largest 
appetite for U.S. beef. What sets U.S. 
beef apart in these regions? How will 
exporters continue to capitalize on 
this enthusiasm?

Well-marbled, tender U.S. grain-
finished beef provides a unique, 
high-quality eating experience. When 
combined with the U.S. Beef Industry’s 
(and USMEF’s) in-market trade efforts, 
we provide an opportunity that our 
competitors simply cannot match. 
Demand for this product was very strong 
prior to BSE-related market access 
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Come see us Sial, Paris- Hall 4, Aisle N, Booth 050 

closures, and it took some time for U.S. 
industry to win back the confidence 
of consumers – as well as retailers and 
restaurateurs, who now feature U.S. 
beef without hesitation. In addition, as 
already mentioned, demand in Korea has 
been bolstered by the tariff relief achieved 
in the Korea-U.S. FTA ( KORUS). The rate 
was once 40%, but it is now 21.3 % and 
will drop to zero by 2026.

Which cuts of U.S. Beef have grown 
significantly in 2018? Why have 
these grown?

Demand is growing for cuts that 
have traditionally performed well 
internationally such as short ribs, short 
plate, tongue, chuck rolls, and rounds. 
In addition, the U.S. industry has also 
stepped up its efforts to promote new 
concepts such as thick-cut steaks and 
barbeque cuts, especially in Asia, as 
consumers increasingly find these items 
to their liking – both in restaurants and 
at home. 

Beef Variety Meat exports continue 
to be a very important component 

of the U.S. product mix. Whether we 
are shipping tongues to Japan, lips to 
Mexico, tripe to Peru, livers to Egypt, 
or hearts to South Africa, variety meat 
exports greatly enhance the per-head 
value of every animal slaughtered.

What does the reopening of the 
Japanese market to U.S. Lamb mean 
for the industry? How will USMEF 
promote U.S. Lamb after a nearly 15 
year absence in Japan?

After being out of the market for so 
long, education is a top priority. First, 
we need to familiarize chefs and other 
foodservice professionals with the unique 
flavor profile of U.S. grain-finished lamb, 
as we view higher-end restaurants and 
hotels as the most likely initial buyers. 
But we also feel U.S. lamb can gain 
traction in Japan’s retail sector, once 
consumers become more familiar with 
the product. In addition to high-end 
cut Lamb Racks, Japan also imports a 
significant volume of neck and shoulder 
meat. This is a great opportunity to 
enhance the return of these cuts.

 U.S. pork exports have declined as 
a result of increased tariffs in Mexico 
and China. Where should U.S. pork 
look to expand its footprint?

Well before retaliatory tariffs ever 
came into the picture, USMEF was 
working to diversify export destinations 
for U.S. pork. While Mexico, Canada, 
China/Hong Kong, and Japan have long 
been U.S. pork’s mainstay markets, we 
know that downturns can happen for 
reasons beyond the industry’s control. 
That is why have worked tirelessly for 
many years to expand demand in Korea, 
Southeast Asia, Central and South 
America, the Caribbean, and Oceania. 

In 2014, USMEF began a project that 
I was personally involved in that began 
to identify opportunities and develop 
business in South Africa and various 
West Africa markets such as Ghana, 
Benin, and Angola. With the youngest 
age demographic in the world and an 
emerging middle class, the continent of 
Africa definitely holds the potential of 
being the next global frontier that could 
emerge for U.S. pork and beef products.
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U.S. Rice: A Great Grain 
parts of the U.S. agriculture sector, they do not 
directly impact rice sales, since China does not 
currently accept U.S. rice exports.  The bitter back-
and-forth retaliation could, however, potentially 
set back the U.S.’s recent progress with the Chinese 
government to open up their enormous market to 
U.S. rice. 

Looking east, U.S. rice has been directly 
targeted by retaliatory tariffs from the European 
Union of 25 percent, including milled and semi-
milled long and medium grain, and broken rice.  
This is already affecting shipments to Europe.

 Meanwhile, Turkey has also announced 
increased import duties on U.S. rice.  Exports to 
Turkey are variable and extremely price sensitive, 
and any additional duty on U.S. rice in the face of 
competing suppliers from Russia and Southeast 
Europe is likely to greatly harm this export market.

“Agriculture is perhaps the sector most impacted 
by retaliation to the Trump administration’s steel 
and aluminum tariffs,” said USA Rice COO Bob 
Cummings.  “Many in the rice industry are already 
experiencing consequences, while others see the 
administration’s trade policies as a necessary 
hardline, and that once the storm has been 
weathered the U.S. will be in a stronger position on 
international trade matters.  In the meantime, USA 
Rice continues to advocate for a resolution of trade 
disputes that preserves NAFTA, opens the Chinese 
market to U.S. rice, and eliminates the retaliatory 
tariffs that unfairly target rice producers.” 

U.S. Secretary of Agriculture Sonny Perdue has 
said that the Trump administration is crafting a 
strategy to keep U.S. farmers from being harmed 
by retaliatory tariffs.

Exports 
USA Rice works with each targeted country since 

each has its own unique marketing constraints 
which are taken into consideration as they develop 
strategies and promotional activities for each 
individual market. Current promotional efforts 
have focused on Japan.

Shokuryu Co., Ltd., a nationwide food 
wholesaler of seafood items in Tokyo, Japan 
recently added U.S. medium grain to their product 
line for their sushi-related customers.  Earlier 
this month, the company hosted their first trade 
exhibition and USA Rice was there showcasing 
seafood dishes including a rice bowl and salad-
style sushi, and introducing a “new style” sushi 
concept using U.S. medium grain rice.

USA Rice plans to continue working with 
Shokuryu to promote this concept using U.S. 
medium grain with the goal of reaching more 
foodservice/retail operators, and especially sushi 
outlets, through this new distribution channel.  

“USA Rice introduced the ‘new style’ sushi 
concept earlier this year to take advantage of 

by Lisa Mooney

Nearly 50% of the U.S. rice crop is exported 
to over 120 countries worldwide. The Foreign 
Agricultural Service of the U.S. Department 
of Agriculture maintains nearly 50 offices 
covering agricultural trade issues in over 80 
countries around the world. These offices 

disseminate trade information to exporters 
and importers. Staff in these offices can 
explain some of the U.S. government export 
and market promotion programs which 
could be beneficial to traders.

Although China’s tariffs have threatened large





22

the highest valued end use of rice in Japan, 
and to gain greater market share under the 
simultaneous-buy-sell (SBS) system,” said 
USA Rice Vice President International Sarah 
Moran. “Last year, U.S. rice captured 59% of 
market share in the SBS tenders and we’re 
working with foodservice importers end users 
to maintain this high level of U.S. imports.”

For those companies interested in exporting 
U.S. rice, please refer to the specific importing 
requirements of the destination including but 
not limited to phytosanitary protocols and 
import licenses on the USA Rice website at 
www.usarice.com.  

California Rice - Farmer’s Rice 
Cooperative

California rice is grown on approximately 
500,000 acres, with the annual crop valued 
at approximately $780 million. The industry 
contributes half a billion dollars every year to 
the state’s economy. 

California ranks as the second-largest rice-
growing state in the U.S. The majority of rice 
is grown in the Sacramento Valley, where hot 
days and cool nights—along with clay soil that 
holds on to virtually every drop of moisture—
create the perfect conditions for growing 
California’s distinctive japonica rice. The 

cooking characteristics of japonica varieties 
make them ideal for Mediterranean and Asian 
cuisines. In fact, California rice is highly prized 
all over the world—particularly in Asia and 
portions of the Middle East.

Farmers’ Rice Cooperative (FRC) is a 
grower-owned rice marketing cooperative. 
Since 1944, they have supplied domestic and 
international food manufacturers, brewers, 
private retailers, exporters and distributors 
with premium quality California rice. They 
process and market approximately 25 percent 
of all of the rice grown in California; FRC is 
California’s largest rice marketing firm. 

Derek Alarcon Director of Export Sales 
explains, “As industry leaders we work to 
develop production, milling and marketing 
programs that ensure a secure supply of 
quality rice for consumers, a profitable return 
on investments made by our growers, and to 
be responsible stewards of the environment”.

Farmers’ Rice Cooperative is a vertically 
integrated cooperative. FRC owns and 
operates a complete line of facilities required 
in the processing of quality rice. This allows 
FRC to directly control every step of the 
production – from the planting of the fields 
through the shipping of the finished product. 

With half of their volume being marketed 
and sold internationally FRC is a global 
leader. Their marketing team has decades of 
experience and expertise. “We work closely 
with customers and provide them with 
accurate and up-to-date market analysis so 
they can make decisions based on the best 
information possible. In an ever-changing 
marketplace, we are committed to making 
sure our customers are our top priority. 
From our diverse packaging options for retail 
and wholesale distribution, to our in house 
document and freight support, we provide 
the highest level of customer service for 
international clients”, adds Alarcon.

As for exports he says, “Our largest selling 
product is US no 1 Calrose Japonica rice from 
California which is the main type of rice used 
all over the world for sushi due to its sticky 
consistency. It is also used for many other 
south East Asian and Middle Eastern cuisines.  
With the growing global Japanese food trend, 
California rice has made a name for itself as 
the highest quality rice available for sushi all 
over the world. Our current largest markets 
by volume are Asia and the Middle East.  
Our commercial export business continues 
to grow each year and is primarily done 
to distributors, wholesalers and retail and 
foodservice establishments under private label 
and our own company branded products”.  
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Please plan to visit
our booth 4N085

 at the SIAL Paris Show. 



Summer 2018

Please plan to visit
our booth 4N085

 at the SIAL Paris Show. 



Crider Foods is the recognized leader 
in the global, shelf-stable, fully cooked 
canned protein market. Our unique 
and proprietary process provides the 
platform for development of innovative 
new products that are preferred by 
premium global brands.

As a family owned business we are able 
to respond to customer and market needs 
rapidly. Our newly expanded canning 
operation with state of the art equipment 
and process controls assures that we are 
positioned to support your growth needs 
and market requirements.

The Crider business model has resulted 
in numerous long term strategic alliances 
and business relationships of 30 plus 
years. Crider Foods, Inc. is commitment 
to provide the industry’s highest level of 
quality, service, and corporate integrity 
for our retail, foodservice, school, 
and institutional customers. Crider is 
committed to maintaining  SQF (Safe 
Quality Food) Level 3 status which has 
been maintained for seven consecutive 
years.

CRIDER FOODS, MAKING THE WORLD A 
BETTER PLACE

To serve worldwide markets, Crider 
Foods has EU, Halal, Kosher and Organic 
certifications. In partnership with our 
customers around the globe, we provide 
long-shelf life products, with the simplest 
ingredients and no preservatives, 
utilizing the highest quality USDA 
meats.  

Our world-class production facility 
and the can-do spirit of our people 
is our greatest asset. We maintain a 

professional workplace that strives for 
employee safety, quality products and 
care in all that we do. You can trust your 
brand’s reputation to Crider Foods.

YOUR BRAND, OUR PROCESS - A SHARED 
VISION

We are all about you. Crider Foods 
is recognized for its dedication to 
product quality, customer service and 
is committed to our customer’s brands. 
Our team of experts understand the 
importance of matching product 
specifications or creating new offerings 
that allow you to be in the forefront of 
new and emerging markets.

Crider is able to match or develop new 
items quickly without compromising 
quality. Our research and development 
team of experts are constantly bringing 
new concepts to market and work 
closely with the customer to fulfill their 
individual needs.

By developing long term relationships 
with our customers, we are able to 
focus on continuous improvements to 
ensure efficient processes and product 
consistency.

Crider Foods
Six decades of feeding families around the globe
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One pioneer in popcorn 

is Preferred Popcorn 

headquartered in Nebraska. 

Their story began in the fertile 

Platte River Valley where fields 

of golden corn and popcorn 

stretch for miles. 

When a group of four farmers 

and their local grain cooperative 

founded Preferred Popcorn 

20 years ago, they shared a 

common dream.

A Pioneer in 
Popcorn:

Preferred Popcorn

A Pioneer in 
Popcorn:

Preferred Popcorn

A Pioneer in 
Popcorn:

Preferred Popcorn

by Lisa Mooney

Celebrates 20th Anniversary
& Opens New Facility
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“We were great at growing popcorn, 
but we wanted to take it further,” CEO 
and Founder Norm Krug recalls. So, they 
found a way to add value to their crops by 
purchasing a vacant popcorn processing 
center just a mile from Krug’s family 
farm and began exporting their premium 
popcorn to buyers around the world. 

The company grew quickly, hiring 
friends and neighbors at first, and now 
employing more than 80 employees in 
several locations. When asked about 
the company’s rapid growth, Norm just 
smiles and repeats easily the company’s 
mission “We strive to honor God by 
producing high quality products and 
serving our customers with integrity.” 

He clearly knows how to have some 
fun too, dancing the Macarena down 
the hallways of the office when a new 
customer joins Preferred Popcorn’s 
family or belting out a hearty, albeit 
slightly off key, pop song when various 
pieces of good news come along. Norm 

admittedly hates the word “can’t,” loves a 
challenge, and frequently brings his team 
and customers together to “pollinate 
ideas.” It’s this innovative mindset that 

has catapulted Preferred Popcorn to the 
front of the popcorn industry, making 
them quite arguably the fastest growing 
popcorn company in the world. 

For the past 90 years, Reist Popcorn Company has supplied snack food manufacturers 
with quality products. Now, our same great popping corn is available in a 2 lb. retail size 
bag. The kernels have been hand-selected for their deep, vibrant color and delicious taste. 
Our popcorn will bring the fun and joy of stove-top popping back into the household.

For the past 90 years, Reist Popcorn Company has supplied snack food manufacturers 
with quality products. Now, our same great popping corn is available in a 2 lb. retail size 
bag. The kernels have been hand-selected for their deep, vibrant color and delicious taste. 
Our popcorn will bring the fun and joy of stove-top popping back into the household.

For the past 90 years, Reist Popcorn Company has supplied snack food manufacturers For the past 90 years, Reist Popcorn Company has supplied snack food manufacturers For the past 90 years, Reist Popcorn Company has supplied snack food manufacturers 
with quality products. Now, our same great popping corn is available in a 2 lb. retail size with quality products. Now, our same great popping corn is available in a 2 lb. retail size with quality products. Now, our same great popping corn is available in a 2 lb. retail size 
bag. The kernels have been hand-selected for their deep, vibrant color and delicious taste. bag. The kernels have been hand-selected for their deep, vibrant color and delicious taste. bag. The kernels have been hand-selected for their deep, vibrant color and delicious taste. 
Our popcorn will bring the fun and joy of stove-top popping back into the household.Our popcorn will bring the fun and joy of stove-top popping back into the household.Our popcorn will bring the fun and joy of stove-top popping back into the household.

For the past 90 years, Reist Popcorn Company has supplied snack food manufacturers 
with quality products. Now, our same great popping corn is available in a 2 lb. retail size 
bag. The kernels have been hand-selected for their deep, vibrant color and delicious taste. 
Our popcorn will bring the fun and joy of stove-top popping back into the household.
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In June, Preferred will open new doors 
once again, this time to a manufacturing 
facility that more than doubles its current 
processing capacity and dedicates an 
entire wing solely to organic production. 
John Kennebeck, organic industry 
pioneer, and popcorn technical whiz is 
leading the launch of the new processing 
center.  “Our new facility utilizes the 
most advanced equipment specifically 
designed to produce the finest quality 
popping corn, and increases our ability 
to get loads out even faster for our 
customers.”

Meanwhile, Norm’s son, Sam, a 
third-generation popcorn farmer and 
Preferred’s General Manager has worked 
extensively with Preferred’s growers 
and in-house agronomist to source top 
seed hybrids, roll out extensive grower 
education programs, and implement 
rigorous grain quality controls. He’s 

also pretty passionate about the people 
behind Preferred Popcorn. “We’re here 
to sell the best popcorn in the world, 
certainly. But we’re also here for the 
bigger purpose of serving people well. 
And that goes for our own staff as well as 
for our customers. We strive to be servant 
leaders and positive people.” 

Longtime customer, Bhavesh Shah of 
India’s SPI Cinemas, says “Popcorn is 
synonymous with movie watching and 
at SPI, we and our customers take our 
popcorn seriously. In a quest to find the 
best popcorn in the world, we stumbled 
upon Preferred in 2004, and have never 
looked back. What works – apart from 
the really great popcorn – is the amazing 
team at Preferred. They have always been 
interested in our success – available at all 
times to talk through any questions or 
ideas we may have. They are more than 
ingredient suppliers – they have become 

valuable partners.”
Preferred Popcorn will host a 

celebratory Grand Opening for all 
customers, growers, employees, and 
friends. Norm extends a warm invitation, 
“We are really looking forward to sharing 
this milestone with all who have become 
part of the Preferred Popcorn family 
over the years!” The event is currently 
scheduled for August 30th, and details 
will be posted on Preferred’s website at 
www.preferredpopcorn.com. 

Source: Information Provided by Andrea 
Plucker
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Why Cherry Central?
Giving the Buyer What They Want

Logistics and  
international expertise

We can offer you a huge savings of 
time and energy, by skillfully handling 
all the logistic details of your order. If 
you’re looking for a U.S.-based packing 
partner or supplier for your custom label 
products, you can trust Cherry Central. 
We continue to expand our global  
markets and create mutually  
beneficial partnerships. 

Complete customer  
service support

One call does it all to reach our  
centralized, fully staffed customer  
support services, including Quality  
Control and Technical Services,  
Logistics, Sales and Customer Care.  
From fielding product and order  
inquiries to answering billing and credit 
questions, our friendly and experienced 
support team is committed to efficiently 
meeting your information requests.

Buyers of dried, frozen, canned or  
specialty Cherry Central products 
depend on us for consistent quality 
ingredients, foodservice items, custom 
labeled and co-packed products, and 
retail brands. Every order receives our 
customer support team’s special  
attention and care during each step of 
our integrated processes–from order 
entry to final delivery. Searching for a 
supplier of quality processed fruit?  
One that shares your vision of  
customer satisfaction?

Meeting and surpassing what buyers  
have come to expect from Cherry Central 
products is our mission and promise to 
you. Our reputation is built on our ability 
to continuously offer:

Quality
We offer traceable sources of fruit  

and other food products, with details 
supplied by our member cooperatives. 
Our strict quality control of production 
processes, using safety methods such  
as HACCP, ensure the safest possible 

products. We can provide GMO free and 
Kosher selections, and a certificate  
of analysis provided upon request for  
each shipment.

Quantity
We harness the extensive  

resources of our member coopera-
tives, representing hundreds of  
fruit growers in the United States  
and Canada.

Special products  
and packaging

Our Technical Services team  
works closely with you to develop 
new or enhanced products and 
innovative packaging concepts that 
are both technically sound and the 
most economically feasible for your 
project. Whether you’re creating 
fruit-flavored microbrews and sports 
drinks or requesting special  
markings on packaging of IQF  
cherries, you can expect a compre-
hensive solution to your custom 
needs. Our team offers superior  
customer service response times,  
providing you with quick  
turnaround for your technical  
questions and your information-
driven documentation and  
certification.

PLEASE VISIT US AT THE
UPCOMING SHOW:

SIAL Paris Show 
Oct. 21-25, Booth 5a K 200

Boesch Boden Spies

We continue to expand  
our global markets  

and create mutually  
beneficial partnerships.

Need more reasons to  
choose Cherry Central?  

Contact us for more  
information or a quote.

DRIED  
FRUIT    

FRUIT  
JUICES   

APPLESAUCE   

FROZEN  
FRUIT

Cherry Central  
provides customers 

with healthy,  
delicious  

fruit products 
grown and  

processed in  
the US

231.946.1860
cherrycentral.com

TART CHERRIES
•	 More	than	50 studies	support	potential	
	 health	benefits

•	 The	tart	taste	and	intense	red	color	
	 indicate	amount	of	anthocyanins	—	
	 the	flavonoid	compounds	that	promote		
	 the	health	benefits

•	 Natural	melatonin	helps	regulate	your	
	 sleep cycle	for	a	better	night’s	rest

•	 Rich	in	antioxidants	—	one	serving	equals	
	 the	entire	day’s	recommendation	for	an		
	 average	adult

PRODUCT 
OF USA

EXERCISE RECOVERY
Accelerate	recovery		
of	muscle	strength

Lower		
blood	pressure

HEART HEALTH

Increase		
sleep	time

SLEEP BENEFIT

Reduce	inflammation		
associated	with		
osteoarthritis

INFLAMMATION

www.ChooseCherries.com
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Why Cherry Central?
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produced in California. Varieties are 
grouped into broad classifications 
for marketing purposes based on 
distinguishing characteristics such as 
size, shape, and blanchability (skin is 
removed).

California Almonds are an 
exceptionally versatile, value-adding 
ingredient. Available in more forms 
than any other nut, almonds are easy 

to work with from a formulation 
perspective. California Almonds also 
complement a wide array of food 
flavors and applications, including 
confectionery, bakery, dairy, prepared 
foods, and snacks. 

Because they are available in whole, 
sliced, slivered, chopped, diced, or 
ground forms, with either the skin still 
on (natural) or removed (blanched), the 
application opportunities are unlimited. 

The selection of a particular almond form 
can vary the appearance, texture, flavor, 
and application potential of the finished 
product.

Working with your supplier, it is 
important to understand whether your 
needs will be best served by ordering a 
specific variety or a classification type, 
ensuring the almonds you receive are 
appropriate for your product line. 

The majority of almond production 
in California falls into the following 
three major classifications: Nonpareil, 
California, and Mission. All California 
Almonds are developed using traditional 
methods; genetically modified almond 
varieties are not planted or available in 
California. 

Nonpareil has the widest range of uses 
among the marketing classifications. 
Nonpareil are easily blanched and 
cut for processed forms. A thin outer 
shell and smooth kernel allow for easy, 
blemish-free processing. As a result, 
Nonpareil almonds are used anywhere an 
attractive appearance or a strong almond 
identification is important. 

California: This classification includes 
varieties that are generally blanchable 
and used primarily in manufactured 
products. California type almonds 
have a wide range of shell hardness, 
kernel shapes, skin color, and surface 
characteristics. As a result, they are quite 
adaptable and well suited for nearly any 
process or application. 

Mission type almonds have a rich 
flavor, and their kernels are small, wide, 
and often plump. The kernel skin is 
generally darker than Nonpareil and 
wrinkled, which enhances salt and flavor 
adherence. Blanching is not as common 
for this type, but some varieties in this 
classification are blanchable. 

References:
1.  Innova Market Insights 2017 Global 

New Product Introductions Report, 
May 2018.

2. Almond Board of California Website

Continued from page 10 



41Winter 2018



42



43Summer 2018



44

Graceland Fruit, a global leader in the 
production of dried fruit, announces the 
expansion of its operations through an 
alliance with Wisconsin-based Cranberry 
Growers Cooperative (CranGrow) that 
allows it to staff and operate a new, state-
of-the-art processing plant in Warrens, 
Wisconsin.

Graceland Fruit purchases Wisconsin 
cranberries to manufacture dried 
cranberries in its Frankfort, Michigan 
facilities. The overwhelming success of 
global sales of its dried cranberries has 

led to demand outpacing its current 
production capacity. The CranGrow 
alliance provides Graceland Fruit with 
increased manufacturing capacity to 
support its global growth plans and 
provides CranGrow members/growers 
access to worldwide markets through 
Graceland Fruit’s well-established sales 
network.

“We have established invaluable 
relationships in the marketplace, as 
well as a strong sales force that has 
resulted in demand outpacing our 

current manufacturing capacity.  In 
2017, CranGrow opened a new, modern 
production facility, and will benefit from 
a more established market.  So, it made 
sense to work together to meet mutual 
goals,” said Graceland Fruit CEO Al 
DeVore.

DeVore said Graceland Fruit’s 
manufacturing capacity will increase 
by approximately 30 percent with the 
addition of the 50,000 square foot 
Warrens processing facility.   Graceland 
now boasts 285,000 square feet of 

Graceland Fruit Announces Wisconsin Expansion
Addition of State-of-the-art Production Facility Provides 30 Percent 
Increase in Manufacturing Capacity
 

 Graceland Fruit exports its dried cranberries to over 50 countries worldwide. 
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manufacturing space combined in 
Warrens and Frankfort.

CranGrow will remain an independent 
grower cooperative that supplies 
Graceland Fruit. All 61 current CranGrow 
employees at the Warrens facility will 
become Graceland Fruit employees, 
increasing the company’s total 
employment to approximately 275.

“We’re excited to begin this alliance 
that will greatly benefit both CranGrow 
and Graceland Fruit,” said CranGrow 
Board Chair Linda Prehn.  “Graceland 
Fruit is a world leader in the production 
of dried cranberries.  By combining our 
resources in Wisconsin with Graceland’s 
manufacturing expertise and global 
sales network, we are establishing a solid 
future for growers, employees and the 
community.”

Graceland Fruit and CranGrow 
have been working together to create a 
seamless transition and integration plan. 
“Members of Graceland Fruit’s research 
and development, technical and quality 
staffs are working hand-in-hand at the 
Wisconsin facility to assist the team in 
implementing Graceland Fruit’s rigorous 
standards – ensuring that the new facility 
produces the consistent quality customers 
have come to expect from Graceland Fruit 
products,” added DeVore. 

About Graceland Fruit
With headquarters in Frankfort, 

Michigan, Graceland Fruit produces and 
markets dried fruit and other products 
to over fifty countries worldwide. Its 
customer base includes some of the 
largest and most prestigious commercial 
baking and food companies in the 
world. The company also markets its 
branded products to consumers in retail 
outlets and online. Early innovators 
of the technology used for drying tart 
cherries and cranberries, Graceland 
Fruit has twice been named Michigan 
Agriculture Exporter of the Year. Primary 

product lines include dried cranberries, 
cherries, blueberries and apples. For more 
information, visit www.gracelandfruit.
com.

About Cranberry Growers 
Cooperative (CranGrow)

For CranGrow, growing cranberries 
isn’t just a business, it is a way of life. It 
was founded by more than 30 Wisconsin 

cranberry growers passionate about 
growing cranberries. The growing 
operations that constitute the cooperative 
are family-owned and operated farms that 
have been passed on from generation to 
generation, several more than 100 years 
old.
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Michigan Specialty Crops Visit us at SIAL Paris 
in Booth #4R038

michiganapples.com michiganbean.org choosecherries.com mipotato.com

Over 300 commercially available commodities, including tart 
cherries, blueberries, and apples, are grown and processed 
in Michigan, making it the second most agriculturally diverse 
state in the United States!

Fruit production 
$758 million

Vegetable production 
$673 million

Economic Impact of Michigan Specialty Crops

michigan.gov/agexport
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Michigan is home to one of the most diverse 
arrays of agricultural products you’ll find. 
Customers from around the world know 
Michigan is a key source of important 
agricultural products. Michigan is home 
to 51,500 farms on 9.95 million acres 
of farmland with more than 1,800 food 
processors. Hundreds of products from 
fruits to vegetables to flowers and more are 
cultivated in the Great Lakes State. 

Michigan’s food and agricultural 
products are enjoyed all over the world

Over 300 commercially available 
commodities, including tart cherries, 
blueberries and apples, are grown and 
processed in Michigan, making it the 
second most agriculturally diverse state, 
second only to California. Michigan is 
also a leading producer of value-added 
products such as snack foods, beer and wine, 
breakfast cereals, sauces and condiments. 
All of Michigan’s high-quality agricultural 
products are in high demand all over the 
world! 

Michigan exports totaled $2.12 billion 
in food and agriculture products in 2017, 
with the top five agricultural exports being 
soybeans & soybean meal, other plant 
products, dairy products, corn, and fresh & 
processed fruits. The top five export markets 
for Michigan-grown products are Canada, 
China, Mexico, Japan, and Thailand. 

Michigan is the number one producer 

 of tart cherries in the United States, with 
nearly 70 percent of all tart cherries grown 
in Michigan. There are two types of cherries 
grown in Michigan, tart and sweet cherries. 
The tart cherry variety grown in United 
States is the Montmorency tart cherry, 
which is known to have among the highest 
levels of disease fighting antioxidants when 
compared to other fruits. In 2016, there 
were 224 million pounds of tart cherries 
grown with a value of $54 million dollars. 
Cherry exports to the United Kingdom and 
Germany totaled over $2 million dollars in 
2017. 

Michigan is the second largest producer of 
dry beans in the United States and produces 
several classes of dry edible beans, including 
Adzuki Beans; Black Beans; Cranberry 
Beans; Great Northern Beans; Dark Red, 
Light Red, and White Kidney Beans; Navy 
Beans; Pinto Beans; Small Red Beans; 
and Yellow Eye Beans. Michigan annually 
produces to roughly 400 million pounds of 
dry edible beans. The nutritional benefits 
of dry beans make them a commodity that 
enhances diets around the world. Apart from 
meat products, dry beans are the highest 
source of protein available and have more 
fiber than any other unprocessed food. 

Michigan produces over 10 percent of 
apples in the United States, which ranks 
Michigan third in the U.S. with over 11.3 
million apple trees covering 35,5000 acres on 
825 family-run farms. There are many apple 
varieties grown in Michigan that provide an 

excellent source of fiber. Michigan apples are 
not limited to fresh fruit, with over half of 
apples grown in Michigan being processed 
into other products. Michigan produces the 
most apple slices in the U.S. that are used 
in pies and for fresh cut slices. Additional 
products that are produced include fresh and 
self-stable apple cider, apple juice, and apple 
cider vinegar. The wide array of Michigan 
apple products give foreign markets many 
opportunities to take advantage of the strong 
Michigan apple market. 

Family owned farms don’t end with 
apples; there are 575 family farms that grow 
and harvest blueberries in Michigan. In 2016 
the state produced 110 million pounds of 
more than 30 varieties of blueberries. Half 
of the blueberries grown in Michigan are 
shipped to the fresh market; the rest are 
frozen, pureed, concentrated, or canned to 
be used in a wide range of food products. A 
single serving of blueberries delivers almost 
25 percent of the daily requirements of 
Vitamin C. As a native crop to Michigan, 
blueberries thrive in areas of Michigan that 
have a sandier soil. Lake waters warm by late 
summer, which extends the growing season 
for Michigan producers. 

Michigan provides a wide variety of high 
quality products for consumers around 
the world. To learn more about Michigan 
products and to connect with Michigan 
companies visit www.michigan.gov/
agexport.

Michigan Food & Agriculture Products
SIAL Paris Show 2018
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info@maplesource.com   •   maplesource.com

+011 802-257-8100

Contact us today 
for best-in-class maple.

America’s #1 
independent 

maple supplier

Private Label
Bulk 

Food Service
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Bascom Family Farms
P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail: 
sales@bascomfamilyfarms.com 
Web site: 
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family 
Farms is America’s leading indepen-
dent supplier of pure and organic 
maple syrup and maple sugar 
products in a wide range of forms, 
sizes and packaging. Top food 
manufacturers, private label maple 
marketers, food service buyers and 
chefs choose Bascom Family Farms 
for our high quality selection, R&D 
capacity, competitive pricing, and 
rapid turnaround times. Product 
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup 
and maple sugar products

Product of USA

2015

skins.

 

 

 

Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
E-mail: azuniga@chefpaul.com

Website: www.chefpaul.com
Contact: Anna Zuniga, 
Business Type: Manufacturer, 
Co-Packing
Product Line: Seasoning Blends, 
Sauces and Marinades, Pepper 
Sauce, Custom Blending, 
Co-Packing services

Product of USA

   

Great Lakes Packing 
Company Int'l, Inc.
1535 W. 43rd Street
Chicago, IL 60609
Phone: +1-773-927-6660
Fax: +1-773-927-8587
E-mail: 
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Robert E. Oates-President
Product Line: Pickled Meats, Pork 
and Beef packed in brine.
 
Company Profile: 
Great Lakes Packing Company 
International, Inc. is located in the 
Union Stock Yards of Chicago, 
Illinois at the same location for over 
51 years. Great Lakes Packing Co. 
Int'l, Inc. produces the finest in 
pickled meat products from only 
products produced in the United 
States that have been inspected by 
the United States Department of 
Agriculture and passed. Great Lakes 
Packing Co. Int'l, Inc. is a HACCP 
approved plant. 

Product of USA

 

 Certified Piedmontese Beef
100 West Grand Drive
Lincoln, NE 68521
Phone: 1-402-458-4504 
Cell: +1-402-416-8025
Fax: +1-402-458-4531
E-mail: 
thad-robertson@piedmontese.com
Web Site:  
Contact: Thad Robertson-International 
                   Sales Representative
Product Line: Full line of premium 
beef subprimals.

Company Profile:
Certified Piedmontese Beef is unlike any 
other. An exceptional breed of 
genetically superior cattle combined 
with a disciplined approach to animal 
care. Extraordinarily lean, incredibly 
tender. CPB provides consumers with 
a healthier beef option without sacrificing 
flavor.

Product of USA
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Bascom Family Farms
P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail: 
sales@bascomfamilyfarms.com 
Web site: 
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family 
Farms is America’s leading indepen-
dent supplier of pure and organic 
maple syrup and maple sugar 
products in a wide range of forms, 
sizes and packaging. Top food 
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marketers, food service buyers and 
chefs choose Bascom Family Farms 
for our high quality selection, R&D 
capacity, competitive pricing, and 
rapid turnaround times. Product 
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup 
and maple sugar products

Product of USA
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Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
E-mail: azuniga@chefpaul.com

Website: www.chefpaul.com
Contact: Anna Zuniga, 
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Co-Packing
Product Line: Seasoning Blends, 
Sauces and Marinades, Pepper 
Sauce, Custom Blending, 
Co-Packing services

Product of USA

   

Great Lakes Packing 
Company Int'l, Inc.
1535 W. 43rd Street
Chicago, IL 60609
Phone: +1-773-927-6660
Fax: +1-773-927-8587
E-mail: 
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Robert E. Oates-President
Product Line: Pickled Meats, Pork 
and Beef packed in brine.
 
Company Profile: 
Great Lakes Packing Company 
International, Inc. is located in the 
Union Stock Yards of Chicago, 
Illinois at the same location for over 
51 years. Great Lakes Packing Co. 
Int'l, Inc. produces the finest in 
pickled meat products from only 
products produced in the United 
States that have been inspected by 
the United States Department of 
Agriculture and passed. Great Lakes 
Packing Co. Int'l, Inc. is a HACCP 
approved plant. 

Product of USA

 

 Certified Piedmontese Beef
100 West Grand Drive
Lincoln, NE 68521
Phone: 1-402-458-4504 
Cell: +1-402-416-8025
Fax: +1-402-458-4531
E-mail: 
thad-robertson@piedmontese.com
Web Site:  
Contact: Thad Robertson-International 
                   Sales Representative
Product Line: Full line of premium 
beef subprimals.

Company Profile:
Certified Piedmontese Beef is unlike any 
other. An exceptional breed of 
genetically superior cattle combined 
with a disciplined approach to animal 
care. Extraordinarily lean, incredibly 
tender. CPB provides consumers with 
a healthier beef option without sacrificing 
flavor.

Product of USA
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Bascom Family Farms
P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail: 
sales@bascomfamilyfarms.com 
Web site: 
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family 
Farms is America’s leading indepen-
dent supplier of pure and organic 
maple syrup and maple sugar 
products in a wide range of forms, 
sizes and packaging. Top food 
manufacturers, private label maple 
marketers, food service buyers and 
chefs choose Bascom Family Farms 
for our high quality selection, R&D 
capacity, competitive pricing, and 
rapid turnaround times. Product 
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup 
and maple sugar products

Product of USA
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Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
E-mail: azuniga@chefpaul.com

Website: www.chefpaul.com
Contact: Anna Zuniga, 
Business Type: Manufacturer, 
Co-Packing
Product Line: Seasoning Blends, 
Sauces and Marinades, Pepper 
Sauce, Custom Blending, 
Co-Packing services

Product of USA

   

Great Lakes Packing 
Company Int'l, Inc.
1535 W. 43rd Street
Chicago, IL 60609
Phone: +1-773-927-6660
Fax: +1-773-927-8587
E-mail: 
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Robert E. Oates-President
Product Line: Pickled Meats, Pork 
and Beef packed in brine.
 
Company Profile: 
Great Lakes Packing Company 
International, Inc. is located in the 
Union Stock Yards of Chicago, 
Illinois at the same location for over 
51 years. Great Lakes Packing Co. 
Int'l, Inc. produces the finest in 
pickled meat products from only 
products produced in the United 
States that have been inspected by 
the United States Department of 
Agriculture and passed. Great Lakes 
Packing Co. Int'l, Inc. is a HACCP 
approved plant. 

Product of USA

 

 Certified Piedmontese Beef
100 West Grand Drive
Lincoln, NE 68521
Phone: 1-402-458-4504 
Cell: +1-402-416-8025
Fax: +1-402-458-4531
E-mail: 
thad-robertson@piedmontese.com
Web Site:  
Contact: Thad Robertson-International 
                   Sales Representative
Product Line: Full line of premium 
beef subprimals.

Company Profile:
Certified Piedmontese Beef is unlike any 
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with a disciplined approach to animal 
care. Extraordinarily lean, incredibly 
tender. CPB provides consumers with 
a healthier beef option without sacrificing 
flavor.

Product of USA
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Rose Packing Company
65 South Barrington Road
Barrington, IL 60010 USA
Phone: +1-847-381-5700
Fax: +1-847-381-9424
E-mail: ewv@rosepacking.com

Web Site: www.rosepacking.com
Contact: Erik W. Vandenbergh
Business Type:  Exporter, Manufac-
turer, Packer, Processor
Product Line: Fresh and processed 
pork. Specializing in smoked cured 
pork, ham, Canadian bacon, break-
fast Sausage, ethnic sausage and 
back ribs

Product of USA

  

 

Setton Pistachio of Terra Bella, Inc. 
9370 Road 234
Terra Bella, CA 93270
Phone:  +1-559-535-6050
Fax: +1-559-535-6089
Email: 
Joshua.Setton@SettonFarms.com

85 Austin Boulevard
Commack, NY 11725

Contact: Joshua Setton

Website: www.SettonFarms.com
Business Type: Grower, Processor, 
Exporter, Roaster, Manufacturer, 
Packer
Business Profile:  America’s 
premier supplier of California 
pistachios. Major exporter of 
California pistachios to all markets 
offering both natural and flavored 
pistachios. 
ISO/FSSC 22000 Certified. 
Product of USA

 

 

Phone:

New York Sales Office

 +1-631-543-8090
Fax:
Email: bsinar@SettonFarms.com
Contact: Banu Sinar
 

+1-631-543-8070

 

 
Setton Chinese translation: 
 
 
 

22000 ISO/FSSC 
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Bascom Family Farms
P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail: 
sales@bascomfamilyfarms.com 
Web site: 
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family 
Farms is America’s leading indepen-
dent supplier of pure and organic 
maple syrup and maple sugar 
products in a wide range of forms, 
sizes and packaging. Top food 
manufacturers, private label maple 
marketers, food service buyers and 
chefs choose Bascom Family Farms 
for our high quality selection, R&D 
capacity, competitive pricing, and 
rapid turnaround times. Product 
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup 
and maple sugar products

Product of USA
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skins.

 

 

 

Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
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Sauce, Custom Blending, 
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Product of USA

   

Great Lakes Packing 
Company Int'l, Inc.
1535 W. 43rd Street
Chicago, IL 60609
Phone: +1-773-927-6660
Fax: +1-773-927-8587
E-mail: 
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Robert E. Oates-President
Product Line: Pickled Meats, Pork 
and Beef packed in brine.
 
Company Profile: 
Great Lakes Packing Company 
International, Inc. is located in the 
Union Stock Yards of Chicago, 
Illinois at the same location for over 
51 years. Great Lakes Packing Co. 
Int'l, Inc. produces the finest in 
pickled meat products from only 
products produced in the United 
States that have been inspected by 
the United States Department of 
Agriculture and passed. Great Lakes 
Packing Co. Int'l, Inc. is a HACCP 
approved plant. 

Product of USA

 

 Certified Piedmontese Beef
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Phone: 1-402-458-4504 
Cell: +1-402-416-8025
Fax: +1-402-458-4531
E-mail: 
thad-robertson@piedmontese.com
Web Site:  
Contact: Thad Robertson-International 
                   Sales Representative
Product Line: Full line of premium 
beef subprimals.

Company Profile:
Certified Piedmontese Beef is unlike any 
other. An exceptional breed of 
genetically superior cattle combined 
with a disciplined approach to animal 
care. Extraordinarily lean, incredibly 
tender. CPB provides consumers with 
a healthier beef option without sacrificing 
flavor.

Product of USA
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Product Line: Fresh and processed 
pork. Specializing in smoked cured 
pork, ham, Canadian bacon, break-
fast Sausage, ethnic sausage and 
back ribs
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Setton Pistachio of Terra Bella, Inc. 
9370 Road 234
Terra Bella, CA 93270
Phone:  +1-559-535-6050
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Email: 
Joshua.Setton@SettonFarms.com

85 Austin Boulevard
Commack, NY 11725

Contact: Joshua Setton

Website: www.SettonFarms.com
Business Type: Grower, Processor, 
Exporter, Roaster, Manufacturer, 
Packer
Business Profile:  America’s 
premier supplier of California 
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California pistachios to all markets 
offering both natural and flavored 
pistachios. 
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Bascom Family Farms
P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail: 
sales@bascomfamilyfarms.com 
Web site: 
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family 
Farms is America’s leading indepen-
dent supplier of pure and organic 
maple syrup and maple sugar 
products in a wide range of forms, 
sizes and packaging. Top food 
manufacturers, private label maple 
marketers, food service buyers and 
chefs choose Bascom Family Farms 
for our high quality selection, R&D 
capacity, competitive pricing, and 
rapid turnaround times. Product 
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup 
and maple sugar products

Product of USA

2015

skins.

Great Lakes Packing 
Company Int'l, Inc.
1535 W. 43rd Street
Chicago, IL 60609
Phone: +1-773-927-6660
Fax: +1-773-927-8587
E-mail: 
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Robert E. Oates-President
Product Line: Pickled Meats, Pork 
and Beef packed in brine.
 
Company Profile: 
Great Lakes Packing Company 
International, Inc. is located in the 
Union Stock Yards of Chicago, 
Illinois at the same location for over 
40 years. Great Lakes Packing Co. 
Int'l, Inc. produces the finest in 
pickled meat products from only 
products produced in the United 
States that have been inspected by 
the United States Department of 
Agriculture and passed. Great Lakes 
Packing Co. Int'l, Inc. is a HACCP 
approved plant. 

Product of USA

 

 Michael Foods, Inc
301 Carlson Parkway, Suite 400
Minnetonka, MN, USA 55305
Phone: +1-256-757-3425 Direct
Cell: +1-612-418-6288
Fax: +1-952-258-4157
E-mail: 
rob.harrington@michaelfoods.com
Web Site: www.michaelfoods.com
Contact: Rob Harrington, VP Intl
 
Product Line: Processed Egg 
Products, including pasteurized 
liquid or frozen yolk, whole egg, 
whites, and scrambled egg mix, our 
patented Extend Life liquids, dried 
powders, and a range of fully 
cooked products. Our products are 
used in industrial food processing, 
foodservice, and retail applications. 
 
Business Type: Manufacturer, 
Exporter

Product of USA

 

 
+1-952-258-4725

 

Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
E-mail: azuniga@chefpaul.com

Website: www.chefpaul.com
Contact: Anna Zuniga, 
Business Type: Manufacturer, 
Co-Packing
Product Line: Seasoning Blends, 
Sauces and Marinades, Pepper 
Sauce, Custom Blending, 
Co-Packing services

Product of USA

   

THE
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Bascom Family Farms
P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail: 
sales@bascomfamilyfarms.com 
Web site: 
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family 
Farms is America’s leading indepen-
dent supplier of pure and organic 
maple syrup and maple sugar 
products in a wide range of forms, 
sizes and packaging. Top food 
manufacturers, private label maple 
marketers, food service buyers and 
chefs choose Bascom Family Farms 
for our high quality selection, R&D 
capacity, competitive pricing, and 
rapid turnaround times. Product 
Line: Grocery items, organic prod-
ucts, pure and organic maple syrup 
and maple sugar products

Product of USA

2015

skins.

Great Lakes Packing 
Company Int'l, Inc.
1535 W. 43rd Street
Chicago, IL 60609
Phone: +1-773-927-6660
Fax: +1-773-927-8587
E-mail: 
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
Contact: Robert E. Oates-President
Product Line: Pickled Meats, Pork 
and Beef packed in brine.
 
Company Profile: 
Great Lakes Packing Company 
International, Inc. is located in the 
Union Stock Yards of Chicago, 
Illinois at the same location for over 
40 years. Great Lakes Packing Co. 
Int'l, Inc. produces the finest in 
pickled meat products from only 
products produced in the United 
States that have been inspected by 
the United States Department of 
Agriculture and passed. Great Lakes 
Packing Co. Int'l, Inc. is a HACCP 
approved plant. 

Product of USA

 

 Michael Foods, Inc
301 Carlson Parkway, Suite 400
Minnetonka, MN, USA 55305
Phone: +1-256-757-3425 Direct
Cell: +1-612-418-6288
Fax: +1-952-258-4157
E-mail: 
rob.harrington@michaelfoods.com
Web Site: www.michaelfoods.com
Contact: Rob Harrington, VP Intl
 
Product Line: Processed Egg 
Products, including pasteurized 
liquid or frozen yolk, whole egg, 
whites, and scrambled egg mix, our 
patented Extend Life liquids, dried 
powders, and a range of fully 
cooked products. Our products are 
used in industrial food processing, 
foodservice, and retail applications. 
 
Business Type: Manufacturer, 
Exporter

Product of USA

 

 
+1-952-258-4725

 

Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
E-mail: azuniga@chefpaul.com

Website: www.chefpaul.com
Contact: Anna Zuniga, 
Business Type: Manufacturer, 
Co-Packing
Product Line: Seasoning Blends, 
Sauces and Marinades, Pepper 
Sauce, Custom Blending, 
Co-Packing services

Product of USA

   



51Summer 2018 51



52

Rose Packing Company
65 South Barrington Road
Barrington, IL 60010 USA
Phone: +1-847-381-5700
Fax: +1-847-381-9424
E-mail: ewv@rosepacking.com

Web Site: www.rosepacking.com
Contact: Erik W. Vandenbergh
Business Type:  Exporter, Manufac-
turer, Packer, Processor
Product Line: Fresh and processed 
pork. Specializing in smoked cured 
pork, ham, Canadian bacon, break-
fast Sausage, ethnic sausage and 
back ribs

Product of USA

  

 

Setton Pistachio of Terra Bella, Inc. 
9370 Road 234
Terra Bella, CA 93270
Phone:  +1-559-535-6050
Fax: +1-559-535-6089
Email: 
Joshua.Setton@SettonFarms.com

85 Austin Boulevard
Commack, NY 11725

Contact: Joshua Setton

Website: www.SettonFarms.com
Business Type: Grower, Processor, 
Exporter, Roaster, Manufacturer, 
Packer
Business Profile:  America’s 
premier supplier of California 
pistachios. Major exporter of 
California pistachios to all markets 
offering both natural and flavored 
pistachios. 
ISO/FSSC 22000 Certified. 
Product of USA

 

 

Phone:

New York Sales Office

 +1-631-543-8090
Fax:
Email: bsinar@SettonFarms.com
Contact: Banu Sinar
 

+1-631-543-8070

 

 
Setton Chinese translation: 
 
 
 

22000 ISO/FSSC 
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www.americasfoodandbeverage.com

SPONSORS:

For More Information Call (305) 871-7910 x221
or Email: rmorales@worldtrade.org

S h o w  &  C o n f e r e n c e

presents

C o n f e r e n c e
October 1-2, 2018

Miami Beach Convention Center, Hall D
 • 10 Country Pavilions!
• Meet exhibitors from various countries!
• Discover a world of new and creative products!
• Network with more than 11,000 food and beverage professionals!
• Attend a variety of Educational Seminars conducted by subject matter experts!
• Meet with more than 400 global exhibitors featuring specialty food and beverages!

Discount 
Code: AE

S h o w & C o n f e r e n c e

ndnd
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Classic pork brat, incorporated 
with the distinct flavor of 
GUINNESS® Beer. 
Fully Cooked - Just Heat, Plate and Serve.   

To add our new GUINNESS Beer Brats to 
your menu or find our local food-service 
distributor please contact: 

postmaster@rosepacking.com. 

Rose Packing Company   |  65 South Barrington Road  |  Barrington, IL 60010         

 www.rosepacking.com
THE GUINNESS WORD AND ASSOCIATED LOGOS ARE TRADEMARKS OF GUINNESS & CO. AND ARE USED UNDERLICENSE (UK) / LICENSE (US). THIS PRODUCT IS INTENDED FOR PURCHASE AND ENJOYMENT BY PEOPLE OF LEGAL PURCHASE AGE FOR ALCOHOL BEVERAGES. 
PLEASE REMEMBER TO DRINK GUINNESS® RESPONSIBLY.  

Lorem ipsum
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