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Objectives

• Introduce our organizations

• Share our Springer Mountain Farms 

experience

• Explain why & how to utilize your 

primary distributor in sustainable 

purchases

• Review lessons learned

• Share marketing strategies

• Suggest methods for getting started



• 1,184 licensed patient beds

• 9,000 employees

• Food & Nutrition Department 

spans 4 hospitals

• Cook-chill operation

About Emory Healthcare
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Sustainable Food Goals

• 75% local or sustainable food by 

2015

• Sustainability Guidelines for Food 

Purchasing adopted in 2007

• Guidelines established by 

Sustainable Food Committee
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Role of the Project Manager

• Research

– Sustainable food in the marketplace 

• Evaluate 

– Ensure products meet sustainable 

food purchasing guidelines

• Educate/Market

– Staff

– Visitors

• Consult

– Primary Distributor 
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US Foodservice Atlanta
• Atlanta is the second largest USF Distributor Center with 

revenue of ~$600 Million 

• Serves three primary customer segments

• Street (independent restaurants)

• National Accounts (hospitals, schools, etc.)

• National Chain Restaurants

• Significant scale of infrastructure 

• ~6,500 customers 

• ~14,000 SKUs

• ~697 employees

• ~142 sales associates 

• Outstanding Service & Technological Tools

• Distribution with a local flare
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Guidelines for Sustainable Poultry

• 1st priority: Antibiotic free

• Next priorities: 

– Certified Humane

– Regionally grown

– Georgia grown

– Certified Organic (USDA)

• Ultimate goal: Certified Humane, 

Georgia grown & Certified 

Sustainable (Food Alliance)
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Springer Mountain Farms

• Antibiotic free

• American Humane Association 

Certified

• Georgia grown
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Springer Mountain Farms

• Branded product line from Fieldale 

Farms

• In the marketplace for approx 10 

years

• Fieldale Farms was previously an 

all conventional poultry operation

– Hatcheries

– Feed Mills

– Processors

– On-site lab
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Reduced Food Miles
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• May 2010

• Met with head PhD poultry 

scientist

• Toured

– Growing house

– Lab

– Feed mill

• Sampled the product at lunch

Springer Mountain Farms Visit
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Springer Mountain Farms Visit
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Springer Mountain Farms Visit
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Springer Mountain Farms Visit
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Springer Mountain Farms Visit
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Results of the visit

• Better understanding of poultry 

production

• Established personal relationship 

with the producer

• Provided inspiration and 

motivation needed to work through 

the set-up of purchasing
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Process to obtain product

Reviewed list of product 
options

Producer provided samples

Evaluated products in recipes 
and for portion size specs

Selected 8 products that met 
our needs

Negotiated pricing based on 
volume estimates
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Operational considerations

• Not all products met portion size 

specs

• Some products we use were not 

available

• Not able to exclusively switch to 

Springer Mountain Farms

• ~16,800 Pounds per month
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Consult your Primary Distributor

• Ask your distributor…… What they can do 

for you?

– There is so much to gain 

• Distribution Center assumes the liability 

of the product so you are protected from a 

food safety/recall perspective…No 

Headaches 

• Able to take advantage of Group 

Purchasing Organization (GPO) 

incentives

• One stop shopping/One point of contact

• Economies of scale 

– No additional invoice to pay

– No additional truck to receive
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Create a Solution

• During formal business reviews we 
discuss the goals and objectives of 
Emory Healthcare

– This is where we learned of Emory‟s 
goal to be 75% local and sustainable 
with food purchases

– Result: Explore sourcing local and 
sustainable foods following Emory‟s 
guidelines 

– Focus on Dairy, Chicken and Beef

• Ask for a Business Review



www.emoryhealthcare.org

Distribution Benefits

• Sell the products to other types of 

customers and institutions

• Provide a valuable service to a 

current customer

• Become a resource for other 

facilities 

• Getting ahead of the curve

• It is the right thing to do
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Understand Vendor Requirements

• Vendor Supplier must meet the 

following requirements:

– Certificate of liability insurance stating a 

minimum of $3M General Aggregate and 

$3M per each occurrence

– IRS Form W-9 Request of Taxpayer ID 

number and certificate

– Business Classification and Ethnicity 

Sworn Affidavit

• Represent a majority control of 50% or more of 

the business operations

– Hazard Analysis and Critical Control points 

compliance letter
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Vendor Considerations

• Reduced minimum deliveries to 

the Distribution Center

• Waive the fee for reduced 

minimum deliveries

• Allow distributor to pick up 

product from the manufacture or 

vendor- Back Hauling
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Who needs to be involved?

• Executive leadership team must be 
committed to meeting the goals of the 
customer

• Account Manager who has the relationship 
with the customer

• Category Manager who has the relationship 
and or knowledge of the vendor

– Expertise in the product line and 
knowledge of how to secure the product

– Product set up

• Buyer who purchases the product based on 
the predicted usage 

• Operations team who ensures product safety 
from receiving to storing to shipping
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Distribution Barriers
• Time consuming project

• Understanding the customer objectives

• Stocking products that are only offered to a 
select few

• Perishable products

– Major risk to the distributor/customer

– Must ship 7 days after kill-USF Standard Operating 
Procedure

– Must have an excellent operations team to manage 
getting items to the freezer 

– Having product available when the customer orders 
product

• Inexperience of the customer with “Just in 
time” ordering of highly perishable products. 

– This is a foreign concept to healthcare
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Distribution Capacity 

55 acres / 450,000 sq ft / State of the art facility
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Lessons learned

• When dealing with a perishable 

product, establish a fresh to frozen 

number – even if you don‟t intend 

to bring in product frozen

• The communication between the 

buyer, account manager and user is 

key in the success of securing the 

right amount of product
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Lessons learned

• If usage is sporadic for a perishable 

product then you may need to 

adjust ordering systems by 

ordering “as needed” instead of by 

par level

• This is a paradigm shift from a 

routine par level system

• Operational flexibility is critical
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Marketing

• Point of Sale signage

• Online communications

• Staff education

– Taste tests

– Sustainability education

• Marketing to the patients is a 

challenge
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Patient Menu Breakthrough

• Adding sustainable foods to retail 

is easier than adding to the patient 

menu

• Due to effective price negotiations 

we are able to serve sustainable 

chicken to patients

• Some operational improvements 

resulted in food cost savings & 

enabled us to reinvest in 

sustainable foods



Previous chicken
Springer Mountain Farms 

chicken

4 ounce boneless skinless chicken breast
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Point of Sale Signage



Online Menus
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Online Menus

Indicates an item made with 

local or regional ingredients

Rotisserie Lemon Pepper Chicken
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Customer Response

• “Hey, this is GREAT!!! I buy this at the 

grocery store because I don‟t want my kids 

exposed to all the chemicals & antibiotics that 

all the other chicken has.”

• “ I am so glad that „healthcare‟ is coming 

around !!! I just love all the local products & 

produce that you have been buying. Keep it 

up!”

• “Keep up the good work, I‟m proud that the 

place I work offers these healthier 

alternatives.”
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What it takes …

• Patience

• Persistence

• Coordination

• Communication
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Benefits

• Knowing the people who produce 

your food

• Stronger commitment by the 

farmers when this relationship is 

built results in a higher level of 

service

• Pride in the knowledge that you 

are contributing to better food for 

your organization and community
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Getting started

• Get commitment from the leaders 

who will be responsible for 

supporting and implementing 

these changes

• Establish your standards and 

criteria for sustainable foods

• Set goals
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• Visit the farms!

• Educate and engage the food 

service staff

• Connect the farmers and the food 

service workers

Getting started
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Questions?


