
Our Mission
Loffredo Fresh Produce is committed to our family of customers 
and employees and to the communities in which we serve.  Our 
mission is to earn the loyalty of our customers by selling the 
freshest grown produce in the world while providing impeccable 
service.  We will accomplish this mission by passing to our 
employees the Loffredo philosophy of superior customer service 
and by seeking out the finest quality products available.

Year after year we strive to be the best that we can be all 
because ñWe Guarantee It Fresh.ò

Gene Loffredo

President and CEO





Quick Facts
Å Founded in 1892

Å Number of Employees: 400+

Å Loffredo Fresh Produce Awards/Honors:

Blue Book Financial Stability Rating ï2000

Red Book Credit Rating ïA

Å Top Customers in Sales Volume: Sodexo, Darden, Outback Steakhouses, Wendyôs, 
Compass, Brinker, Dahlôs, Hardeeôs (CKE), Texas Roadhouse, Rock Bottom/Old Chicago, 
Applebeeôs, P.F. Changs and ARAMARK

Å Annually inspected by organizations including:

ï State of Iowa, State of Illinois, State of Missouri, State of Nebraska, State of Wisconsin

ï U.S.D.A, F.D.A, U.S Department of Defense

ï Darden, Compass, Wendyôs, Hardeeôs ïC.K.E, and Sodexo

Å Security and bioterrorism protocols implemented throughout company

Å Random biological sampling of products and surfaces throughout the facility by licensed 
laboratory

Å Loffredo uses an environmentally protective waste reduction system that defers fresh-cut 
waste away from landfills

Å Loffredo is a specialty produce distributor.  In addition to a full line of produce & organic 
produce items, offering include but not limited: dairy & juice, gourmet imports, pickles, 
cheese, dried products & seasonings, eggs, breads & herbs, sauces, and bases.

Å Loffredo also offers a full line of fresh cut fruits and vegetables processed in our state-of-
the-art processing facility in Des Moines.



Safety & Security
The Loffredo Fresh Produce HACCP Program is designed to store, process and maintain safe, 
wholesome, nutritious products for its customers.  Critical Control Points (CCPôs) and the Control 
Points (CPôs) have been developed to maximize the safety of the products.

All responsibilities for maintaining the HACCP Program records and for corrective actions for 
produce, fruit and repack will be with the individual who performs the Critical Control Point Check.  
Records of all Critical Control Points will be maintained in the designated area and will be 
reviewed by the HACCP Coordinator who will follow-up with additional corrective action if needed.

All check lists and data information pertaining to the HACCP Program is maintained at each 
location and is made available to all designated personnel upon request.

Recall Policy
In the even of a recall, all customers will be notified in these different ways: email notification, fax 
notification, hard copy notification, telephone notification, recall notice postings on 
www.loffredo.com.

Notification to customer includes: the precise labeling of the product, coding/dating of the product, 
what the recall is about, precautionary statements for handling the product, etc.

http://www.loffredo.com/


Food Safety

Loffredo Fresh Produce Commitment to Food Safety

Loffredo Fresh Produce Company emphasizes Food Safety as well as its strong commitment to product 

quality. There is a dedicated staff to help ensure that all steps in the process are maintained at a level that 

also promotes customer and consumer confidence that products supplied by Loffredo Fresh Produce are 

safe to eat.

The commitment to Food Safety is supported by all Senior Management, and is practiced at all levels 

throughout the company and is visualized in the multitude of new and established food safety programs.

The companyôs commitment to Food Safety is also supported by its achievement in meeting the Global 

Food Safety Initiative (GFSI) requirements in the Safe Quality Foods (SQF) 2000 and many other 

regulatory, second and third party audits.

Some of the multitude of Food Safety Programs includes:

ÅHazard Analysis Critical Control Point Program (HACCP) 

ÅFood Defense Program 

ÅRecall Program 

ÅEnvironmental Monitoring Program 

ÅGood Manufacturing Program (GMP) 

ÅPest Control Program 

ÅDocument Control Program 

ÅShelf-Life Testing Program 

ÅSupplier Approval Program 

ÅCleaning and Sanitation Program 

ÅVarious In-House Auditing Programs 

ÅCustomer and Consumer Complaint Program



Loffredo Fresh Produces commitment to Food Safety can also be recognized by the audit results 

from the various regulatory, second and third party auditors and has enjoyed an increase in audit 

scores over the past several years. The food safety program stands solidly on the foundation of 

many supporting prerequisite programs in which all are based upon regulatory requirements and 

guidance, academia, experimental results, industry guidance and historical data.

Regulatory and third party audits are conducted regularly by accredited organizations and 

include:

Third-Party Audits

ÅFederal Food and Drug Administration (FFDA) 

ÅState of Iowa 

ÅSilliker (Conducts a Silliker based audit and is also is the SQF Certification Body) 

ÅUnited States Army 

ÅNSF Cook and Thurber

Regulatory results and third party audit scores by accredited auditing 

organizations for the Corporate Distribution Center and Fresh Cut Department 

include:

Auditing Body Date Score

FFDA 10-19-10 Passed

SQF Level 1 (Silliker) 10-11-09 99.46 %

SQF Level 2 (Silliker) 9-27-10 98.30 %

GMP (Silliker) 8-12-10 99.30 %

GMP (Cook & 

Thurber)

5-11-10 96.33 %



Fresh-Cut Fruits and Vegetables

Loffredo Fresh Produce offers the convenience of made-to-order fresh-cut fruits and 

vegetables. Our fresh-cut division offers an endless assortment of items to our foodservice 

and retail customers. These items include every day needs such as sliced tomatoes, diced 

onions and cut fruit, specialty items such as fruit blends and custom packs, and customer-

specified products such as stir-fry ingredients and fajita mixes.

Loffredo Fresh Produce fresh-cut product is prepared and packaged in our own 45,000 square 

foot Des Moines, Iowa, facility that is equipped with state-of-the-art processing equipment and 

operates under strict food-safety and quality management systems.

Your advantage in using Loffredo Fresh Produce Fresh-Cut Fruits and Vegetables

ÅReliable Quality -Our fresh-cut fruits and vegetables are of the highest quality available. 

ÅMinimal Lead Time - We service fresh-cut needs 6 days a week. We stock some of our more 

common items so they are available for your last minute needs. 

ÅConsistent Yield, Cost and Space Saving Opportunities- Every bag yields 100% usable 

product. Order just what you need and know exactly what each portion costs while saving 

valuable space in your cooler or other storage areas. 

ÅSpace Saving Opportunities and Decreased Deliveries - With the purchase of products with 

100% yield, thus giving you more storage space, you can store additional products, cutting 

down on your labor and invoicing costs. 

ÅReduce Labor Cost and Increase Kitchen Safety - Our fresh-cut fruits and vegetables minimize 

preparation time and labor costs. Our trained production staff will help to reduce chances of 

accidents in your kitchen. 

ÅIncreased Sanitation and Decreased Food-Safety Liability - Your fresh-cut fruits and 

vegetables are ready to eat you will have less clean up in the kitchen. Our staff is trained in safe 

food handling practices and our department, along with the rest of the company follows a 

HACCP plan and is regularly inspected by state, federal and 3rd party auditors. 





Local Growers

Loffredo Fresh Produce secures product commitments each year from local growers and 

supports our customers' ever growing desire for locally grown products. We have the ability to 

supply various fruits, vegetables, and herbs that support local agriculture in the communities 

where we live and work.

Availability of local produce includes but is not limited to apples, herbs, potatoes, squash, 

melons, tomatoes, and peppers. Harvest months typically range from April to October 

depending on the item. 

A few of the local growers we team up with are:

Johnson Family Farms ð Hatfield, Missouri 

Stanberry Produce ð Stanberry, Missouri 

Garden Fresh Vegetables ð O'Neill, Nebraska 

Deardorff Sweet Corn ð Adel, Iowa 

Lopata Gardens ð Winthrop, Iowa 

Russet Potato Exchange ð Bancroft, Wisconsin 

Mike Benben, Inc. ð Sturtevant, Wisconsin 



Eating your way toward a sustainable future 

Cheap food prices and overflowing store shelves are hiding the true environmental and social costs of our 

current food and agriculture system: rapid erosion and degradation of soil, the chemical contamination and 

depletion of our water, the loss of genetic diversity, the poisoning of wildlife and destruction of habitat, the 

loss of family farmers, and the impoverishment of rural communities. 

The good news is that we now have an alternative. A growing number of farmers are choosing to work with 

nature, rather than wage war against it. These farmers use sustainable or organic practices that build up the 

soil, reduce runoff, create habitat for wildlife, treat livestock humanely and best of all, produce safe, delicious 

food. 

But the most environmentally sound farming practices in the world don't mean a thing if they don't provide a 

good income for the farmer. Farmers using sustainable methods cannot prosper without the help of urban 

and rural consumers. As these farmers explore creative new ways to grow and market their products, 

consumers can support their choice to farm sustainably by purchasing their products. 

You as a consumer have the power to communicate with farmers and to encourage them to grow your 

favorite foods in an environmentally and socially sound manner. You can vote with your food dollars and 

support a delicious revolution that will ensure fresh healthy food for yourself and for future generations. 



Deardorff Sweet Corn

Adel, Iowa
Deardorff Sweet Corn, located in central Iowa, is family owned and operated by Ron and Becky 

Deardorff.  When the business started over 25 years ago, the Deardorff children helped pick and 

sell the corn. Today, the Deardorffs employ approximately 25 people ranging from pickers in the 

field to delivery drivers.

Customers around the Adel and Des Moines area get some of the freshest sweet corn available.  

It is hand-picked in the morning and delivered that afternoon, seven days a week.  The Deardorffs 

take great pride in the corn they grow.  Ron is very selective in the hybrids he plants to ensure the 

sweetest, most tender and best-sized product.  He grows 21 separate plantings in order to have a 

steady supply of fresh sweet corn from July to September.

Ronôs favorite part of owning and operating Deardorff Sweet Corn is the rapport he has developed 

with customers over the years and     continues to develop.  Although there are no weekend 

festivals or farm tours currently available, they do supply the sweet corn for the   annual Adel 

Sweet Corn Festival held the second Saturday in August.  The long hours and hard work are 

rewarding when Ron sees all the people enjoying his sweet corn.



Johnson Family Farm

Hatfield, Missouri
Johnson Family Farm, established in 1993, is located in Northwest Missouri. 

The farm is family owned and operated by Dave Johnson, his wife Debbie, 

and their sons.  

Johnson Family Farms mainly provides herbs to consumers desiring local 

grown product but

also produces peppers, tomatoes, and a few other crops.

The farm consists of 20 greenhouses, 12 of which are cold frame -

greenhouses with no furnace that are closed at night.  Although the herbs 

and produce grown are not certified organic, their products are grown 

chemical free and the family takes pride in their products.  

Dave Johnson loves the herbs he grows but particularly likes to eat basil 

and encourages everyone to eat it regularly stating, ñThereôs  nothing like 

fresh basil in or on everything!ò



Mike Benben, Inc.

Sturtevant, Wisconsin

Consumersô desire to supporting local growers in the United States is 

rapidly increasing.  Mike Benben, Inc., located in Southeast Wisconsin 

is a sales operation representing over 15 growers in  Illinois, 

Wisconsin, and Indiana.  They have been representing growers for 30 

years and employ approximately 20 people full-time.

Mike Benben, an owner of Mike Benben, Inc., says that his favorite 

part of owning and operating his business is interacting with all of the 

growers and seeing the products that his company can offer 

distributors.   

The main products that Mike Benben, Inc. sells for growers are 

onions, potatoes, cabbage, corn, greens, cucumbers, peppers, 

radishes and squash.  Most crops are available between June and 

November while storage onions are available the latter part of August 

or first of September until March and cabbage is available starting the 

mid to latter part of June until March. 



Russet Potato Exchange
Bancroft, Wisconsin

Russet Potato Exchange, established in 1950, is Wisconsinôs largest fresh potato packer/shipper and is 

family owned and operated with six owners, four of which are second generation farmers.  In general, 

Russet Potato Exchange employs 250 people to oversee 13,000 acres of land total - 3,500 of which are 

potatoes.

Their potato growing season lasts anywhere from 90 to 120 days with planting in mid April and harvest 

from late August to October.  Potatoes can be provided year round because of storage facilities that 

Russet Potato Exchange has.  Onions are planted in late April and are harvested in late     August to early 

September and matured for about two weeks before they begin shipping.

Although their product is not organic, Russet Potato Exchange takes pride in growing a sustainable potato 

that is certified under the Protected Harvest program. Protected Harvest certification ensures that their 

potatoes are grown in compliance with the most environmentally strict standards for soil, water and 

additives.    Sustainability engulfs all aspects of the Russet Potato Exchange farm from generating 

electricity at their dairy facility to creating a solid company foundation for the next generation of family 

owners to take over.

If youôd like to see first hand how Russet Potato  Exchange operates, consider attending their Spud, Berry, 

Dairy Tour in late September that will  feature their packaging shed.



Garden Fresh Vegetables, an approximately 50 full-time employee operation located in north central Nebraska was 

organized in 2008.  Marv Fritz, Operations Manager at Garden Fresh Vegetables, led a group of investors to 

establish this company that operates a 10-acre greenhouse, using hydroponics to produce tomatoes and 

cucumbers.  The companyôs produce is ripened  naturally, not by artificial or chemical means.

Growing vegetables hydroponically does not mean they are grown in water.  Hydroponics is a method of growing 

plants using mineral nutrient solutions rather than soil.  Garden Fresh Vegetableôs plants are rooted in an insulation 

medium called rockwool. Rockwool is used for its ability to hold large quantities of water, and at the same time, 

maintain a high percentage of air.  This aids root growth and nutrient uptake.  The fibrous nature of rockwool also 

provides a good mechanical structure to hold the plant stable.  Via an irrigation and dripper system, the plants are 

able to receive all of the necessary water and nutrients in each block of rockwool.

Interesting facts about Garden Fresh Vegetables:

The company helps to reduce global warming by consuming carbon dioxide, not releasing it into the atmosphere.

Every aspect of the greenhouse is monitored and can be controlled by a main computer, including temperature, 

humidity, sunlight quantity, carbon  dioxide levels, irrigation timing and quantities.

There are approximately 800,000 square feet (18 acres) of glass in the roof, and 53,000 square feet in the 

sidewalls.  There are no genetic modifications to the plants.  They are grown naturally from seed.  Beneficial insects 

are used to control harmful insects.  Bumblebees are used for pollination.  All leach water is reclaimed.  Runoff from 

the roof is  contained in holding ponds on either side of the greenhouse.  Hydroponics saves an incredible amount 

of water; it uses as little as 1/20 the amount as a regular farm to produce the same amount of food.

Garden Fresh Vegetables prides itself in producing consistent, high-quality fresh produce.  By focusing on quality, 

customer service and efficient  production, managers and owners believe a long-term, strong demand for the 

produce can be successfully sustained.

Garden Fresh Vegetables

OôNeill, Nebraska



Lopata Gardens

Winthrop, Iowa

Al Lopata, his daughters and other employees farm Lopata Gardens in Northeast Iowa.  The operation 

consists of 400 acres, all for vegetables.  His land is bordered by the Wapsi River, providing a fertile 

growing area with light, sandy loam soil.  This soil is ideal for cabbage, sweet corn, cucumbers, 

summer and fall squash, peppers, eggplant, and fall seasonal items.

Al has been farming all of his life.  From an early age, he and his brother helped their father with the 

planting, growing, harvesting & distribution of the crops, to both small markets and produce stands.  Al 

has carried on the family business and is continually expanding the farming operation.  His Iowa-grown 

produce can be found in area grocery stores, restaurants and is distributed by Loffredo Fresh Produce.  

While the scale of the farm is much larger than in his fatherôs day, all of the crops are still harvested by 

hand.

In order to harvest fresh crops throughout the entire Iowa growing season, Al staggers planting 

approximately every two weeks.  This is one of the steps taken to insure peak freshness of the          

vegetables.  Also, he does not warehouse any of his produce,    preferring to take an order, harvest & 

ship the produce within hours.  A semi-trailer of cabbage can be hand picked, loaded and ready for 

transport in four hours.

Alôs favorite part of owning and operating his farm is during harvest season.  He says it is rewarding to 

see the vegetables that Lopata Gardens employees work so grow and take care of coming out of the 

fields.  He says it gives him a sense of accomplishment and is proud to be able to provide local 

produce to his customers.



Oakwood Fruit Farm, located in Southwest Wisconsin was established 106 years ago, 70 of which 

have included apple production.  The farm is family owned and operated including eight full-time family  

employees overseeing the farm and 13   full-time employees total.  

Oakwood Fruit Farm has 150 acres of   apple orchard and also grows a few grapes, which are mostly 

ñpick your own.ò  The most common varieties of  apples available from their orchards are McIntosh, 

Cortland, Honey Crisp, and Gala.  Harvest dates for their apples range from September to mid-

November.

In September 2008, Oakwood Fruit Farm was awarded the UW Colleges and UW-Extension 

Chancellorôs Wisconsin Idea Award.  This award is given to honor individuals or organizations that 

have made significant contributions to society; the economy; the environment or the quality of life at 

the local, state, national, or international level through involvement with UW Colleges or UW-

Extension.  Other honors for family   members include Outstanding Young Farmers for the State of 

Wisconsin and Master Agriculturists of Wisconsin.  

Steve Louis, an owner of Oakwood Fruit Farm, says that his favorite part of operating the business is 

working in the outdoors and that there is something different going on every day.  His family also owns 

a dairy farm that produces dairy for producing mozzarella cheese.  Oakwood Fruit Farm offers a 

festival the first weekend of October each year.  They also conduct tours for various schools during the 

week so children can learn all about apples from growing on trees to packaging and distributing. 

Oakwood Fruit Farm

Richland Center, Wisconsin



Stanberry Produce

Stanberry, Missouri

Stanberry Produce, located in Northwest Missouri, is compiled of 10 families that grow produce.  It 

was established in 2000 and is compiled of ten families, each family ranging from six to fifteen 

members and is represented by Brad Savage, who also helps with production.  They grow their items 

in five greenhouses and have over 50 acres of land.

Stanberry Produce grows zucchini, yellow squash, cucumbers, jalapeno and Anaheim peppers, 

heirloom tomatoes, and fall squashes.  Produce availability starts around the middle of June 

depending on Spring weather and continues until the end of October.  

Although the items they grow are not certified organic, basically everything is done organically and by 

hand,   their produce is not machine picked.  A lot of care is put into everything that these families 

produce.

Brad Savage loves the work he does with Stanberry Produce.  The operation has grown each year 

since 2000 and he is proud to be able to provide a good product to everyone.  He says that is the 

most important thing about growing and selling produce.


