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' New Jersey Firm Emerges As Indusiry Leader In Pre-Cut Vegetables For Food Service And Retail Markels

or Saopreme Cuts LLC, s
ascendancy o ibe top of the pre-
cul vegetable imdusiry has been
the direot resull of a combination
of pwo Tactors: truly vistonary
lesdership and prodiset insmva-
tinn

The Mahwnh, NJ processor
and distributor was one of the

appoimtments of & woman 1o ils
presidency. ln her mle as presi-
dent, Merle Axelrod has aver-
seem the company’s daily opera
Hors i management team.
Axelrd's path to the helim, as
I w0 many cuses in food service,
was B matier of timing. *1 sold
computer softeane, and managed

involved Im the buisaness amd over
the vears, | simply gt mofe
invodved. | was able w being o
the wahle my business expertise
This really incloded an attitude
that broke the mold of: “This s
the way thar s always heen
done.”

Under Axelrod's direction

sively - wilh a wide variety of
adifivinal product offerings =
bty nheir oo service and reail
limes. In sddition, the Gardes
State company has moved inio 3
larger stale-of-the-an fagility w
accommodate the company's
ongoing growth

Thas approach has cnabled the

food service industry’s first people.
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We value our customer
relationships because
that's what truly drives
growth.

29

Merle Axelrod
Supreme Cuts LLC

agement team to draw from over
thirly years experience as a pre-
cul vegetable processor. Today.
with a radius of some 1500 miles
from its New Jersey headguar-
ters, Supreme Cuts services a
growing number of both food
service and retail customers.
Axclrod's two vears at the helm
have been marked by a record of
dynamic growth. "We have
grown 1o be number two in our
division as a green bean proces-
sor,” Axelrod explained. "We'ne
proud of that; however, guality
remains our number one goal.”
Among Supreme Culs innova-
tions has been the Snipped Green
Bean line it introduced to the

My husband was Supreme Culs has grown aggres-

foud service market in 2002, In
2006, Supreme Cuts launched its
retail Snipped Green Bean line,
which including Snipped Green
Beans and Rainbow Medley in
six-color 12 oz, packages. This
year, Supreme Culs is continuing
its innovation in the fresh, pre-
cut green bean area - with the
launch of unigue new “steamer
bag” technology/packaging of
Supreme Cuts Green Beans, Wax
Beans and Rainbow Medley.
This new packaging allows peo
ple 1o enjoy the enhanced nutri-
tional valoe, and great taste, of
freshly steamed vegetables sim
ply by microwaving the bags -
and i= an exciting new addition 1o
the Supreme Cuts retail line. In
addition, Supreme Cuts has also
just announced the launch of
three additional new retail prod-
ucts: Fresh Unsnipped Green
Beans, Fresh Snow Peas and
Fresh Sugar Snap Peas. The new
items, an extension of the popu-
lar food service line of these
products, will be available at a
number of major supermarkets
and retail outlets nationwide.
Additional Supreme Cuts prod-
uet innovations through the years
have included the lounch of
Trimmed Brussels Sprouts for
retail in an ¥ ounce tamper-proof
container - which, back in 2005
was the first in o new family of
pre-cut vegetables a1 Supreme

Anelred-led Sugiieine Cuts ahan-

Cuts, The company also added a
wrapped Baby Vegetable pro-
gram in an S-ounce fully
microwavable tray. The six new
items included Snow Peas, Sugar
Snaps, French Beans, Baby Yel-
low Patty Pan, Baby Green Pauy
Pan and Baby Green Zuechini.

"Our goal is never to be the
higgest,” Axelrod continued. "We
value our customer relationships
because that's what truly drives
growth, We've expanded in areas
where we can add value for our
customers,”

A key o the ability 1o provide
industry standard customer ser-
vice was the Supreme Cuts move
in July 2007 1o its new facility
located in Mahwah, MN1. "The
move added @ number of refriger-
ated loading docks and the latest
triple wash and packaging equip-
ment available,” Axelrod noted.

The move to the new facility
enabled Axelrod 10 continee 1o
grow Supreme Cuts product
offerings - and coincided with
one of the most successful food
service launches in history. In
November 2007, Supreme Culs
introduced “Off the Cob™ Fresh
Kernel Corn - fresh kernel corn
cul off the cob with an extended
shelf life, which enabled food
service distributors and their end-
user customers to expand their
menu offerings,

"Food service customers are
always looking for new items and
reliability,” said Axelrod. "They
want a company they can rely on
and provide good guality and
safe products. Food safety is real-
Iy key. We just received a superi-
or rating from the American
Institute of Baking (AIB)Y. which

we're really proud of, AIB pro-
vides standards and procedures
and promotes safety. It's a whole
methodology and process; they
come in and perform a two-day
audit, ranking you on procedures
and how you manage your proce-
dures at your facility. “Being
awarded a Superior AlB rating
acknowledges our strength in the
important area of food safety, and
highlights our commitment and
dedication 1o providing our cus-
tomers with products that contin-
ue o meet all food safety regula-
tons,” she noted,  “With this rat-
ing, OUr CuslOMErs can contineg
to feel confident that Supreme
Cuis goes above and bevond
expectations when it comes o
food safety.” Supreme Cuts new
facility has enabled the company
to maximize the support it gives
to its food service distribution
customer base, "The distributor is
becoming more than a shopper
who is looking for the best price.
Their customers want o know
where the product 15 coming
from, and that it is safe. Our dis-
tributors turn to us for our leader-
ship not only in providing an oul-
standing selection of fresh, pre-
cut vegetables, but for our overall
commitment to food safety and
delivering the very best products
possible” said Axelrod.

When asked to look into her
“erystal ball” Axelrod concluded:
"You can never rest on your lag-
rels. We'lll continee our commit-
ment to quality and prepare for
controlled expansion, This will
probably lead us to an additional
plant facility in the west 1o serve
the growing necds of our cus-
toumiers,”



