
CUL I NARY  
Buyer’s Guide

®

• Sous-Vide Cooking
• Meal Delivery Trends
• Community Gardens

PLUS . . .



ANFP_TQCart_Paths_Ad2013.indd   1 4/11/13   1:24 PM



Introduction
®

NFP has prepared this first-ever Culinary 
Buyer’s Guide to assist you in finding the 
nutrition and foodservice products, ser- 

vices, and equipment you require for your depart-
ment.

This list represents industry suppliers who have 
recently partnered with ANFP through advertis-
ing, exhibiting, or sponsoring events during our 
meetings.

Whether you are in search of capital equipment, 
nutritional products, or a group purchasing organiza-

Welcome to ANFP’s Premier 
Culinary Buyer’s Guide

INSIDE

A tion, we provide contact information for a variety of 
suppliers that can meet your unique needs.

Also provided are three articles of interest to nutri-
tion and foodservice professionals. Articles discuss 
sous-vide cooking, meal delivery trends, and com-
munity gardens.

We hope you find the premier Culinary Buyer’s 
Guide an informative and useful resource for your 
department!
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magine preparing 50 boneless, skinless chicken 
breasts for a Saturday dinner. When served to 
guests, the breasts are tender, juicy and succu-
lent, even though they were prepped the previous 

Tuesday. How can this be when chicken breast dries 
out so quickly?

Sous vide—French for “under vacuum”—is a cook-
ing technique in which food is vacuum sealed in a 
specially-designed pouch and slow cooked in water 
at precision temperatures. The sous-vide method 
produces consistently excellent texture and flavor, 
maintaining the nutritional integrity and safety of the 
food. 

The method, which traces to the late-18th century, 
was “rediscovered” by American and French engi-
neers in the mid-1960s as an industrial food-pres-

Sous-Vide Cooking

I

by Renee Zonka, RD, CEC, CHE, MBA

ervation method. In 1971, Dr. Bruno Goussault, who 
would become chief scientist at Cuisine Solutions 
based in Alexandria, Va., improved the sous-vide 
process to achieve ideal tenderness, savory flavor, 
and mouthfeel of roast beef. Today, sous vide is 
practiced in professional kitchens and food-produc-
tion facilities the world over—from the most cele-
brated restaurants, hotels, country clubs, cruise lines 
and casinos to airlines, schools, healthcare facilities, 
military branches, and food manufacturers.

The sous-vide cooking technique is suitable for all 
proteins, starches, fruits, and vegetables. All prod-
ucts will turn out perfectly if the food handler pays 
close attention to time-temperature ratios for the 
product. Even raw batters for baked goods can 
be sous-vide prepared and cooked when needed. 

Using the Sous-Vide Cooking Technique 
to Keep Foods Moist and Flavorful
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Indeed, what can be prepared via sous vide is limited 
only by the cook’s imagination.

Benefits vs. Considerations
Two additional advantages to sous-vide cooking are 
cost savings on proteins and efficiency in the kitch-
en. When food is cooked properly, yield increases 
thanks to less shrinkage.

Sous vide can be a healthier cooking alternative, but 
requires some understanding of flavor. Proper tradi-
tional browning of some foods, for instance, remains 
key. Herbs, spices and certain sauces and marinades 
can be added to the bag before sealing and cook-
ing. This can result in less fat in preparation. What’s 
amazing about sous vide is how little herb, spice, or 
fat is necessary to impart tremendous flavor. Every-
thing becomes concentrated, and flavor permeates 
the product. Thus, use of sodium can be greatly 
reduced. With sous vide, it’s really true that a little 
can go a long way.

A disadvantage to sous vide might be the invest-
ment in specialized equipment and kitchen space. 
An operation must have a multi-vacuum sealer, an 
immersion heater and small tank, or a combi steamer 
to cook the food, as well as sufficient square footage 
to house such equipment. Although most sous-vide 
equipment has a small footprint, dedicated space 
for it must be large and open enough to be thor-
oughly cleanable (walls, tabletops, etc.). It is equally 
important to have a quick cool-down area to get the 
product within the correct temperature range. But 
depending on the size of the operation, the invest-
ment in sous-vide equipment, personnel training, 
and dedicated kitchen space can be well worth the 
even, controlled cooking—and greater customer sat-
isfaction and profit—that results.

The biggest concern for any operation utilizing 
sous vide is following proper sanitation protocols 
to satisfy health departments. Food must be prop-
erly handled before, during, and after preparation 
according to Hazard Analysis Critical Control Point 
(HACCP) procedures. Proper sealing, chilling, cook-
ing, and chilling again are imperative. With any sous 
vide use, a HACCP plan must be filed with the local 
health department.  

Renee Zonka, RD, CEC, CHE, MBA, is dean of the Ken-
dall College School of Culinary Arts in Chicago. Visit 
www.kendall.edu

“Sous vide can be a  

healthier cooking  

alternative, but requires  

some understanding  

of flavor .”

Sous vide’s use will continue to grow in foodservice 
operations, not only because it increases the guest’s 
enjoyment of tender, flavorful food, but also because 
the operator enjoys greater profitability from greater 
yield of product, reduced overhead, and reduced 
labor. Both the operation and guest win.
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o we bring the meal to the patient or the 
patient to the meal?  Is the meal selected 
in advance or selected on-demand? Is it 
produced for inventory or made to order? Is 

the meal made from scratch or convenience? These 
are some of the questions going through the minds 
of foodservice directors across the country, and the 
answers will go a long way in defining the meal deliv-
ery system required for an individual facility.

While room service has continued to be more than a 
fad in healthcare’s acute care sector, cultural trans-
formation has been the buzzword in the long-term 
care sector. The rise of the demanding consumer 
certainly hasn’t bypassed the healthcare foodservice 
market.

For acute care, the driver of the room service trend 
for the last 10 years has been patient satisfaction. 
“I want what I want when I want it” is the slogan—
meals delivered by a host or hostess within 30-45 
minutes from receipt of the order promised to 
increase patient satisfaction scores.  But 24 hour 

Meal Delivery Trends

D
by Marty Rothschild

staffed kitchens delivering a Reuben sandwich at 2 
a.m. have generally yielded to 12 hour service, with 
the majority of meals aggregated around traditional 
mealtimes.

Assembly lines are disappearing and kitchen lay-
outs have changed. In this scenario, tray lines have 
often given way to short-order finishing pods with 
delivery carts lined up against the kitchen wall, each 
assigned to a specific wing of the hospital and each 
crowned with a type of count-down timer. Carts 
leave the kitchens when the timer counts down—
anywhere from 10-30 minutes—whether there is one 
meal or eight. This can mean lots of trips!

Various methods are used to keep hot food hot and 
cold food cold, but suffice it to say the amount of 
active heat and/or insulation necessary is deter-
mined by the time and distance from the kitchen to 
the bedside. Recent technology improvements have 
insured meal delivery at the proper temperature, but 
this is not a “one size fits all” proposition.
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Technology is advancing to meet the needs of all 
these applications, but as important as technology 
is, the human factor remains the most important ele-
ment of meal delivery. Equipment needs to accom-
modate the objectives and improve the results of 
those who care for those we care about.

So what is really important for meal delivery in health 
care? My top five list:

• Treat patients/residents like people—respect their 
time, privacy, and situation, and be empathetic.

• Interact with your patients/residents regarding 
what they will be eating, what they like, can eat, 
etc.

• Provide what the patients/residents requested— 
accurately, timely, and with a smile.

• Make sure the food is served at the proper temper-
ature—hot food hot, cold food cold. (We can help 
you here!)

• When the meal is picked up, look at what’s left on 
the plate. Based on this feedback make inquiries, 
adjustments, and possibly apologies.

The human factor is a meal delivery trend that will 
never go away.  It’s what is most important and 
should be the focus. Meals may be delivered by a 
host, a nurse, in a room service program, from a 
galley or kitchen, but don’t overlook the five points 
above. Interestingly, most of these five will not cost 
you much, and are less costly than if they are ne-
glected.

In some cases, hospitals have commandeered real 
estate on patient floors staffed with kitchen person-
nel to heat and assemble meals to reduce the time 
and distance for delivery.

This approach to patient satisfaction has also in-
cluded increased attention to plate appearance. 
Coincidental to the rise of room service has been 
an increase in culinary personnel; meals are better 
garnished and presented—tastier, too. Sleek black 
tray-top components and uniquely shaped dishware 
have replaced mauve and melamine. New tray mats 
resemble placemats or tablecloths, rather than the 
flowery borders of the past.

Upscale has replaced comfort as the objective for 
the delivered meal. 

Cultural transformation is taking place in assisted liv-
ing and direct care facilities around the country. The 
socialization process is important to the residents’ 
well being and healing experience—and where is 
there more of an opportunity for socialization than at 
the dinner table?

Meals may be prepared in a central kitchen, but are 
then moved in bulk for assembly close to the dining 
room. There, residents can see, smell, and choose 
what they want. Meal assembly areas can be as 
sophisticated as a gourmet residential kitchen with 
ranges and induction heaters, or as minimal as a mo-
bile cart or mobile buffet line.

Here the resident is close by, so the food is brought 
to the resident.  But the resident also travels to the 
food—to a restaurant or cafeteria setting.  Unlike 
the acute care patient who is confined to a room or 
bed, part of the socialization of the resident is the 
familiarity of the dietary staff and the banter about 
today’s selections. 

Are these meal delivery trends based on consumer 
demand sustainable? Each requires some addi-
tional staffing and it remains to be seen if the recent 
healthcare legislation emphasizes cost rather than 
satisfaction.  An increasing elderly Boomer popula-
tion with demanding expectations is sure to keep up 
the intensity for patient satisfaction, despite the push 
for cost reduction. No doubt operators will be asked 
to deliver both—cost efficiency while still meeting 
patient satisfaction demands.  It will get interesting. Marty Rothschild is president of Aladdin Temp-Rite in 

Hendersonville, Tenn.  Visit www.aladdintemprite.com

“Upscale has replaced 

comfort as the objective 

for the delivered meal .”
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Community Gardens

I

by Cindy Heilman, MS, DTR

Six Ways to Grow a Healthy Senior 
Care Community

Start a community garden and use it to:

1. Nurture Relationships  
In the garden, residents who live in opposite ends 
of the building can meet and bond over a common 
interest. Food and nutrition professionals, manage-
ment, chefs, activities directors, and other staff can 
cross departmental lines, nurturing cooperative 
working relationships. Family members, residents, 
and staff can get to know each other on a more per-
sonal level. Grow food and relationships by inviting 
and encouraging your entire community to partici-
pate in planning, growing, and enjoying a communal 
garden. For faster results, train staff members to 
introduce residents to each other in the garden and 
use the garden as a conversation-starter in the din-
ing room. 

t’s no secret there is a culture change in prog-
ress within the senior living industry. Resident-
centered care is on everyone’s mind lately. Market 
and regulatory demands are pushing us all 

toward liberalizing diets and deinstitutionalizing our 
communities, our care plans, and our relationships 
with residents.

To succeed in the future, senior care providers must 
embrace community building and empower resi-
dents and staff in a way we traditionally have not. 
We need new approaches and attitudes. We need 
higher food and service standards. We need gar-
dens.

Gardens, a natural environment for community build-
ing and empowerment, are popping up in forward-
thinking senior communities across the country. 
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5. Honor Emotional Connections to Food 
and Gardening
Have you ever reminisced with residents about home 
grown tomatoes? Or struck up a conversation about 
gardening and found you were in the presence of a 
master? Many of our older citizens have been gar-
dening their entire lives. They often have strong, 
positive memories and experiences around gardens 
that are important elements of their personal identity 
and history. Give residents opportunities for input 
and participation in planning, planting, care, and 
harvest.

6. Encourage Exercise and Activity
Working in a garden is a purposeful activity that can 
help improve endurance, flexibility, and strength. It 
can also exercise the intellect and creative abilities. 
Even people who are not physically able to par-
ticipate in gardening can benefit from the sensory 
stimulation of a visit to the garden and exposure 
to nature can be just what the doctor ordered on a 
stressful day. Team up with the Activities Director to 
start a garden club and find adaptive solutions, such 
as raised beds and special tools, for residents with 
physical challenges.

If this is your first year, consider starting small. An 
herb patch is fairly easy and doesn’t take much 
space, but yields big benefits. Fresh herbs enliven 
any meal and offer a variety of health benefits. If 
your community already has a gardening project, ex-
plore how the program can be expanded to include 
more residents, staff, and family members.

Make the garden a community-wide effort and you 
will soon find residents and staff actually enjoying 
healthier choices. You will also have helped nourish 
your community—body, mind, and soul.

Cindy Heilman, MS, DTR is CEO of Higher Standards, LLC; 
author of Hospitality for Boomers: How to attract residents, 
retain staff, and maximize profitability; and creator of Kind 
Dining® curriculum, which improves serving staff in senior 
living communities. Visit www.higherstandards.org

2. Model and Teach Good Eating Habits
New requirements for liberalizing diets mean food 
and nutrition professionals have an important role 
to play in supporting healthy food choices through 
education. Kitchen gardens are a practical way to 
encourage healthier eating and nurture interest in 
fresh, local foods—particularly when foodservice 
professionals lead by example with their own food 
choices. Use the garden as a low-pressure teach-
ing tool and focus on how delicious fresh produce 
tastes, rather than why a resident or staff member 
needs to be eating more vegetables. Ask the entire 
staff to support healthier eating choices by speak-
ing positively about the food. Teach everyone who 
serves meals how to talk about food in appealing 
ways and explain how the language we use affects 
perceptions of meals. 

3. Offer Tastier Mealtime Options
If you ever experimented with fresh herbs in your 
signature dish or grew a patch of strawberries, you 
know the pleasure of the harvest. Homegrown foods 
are a sensory delight welcome at any table. They 
simply look better, smell better, and taste better than 
their factory-farmed counterparts. Enliven menus 
by incorporating foods or herbs grown in the com-
munity garden and make sure to communicate which 
menu items include not-to-be-missed fresh offerings. 
Also, familiarize servers with your new ingredients 
so they can speak knowledgeably about the food if 
residents have questions. 

4. Meet Residents’ Spiritual Needs 
Connected to Food
Some residents prefer local, organic, seasonal foods 
for ethical and religious reasons. Many faith tradi-
tions value sustainable eating as part of being good 
stewards of the earth and good citizens of the com-
munity. For some, gardening and eating the harvest 
is an expression of their faith and a way to connect 
to the divine. Initiate conversations with residents 
regarding their spiritual beliefs about food and gar-
dening to learn how staff can best support and meet 
these important needs.



Companies by Product Category

DECORATIVE PAPER PRODUCTS
Graphic Management Specialty Products

Hoffmaster Group, Inc.

Medfare, Inc.

EDUCATION PRODUCTS
Gannett/Nutrition Dimension

EQUIPMENT DISTRIBUTORS
BSE Marketing

Boelter Companies

Direct Supply

WB Marketing

EQUIPMENT MANUFACTURERS
AccuTemp Products Inc.

Aladdin Temp-Rite

Alto-Shaam, Inc.

Blendtec

Burlodge USA

Cambro Manufacturing

Carlisle/Dinex

Cleveland Range Inc.

Electrolux Professional, Inc.

FWE (Food Warming Equipment)

Galley Inc.

G.E.T. Enterprises, LLC

Hobart Corp.

Hubert Company

Lakeside Manufacturing

Robot Coupe USA, Inc.

Scotsman Ice Systems

Unified Brands

FOOD & BEVERAGE COMPANIES
AdvancePierre Foods

Basic American Foods

Blue Bunny-Wells’ Dairy Inc.

Brakebush Brothers, Inc.

Butter Buds Food Service

Campbell Soup Company

Darlington Farms Cookie Co.

Dole Food Company

Fit Foodz

Folger Coffee Company

General Mills Foodservice

Hershey’s Ice Cream

J&J Snack Foods

J.M. Smucker Company

Kellogg’s Food Away From Home

Lemon-X

McCormick & Co., Inc.

McKee/Fieldstone Bakery

Michael Foods, Inc.

National Pasteurized Eggs, Inc.

Nestle Professional Foodservice

Nueva Cocina Foods

Sara Lee Foodservice

FOOD & NUTRITION CONSULTANTS
Crandall Corporate Dietitians

Dietary Directions

Nutricopia

Nutrition Care Systems

FOODSERVICE DISTRIBUTORS
Food Services of America

Gordon Food Service

Martin Bros. Distributing

Reinhart FoodService

Stapleton-Spence Packing Company

Sysco Corp.

US Foods

8 Association of Nutrition & Foodservice Professionals
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FOODSERVICE PUBLICATIONS
FoodService Director Magazine

Foodservice Equipment Reports (Gill  
Ashton Publishing)

Nutrition & Foodservice Edge

FOODSERVICE SOFTWARE
Brimstone Allon Enterprises

DietMaster Systems, Inc.

Health Technologies, Inc.

FOOTWEAR
Shoes for Crews

GROUP PURCHASING ORGANIZATIONS
Distribution Market Advantage (DMA)

HPSI

Innovatix

PRIME Services, Inc.

Shared Health Services Corporation

MEDICAL NUTRITION THERAPY 
PRODUCTS
Foodservice Express

Hormel Health Labs

Kent Precision Foods Group

Lyons Magnus

Nestle Health Science

Simply Thick

NUTRITION & FOODSERVICE  
TRAINING PROGRAMS
Auburn University Distance Learning

Madison Area Technical College

Southeast Community College

University of Florida  - Dept. of Continuing Education

University of North Dakota Online & Distance Education

PROFESSIONAL ASSOCIATIONS
Academy of Nutrition and Dietetics

Association of Nutrition & Foodservice Professionals

SAFETY/SANITATION PRODUCTS
Cooper-Atkins Corporation

Ecolab Inc.

UNIFORMS
Uniform Advantage
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Academy of Nutrition and Dietetics
120 S . Riverside Plaza, Suite 2000
Chicago, IL 60606
www .eatright .org
800-877-1600

The Academy of Nutrition and Dietetics is the world’s 
largest organization of food and nutrition profession-
als. The Academy is committed to improving the na-
tion’s health and advancing the profession of dietet-
ics through research, education, and advocacy.

AccuTemp Products Inc.
8415 N . Clinton Park Drive
Fort Wayne, IN 46825
www .accutemp .net
800-210-5907

AccuTemp offers a full line of steam cooking equip-
ment. We manufacture the Steam’N’Hold and Evolu-
tion steamers. Check out our new line of tilt skillets 
and kettles too.

AdvancePierre Foods
16412 Northwest 15th St .
Pembroke Pines, FL 33028
www .advancepierre .com
954-605-0430

AdvancePierre Foods is known for its quality beef, 
pork, chicken, veal, and lamb portion control meat 
products. Additional products are puree meats, pre-
pared entrees, wrapped prepared sandwiches, and 
breakfast and bakery items. 

Aladdin Temp-Rite CP
250 E . Main St .
Hendersonville, TN 37075
www .aladdintemprite .com
800-888-8018

A leader in meal delivery systems for over 40 years, 
Aladdin Temp-Rite can fill your foodservice require-
ments no matter what your facility size or situation. 
From state-of-the-art convection system Convect 
Rite III® to patented Heat on Demand® Systems, 
Aladdin has what you need. Aladdin also carries a 
full line of supplies including designer tray covers, 
the patented Ready Chill® System for keeping cold 
foods cold, insulated mugs and bowls, and new 
clear Dimensions™ beverage ware to make meal 
trays sparkle.

Alto-Shaam, Inc. CP
W164 N9221 Water St .
Menomonee Falls, WI 53052
www .alto-shaam .com
800-558-8744

Whether you’re preparing haute cuisine in a top 
restaurant, health-conscious meals in a healthcare 
facility, or tater tots in the local school, the equip-
ment must provide a great return on investment for 
the foodservice program. Alto-Shaam specializes in 
creating systems and equipment that are the core of 
successful and profitable foodservice programs in 
many different industries.

Association of Nutrition & Foodservice 
Professionals
406 Surrey Woods Drive 
St . Charles, IL 60174 
www .anfponline .org 
800-323-1908

The Association of Nutrition & Foodservice Profes-
sionals (ANFP) is a national not-for-profit association 
established in 1960 that today has more than 14,000 
professionals dedicated to the mission of providing 
optimum nutritional care through foodservice man-
agement.

Auburn University Distance Learning CP
301 OD Smith Hall
Auburn, AL 36849
www .auburn .edu
334-844-5100

Auburn University offers noncredit, continuing 
education courses in various areas of professional 
development. Follow the subject link on the website 
for more detailed information about courses, instruc-
tors, and registration. Continuing Education Units 
(CEUs) are offered for most programs, and some 
offer professional training credits.
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Basic American Foods
2185 N . California Blvd ., Suite 215
Walnut Creek, CA 94596
www .baf .com
800-227-4050

Basic American Foods provides easy-to-prepare, 
great-tasting products that let you create culinary-
inspired menus using our dry potato and bean prod-
ucts.

Blendtec
1206 S . 1680 W
Orem, UT 84058
www .blendtec .com
801-222-0888

Blendtec is a maker of quality blenders for use in 
commercial foodservice and in your home.

Blue Bunny-Wells’ Dairy Inc. CP
1 Blue Bunny Drive
Le Mars, IA 51031
www .bluebunny .com/foodservice
800-807-8221

Blue Bunny® has nourishing ice cream treats that are 
great for schools, healthcare facilities, and opera-
tions serving many customers. These convenient 
treats will leave patrons smiling whether you serve 
premium ice cream, fat-free no-sugar-added ice 
cream, or refreshing sherbet. 

Boelter Companies
N22W23685 Ridgeview Pkwy . West
Waukesha, WI 53188
www .boelter .com
262-523-6200

Our job starts with understanding your business, 
your goals and objectives. We then apply our exper-
tise strategically to help you succeed. So, whether 
it’s sourcing and fulfillment, product or facility de-
signs, custom brand imprints, or ordering from our 
SuperStore, the objective is always to be a strategic 
business fit for our customers.

Brakebush Brothers, Inc.
N4993 6th Drive
Westfield, WI  53964
www .brakebush .com
800-933-2121

Although Brakebush has grown to be a major sup-
plier to the food industry, we still pride ourselves 
in taking a personal interest in each of our custom-
ers.  So while distributors and operators from coast 
to coast are discovering our full range of innovative 
food products and powerful merchandising ideas, 
they’re also discovering the difference personalized 
support can make.

Brimstone Allon Enterprises - Dietary 
Manager Online
2771 Crystal Woods Drive
Finksburg, MD 21048
www .dietarymanagementsoftware .com
410-596-4792

Dietary Manager is a result of over 40 years of 
foodservice and contract management experience. 
Our founder identified a need for a robust and easy-
to-use foodservice management software, written 
through the eyes of foodservice managers, dietitians, 
cooks, and diet aids. That vision created a program 
that is changing the way we interact with residents 
and patients by making it easier to provide the high-
est level of choice and care.

BSE Marketing CP
116 S . 6th St .
New Hyde Park, NY 11040
www .bsemarketing .com
516-694-0300

BSE Marketing is a manufacturer’s rep and distribu-
tor of commercial culinary equipment.

Burlodge USA CP
3760 Industrial Drive
Winston-Salem, NC 27115
www .burlodgeusa .com
336-776-1010

Burlodge is a provider of flexible meal delivery and 
assembly solutions. Helps keep hot food hot and 
cold food cold. Burlodge can demonstrate how to in-
corporate products like B Lean RTS CT and Multigen 
into your operation.CP denotes ANFP Corporate Partner
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Butter Buds Food Service CP
2330 Chicory Road 
Racine, WI 53403
www .bbuds .com
800-426-1119

Butter Buds Food Service, a division of Cumberland 
Packing, specializes in the manufacture and produc-
tion of no-fat and low-fat dairy concentrated food 
products. Established in 1979, Butter Buds Food  
Service carries on the tradition of innovation and 
excellence in providing healthy food.

Cambro Manufacturing
5801 Skylab Road
Huntington Beach, CA 92647
www .cambro .com
714-848-1555

Cambro is a leading plastics manufacturer in the 
foodservice industry for food storage insulated food 
and beverage carriers, trays, salad bars, shelving, 
dish racks, and related items.

Campbell Soup Company CP
1 Campbell Place 
Camden, NJ 08103
www .campbellsoup .com
910-844-7050

Campbell’s is a leading innovative wellness solution 
provider of great tasting, nutritionally reasonable 
foods. We leverage our culinary credentials along 
with our expertise in vegetable nutrition and sodium 
technology to provide customers with great tasting, 
nutritious products. 

Carlisle/Dinex CP
4711 E . Hefner Road
Oklahoma City, OK 73131
www .carlislefsp .com
800-654-8210

Dinex® International is a leading provider of high 
quality dinnerware, retherm systems, and meal deliv-
ery systems for the healthcare foodservice industry. 
Also provides insulated cups, tumblers, and various 
types of decorative serving bowls for patient and/or 
institutional meal service.

Cleveland Range Inc.
1333 E . 179th St .
Cleveland, OH 44110
www .clevelandrange .com
216-481-4900

Cleveland Range is a leading manufacturer of 
steam equipment. Our current product line includes 
steamers, combi-ovens, kettles, braising pans, and 
rotisseries.

Cooper-Atkins Corporation
33 Reeds Gap Road
Middlefield, CT 06455
www .cooper-atkins .com
860-349-3473

Since 1885, Cooper-Atkins has built a solid reputation 
as a leading manufacturer and provider of quality 
time, temperature, and humidity instruments.

Crandall Corporate Dietitians
1930 N . Arboleda, Suite 101
Mesa, AZ 85213
www .consultingrd .com
888-546-3273

Founded in 1966, Crandall Corporate Dietitians pro-
vides dietary consulting and menu services to nurs-
ing homes, long-term care facilities, assisted living 
communities, and hospitals across 42 states. 

Darlington Farms Cookie Co. CP
802 Mulberry St ., Suite B2
Noblesville, IN 46060
www .darlingtonsnacks .com
800-754-2202

Darlington sells individually-wrapped Soft n Chewy 
Regular and Sugar Free Cookies, Shortbread & Fruit 
Filled Cookies, Breakfast Squares, Appleways Oat-
meal Bars, and Crave n Rave Spikerz Crackers.
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Dietary Directions, Inc.
2350 West Shaw Ave ., Suite 112
Fresno, CA 93711
www .dietarydirections .com
559-451-0460

In business for over 32 years, Dietary Directions, Inc. 
is a consulting company of Registered Dietitians who 
are experts in medical nutrition therapy with special-
ties in diabetes, renal disease, geriatrics, bariatrics, 
developmentally delayed, prenatal, child, and infant 
nutrition. We also offer business product develop-
ment and marketing consultation. 

DietMaster Systems, Inc. CP
PO Box 6345
Rochester, MN 55903-6345
www .DietMaster .com
888-336-DIET (3438)

DietMaster provides foodservice software for long-
term-care and hospital facilities including selec-
tive menus, recipes, foods, production, meal cards, 
tallies, inventory, costing, nutritional data, resident 
weight tracking, nutritional assessment, intake re-
cording, and much more. 

Direct Supply CP
6767 N . Industrial Road
Milwaukee, WI 53223
www .directsupply .com
414-358-2805

Direct Supply is America’s choice for eldercare  
foodservice equipment. 

Distribution Market Advantage
1515 Woodfield Road, Suite 600
Schaumburg, IL 60173
www .dmadelivers .com
847-413-0082

For more than 20 years, DMA has provided multi-
unit foodservice operators with access to the best 
regional distributors in the nation. DMA is a national 
foodservice distribution system whose shareholders 
are prominent regional foodservice distributors. We 
joined forces to provide foodservice operators with 
the pricing, distribution, and technological advantag-
es of a national organization, and the service priority 
of a local business.

Dole Food Company
PO Box 5700
Thousand Oaks, CA 91359
www .dole .com
800-356-3111

Healthier menus are made easy with Dole Quality 
Fruit Products. Dole Fruit Bowls are packaged in fruit 
juice. Fruit Crisps, Fruit Parfaits, and Fruit in Gel are 
ready to eat and ideal healthful menu items. Dole has 
fresh frozen fruit and shelf-stable packaged fruits.

Ecolab Inc. CP
370 N . Wabasha St .
St . Paul, MN 55102
www .ecolab .com
651-293-2233

Ecolab is a leading provider of cleaning, food safety, 
and health protection products and services. Ecolab 
is committed to assisting customers worldwide with 
their unique needs by providing them with compre-
hensive, value-added solutions and professional, 
personal service.  

Electrolux Professional, Inc.
10200 David Taylor Drive
Charlotte, NC 28262
professional .electroluxusa .com
866-449-4200

Electrolux provides complete, high performing 
kitchens of one brand. Individually, Electrolux’ in-
novative products meet the needs of even the most 
demanding customers. Together, they become highly 
efficient systems that guarantee excellent results, 
productivity, hygiene, and low operating cost.

Fit Foodz
1505 Soaring Hawk Point
Atlanta, GA 30339
www .fitfoodz .com
678-247-2041

Fit Foodz is a small, owner-operated company 
committed to delivering healthy, yet savory prod-
ucts. We have a personal stake in the complete 
satisfaction of our customers, and also have first-
hand knowledge of all company operations from 
contract to consumption. We deliver better choices 
and better results.

CP denotes ANFP Corporate Partner
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Folger Coffee Company
1 Strawberry Lane
Orrville, OH 44667
www .folgerscoffee .com
800-937-9745

Find the coffee to match your mood. From instant 
to gourmet, whole bean to ground, single-serve to 
full-pot, and mild to dark-roasted blends, all Folgers 
Coffee varieties are flavorful and aromatic.

Food Services of America
16100 N . 71st St ., Suite 400
Scottsdale, AZ 85254
www .fsafood .com
480-927-4000

Food Services of America (FSA) is one of a fam-
ily of privately-owned companies focused on food 
marketing and distribution. FSA is one of the nation’s 
largest broad-line foodservice distributors, serving 
customers in 15 states from nine regional distribution 
centers. As part of Services Group of America (SGA), 
FSA provides everything you need to succeed.

FoodService Director Magazine
1100 Jorie Blvd ., Suite 260 
Oak Brook, IL 60523 
www .foodservicedirector .com
646-708-7320

FoodService Director Magazine is ANFP’s official 
media partner. FoodService Director provides food-
service ideas and innovation to readers in various 
market segments, including healthcare, business and 
industry, college and university, and K-12.

Foodservice Express
3600 Holly Lane N, Suite 80
Plymouth, MN 55447
www .foodserviceexpress .com
800-633-3438

Products for special diets: gluten free, sugar free, 
dysphagia, vegan/vegetarian, kosher, halal, low 
sodium, renal, nut-free, dairy-free, organic available 
nationwide through major distributors. In-service 
videos on dysphagia (English & Spanish) and CDs for 
setting up kitchens for gluten free and halal.

FWE  
(Food Warming Equipment Company)
7900 S . Rt 31
Crystal Lake, IL 60014
www .fwe .com
815-459-7500

FWE offers low temperature cooking, holding, serv-
ing equipment, ovens, rethermalizing units, utility 
transports, refrigeration, portable bars, and racks 
designed to improve operating efficiencies.

Galley Inc. CP
50 South US Hwy . One
Jupiter, FL 33477
www .galleyline .com
561-748-5200

Galley designs and manufactures custom serving 
lines at standard and affordable prices. Built-in han-
dles and concealed casters for mobility are standard 
with Galleyline.

Gannett Healthcare/Nutrition Dimension
6400 Arlington Blvd ., Suite 1000
Falls Church, VA 22042
www .gannetthg .com
800-866-0919

Our highly credentialed interdisciplinary team takes 
great pride in producing the highest quality, unbi-
ased, accredited content available. Your professional 
development and career advancement are our top 
priorities.

General Mills
PO Box 9452
Minneapolis, MN 55440
www .generalmills .com
800-248-7310

General Mills Foodservice offers consumer preferred 
brands across many categories. Our product line 
includes GM cereals, Pillsbury baked goods, Yoplait 
yogurt, Nature Valley Granola bars, Gold Medal bak-
ing mixes, and more.
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G.E.T. Enterprises, LLC
1515 W . Sam Houston Pkwy . N
Houston, TX 77043
www .get-melamine .com
713-467-9394

G.E.T. manufactures and produces tray service 
items for healthcare, including room service trays, 
tumblers, fruit dishes, insulated serving ware, and 
disposables lids.

Gill Ashton Publishing CP
2906 Central St ., Suite 175
Evanston, IL 60201
www .fermag .com
847-673-8675

Publishers of Foodservice Equipment Reports, which 
reaches equipment and supplies decision mak-
ers with a revolutionary product-oriented editorial 
format centered on fair and balanced evaluations of 
foodservice equipment and supplies.

Gordon Food Service CP
1300 Gezon Pkwy . SW
Wyoming, MI 49509
www .gfs .com
800-968-4164

Gordon Food Service is the largest family-owned 
broad line foodservice distributor. GFS offers over 
16,000 items to 45,000 customers, including prod-
ucts, services, and technology designed specifically 
for effective and efficient foodservice operations. 
GFS also operates over 140 GFS Marketplace® Stores. 

Graphic Management Specialty Products CP
139 Evergreen Road
Oconto, WI 54153
www .gmsp .com
800-421-0039

GMSP® offers a wide variety of products, including 
solid color placemats, stock and custom placemats 
and tray covers, solid color and custom-printed nap-
kins, napkin bands, doilies, and chef hats.

Health Technologies, Inc. CP
8446 Page Ave .
St . Louis, MO 63130
www .ht-ss .com
800-544-3059

Health Technologies offers nutritional consulting 
services for healthcare facilities, including long-term 
care, mental health facilities, and acute care. Other 
services include web-based or printed menu sys-
tems, computerized Tray Card program, Diet Manual, 
and Guideline and Procedure Manual. 

Hershey’s Ice Cream
301 S . Cameron St .
Harrisburg, PA 17105
www .hersheyicecream .com
717-238-8134

Since 1894, Hershey’s® has strived to guarantee 
quality products, provide excellent service, establish 
competitive prices, and provide a true value to the 
customer. Hershey’s® Ice Cream makes all of our mixes 
from fresh, wholesome ingredients. Fresh cream and 
fresh condensed milk is delivered to our plant daily.

Hobart Corp. CP
701 S . Ridge Ave .
Troy, OH 45374
www .hobartcorp .com
888-446-2278

Hobart is a world leader in commercial food equip-
ment and service for the foodservice industries. 
Hobart manufactures products for ware-washing 
and waste handling, food preparation; Baxter baking; 
cooking; weighing, wrapping and labeling systems; 
and Traulsen refrigeration. 

Hoffmaster Group, Inc. CP
2920 N . Main St .
Oshkosh, WI 54901
www .hoffmaster .com
800-327-9774

Hoffmaster® is a market leader, offering the most 
complete line of specialty disposable products for 
tray top, tabletop, and catering. Hoffmaster’s array 
of products includes tray mats, placemats, napkins, 
menu shells, table covers, CaterWrap®, Naptastik®, 
FashnPoint®, Linen-Like®, and Earth Wise® Tree Free™.

CP denotes ANFP Corporate Partner
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Hormel Health Labs CP
3000 Tremont Road
Savannah, GA 31405
www .hormelhealthlabs .com
912-651-5112

Hormel Health Labs offers an extensive line of prod-
ucts for individuals with dysphagia and solutions to 
treat malnutrition. Other products are specific for dia-
betes, increased fiber, and general nutrition items too. 
We are bridging the gap between flavor and function. 

HPSI
1 Ada, Suite 150
Irvine, CA 92618
www .hpsionline .com
800-223-4774

HPSI is a group purchasing organization that pro-
vides substantial volume discounts and low prices 
with a wide range of products, services, and equip-
ment.  Our experienced purchasing consultants will 
provide you with a cost analysis, and identify key 
areas where HPSI will save you money.

Hubert Company
9555 Dry Fork Road
Harrison, OH 45030
www .hubert .com
513-367-8600

Hubert conveys the newest products as well as the 
latest ideas and concepts. Hubert provides the ser-
vice you need, regardless of your size. Six reasons 
to count on Hubert: the widest selection you’ll find 
available everyday, you only buy the quantity you 
need, innovative products available first from Hubert, 
we’re more than order takers, you’ll get your order 
fast, your total satisfaction—100 percent of the time.

Innovatix
555 W . 57th St ., 12th Floor
New York, NY 10019
www .innovatix .com
888-258-3273

Innovatix is a dynamic, full service group purchasing 
organization that services alternate site providers 
throughout the United States. 

J&J Snack Foods CP
6000 Central Hwy .
Pennsauken, NJ 08109
www .jjsnack .com
800-486-9533

J&J Snack Foods is a manufacturer, marketer, and dis-
tributor of an expanding variety of nutritional, popular-
ly priced, branded food items in both foodservice and 
retail. We are committed to providing great tasting 
and nutritious products to the healthcare foodservice 
industry. As a partner to many healthcare affiliates, we 
are aware of evolving nutrition trends and understand 
the growing need for delicious, value-added products. 

J.M. Smucker Company CP
1 Strawberry Lane
Orrville, OH 44667
www .smuckers .com
330-682-3000

For more than 115 years, The J.M. Smucker Company 
has offered consumers quality products that bring 
families together to share memorable meals and mo-
ments. Smuckers is a leading marketer and manufac-
turer of fruit spreads, retail packaged coffee, peanut 
butter, shortening and oils, ice cream toppings, 
sweetened condensed milk, and health and natural 
foods beverages in North America. Its brands include 
Smucker’s®, Folgers®, Dunkin’ Donuts®, Jif®, Crisco®, 
Pillsbury®, Eagle Brand®, R.W. Knudsen Family®, Hun-
gry Jack®, Café Bustelo®, Café Pilon®, White Lily® and 
Martha White® in the U.S., along with Robin Hood®, 
Five Roses®, Carnation®, and Bick’s® in Canada.

Kellogg’s Food Away From Home
27199 State Hwy . 56
Brownsdale, MN 55918
www .fafh .com
877-511-5777

Kellogg’s Food Away From Home manufactures 
ready-to-eat cereal, cookies and crackers, grab n’ go 
snacks, and vegetarian products.
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all we are saying is...

Sure it may be a masterpiece when it leaves 

the kitchen – a delightful and nutritious meal  

ready to be served to the patient.  But at the 

moment of truth, at the patients bedside, it 

arrives lukewarm (the peas never had a 

chance).   All the time and effort invested to 

improve patient satisfaction is lost.

With Heat On Demand® Advantage® no base 

heater is needed, no plate heater required, just 

add your hot food and the whole meal, even 

peas, arrives perfectly delectable.

Heat where you need it, when you need it.  

Hot food delivered hot. 

Because after all, we want your meal to be,

...better by degrees.

800.888.8018  |  www.aladdintemprite.com

CHANCE
give peas a

all we are saying is...
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all we are saying is...

CHANCE
give peas a
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Kent Precision Foods Group
11457 Olde Cabin Road
St . Louis, MO 63141
www .precisionfoods .com
314-567-7400

An industry-leading manufacturer of nutritional man-
agement products for dysphagia, including instant 
food and beverage thickener, pureed foods, and 
ready-to-drink Thick-It®, AquaCareH20® thickened 
coffee, juices and clear, lemon-free water. Trusted by 
healthcare professionals for over 25 years, Thick-It® 
products are appropriate in healthcare facilities and 
at home.

Lakeside Manufacturing CP
4900 W . Electric Ave .
Milwaukee, WI 53219-1629
www .elakeside .com
414-902-6400

Lakeside offers a large collection of top quality utility 
carts, meal delivery carts, dispensers, and merchan-
dising products. Geneva Designs provides uniquely 
designed serving carts, bars, and cooking stations. 

Lemon-X CP
168 Railroad St .
Huntington Station, NY 11746
www .lemon-x .com
800-220-1061

Growers Fancy offers an extensive line of beverages 
that includes a Hydration Management & Thickened 
Liquids Program that supports training and imple-
mentation. Our trained staff can customize a bever-
age program to meet specific budgets and health-
care needs. 

Lyons Magnus CP
3158 E . Hamilton Ave .
Fresno, CA 93702
www .lyonsmagnus .com
559-268-5966

Lyons offers an extensive line of nutritional products 
for the healthcare market. From frozen shakes and 
thickened dairy to fiber-enhanced juices, our prod-
ucts respond to the specific needs of dysphagia, un-
intended weight loss, and bowel management. Lyons 
also offers a complete line of juices and beverages.  
This includes shelf-stable ready-to-serve juices, juice 
bases, juice concentrates, thickened juices, and shelf 
stable and bag-in-box juices and beverages.  We also 
have a new line of shelf stable Flash Pak items.  

Madison Area Technical College
1701 Wright St .
Madison, WI 53704
www .madisoncollege .edu
608-246-6100

Madison Area Technical College offers the Dietary 
Manager training program. 

Martin Bros. Distributing
6623 Chancellor Drive
Cedar Falls, IA 50613
www .martinsnet .com
800-847-2404

Martin Bros. is a family-owned regional foodservice 
distributor. Martin Bros. services over 900 healthcare 
customers in the Midwest with over $100 million in 
healthcare sales, and is a national leader in this cus-
tomer segment. 

McCormick & Co., Inc. CP
226 Schilling Circle
Hunt Valley, MD 21031
www .mccormickforchefs .com
800-322-7742

McCormick For Chefs is unique in the market today. 
With the highest quality standards, we bring you the 
most flavorful ingredients from around the globe. 
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McKee Foods Corp. CP
PO Box 750
Collegedale, TN 37315-0750
www .mckeefoods .com
800-251-6346

McKee Foods Corporation, manufacturer of Field-
stone Bakery snacks and granola cereal, combines 
quality ingredients, fresh flavors, and convenient 
packaging that make serving in volume a snap. Field-
stone snacks are ideal for facilities where quality, 
convenience, and nutrition are a must. 

Medfare, Inc.
6560-13 West Rogers Circle
Boca Raton, FL 33487
www .medfare .com
888-633-3273

Medfare has provided printed products to the 
healthcare Industry for more than 35 years. Products 
include traycovers, menus, napkins, placemats and 
tablecovers, and anti-bacterial hand wipes. We also 
have the ability to create customized printed pro-
grams for hospital foodservice departments utilizing 
our in-house graphic design department.

Michael Foods, Inc.
301 Carlson Pkwy ., Suite 400
Minnetonka, MN 55305
www .michaelfoods .com
952-258-4000

Michael Foods is a world leader in processed egg 
products and fresh refrigerated potatoes. Our wide 
range of products includes extended shelf life liq-
uid, pre-cooked omelets and patties, hard cooked, 
cholesterol free in-shell pasteurized and frozen egg 
products. Northern Star potatoes are fresh, never 
frozen, and have the longest shelf life in the industry. 
We also offer cage free and organic egg products.

National Pasteurized Eggs, Inc. CP
2963 Bernice Road
Lansing, IL 60438
www .safeeggs .com
800-410-7619

NPE’s patented pasteurization technology, approved 
by the FDA and USDA, eliminates salmonella bac-
teria and avian viruses. Our eggs are safe to use in 
any dish or culinary technique, and they meet all 
the state and federal food codes. Davidson’s Safest 
Choice® is the “Safest Choice”.

Nestlé Health Science
12 Vreeland Road, 2nd Floor
Florham Park, NJ 07932
www .nestle-nutrition .com
800-422-2752

Nestlé Health Science, through its Nestlé HealthCare 
Nutrition business, offers nutritional solutions for 
people with specific dietary needs related to ill-
nesses, disease states, or the special challenges of 
different life stages. Nestlé Health Science is a wholly 
owned subsidiary of Nestlé S.A.

Nestlé Professional Foodservice CP
PO Box 457
Rogers, MN 55374
www .nestleprofessional .com
800-288-8682

Nestlé offers innovative healthy living solutions, 
including Lean Cuisine entrees, new TRIO Nutrient 
Dense Soups, and delicious sauces.

Nueva Cocina Foods
9999 NE 2nd Ave ., Suite 312
Miami, FL 33138
www .nuevacocina .com
855-426-2462

Nueva Cocina is the first premium line of all-natural 
rice mixes, soups, and seasonings from Latin Amer-
ica and the Caribbean. We offer a variety of award-
winning vegetarian and gluten-free products that are 
easy to prepare and provide consistent quality and 
taste.

CP denotes ANFP Corporate Partner
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Nutricopia
9837 Folsom Blvd ., Suite A
Sacramento, CA 95827
www .nutricopia .com
916-364-5300

Nutricopia, formerly HM Composite, has helped 
healthcare facilities reduce risk, increase profits, and 
improve resident care through excellence in nutrition 
therapy and management. Nutricopia employs more 
than 70 Registered Dietitians and has led the indus-
try with innovative menus for over 35 years.

Nutrition & Foodservice Edge Magazine
406 Surrey Woods Drive 
St . Charles, IL 60174 
www .anfponline .org

Nutrition & Foodservice Edge is the premier re-
source for nutrition and foodservice professionals 
and those aspiring to careers in this industry. It’s 
published by ANFP.

Nutrition Care Systems
1275 Davis Road, Suite 121
Elgin, IL 60123
www .nutritioncaresystems .com
847-888-8177

Nutrition Care Systems serves the long-term care 
and food handling industries by providing nutrition 
and food sanitation consulting. We are dedicated to 
promoting wellness through good nutrition through-
out the life cycle, and to promoting safe food han-
dling to help prevent food-borne illness in all popula-
tions with training/education.

PRIME Services, Inc.
6400 Sheridan Drive, Suite 112
Williamsville, NY 14221
www .primeservicesinc .com
716-565-9400

PRIME Services is a supply cost management compa-
ny focused on removing costs from the supply chain 
while improving operational efficiency and increas-
ing cash flow. The cornerstone of PRIME Services is 
a Group Purchasing Program that assists members 
such as nursing homes, assisted living communities, 
correctional facilities, schools, hospitals, and more 
to save money on the supplies they purchase under 
national and regional supplier agreements.

Reinhart FoodService CP
6250 N . River Road
Rosemont, IL 60018
www .rfsdelivers .com
847-227-6500

Reinhart’s long-standing experience in healthcare 
allows us to deliver exceptional value across your en-
tire foodservice operation. You get quality products 
and service, healthcare-specific expertise, advice 
and training, and the latest technology that helps 
you control costs, enhance facility image, and build 
resident satisfaction. 

Robot Coupe USA, Inc.
PO Box 16625
Jackson, MS 39236
www .robotcoupeusa .com
800-824-1646

The inventor and a world leader in food processors 
since 1958. Within Robot Coupe’s family of products, 
including food processors, vegetable prep machines, 
vertical cutter mixers, you are certain to find a ma-
chine that fits your culinary needs and budget.

Sara Lee Foodservice
3500 Lacey Road
Downers Grove, IL 60515
www .saraleefoodservice .com
630-598-6480

Sara Lee Foodservice is a leading supplier of meat 
and bakery solutions, providing value beyond its 
products to a broad base of foodservice operators 
throughout North America. Sara Lee Foodservice 
markets products enjoyed away from home for every 
day under such brands as Sara Lee, Chef Pierre, and 
Bistro Collection bakery products and Sara Lee, 
Jimmy Dean, Ball Park, and Hillshire Farm meats.
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Scotsman Ice Systems
775 Corporate Woods Pkwy .
Vernon Hills, IL 60061
www .scotsman-ice .com
800-726-8762

Scotsman is a leading ice machine manufacturer.  
From hotels, restaurants, and fast-food outlets, to 
hospitals and food processing facilities, Scotsman 
machines play a crucial role in the success of each 
operation. With a reliable supply of cubes, flake, su-
perflake, scale, nugget, and gourmet ice, in quantities 
that range from one cube at a time to 10 tons of ice a 
day, Scotsman is the Ice The World Demands™.

Shared Health Services Corporation
2635 Hemstock St .
La Crosse, WI 54603
www .shsc-gpo .com
608-781-4410

Shared Health Services Corp. (SHSC)/Amerinet is a 
local group purchasing organization (GPO) with local 
representation. SHSC works with healthcare facilities 
as well as higher education. Our program offers re-
duced cost of your dietary needs, as well as all other 
areas of your facility. Local representation works with 
you to evaluate pricing, looks for savings opportu-
nities, and offers networking and CEU/educational 
opportunities. 

Shoes For Crews
250 S . Australian Ave .
West Palm Beach, FL 33401
www .shoesforcrews .com
800-523-4448

SHOES FOR CREWS manufactures the most slip-
resistant shoes in the country. We provide great cus-
tomer service and the highest quality slip-resistant 
footwear at the best value. Satisfaction is guaranteed 
with our 60 day Wear-&-Compare guarantee and our 
$5,000 Slip-&-Fall Warranty.

Simply Thick
200 S . Hanley Road, Suite 1102
St . Louis, MO 63105
www .simplythick .com
800-205-7115

Simply Thick is gel thickener that allows thickened 
beverages to look and taste as they should – so 
people can Drink More!

Southeast Community College
8800 O St .
Lincoln, NE 68520
www .southeast .edu
800-642-4075

Southeast Community College offers the Dietary 
Manager training program. Visit www.southeast.edu 
for more information.

Stapleton-Spence Packing Company
1900 Hwy . 99
Gridley, CA 95948
www .stapleton-spence .com

Stapleton’s is a quality-conscious supplier of prunes, 
juice, and nut products.  We are committed to food 
safety from farm to table, strictly adhering to certi-
fied manufacturing and quality assurance processes. 
Stapleton’s food certifications include USDA, kosher, 
and organic.

Sysco Corp. CP
1390 Enclave Pkwy .
Houston, TX 77077
www .sysco .com
281-584-1390

Sysco delivers QUALITY HEALTHCARE SOLUTIONS, 
and can be your single source solution for everything 
from food and beverage to supplies, equipment, and 
systems. Meal Metrics is a sleek Web-based tray card 
program.  Discover what else is new with Sysco’s 
other Ingenium Valued Services.  

CP denotes ANFP Corporate Partner
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University of North Dakota CP
UND Online & Distance Education 
3264 Campus Road, Stop 9021
Grand Forks, ND 58202-9021
distance .und .edu
800-225-5863

UND’s NFP Training Program is available online or by 
correspondence.  It provides the student with eligi-
bility to take the CDM exam and the ServSafe exam. 
Online RD Preceptor available.

US Foods CP
9399 West Higgins Road, Suite 500
Rosemont, IL 60018
www .usfoods .com
847-720-8000

US Foods is one of America’s leading foodservice 
distributors to restaurants, healthcare and hospital-
ity facilities, government operations, and educational 
institutions. We offer more than 350,000 national 
brand products, and our own high-quality private 
label items ranging from meats to produce to frozen 
foods. US Foods proudly employs about 25,000 as-
sociates in more than 60 locations. 

WB Marketing
5515 Pearl Road
Parma, OH 44129
www .wbmarketing .com 
440-842-2800

Wank Brickner Marketing, LLC (dba WB Marketing 
LLC) has been servicing the foodservice industry in 
Ohio, Western Pennsylvania, Kentucky, and West Vir-
ginia as manufacturers’ agents for over 60 years. The 
winning combination of representing the very finest 
products lines, and providing great service to our 
customers, has led to our solid position and reputa-
tion. We can provide the support you need in making 
the best choices in buying your commercial kitchen 
equipment.

Unified Brands CP
1055 Mendell Davis Drive
Jackson, MS 39272
www .unifiedbrands .net
888-994-7636

Unified Brands is a leader in the foodservice equip-
ment industry with four product lines: Groen, Ran-
dell, Avtec, and A la Cart. Manufacture cooking, re-
frigeration, ventilation equipment, custom fabricated 
solutions, meal delivery systems, conveyor systems, 
and cook-chill food production systems. 

Uniform Advantage
150 S . Pine Island Road, Suite 300
Plantation, FL 33324
www .uniformadvantage .com
800-283-8708

Since 1985, Uniform Advantage has grown from hav-
ing a single South Florida Uniform store to operat-
ing 29 Scrubs stores across the US and Canada. Our 
company manufactures its own line of scrubs called 
UA Scrubs®. UA has added several unique medical 
uniform brands to cater to our customer’s needs and 
preferences. The UA Scrubs®, Happy Scrubs®, and 
Butter Soft Scrubs® brands have become “standards” 
for medical uniforms and nursing uniforms.

University of Florida CP
Department of Continuing Education
2124 NE Waldo Road, #1101
Gainesville, FL 32609
www .pd .dce .ufl .edu
352-392-1711

The University of Florida’s Dietary Manager Training 
Program is a high quality, self-paced, open enroll-
ment program that trains students in all areas of 
foodservice operation, safety, sanitation, finance, 
and management. Upon completion, students are 
prepared for the ANFP Credentialing Exam. 
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FIELDSTONE™ BAKERY
PO Box 750, Collegedale, TN 37315-0750

1-800-251-6346 Ext. 24656, Fax: 423-238-2330
foodservice@mckee.com

Other great FieldstoneTM 
products include:

Oatmeal Cookie with Creme
Crispy Rice Bar
Spins
Totally Bars - Chocolate Chip and Apple Cinnamon
Creme Filled Fudge Cookie
Delights - Apple and Strawberry
Gingerbread Cookie
Twins - Sugar Free Shortbread

Individually Wrapped!

Apple & Strawberry      
         Fruit & Grain Bars

Great Products, Great Value

Nutty Buddy

Fig Bar

Honey 
Bun


