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MC: Our facilities are both USDA and
Organic certified which gives us the
opportunity to provide both a broad range
of items as well as unique and innovative
items that meet consumer needs.

PSD: Are you introducing any 
new products?

MC: We are introducing two new recipes
to our No. 1 selling line of Bistro Bowl®

Salads. The Smokehouse BBQ style
salad features crisp iceberg and romaine
lettuce, shredded carrots, black beans and
fire-roasted corn, shredded pepper jack

cheese, tri-colored tortilla chips, juicy
chicken breast with a smoky barbecue
flavor and BBQ Ranch salad dressing.
Our new Cherry Almond Crunch features
feta cheese, frosted almonds, dried cher-
ries and white balsamic vinaigrette on a
fresh bed of green leaf lettuce, radicchio,
frisee and shredded carrots. Both recipes
will be available nationally in early June
and will follow the same strict nutritional
guidelines as our core line of Ready Pac
Bistro® salads. We are also introducing
our newest innovation to the Ready Snax
line of snacking products with our Fresh
Fruit Parfaits, featuring five delicious
combinations of fresh fruits like blue-
berry and mango with creamy low fat
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state, country or commodity. This month,
they’ve made a few changes to Blue
Book Online Services (BBOS, www.pro
ducebluebook.com) and these improve-
ments will help you search faster. 

Blue Book members have 24/7
access to the industry’s most accurate
business profiles and credit ratings. They
make hundreds of updates each week,
and here are two ways to quickly and eas-
ily build your trading relationships:

• To promptly identify and react to
changing customer circumstances, use
their Automatic Update Service (AUS).
Create an AUS list of all your contacts;
anytime Blue Book Services reports a
change on one of your customers,
they’ll e-mail or fax you directly. Get
early notice of opportunities to increase
credit lines or indications on slower
payment trends. They know it’s impos-
sible to review every customer’s profile
each day, so you can monitor your 
connections through an AUS list for
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• Confidently perform credit checks via
Blue Book Business Reports. Business
reports help you make safe “Go” or “No
Go” decisions to save time and money.
Review Business Reports before estab-
lishing new relationships, continuing pre-
vious partnerships, or increasing credit
lines. These comprehensive reports com-
bine Blue Book and Equifax commercial
data into one convenient document you
can review at any time. 

Using Blue Book AUS lists and
Business Reports are potent tools
enabling you to ask the right questions
of the right people and protect and
grow your business. 

Stop by booth 1337 to visit with the
Blue Book Services team and learn more
about how they can help you build and
maintain strong trading relationships.
Pick up the latest issue of Blueprints
Quarterly Journal and enter their drawing
to win a $200 Apple® gift card. See you
at booth 1337!

most recognizable companies in the
fresh produce market as our customers. 

ORICS’ new In-Line Tray Sealing
machines are designed to integrate with
any straight line conveyor system. Trays
can run random or oriented; the machine
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vanilla yogurt and crunchy granola top-
pings. Our proprietary packaging keeps the
items separate and enhances the con-
sumer’s eating experience. These items
will also be available in early summer. 

PSD: Where is your current product
emphasis?

MC: We see consumers continuing the
focus on at-home entertaining and brown
bagging. They are looking for restaurant-
quality products to consume at home, at
work and at school. Ready Pac Foods
provides the optimal solutions by featur-
ing great tasting products that suit any
occasion. From quick snacks to complete

meals, Ready Pac Foods has the product
lines that consumers want. 

PSD: What is your outlook in general for
this product line?

MC: All indications are that fresh and
healthy snacking is here to stay with con-
sumers. We continue to work with our
retail partners to establish a fresh snack-
ing destination within their stores to
make it simple for consumers to find and
purchase these products.

For more information, call 800-800-
4088, visit www.readypac.com or stop by
booth 1413.

will orient them to the right center dis-
tance. The new ILTS and SLTS series are
packaging machines designed for low-,
medium- and high-speed applications.

ORICS Industries invites you to visit
them at booth 829. For more information,
please contact ORICS at 718-461-8613
or visit www.orics.com. 

selections, with Embrapa in Brazil on
blackberries, and with the Chilean uni-
versities on raspberries and blueberries.
Despite Sun Belle’s tremendous success
establishing the Tupy variety as the 
standard of excellence for the Mexican
blackberry deal, there is no room for com-
placency in the fast-growing berry industry,
particularly given exciting varietal devel-
opments throughout the world that are
bringing superior products to restaurants,
lunch boxes and kitchens everywhere.

A key factor in Sun Belle’s success

working with new varieties and selections
is the tremendous investment it has made
in world-quality research, nurseries and
growing facilities in Mexico and Chile. In
fact, Sun Belle’s success and reputation for
doing things right has resulted in a thriving
business selling blackberry and blueberry
plants from its nurseries in Mexico.

Sun Belle expects that it will be
developing similar operations in the
United States, particularly when the
Erika raspberry plant is released from
USDA quarantine in 2011. Sun Belle is
fortunate to have put together a top flight
family of partner growers in the United

Sun Belle (Con’t. from p. 19) States, from Texas, Arkansas, Florida,
North Carolina, Virginia, Oregon and
California which has proven an excellent
base for producing excellent fruit for the
Canadian and American markets.

Sun Belle’s success in popularizing
and developing successful berry varieties
comes from its culture—which from the
start worked in partnership with grow-
ers—and its quality focus on all aspects
of the business, from plant development
to reliable deliveries to customers. 

For more information, contact John
Hedges at john@sun-belle.com, call 708-
343-4545 or stop by booth 1160.

and we are very pleased to have them join
us at United Fresh 2010.”

NYC SchoolFood, the foodservice
operation of the New York City
Department of Education, is the largest
school foodservice provider in the coun-
try, serving more than 850,000 students
every school day.

For more on the Salad Bar in Every
School campaign, please contact
United Fresh Vice President of
Business Development Claudia
Wenzingat at 202-303-3400, ext. 415.
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