Deeply Rooted

With expansive growing capacily and I‘Jigh—tecll food :aﬂfl:v programs, Church Brothers
Produce stakes its claim as a progressive fresh produce su pplier. By Brooke infusino

= Chumh Brothers Prodoce grows, sacks and shins fresh, a-season proc.cs from Catfamls and Arzona. The company-=as Eooraslrrapaly B0 rrp acres In Foducton

ossibly the most interesting aspect about Church Brothers  spinach and cabbage. Church Brothers is
Froduce LLC is the high-quality, fresh produce it offers, and  also a partner with True Leaf Farms, a
the organizational structure that dictates the company's suc-  processing entity producing a variety of
cess in the marketplace. Today's company represents a ver-  spring mixes, spinaches and whole leaf
tically integrated operation where customers cannotonly  singles of romaine, green leaf, red leafTet-
purchase commedity produce items, but alse pre-cut and packaged pro-  tuce as well as fresh cut items. True Laaf

! duce, Vice President of Operations Steve Church explains. processes 1oo SKUs on a daily basis,
l fil “We lee to say that we are one-stop Brothers Tom and Steve Church
l company prounie . : .
i [t = e R B =1 shopping here where [customers] can launched a growing, sales and marke:-
| i Church Brothers Produce pick up their commodities and  ing operation under Church Brothers
4 i & True Leaf Farms R " Churel Prod i
|, wewik.chtirchBRotfert.com processed items,” Chureh says, roduce in 1994,
| mt:: revenues: hl"-‘d rillicr Church Brothers supplies a wide Eventally, Tom and Steve made a con-
+ H uarberss Salinas, Callf , - ) | 1 i f
: &nm:}.ﬂw s variety of fresh vegetables to proces-  nection with Neil Milburn, whe launched
1 Spedalty: Produce sors, foodservice customers, retail  True Leaf Farms in soor. In 2004, Church
i Steve Church, VP of Operations; il hion : i Brotkiaseh th [ YN
: § “The Leal Greens Masketing customers and the international mar- rothers hecatne the exclusive sales
i Agreement 15 gong o be the ketplace. Products include variedes of  agent for True Leaf, and 1oday, Milburn,
i prodil For whal growers are caing 1 . f inhi o g Chiirih f"'"" i Bri
b o s tmoving forwand ettuce, romaine, green leaf, cauli-  Tom and Steve Church, Jeff and Brian
i s flower, celery, broccoli, spring mix,  Church, Vince Ballesteros, Jay Brown,
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church brothers produce & true leaf farms

= Drng marsesdng season, Churh Brothers ernplies kot 200 30 peron ohses and prowickes Thes sl @0 accunan:
AssessmEnD of pHme farvess dites, pofentil gl goo sl end-produs ssage
Tim Mehfee and David Gill serve as the in production, some of which it farms on

board of directors for the company.
Both Church Brothers and True Leaf
gell a majority of products to the foodser-
vice mdustry, although True Leaf alao tar-
gets chub-level retailars and privase-label
industry. In addition, Church Brothers is
involved with some commodity private-
label products. Bath hrands are distrik
uted naticnally, as well as internaticnally
to Hong Kong, Canada Mesxieo and oooa-
sionally to Burope when dernand is high
Church Brothers Praduce grows, packs
and zhips frash produce tems m season
from Califorma and Arizona growing
regions, In addition to its headquarters in
Salinas, Calif’, Church Brothers operates
two cooling and processing facilites near
its growing fields. The True Leaf pro-
ceszing plant operates seasonally in San
Juzan Bautista, Calif, and Yums, Ariz, The
company has roughly =8,co0 crop acrss

?’B oo 8nC dink - soring 2000+ s Tooddrirk mggazing oo

its own or works with contract growers.

Unmatched Operations
Church Brothers employs its own har-
vesting crews, who are managed by
Director of Production Brian Church,
Tom Chureh’s san, During harvesting sea-
son, it employs about 20, so-person
crews, Steve Chureh says. Field person-
nel get an acourate aggesament of prime
harvest dates, potential yields and bhest
end-product usage. Final irrigation dates
are arranged with the grower to ensure
the produce is at its peak mamrity.

Prior to harvest, Church says they
adhere to strict planting schedules ore-
ated by long-term parmer/employes Jim
Storm 1t alsa hired Mike Vanoli who spe-
cializes in seed varieties,

Harvest crews employ the most mod-
ern, safe and efficient meana of select-

ing, trimming and carefully placing the
produce into bags or cartons. Twerty
percent of these crews travel to prodis:
fon areas in California and Arzona.

Safe and Sound

The foundation of Church Brothers' and
True Leafs methods and procedurss in
the field and in processing plants is bul
on safety and qualizy, Director of Food
Safety Julio Loaiza 15 responsible for
ensuring every standard operating pro-
cedure uphelds food safety standards i
the plant Megan Chedwick and Herman
Cossio ensure methods and procedures
are upheld in the field,

The companies operate under strict 3
HACCF guidelines, Harvast crews, pro-
cessing facilities, cooling facilities,
ranches and water testing are moni-
tored, inspected and audited routinely
by various industry-approved agencles
such as Primus Liabs and AIB Labs,

"We test m the field for salmonsila
and E. celi and deo not eut a fieid unless
we see those negative results” Steve
Church says.

Ag proof of Church Brothers sommit-
ment to food safety, it committed itselftg =
the California Leafy Green Produoos
Handler Marketing Agreement (LGMA)
of zooy. The LGMA | operating with
oversight from the Californiz
Department of Food and Agrieulture, 58
method for verifying through mandatory
government audits that farmers follow
LOMA-acecepted food safety practices
for leafy gresns.

Adhering to the agreement proves that
Church Brothers' leafy greens ars grown
under a unique and rigorous system thal
consists of audits, pre-seazen and pre
harvest azsessments and water and soi
testing and record-keeping. “LGMA i
going to be the model for what gr-:r-'-’erag:1
are going to use moving forwerd®
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