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LOCAL FIRST _

Sourcint

As a family-owned and operated
company that began as a small, fresh
seafood market, Superior takes great
pride in how far we've come—and

in staying true to where we started.
From the very beginning, our roots
have been grounded in quality, trust,
and community, which is why we
place such a strong emphasis on
delivering Michigan-made and locally produced products to our customers. Supporting local suppliers
isn't just a business decision for us; it's a core value that re ects our commitment to the communities we
serve and the people behind the products. We also recognize how meaningful this focus on local sourcing
is to our customers. There is real value in offering high-quality products from small businesses that share
a dedication to craftsmanship, consistency, and integrity. We see it as our responsibility to partner with
local producers who uphold the same principles and standards that Superior has been built on over the
years. This thoughtful approach to sourcing and collaboration not only helps distinguish us from many of
our competitors, but it also gives our customers a point of differentiation in their own markets—allowing
them to proudly offer products with a story, a sense of place, and a level of quality that truly stands out.

From Sourcing

TO OUR FACILITIES

Whether we are upholding the chain of custody
for our products or ensuring strict adherence
to food safety requirements, our customers
can depend on Superior to deliver consistency,
accountability, and peace of mind. Through
the certi cations and regulatory standards we
have in place, we demonstrate our ongoing
commitment to quality at every step of the
process. Our proactive approach has not

only set a high bar for our own products, but
has also established clear expectations for

the partners we work with. As a result, our
customers can trust that the high standards we
hold ourselves to are mirrored by our suppliers
as well. This thoughtful strategy and risk
management framework allow us to con dently
identify quali ed Superior suppliers and
ultimately deliver the highest-quality products
possible.
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Distinctive Personali

HOMEGROWN BRANDS

Our brands re ect Superior Foods Company’s commitment
to delivering high-quality, solution-driven products that meet
the evolving needs of our customers. Each brand has been
thoughtfully developed with close attention to detail, drawing
RIOR on our deep industry expertise and an innovative, customer-

S U P E rst mindset. From sourcing and production to consistency and
performance, every decision is made with purpose to ensure
reliability, quality, and value. Together, these brands tell the story
of how Superior transforms experience and craftsmanship into

o trusted offerings—each with its own identity, yet all rooted in the
same dedication to excellence.

Learn
more about

our brands
N

RIVER CITY MEASfce 1982, River City Meats
has been built on a customized, solution-driven
approach to meat processing and distribution.
What began as a way to better serve customer
needs has grown into a trusted brand known for
consistent quality, exceptional avor, and reliable
performance. Today, RCM offers a range of value-
added retail solutions designed to succeed in both
specialty markets and large retail environments.
With a focus on traceability, animal welfare, and
precision processing, River City Meats delivers
premium, hand-cut products that re ect our
commitment to being best-in-class in the meat
industry.

BLACK PEARL SEAFOOB&ed by excellence
and careful selection, Black Pearl Seafoods is a
premium seafood brand offering only products
that meet the highest quality standards. With a
longstanding commitment to responsible sourcing,
each item delivers exceptional value, robust avor,
and trusted consistency. Only seafood that meets
rigorous criteria earns the Black Pearl designation,
setting it apart as a truly best-in-class offering for
customers who expect more.

SUPERIOR SELECT [Bhiltlwith a solution-driven
mindset, Superior Select Deli is a premium deli
line offering a diverse assortment of high-quality
products, including signature seafood salads, dips,
and spreads made with fresh ingredients. Designed
for exibility, the lineup is available in both retail-
packaged and bulk formats to meet a wide range
of deli needs. With bulk options that help reduce
labor without compromising quality, Superior
Select Deli delivers consistent avor, freshness,
and dependable performance for operators and
retailers alike.



https://www.superiorfoods.co/our-brands/

Meats
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AdaValle

Ada Valley Meat

ADA, Ml

Specializing in high-quality beef, pork,
and poultry, they’ve built a reputation

for custom manufacturing that meets

the needs of foodservice operators of all
sizes. From raw cuts to fully cooked, they
delivers dependable products trusted
across the Midwest and beyond.

Family-OwnedThird generation
Established:1961
Location:Ada, Ml ‘
Certi cations: USDA-inspected, SQF C
_ . \
Specialties:Custom meat manufacturing for
foodservice \

M®DE IN
MICHIGAN

Learn

more about
DeVries Meats
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DeVries

MEATS

DeVries Meats

COOPERSVILLE, Ml

A USDA-certi ed meat processor dedicated
to delivering premium pork products. Family-
run and rooted in the local agricultural
community, the facility specializes in

cutting, wrapping, and freezing pork to

meet both foodservice and retail needs.

DeVries combines modern food-safety
standards with hometown care to provide
reliable, high-quality meat every time.

Family-OwnedYes
Established:1986
Location:Coopersville, Ml
Certi cations: USDA-inspected

Specialties:Pork cutting, custom butchering,
wrapped and frozen pork portions


https://www.superiorfoods.co/our-products/premium-meats/pork/devries-meats/

Learn more
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TURKEY FARM

Otto’s Turkey Farm

MIDDLEVILLE, MI

A sixth-generation, family-run farm that
has been on the same land since 1846.
The Ottos raise turkeys in open-air, free-
roaming barns, mill their own feed on-
site, and process and package their birds
right on the farm. Their goal is to deliver
all-natural, antibiotic- and hormone-free
turkey to the local community year-round.

Family-Owned6th generation
Established:1846

Location:Middleville, Ml

Quality: Antibiotic-free and hormone-free

Specialties:Whole turkeys, breast, thighs, grou
sausage.



https://www.superiorfoods.co/our-products/deli/deli-meats/ludington-meat-company/
https://www.superiorfoods.co/wp-content/uploads/2025/12/Ottos-Turkey-Farm_Digital.pdf

Learn
more about
Schaendorf
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Learn
more about
Vollwerth’s
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Delicatessen

Learn
more about
Louie’'s Meats
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Louie’s Meats

TRAVERSE CITY, Ml

Founded by Louie Alpers to serve local
farmers and restaurants, the company has
grown statewide while staying deeply rooted
in its Northern Michigan heritage. Renowned
for its iconic corned beef and deli products.

Family-Owned¥Yes
Established:1962
Location:Traverse City, Ml
Certi cations: USDA-inspected

Specialties:Deli meats, bacon, sausage, Canadian
bacon, smoked turkey, roast beef, pepperoni.
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Michigan Bread

TAYLOR, MI

Launched in 2010 by the Assimacopoulos
family, the company blends traditional
bread-making techniques (long
fermentations like poolish or sourdough)
with modern production capabilities.
They serve foodservice, restaurants,
hotels, and institutions, delivering a
broad variety of high-quality breads

and rolls across the region.

Family-OwnedYes
Established:2010
Location:Taylor, Ml
CustomersRetail & Foodservice

Specialties:Artisan breads, long-fermentation
doughs, sandwich rolls, ciabatta, sourdough
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Michigan Turkey

GRAND RAPIDS, MI

Founded in 1998 by 15 turkey farmers,
they oversee every step — from hatch to
harvest — to deliver high-quality turkey
products under their “Michigan Turkey”
brand. They specialize in both fresh and
value-added cooked turkey, supplying
foodservice, retail, and private label clients.

Family-OwnedNo; coalition of 15 growers
Established:1998

Location:Grand Rapids, Ml

Certi cations: BRC to Global Food Safety Initiative
standard, USDA-Inspected

Specialties:Raw turkey roasts, deli breasts,
ground turkey, ready-to-eat cooked turkey



Gourmet & Essentials
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Learn
more about
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Packing Co.
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Learn
more about
Old Beck’s
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Prairie Farms
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Learn
more about
Sunrise Acres
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SUPERIOR

SUPERIOR

FOODS COMPANY

4243 Broadmoor Avenue SE
Grand Rapisd, Ml 49512

616.698.7700
www. SuperiorFoods.co




