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Buddy’s Kitchen offers quality
items at competitive prices

n 2001, Minneapolis-based Buddy's Kitchen was a
robust supplier of custom frozen enrees to ailine.
customers. s specialty: premium hand-made
omelets. Events that year ey e dced
food that arines served passt

N years e, Buys sl supyhes major airine.
customers, but airines, once 80 percent of revenue,
are now only 30 percent.

“Recently, we have successfully added customers.
inthe retail, ¢-store and specialty restaurant arenas,”

We deliver that at a very competitive price.”

Buddy's uses its 200-member production team to
its advantage. “We have very skilld food assemblers,
said VP of Operations Lyle Horrmann. “We're
ot afraid to invest in technology, but we produce
such unique products because our core process
is manual.”

A recession year for many, Buddy's grew 40
percentin 2009 after a 20 percent 2008 surge. The
formula seems to be workin

An example of the customization is a ‘Green
Chile Cheeseburger’ developed at the request of
a southwestern C-store chain. *A sandwich for the
Minnesota palate wouldn' sellin €l Paso;” said Smith.

Buddy's has a passion for food safety. “We co-pack
for some of the largest food companies n the world, and
‘our QAlood salety team matches them stide for sride,”
‘according to Hormann. Buddy's expects 1o eam the.
‘SQF (Safe Quaity Food) designation in late 2010.

Learn more about Buddy's Kitchen at www.
buddyskitchen.com




