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GORDON FOOD SERVICE

®

In 1897, Isaac Van Westenbrugge started a butter-and-egg delivery
service working with local farmers to ensure a steady supply of quality
products to grocers. Now, more than a century later, Gordon Food
Service has grown to become the largest privately held and familymanaged foodservice distributor in North America, delivering products
to foodservice operators in the Midwest, Northeast, Southeast, and
Southwest regions of the United States and coast-to-coast in Canada.
We partner with organizations from across industries—independent and
chain restaurants to healthcare and education—providing quality food,
reliable products and expert advice.
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A MESSAGE

FROM THE GORDON FAMILY
We believe being in business is about more
than just making a profit. As stewards of the
largest family-operated broadline foodservice
distribution company in North America, much
has been entrusted to our care. We have
a responsibility to serve and care for our
customers, business partners and employees,
as well as to protect the resources we rely on
while conducting our business. Partnering with
responsible suppliers, reducing the impact of
our operations, taking care of our employees,
and contributing to the communities where we
live and work is what has enabled our business
to grow for more than a century.
As our reach expands, we continue to look for
new technologies to reduce the environmental
impact of our distribution centres (DCs), stores
and fleet, and we are proud that energy produced
on our wind farm now offsets more than 50% of
the electricity required to run our North American
DCs. But being a good steward is about more
than protecting our planet. We are also investing
in innovative business partners whose vision
and goals for a responsible supply chain align
with ours. Companies like Square Roots, which

is empowering the next generation of leaders
in urban farming to make local, fresh produce
available year-round through their scalable
network of tech-enabled, hydroponic farms.
Or companies like Thrive Farmers, which is
igniting change in the global coffee industry with
their innovative revenue-sharing model that puts
developing-world coffee and tea farmers first.
Partnerships like these are models for shared
value and illustrate that what’s good for business
can be good for people and the planet, too.
As we look to the future, we are committed to
improvement, innovation, and responsible growth,
enabling us to serve our customers, provide jobs
and strengthen communities for generations to
come. We are grateful to our customers, suppliers
and dedicated employees because it’s our shared
effort and success that affords us the opportunity
to do more than just make a profit—we strive to
make a difference.

e Gordon Family
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SUSTAINABLE
OPERATIONS
We strive to minimize the
environmental impact of our
facilities and fleet, effectively
utilize renewable resources,
and minimize operational waste
throughout our business.
 Facilities
 Transportation
 Waste Management

FACILITIES

We focus on continuous improvement in energy management practices at all of our
distribution centres and stores and use renewable resources where available and practical.

DISTRIBUTION CENTRES
NA DC KWH/CASE SHIPPED
One way we measure our energy efficiency is by tracking how much
energy we use per case shipped.

How much energy do our DCs use for each case shipped?

0.53 kWh/case

2016

0.48 kWh/case

2017
2018
2019

0.42 kWh/case
0.40 kWh/case

CARBON-FREE ENERGY
HOLDING STEADY THROUGH GROWTH
Our business continues to grow, and we’re
enhancing our fulfillment network to better serve
our customers by expanding buildings, adding
automation and adding new shifts to increase
capacity. With these changes come extended
operational hours, increased square footage
and construction, which can all cause heavier
demands on utilities. The continuing work of
our distribution centre maintenance teams to
reduce electricity consumption helped offset
facilities growth in the U.S. where electricity
usage remained at the same levels as 2018. Across
Canada, distribution centre expansions increased
our square footage by nearly 11%, but electricity
consumption only increased by 4.1% over 2018.

Since 2016,
kWh consumption
has decreased
more
than

12%

Electricity generated from fossil fuels releases carbon dioxide.
As utility providers across North America offer other clean energy
options, we are choosing carbon-free where available. We currently
use carbon-free electricity in our operations in the following states:
 Illinois
 Indiana
 Michigan
 Ohio
 Pennsylvania

in our distribution
centres across
North America
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DISTRIBUTION CENTRES
POWERED BY RENEWABLE ENERGY
Wind energy is an abundant and inexhaustible source of renewable energy. It’s clean,
doesn’t contaminate and reduces greenhouse gases, which are released during the
combustion of fossil fuels traditionally used to produce electricity.
Located in Huron County, Michigan, our wind farm is dedicated to meeting the growing
energy requirements of our operations. In 2019, the wind turbines generated nearly
100 GWh of electricity, which was sent to the grid. This effectively offset the electricity
required to run our 24 North American distribution centres by 56 percent and prevented
an estimated 70,000 metric tonnes of carbon dioxide and other greenhouse gases from
being released into the atmosphere.

% North American DC
Electricity from Wind Farm

CO2 equivalent

2019

56%

70,000+
metric tons

WIND TURBINE FACTS
 Each three-blade turbine tower measures nearly
153 metres tall—that’s about as tall as a 50-story
building and taller than the Statue of Liberty
on her pedestal
 Each of the three blades is 56 metres long—that’s
more than half a football field
 Turbines can generate up to 2.1 megawatts of
power every hour when wind speeds are 32-40 kph
Gordon Food Service is a business leader in achieving
the U.S. Department of Energy’s goal for wind power
to supply 20% of the nation’s electricity by 2030.

100 GWh =
generated by the
wind farm is
equivalent to:
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1 year

=

of power for
150 Gordon Food
Service Store locations

1 year

of power for
9,000 average
homes

DISTRIBUTION CENTRES
EXPANDING IN CANADA
Gordon Food Service first established a presence in Canada in the early 1990s.
We have grown steadily since then and now operate coast to coast. We’ve
reached capacity in several of our distribution centres and have recently
invested in expansions in Quebec and Nova Scotia, with construction also
underway on a new distribution centre in Ajax, Ontario, that will open in 2020.

SPOTLIGHT ON BRIGHTON
Built in 1985, our distribution centre in Brighton, Michigan,
was just the second in our network. Now shipping more
than 30 million cases annually, the distribution centre serves
customers in Michigan, Indiana and Ohio. An inspection in
2018 identified significant ice and frost buildup around
the upper perimeter of the refrigerated spaces, which was
impacting the efficiency of the cooling system. In response,
vapour barriers, insulation and a new membrane were installed
on the freezers and coolers, and the roof was replaced on
much of the refrigerated area in early 2019. In the short time
since these changes were made, kWh use has decreased by
more than 6% over the same period previous year.
The Green Oak distribution centre was constructed on the
Brighton campus in 2005 to serve Gordon Food Service
Store locations. While a newer building, the maintenance
team implemented several updates this year, including
installing LED lighting fixtures, adjusting dock pressures,
and reducing compressor run time to maximize the
efficiency of the building. Changes like these are yielding
significant improvements, driving kWh down by more than
28% over 2018.

Amherst
Serving Nova Scotia, New Brunswick
and Prince Edward Island since 2003,
sales from our distribution centre in
Amherst have outpaced industry
growth. An expansion completed in
2019 increased the distribution centre
by more than 3,900 square metres,
including refrigerated and frozen
storage. Growing the space by more
than 50%, electricity only increased
by 18%.
Quebec
Our Montreal distribution centre was recently updated and expanded with
the addition of more than 8,800 square metres. The expansion included a
combination of dry, freezer and cooler space, and included features to
optimize performance and reduce energy use. With a continued focus on
energy reduction, we were able to keep the kWh increase to 21.8% even
though the building footprint increased by more than 40%, including the
addition of over 4,600 square metres of freezer and cooler space and a
temperature-controlled dock.
Ontario on the Horizon
Scheduled to open in spring 2020, construction is also underway at a new
30,600-square-metre warehouse in Ajax, Ontario. The distribution centre will be
highly efficient, relying heavily on automated features such as product storage,
sorting, retrieval, and truck loading, which will enhance the speed and accuracy
of customer order fulfillment and enable us to better serve our customers in
Eastern Ontario. Automation will also enable system reporting to monitor for
optimal warehouse performance and ergonomic enhancements to decrease
back and neck fatigue for warehouse team members.
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GORDON FOOD SERVICE STORE
NEW REFRIGERANT PILOT

REMOTE MONITORING
With 175+ Gordon Food Service Store
locations serving customers from Marquette,
Michigan, to Key West, Florida, and St.Louis,
Missouri, to Buffalo, New York, our Store
Refrigeration Specialists have a lot of ground
to cover to ensure refrigerators and freezers
in every store are working at optimal levels.
In 2019, we began piloting a new remote
monitoring system that enables centralized,
continuous visibility and control of store
HVAC/R systems. Alerts quickly identify
areas operating out of range so corrective
actions can be taken. Begun in our Dayton/
Harshman, Ohio store, monitoring will be
rolled out to all stores over the next several
years, enabling timely adjustments for
optimal refrigeration performance.

Through a partnership with Consumers Energy and
Honeywell, we converted the refrigeration systems
at our Portage and Okemos, Michigan, stores to the
new, more energy-efficient R-448A refrigerant. These
successful conversions were an important proof point
and learning opportunity for Consumers Energy and
Honeywell as they evaluated applications of this new
refrigerant, and for Gordon Food Service as we look
for more energy-efficient refrigeration options. Based
on the success of this pilot, we plan to transition more
than 30 stores to R-448A in 2020.

WATER MANAGEMENT
While our distribution centres and Gordon Food
Service Store locations are not heavy users of
water, it is required in our refrigeration systems,
for irrigation and for washing vehicles. In our
distribution centres, we use chemical-free treatment
processes and a recirculation system for the water
used in refrigeration. Gordon Food Service Store
locations use recirculation pumps on water heaters
to reduce water waste. Rain gauges and sensors on
irrigation equipment ensure sprinklers are only used
when needed.

EXTERIOR LIGHTING
SHINES BRIGHT
99 Gordon Food Service
Store locations received
exterior lighting upgrades
in 2019, transitioning pole
lights, wall lights and
signage to more energyefficient LED lighting.
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REMODELS IMPROVE EFFICIENCY
In 2019, we remodeled our Maumee, Ohio,
and Southfield, Michigan, stores, refreshing
the design and including upgrades to
optimize efficiency in HVAC systems,
freezers, coolers and lighting. With sales
floor lighting representing approximately
90% of the total lighting in our stores, the
transition from traditional T8 fixtures to LED
fixtures throughout the stores has already
shown energy savings in these locations.

TRANSPORTATION

We have more than 2,500 tractors and 3,500 trailers that cover more than 209 million
kilometres each year, so even small gains in efficiency can have a big impact.

FUEL ECONOMY IMPROVES
Fuel economy in our fleet continues to improve due to reductions in
idle time, improved maintenance practices and new technology.

2017 2018 2019

1.76

1.71

Canada Average KPL

1.71

7.37

7.24

7.17

U.S. Average MPG

2017 2018 2019

ADAPTIVE LOADING INCREASES EFFICIENCY
PREVENTIVE MAINTENANCE
Preventive maintenance is critical in keeping our fleet safe and efficient on
the road. Tractors and trailers receive regular maintenance from our own
and third-party technicians who ensure that the fleet complies with all
federal and state standards.
 Improvements in engine design and synthetic oil quality have allowed
us to increase miles between oil changes, in turn reducing our
consumption of oil.
 Impurities or trace amounts of substances like diesel or coolant in oil
can be an early sign of preventable issues, so samples taken at every
oil change are sent to a lab for analysis.
 Our tractors use diesel particulate filters to trap particulate matter
and remove it from the exhaust stream, resulting in near-zero
particulate emissions.

Technology in our newest tractors allows the engine to sense the weight
of the trailer it’s hauling. As the driver makes deliveries and the trailer
load lightens, the truck adapts and, where legally allowed, it will lift a
rear axle to become a single axle, which reduces rolling resistance and
improves fuel efficiency.

TIRE TREADS IMPROVE
FUEL ECONOMY
As we continue to look for ways to improve fuel
efficiency, we’re piloting low-rolling-resistance
tires in the U.S. These tires have a smoother tread
and are designed to reduce energy loss when the
tire rolls, which can improve fuel efficiency. While
not appropriate for all regions, these tires are
being evaluated for regions where road conditions,
weather and the environment are favourable.
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TRANSPORTATION
EMERGING TRANSPORTATION
TECHNOLOGY
We are excited about the prospects
for alternative-fuel commercial
fleet vehicles that are currently
in development. We’re closely
monitoring and engaging with
the leading players in the industry
as they pilot new technology.
As we evaluate emerging solutions,
we are mindful of transportation
requirements specific to foodservice,
most notably route distance and
refrigeration requirements.

NEW TECH ON THE HORIZON
In 2019, teams in several locations
piloted new routing software, applying
algorithms to evaluate current route
miles, delivery windows, drive time
and service time.

GOING THE EXTRA MILE
We’re continually expanding our reach and delivering
more cases to customers farther away from our
distribution centres. This increases the amount of fuel
required to deliver each case. We continue to monitor
our network for optimal placement of future distribution
centres to reduce the need for increased miles.
U.S. Gallons/Case

OPTIMIZED DELIVERY ROUTES
2015

0.045

2016

0.049

2017

2018

0.049

0.050

2017

2018

2019

0.047

Canada Litres/Case

2015
0.166

2016
0.178

0.181

0.199
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2019

0.206

Disciplined routing and load-building
practices maximize our equipment,
reducing miles driven and fuel consumed.
We use custom technology to identify
the most economical and efficient routes
for deliveries, enabling us to deliver more
cases while driving fewer miles on fewer
routes. We strive to fill every trailer,
integrating new customers into existing
routes while still meeting customerrequested delivery windows.

Modeling “what if” scenarios in the
software enabled the team to identify
opportunities where they could
further increase pieces per truck and
equipment utilization while reducing
kilometres and cost. Early results are
promising and our routing specialists
are excited about the launch in 2020.

TRANSPORTATION
AUTOMATIC TRANSMISSIONS
NOW STANDARD
2019 was the first year that 100% of new tractors
across North America were ordered with automatic
transmissions. With the burden of shifting removed,
drivers experience less fatigue and are able to focus
more on safety with their eyes on the road and both
hands on the wheel.
In addition, because they drive more like today’s
typical SUVs and cars, automatics add accessibility
for newer drivers who may not have as much
experience with manual transmissions.

MAXIMIZING OUR FLEET
Moving millions of cases of product a year from thousands of vendors on hundreds of
trucks and rail cars to 24 distribution centres in two countries in six time zones through
all kinds of weather can be complicated. Our freight management partner, Capstone
Logistics Services, works with our suppliers and our transportation team to maximize
equipment and reduce unnecessary miles, consolidating loads and using our fleet to
backhaul products to distribution centres from suppliers that are near customer delivery
points. Capstone also uses advanced technology to consolidate smaller loads on one truck,
reducing less-than-truckload shipments on the road. Backhauling and load consolidation limit
overall supply-chain kilometres, maximize fleet utilization and lower overall product cost.
2019 NORTH AMERICA BACKHAUL
PURCHASE ORDERS

U.S.

PARTNERING WITH SPECIALTY
COMPANIES
Our Canadian routing team stepped up to assist
Intercity Packers (ICP), a Gordon Food Service
Specialty Company, with their delivery routing.
During the route analysis process, the team realized
the most optimal solution would be to combine ICP
deliveries on routes that were already running out of
our Vancouver, British Columbia, distribution centre
and making deliveries to many of the same customers.
Implemented in late 2019, the change will save ICP
tens of thousands of delivery kilometres annually.

84,914

Canada

95,718

2019 NORTH AMERICA BACKHAUL POUNDS

948,193,914
pounds
(474,097 tonnes)

6

That’s 6
Washington
Monuments!

= 23,700
FULLY LOADED TRAILERS

U.S.

SMARTWAY TRANSPORT PARTNERSHIP
The U.S. Environmental
Protection Agency’s
SmartWay Transport
Partnership program
recognizes companies that
measure, benchmark and improve logistics operations
with a focus on reducing the environmental impacts
of trade and commerce. Gordon Food Service is
certified as a SmartWay Transport Logistics Partner.

499,789,026
pounds
(249,894 tonnes)

2

That’s 2
CN Towers!

= 12,400
FULLY LOADED TRAILERS

Canada
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WASTE
MANAGEMENT

We’re continually looking for ways to reduce waste at our
distribution centres, stores, fleet shops, events and offices.

ZEROING IN ON CLEANER SHOWS
Zero isn’t usually a number to strive for—unless of course you’re talking
about waste. Our teams in British Columbia and Ontario are leading the
way in our journey toward near zero by successfully diverting waste
from the landfill at their annual shows. In the fall of 2018, our British
Columbia team was able to successfully divert 99.38% of show waste
from the landfill by working with the show venue’s waste collection
service provider to collect and sort all of the show’s waste for recycling
or composting.
At the fall show in 2019, the team continued the near-zero trend,
achieving 99.63% waste diversion.
IMPACT OF WASTE COLLECTED AT 2019 VANCOUVER SHOW:

Total Waste Diversion

2,720 kg out of 2,730 kg
Diversion Percentage

99.63%

Learning from the success in British Columbia, the Ontario team followed
with their own near-zero waste show in spring 2019, successfully diverting
98% of show waste from the landfill. They focused their efforts on offering
refillable water bottles and refilling stations for customers; going digital
with product fact sheets; providing vendors with an all-compostable lineup
of plates, cups and serving ware for product sampling; and providing
recycling and organics collection containers throughout the show floor.
All of the waste generated at the show was collected by Upak, the show
venue’s waste collection service provider, and sorted into the appropriate
stream for processing, composting or recycling. The remaining 2% was
processed by a nearby Upak partner that applies a thermal process to
convert waste into usable energy.
Impact of waste collected and processed at Ontario Show:
 24 cubic metres of landfill space saved
 98 mature trees saved
 9,755 litres of oil saved
 505 litres of gasoline saved
 147,481 litres of water saved
 23,823 kWh of electricity saved
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WASTE MANAGEMENT
RECYCLING PALLETS
Our distribution centres and stores use thousands
of wood pallets each day to move, store and ship
products. Wood pallets are incredibly sturdy and
can be recycled and reused. When pallets can no
longer be refurbished for reuse in the supply chain,
they are chipped up for garden mulch or for wood
stove pellets.

EWASTE RECYCLING
Electronic waste, or eWaste, is a term for
electronic devices that are no longer wanted,
non-working or obsolete—essentially anything
that’s reached the end of its useful life. In
Grand Rapids, we partner with Comprenew, a
nonprofit that recycles electronics while also
fostering job readiness and computer literacy
among at-risk populations in West Michigan.
In 2019, we recycled 5,080 kilograms of
eWaste from our Home Office, stores and
participating divisions through Comprenew.
In honour of Earth Day, we hosted our fourth
annual eWaste Recycling Day with Comprenew
at our Home Office. An additional 3,500
kilograms of tech trash was collected from
employees for recycling—that’s more than
9 tonnes kept out of landfills.

We also use reusable, nestable plastic pallets for
outbound shipments to our customers in several
distribution centres. These pallets have greater
impact resistance and a lifespan of about five
years—much longer than wood pallets. They’re
made from a recyclable plastic that reduces waste
and improves performance throughout the supply
chain. When they are damaged or reach the end
of their useful life, the pallets are ground up and
reused to make new pallets or other products.

FLEET SHOPS RECYCLE USED
OIL AND TIRES
Used oil from our fleet shops is recycled
and re-refined to its original state for
reuse. In 2019 we recycled more than
64,000 litres of oil from our fleet shops
in the U.S.
Our fleet shops also recycle 100% of the
tires they replace. In 2019 we recycled
more than 10,500 tires, keeping them out
of landfills. Used tires are shredded and
reused in construction materials, asphalt,
sidewalks, basketball courts and new
shoes.
Our fleet shops also work with local
recyclers to collect and recycle scrap
iron, steel, aluminum and copper from
equipment parts and repairs.

64,000
litres of oil
recycled

4.2 million
pallets were
recycled

Enough to fill

9 tonnes

2 tanker trucks

of eWaste was kept
out of landfills

100,000

Equivalent to

4 averagesize cars

tonnes of waste
kept out of landfills

10,500 tires
recycled

SUSTAINABLE OPERATIONS / 2019 STEWARDSHIP REPORT //

15

RESPONSIBLE
SOURCING
We are proud to partner with suppliers who share our commitment
to conducting business in a responsible manner and who offer
a wide range of products and services that meet our high quality
and safety standards.
 Product Transparency
 Food Safety
 Supply Chain
 Supplier Partnerships

PRODUCT
TRANSPARENCY

We work closely with our suppliers to provide visibility into
our supply chain so our customers can make informed choices.

MAKING A CLEAR CHOICE

DOMESTICALLY GROWN

Consumers want to know what is and is not in their food, where it
comes from and how it was grown, processed or made. They want
to feel good about their eating experience—from the food to the
place settings and everything in between. Introduced in 2018, our
Clear Choice Program enables customers using our eCommerce
systems to find and select products with the attributes they care
most about. More than 40 claims and third-party certifications
are organized into seven categories to help customers easily find
the cleaner ingredients, responsibly sourced and environmentally
friendly products they’re looking for.

From a desire to support their national economy, to wanting products
that comply with strict national safety standards, to the promise of
better quality and value, consumers are looking for products that are
domestically grown or produced. With operations across Canada and the
U.S., we understand the desire to purchase domestically and support our
customers’ efforts by working with suppliers to identify products that
meet the criteria for these provisions:
 Buy American

 Made in Canada

 Product of Canada

LOCAL DATA DRIVES DECISIONS
As a multi-generational family business, we know the importance of
supporting local businesses. We also want to support our customers who
are looking for products from local farms, butchers, dairies, manufacturers
and suppliers. That’s why we developed NearBuy, a supplier product-source
database to help customers identify their local purchases in the terms
that are important to them. Each year we work with our U.S. suppliers to
capture, catalog and validate product data for our NearBuy database. This
enables us to provide reliable, comprehensive data and flexible reporting
so our customers know exactly where their products come from. In 2019,
we added new product attributes and introduced a new format so NearBuy
reports are easier to understand and better support customers who are
participating in data-driven programs like Healthcare Without Harm and
Real Food Challenge.

Our suppliers have been eager to participate in the Clear Choice
Program and have helped us identify more than 43,000 items that
have one or more attributes. Learn more at gfs.ca/clearchoice.
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PRODUCT TRANSPARENCY
PLANT-BASED PROTEINS

REIMAGINING THE FOOD
INDUSTRY
In late 2018, Relish Works and 1871, Chicago’s
technology hub, joined Gordon Food Service
to launch The Food Foundry. The Food
Foundry is a 16-week start-up accelerator
program where selected companies
receive the resources, mentoring, industry
connections and education they need to
succeed in the food industry. Selected from
more than 600 applicants, five companies
were chosen for the first cohort.
One graduate of the first cohort is working
to solve the challenges of making local food
available at scale in a replicable model.
Big Wheelbarrow builds software
and workflow solutions that
streamline local sourcing for
food retailers. With software
that facilitates a market between
local producers and local retailers, food
buyers can view the real-time inventory
of participating farms and place orders.
Correspondingly, consumers get fresh local
food at prices they can afford.
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Plant-based proteins have gone
mainstream. Driven by ethical,
environmental, and/or health
concerns, consumer adoption of
plant-based proteins is on the rise.
Today’s plant-based proteins can
mimic the sensory experience
consumers expect from traditional
animal products without the
associated carbon emissions from
animal agriculture.

REFORMULATING RECIPES
As part of our larger effort to offer more clean label and
sustainably sourced products, Gordon Food Service
is also updating formulations of our private brand
products. In 2019, our Trade East spices, seasonings
and rubs and Hearthstone fully-prepared, shelf-stable
products were reformulated with simpler ingredients,
joining the Pepper Mill dressings that went through
a similar transition in 2018. All products under our
Hearthstone and Trade East brands are now free from:
• Artificial flavours

• Trans fat

• Artificial preservatives

• High fructose corn syrup

• Artificial sweeteners

• Added MSG

140+

Trade East spices,
seasonings and rubs

24

This year we’ve expanded our
portfolio of plant-based proteins,
including burgers from Lightlife
and Impossible Foods, as well as
franks, brats, breakfast sausage and
sausage crumbles from Field Roast.
Compared to animal proteins, plantbased proteins have a smaller carbon
footprint:
 Less land
 Fewer greenhouse gas emissions
 Less water

50+
Pepper Mill
dressings

Hearthstone fully-prepared,
shelf-stable products

PRODUCT TRANSPARENCY
AN ENDLESS AISLE OF POSSIBILITIES
Our distribution centres are limited by four
walls, but that doesn’t mean our supply chain is.
Through Drop Ship Ordering, we’ve added more
than 50,000 new and unique products to our
catalog without requiring additional space in our
distribution centres. Available exclusively through
U.S. Online Ordering, this program enables
customers to get everything they want for their
foodservice operation in a single order, providing
access to a variety of specialty, responsibly
sourced and eco-friendly products, including:
• Chef-inspired specialty and hard-tofind ingredients
• Globally sourced products, like seasonings
and ancient grains

SPOTLIGHT ON HALPERNS’
Halperns’ Purveyors of Steak & Seafood, a Gordon Food Service
specialty company, makes sourcing decisions with sustainability in mind,
whether it's from local farmers, day boat fishermen, or larger operations
with robust programs.

• Special diet products (organic, gluten-free,
plant-based protein, vegan, etc.)

Each Halperns’ facility is empowered to source as much quality product
locally as they can. With one of the largest and most varied inventories
of farm-to-table proteins in the industry, Halperns’ features Aberdeen
Angus grass-fed beef, Gloucester Old Spot hogs, bison, and specialty
chicken and poultry items that are all raised on smaller family farms
using regenerative agricultural practices.

• Artisanal and small-batch goods

Halperns’ offers several product lines that are all-natural and sustainable:

• Fresh and frozen items
• Environmentally conscious products

• Wild game and exotic meats

• Joyce Farms (poultry and beef)

• Family owned/small business products

• Aspen Ridge Natural Angus Beef

• Cooking equipment and supplies

• Nueske’s (pork)

• Tabletop and smallwares for the dining
room and kitchen

• Dr. Joe’s Duck

• Front- and back-of-house apparel

• Revier Cattle Company (beef)

• Healthcare equipment, supplies and trayware

• True North Seafood Company

We’re looking forward to providing access to
more responsibly sourced and eco-friendly
products to our customers throughout the U.S.
and Canada through this program in 2020.

• Niman Ranch (beef and pork)

• Heritage Berkshire International (pork)
• Sixty South (salmon)
Now with eight regional facilities, Halperns’ is improving sustainability
within its own operations by creating local distribution hubs, which
conserves fuel and reduces miles driven.
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FOOD SAFETY

We hold ourselves responsible for maintaining the highest standards of product safety,
quality, and consistency on the millions of cases we distribute annually.

CENTRALIZATION DRIVES CONSISTENCY
With an emphasis on preventing problems rather than
just reacting to them, our centralized approach to
food safety and quality assurance ensures that best
practices are consistently applied at all distribution
centres across North America.

PRIVATE BRAND SUPPLIER COMPLIANCE
Good Manufacturing Practice (GMP) ensures products
are consistently produced and controlled to the quality
and regulatory standards appropriate for their intended
use as stipulated by health authorities. In 2019, nearly
750 Gordon Food Service private-brand supplier
sites were visited by third-party auditors to ensure
compliance to GMP.

750
private-brand
supplier sites audited
RECALL RESPONSE
Every recall, from bacterial or allergen contamination
to product mislabelling Our recall process ensures
immediate quarantine of affected inventory and
prompt notifications to minimize risk to operators and
their customers. Gordon Food Service Food Safety
and Quality Assurance (FSQA) continuously monitors
United States Department of Agriculture, Food and
Drug Administration and Canadian Food Inspection
Agency recall and alert information, and we have recall
coordinators on call 24/7 to provide an immediate
response to any event.
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REGIONAL PRODUCE SUPPLIER
PROGRAM EXPANDS
In response to the increased food safety risks
and outbreaks associated with produce, we
expanded the Regional Produce Supplier
Program to include Canada this year. Suppliers
shipping produce to Canada now follow more
stringent food safety requirements, exceeding
even the Canadian Food Inspection Agency
regulations. More than 4,000 produce items
distributed by Gordon Food Service Canada
are subject to these new stricter requirements.
Gordon Food Service is working closely with
our Canadian suppliers to ensure compliance.

CERTIFIED TO GFSI
STANDARDS
Globally recognized, the Global
Food Safety Initiative (GFSI) was
established to ensure confidence
in the delivery of safer food to
consumers, while continuing to
improve food safety throughout
the supply chain. The global
standards address food, packaging,
packaging materials, storage
and distribution for producers,
manufacturers and distributors.
This year we began the transition to
GFSI as our standard for all North
American distribution centres. In
2019, 14 of 16 U.S. DCs and 2 of 8
Canadian DCs were certified to the
GFSI standard. These distribution
centres earned consistently high
marks on their first inspections,
achieving a combined average
score of 98.7%. All remaining and
new distribution centres will be
audited in early 2020 so our entire
distribution network is certified to
the GFSI standard.

 Product safety and quality
 Animal well-being
 Environment and sustainability
 Confidentiality and privacy
 Business ethics

 Child labour
 Forced labour
 Discriminatory hiring
 Working hours

Suppliers

2017 2018 2019

Spend

$330M

 Health and safety

As we evaluate innovative, responsive and cost-effective
business partners, we seek out opportunities to work with
minority- and women-owned businesses. We track our
annual spending with them and are working to make the
program that supports these partnerships more robust.
In the U.S., we now offer nearly 10,000 items from more
than 200 minority- and women-owned businesses,
spending more than $300 million with them in 2019.

$294M

 Labour and human rights

Through our strategic alliance partners,
North American Trading & Logistics and
Limson Trading, Gordon Food Service
imports products from more than
100 international suppliers. We work
with internal and third-party auditors
to ensure that each international site
is audited annually. Locations and
commodities known for increased risk
are audited by our own trained staff. In
addition to standard quality assurance
topics, audits address ethics and social
welfare topics such as:

SUPPLIER DIVERSITY

$260M

 Legal compliance

AUDITING INTERNATIONAL
SUPPLY CHAINS
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At Gordon Food Service we conduct
business with the highest level of
integrity and ethics and in accordance
with all applicable laws and regulations.
These principles have guided us for
more than 120 years. We view our
suppliers as partners in fulfilling our
commitment to these principles and
require they comply with our Supplier
Code of Conduct, which sets forth the
principles and standards we expect in
the areas of:
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SUPPLIER CODE OF CONDUCT

We conduct business with suppliers who share our commitment to sourcing products
from stable, responsible and sustainable supply chains.

211

SUPPLY CHAIN

2017 2018 2019

 Wages and benefits
 Safe work environment

RECOGNIZING EXCELLENCE IN DIVERSITY

 Environmental standards

At our annual Vendor Involvement Program (VIP)
ceremony, Gordon Food Service recognizes one or more
suppliers with our Excellence in Diversity Award. The
award recognizes suppliers that are making diversity
and inclusion a priority and are leading by example. In
2019, Gordon Food Service recognized Barilla Canada for
actions such as signing the CEO Action for D&I Pledge,
scoring 100% on the Corporate Equality Index from the
Human Rights Campaign for five consecutive years,
increasing the number of women
in managerial positions by
25%, and training more than
50 refugees to enter the
workforce since 2015.

SEAFOOD SUSTAINABILITY
Gordon Food Service has Chain of Custody Certification
from the Marine Stewardship Council (MSC) and
the Aquaculture Stewardship Council (ASC). These
organizations set environmental standards for seafood
based on the sustainability of fish stocks, minimal impact
on the ecosystem and responsible fisheries management.
The Chain of Custody Standard also ensures traceability
of seafood back to a certified source.
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SUPPLIER
PARTNERSHIPS

We seek business partners whose values and vision for a responsible supply chain align with ours,
and we are excited about our expanding partnerships with Thrive Farmers and Square Roots.

COFFEE WITH A GREATER PURPOSE:
THRIVE FARMERS
Founded in 2011, Thrive Farmers is igniting change in
the coffee industry by putting farmers first. With its
innovative revenue-sharing model, Thrive Farmers
works with developing-world coffee and tea farmers to
establish direct relationships with customers and eliminate
middlemen in the supply chain who have traditionally
taken the lion’s share of profits. The result is fair and
stable pricing, greater farmer profits, and higher worker
wages—powerful economic benefits that are lifting entire
communities out of poverty.
In 2018, Gordon Food Service and Thrive Farmers
established an exclusive foodservice distribution partnership
to bring Thrive Farmers’ sustainably sourced, specialty
coffees and teas to our customers. In addition to offering
Thrive Farmers branded products, our private brand Mosaic
Coffee is now blended with Thrive Farmers' beans.
Expanding and highlighting our partnership, Gordon Food
Service opened a Thrive Farmers Coffee Bar at the Home
Office this year, bringing their world-class coffees, teas and
specialty drinks to building residents, visiting customers
and other guests.
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SUPPLIER PARTNERSHIPS
GROWING A NEW FOOD FUTURE
WITH SQUARE ROOTS
Square Roots is bringing local, real food to people in
cities by empowering next-gen leaders in urban farming.
Thanks to its scalable network of urban, tech-enabled,
hydroponic farms, Square Roots is a leader in growing
fresh, quality food packed with flavour, year round using
90% less water than conventional farming methods.
All Square Roots produce is:
 Locally grown
 Pesticide-free
 Non-GMO
 Freshly picked and in distribution
within 24 hours of harvest
To support greater transparency into the food system
and promote food safety, Square Roots’ innovative
Transparency Timeline traces the story of every pack
of produce from seed to delivery.
In addition to growing delicious, local food, Square
Roots is empowering the next generation of leaders
in urban farming by creating accessible pathways for
young people to enter the urban agriculture industry—
and become its future leaders.
Our shared vision is to establish Square Roots farm
campuses near or adjacent to Gordon Food Service
distribution centres and retail stores across our North
American footprint.
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EMPOWERING
PEOPLE
We strive to maintain a culture
where all employees feel valued,
respected and empowered to
contribute, while providing a safe
environment and opportunities
to learn and grow.
 Operations Safety
 Employee Wellness
 Employee Engagement
 Learning & Development
 Diversity & Inclusion

OPERATIONS SAFETY

We require compliance with all applicable workplace and transportation
safety standards, provide ongoing training, and offer meaningful
incentives to ensure a safe work environment.

TRANSPORTATION SAFETY
With more than 4,500 drivers travelling in excess of
130 million miles to deliver products to Gordon Food
Service customers across North America every year,
safety on the road is a top priority. Transportation
safety priorities include:
 New driver one-on-one, 15-day training program
with follow-ups at 45 and 90 days
 Onboard computers in all trucks to monitor speed,
hard braking and idle time
 Quarterly meetings to cover team safety statistics
and training
 Incentives to encourage safe driving behaviours

130 MILLION
MILES DRIVEN

FLOODLIGHTS AND NEW RAMPS
IMPROVE DELIVERY SAFETY
• Floodlights - To improve safety for our
drivers who make evening deliveries, we
began installing floodlights on the back
of Gordon Food Service trailers in many
locations across Canada. This enables the
drivers to better assess any risks in the
area and to better see the ramp as they’re
wheeling product off the truck.
• New Ramps - Our drivers often unload
cases onto a handcart inside the trailer,
then wheel the cart down the ramp and
into the customer location. Securing
a handcart with a heavy load while
navigating a metal ramp covered with
rain, snow or ice can be dangerous.
With input from our drivers, Gordon
Food Service redesigned the ramps for
our 2019 trailers to be lighter and with
significantly improved traction to reduce
slips and falls.

REDUCING FATIGUE WITH BLUE LIGHT
Studies have shown that constant exposure to blue light is as
effective as coffee at improving night drivers' alertness because
it stops the secretion of melatonin, the hormone that reduces
alertness at night. Many Gordon Food Service drivers are on the
road in late evening and early morning hours, moving product
between distribution centres and to distant locations so it can
be delivered to customers the next day. A pilot program placing
blue light emitters in our trucks in Canada is showing reductions
in driver fatigue, helping our drivers stay awake and alert.
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TRANSPORTATION SAFETY
MANAGING DRIVER ELIGIBILITY
Ensuring safety on the road begins before Gordon Food
Service drivers get behind the wheel. We use our own
industry-leading technology to ensure all our drivers
have the appropriate qualifications to drive. Drivers and
managers receive automated alerts with plenty of lead
time to ensure all documentation is current and there are
no violations. The system monitors:
 Driver’s License

 Drug/Alcohol Testing

 Medical Exam Certificate

 Moving Violations

DRIVER COACHING TRIPS
ADVANCES IN TRACTOR
TECHNOLOGY REDUCE COLLISIONS

TRUCKERS AGAINST
TRAFFICKING
Human trafficking has been reported
in every state and province across
North America. It often occurs along
the highways where our drivers travel,
as well as the rest areas, truck stops
and gas stations they frequent. Truckers
Against Trafficking (TAT) is a nonprofit
organization that exists to educate,
equip, empower and mobilize the
trucking industry to fight human
trafficking. Since 2016, all Gordon Food
Service drivers have participated in
annual human trafficking training
from TAT, learning how to recognize
and safely respond to a suspected
trafficking situation.
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New tractors in our fleet are equipped with
collision-avoidance features to protect our
drivers and others on the road. New features
include:
• Collision Avoidance System: A radar
embedded in the tractor grille looks 500
feet ahead to detect objects in the road.
If the driver doesn’t react or respond, the
truck will slow down on its own to avoid a
collision.
• Lane Departure Warning:
A forward-facing camera detects the
lines on the road and if the drivers start
to veer out of their lane, they will receive
a visual and audible warning alert to
make a correction.
• Adaptive Cruise Control: Similar to
technology in newer passenger vehicles,
speed and following distance can be set
and are then maintained by the tractor.

Coaching trips, which improve driver safety and reduce
collisions, are scheduled for each Gordon Food Service
driver twice a year to observe safety performance
and provide feedback on safe driving practices. Based
on observations and information from the onboard
computer, the manager shares a detailed report with the
driver and they work together to develop an action plan.
With the success of the driver coaching program in
the U.S., we began implementing coaching trips in
Canada in 2018 and continued the rollout in 2019. All
300-plus Transportation leaders have received training
on positive coaching, collision investigation, and
preventability assessments.

U.S. Coaching Trip Compliance

2016

77%

2017

78%

2018

80%

2019

83%

TRANSPORTATION SAFETY
CELEBRATING SAFETY ACHIEVEMENTS
IFDA National Truck Driving Championship
No one likes a backseat driver pointing out every
mistake you make, but hundreds of Gordon
Food Service drivers across the U.S. and Canada
volunteer each year to participate in divisional
roadeo events in an effort to earn a spot
representing our company at the International
Food Distributors Association (IFDA) Truck
Driving Championship. The contest tests drivers
from more than 30 organizations on skills
behind the wheel, knowledge of safety rules
and regulations, and their ability to spot safety
hazards. Each driver must complete the following:
 Driving Course Challenge

Achieving Safety Milestones

1 MILLION
SAFE DRIVING MILES
 Clayton Hash
 James Worsham
 Gregory McKown

 Steven Ecenbarger Carey
 Nicholas Hartley

2 MILLION
SAFE DRIVING MILES
 Joel Schulz
 John Nevills
 Keith Gerber

 Robert Jackson
 Rodney Rainwater
 Theodore Cornish

 Written Exam
 Pre-Trip Safety Inspection
Selected from hundreds of drivers at internal
qualifying events across North America, 16 drivers
earned a spot on our IFDA National Truck Driving
Championship Team. Erik Van'tveer, a driver from
our Allegheny Valley Division with more than
25 years with Gordon Food Service, was awarded
first place at nationals in the 3-axle competition.

Hall of Fame Inductees
Being inducted into the IFDA Truck Driver Hall
of Fame is a lifetime honour. More than 130,000
foodservice distribution drivers are currently on
the road. But only those with the best safety
records and longevity of service are eligible for
the Hall of Fame, which requires drivers to have at
least 25 years with no chargeable accidents and
no moving violations within the previous five years.
Among the 2019 inductees were three Gordon
Food Service drivers:
 Dennis Bennett (38 years)
 Don Raabe (40 years)

GORDON FOOD SERVICE
STORE SAFETY
With more than 3,000 Associates
at 175-plus Gordon Food Service
Store locations serving thousands of
customers in the U.S. every day, it’s
critical that we maintain a safe work
environment and provide appropriate
safety and compliance training. Store
Associates receive training on topics
such as:
 Environmental Safety
 Equipment Handling
 Personal Safety
In addition, all Associates must
sign our Food Employee Reporting
Agreement that establishes their
responsibility to notify the person in
charge when they experience speciﬁc
symptoms so appropriate action can
be taken to prevent spreading illness.

 Ron Rodych (30 years)

EMPOWERING PEOPLE / 2019 STEWARDSHIP REPORT //

27

DISTRIBUTION CENTRE SAFETY
OUR SAFETY PERFORMANCE
We work hard to mitigate work-related injuries and strive
to meet or exceed all federal and local safety standards, as
well as our own internal safety standards. In the U.S., Gordon
Food Service has performed better than the Bureau of Labor
Statistics average for industry peers for OSHA recordable
injuries per 100 employees for each of the past five years.
Our safety professionals work closely
with employees at each distribution
centre to provide training and reporting,
respond to incidents and manage
on-site safety processes and policies.
Distribution centre employees are
encouraged to be part of our culture of
safety through participation in safetyfocused action teams.

 Environmental Safety
 Lockout Program
 Powered Industrial Vehicles
 Fall Protection
Based on the improvements seen
from implementing the safety
audit program in the U.S., safety
audits were implemented in several
Gordon Food Service Canada
distribution centres in 2019 and will
continue to be implemented in all
remaining locations in 2020.

All Gordon Food Service distribution
centre employees participate in a
minimum of 10 hours of safety training
each year covering topics such as:
 Back safety
 Fall protection
 Lockout/tagout
 Powered industrial vehicles
 Arc flash
In addition, all maintenance employees
receive a safety observation audit on
every piece of equipment in the building
during their new employee training and
at least once per year after that.
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All U.S. distribution centres are
audited annually by our North
American Environment, Health, and
Safety Management Team to ensure
compliance with our internal best
practices and regulatory standards.
The safety audit addresses topics
such as:
 Electrical Safety

FOCUSED ON SAFETY CULTURE

 Bloodborne pathogens

DISTRIBUTION CENTRE
AUDITS MEASURE
COMPLIANCE

POWERLIFTING PROMOTES BACK SAFETY
Selectors in our distribution centres have a physically
demanding job, moving thousands of cases each day. Despite
best practices and training, injuries can happen, so Gordon
Food Service introduced a PowerLift training module for all
distribution centre employees. PowerLift trains employees to
keep the spine in a neutral position and use a wider stance to
reduce the overuse of knees, strain on the back and impact
throughout the body.

For any distribution centre
receiving less than a perfect safety
audit score, a corrective action plan
is developed. In some locations,
safety professionals have been
hired to assist in implementing the
recommended corrective actions.

DISTRIBUTION CENTRE SAFETY
PIV TECHNOLOGY PREVENTS INJURIES

ENVIRONMENTAL SAFETY

Also known as forklifts, Powered Industrial Vehicles (PIVs) are
essential in the movement of pallets in Gordon Food Service
distribution centres. We use InfoLink and
iWarehouse technology to manage access
to PIVs to ensure each operator has the
appropriate training to use each piece
of equipment. PIV sensors also capture
movement, battery level and impact
information, providing real-time data for
timely follow-up to incidents.

Underground Fuel Tank Management - Many of our U.S. distribution centres
have fuel islands with underground tanks holding thousands of gallons of
diesel to power our fleet. To protect the environment, Gordon Food Service
adds automatic tank gauges to all our underground fuel tanks to monitor
levels and provide alerts to possible leaks. In 2019, we upgraded our
system by adding automated and real-time alerts so potential issues can
be addressed quickly. We had zero underground fuel tank leaks at our
on-site fuel islands in 2019.

PREPARING FOR AN EMERGENCY
Each distribution centre maintains a Physical Security and
Emergency Response Plan for situations that could impact
Gordon Food Service employees or property. Plans are developed
in coordination with operations and leadership and are reviewed
and approved annually.

Refrigerant Management - With an Ozone Depletion Potential (ODP)
rating of 0 and a Global Warming Potential (GWP) rating of 0, ammonia
is an environmentally safe and cost-effective alternative to CFCs
(chlorofluorocarbons) for large-scale cooling systems. However, the
concentration of ammonia required for large-scale refrigeration and freezer
systems can be dangerous if released into the atmosphere. Gordon Food
Service works closely with Local Emergency Preparedness Committees
(LEPC), including local fire departments, police officers and hazmat groups
to develop plans and host practice events to keep the surrounding residential
and commercial areas safe in the event of an ammonia incident.

Historically, this plan has been housed in a binder at each location.
In 2019, we transitioned to storing our Emergency Response Plans
electronically and in a common location so they can be accessed
from anywhere in an emergency and updated easily.

EDMONTON AND CALGARY EARN CORS
A Certificate of Recognition (COR) is a voluntary
safety audit program based on standards
established by Occupational Health and Safety
(OH&S). It recognizes employers who are
proactive in improving workplace safety, go
beyond the minimum provincial standards,
and are dedicated to continuous improvement.
Since 2016, the Gordon Food Service Edmonton
distribution centre has undergone this voluntary audit, achieving
consistently high rankings and earning a COR each of the last four
years. Our Calgary distribution centre has also earned a COR for
the last three years.

Our Process Safety Management Program exceeds the U.S. OSHA and
Canada OH&S requirements for the safe handling of ammonia. We use
centralized monitoring and real-time alerting tools so any ammonia-related
issues can be resolved quickly. In 2019, we had zero reportable ammoniarelated incidents.

EMPOWERING PEOPLE / 2019 STEWARDSHIP REPORT //

29

EMPLOYEE WELLNESS
BENEFITS
Gordon Food Service offers full-time employees
a robust benefits program, including:
 Health insurance with medical, dental,
vision and prescription coverage
 Life insurance for employees
and dependents

We encourage healthy living and support our employees
by investing in comprehensive benefits and wellness programs.

PLANNING FOR OUR
EMPLOYEES' FUTURE
Gordon Food Service is committed to helping
employees save toward a financially secure
retirement. In 2019, more than $97 million in
company matching funds and profit sharing
was contributed to employee retirement plans
in the U.S. and Canada.

 Retirement plan with company match
 Employee Assistance Program
for employees and dependents

100
80
60

2015

2016

2017

2018

2019

40
20
0

64

73

80

84

MILLION

MILLION

MILLION

MILLION

97
MILLION

GROWING FAMILIES
Navigating the benefits and resources
available when you’re expecting, adopting
or fostering a child can be stressful. Gordon
Food Service launched regular information
sessions with focused content to make sure
our employees and their families are familiar
with all of the resources available to them
during this exciting and busy time. New and
prospective parents can learn about parental
leave, health insurance, adoption assistance,
FMLA, lactation assistance, dependent care
flex spending accounts and more.
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CARING CONNECTION
Whether a family emergency or just a
sensitive situation, Care Partner chaplains
are available to provide a supportive,
confidential connection for Gordon Food
Service employees across the U.S. and in many
locations across Canada. Care Partners offer
counsel, perform funerals and provide general
support. In several locations, they also lead
support groups on topics such as grief and
loss, caring for aging parents, and caring for
dependents with special needs.

EMPLOYEE WELLNESS
LIVING WELL
We believe that well-being is about more than just physical health—
holistic well-being encompasses all aspects of physical, mental, social
and financial health. Through our LiveWell initiative, Gordon Food
Service encourages employees and their families to maintain a healthy
lifestyle by providing programs, competitions, rewards and educational
opportunities to inspire and motivate them on their wellness journey.
In 2019, we partnered with Virgin Pulse to power our LiveWell program
in the U.S. Recognizing the value of the program, more than 48% of
eligible employees engaged with Virgin Pulse in the first year. Through
Virgin Pulse, we learned that our employees are most interested in
programming around eating healthy, getting more active, sleeping well
and reducing stress. We plan to incorporate these interests into our
future wellness programming.
As we strive to support our employees in achieving their health goals,
and as part of the Virgin Pulse launch, we offered free activity trackers
to employees, and 71% of participants that were tracking activity
increased or maintained their healthy steps average.

EMPLOYEE
INTERESTS

Eating
healthy

Getting
more active

96%

96%

Sleeping
well

Reducing
stress

31%

30%

SPOTLIGHT ON MENTAL
HEALTH
Mental health is just as important
as physical health to overall
well-being. Starting with Mental
Health Awareness Month in May,
Gordon Food Service committed
to raising awareness and making
it a part of normal conversation.
We launched a #knowthe5signs
campaign to educate employees
about signs that may indicate
someone is struggling. To keep
the conversation going, we
followed up throughout the year
with conversation starters, selfassessment tools, awareness
events, articles and videos.

PTSD AWARENESS
While PTSD (Post Traumatic
Stress Disorder) is most frequently
referenced in the context of
combat service, it’s a condition
that can impact anyone who
has survived a traumatic event.
In recognition of PTSD Awareness
Day on June 27, Gordon Food
Service hosted a veteran peer
outreach specialist to speak and
educate employees about living
with PTSD and the resources
available.

know the
five signs
not feeling like u?

feeling agitated

r u withdrawn?

caring 4 yourself?

feeling hopeless?

changedirection.org
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EMPLOYEE ENGAGEMENT

We believe in treating each other with respect, working as a team to
get things done right, and recognizing achievements and milestones.

EMPLOYEE OPINIONS MATTER
Gordon Food Service values the feedback received in our 2018 Employee Opinion
Survey and implemented changes in 2019 to address areas that showed room for
improvement, including:
 Introducing Leading the Gordon Way servant leadership program
 Increasing access to job-specific professional development opportunities
 Forming Employee Action Teams and Process Improvement Teams

GOLD CLUB RECOGNIZES ACHIEVEMENT

 Implementing new employee and individual contributor roundtables
with leadership

Recognition for good work and achievement is an integral
part of being on the Gordon Food Service team. Whether it's
day-to-day accomplishments or above-and-beyond results,
we recognize, honour and celebrate the individuals and
teams who make it happen.

 Recognizing individual and team successes more frequently

ASK ME ANYTHING
Insights and feedback from front-line employees are valuable
as Gordon Food Service plans its future. But with employees
in hundreds of locations, it’s challenging for leaders to connect
with everyone in person. In 2019, we used technology to break
down the distance, enabling employees to engage directly with
members of our C-suite team with three full-day, chatroom-style
Q&A sessions with different leaders. Questions ranged from
“get to know you” personal questions to strategic business
questions and the vision for our future.

In recognition of their achievement, hard work and
dedication, we welcomed 212 employees to the Gold Club
for the first time in 2019. These new Gold Club members
joined more than 4,000 employees who have earned this
recognition since its inception in 1982. In addition to firsttime winners, we welcomed 88 second- and third-time
winners. Four-time Gold Club recipients earn a spot in the
Hall of Fame. In 2019, we welcomed 16 employees into the
Hall of Fame, joining the 196 who have already achieved this
recognition. In addition, every year, a select few are chosen
from the current year’s Gold Club winners to be People of
the Year.

INTEGRITY HOTLINE
At Gordon Food Service, we hold ourselves to the highest
standards when it comes to how we work and interact.
We maintain an open-door policy to ensure employees
can express their views to any level of leadership. Prompt
reporting by concerned individuals can help identify problems
and lead to early resolution before they become serious.
An independent Integrity Hotline is available for employees
who are not comfortable addressing their concerns directly
with their leaders.
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SINCE 1982

2019

HALL OF FAME

212 NEW
4,000+ MEMBERS
196
MEMBERS
88 2X-3X 16

4X GOLD CLUB RECIPIENTS
HALL OF FAME
MEMBERS

GOLD CLUB

MEMBERS

NEW
HALL OF FAME
MEMBERS IN 2019

LEARNING &
DEVELOPMENT

We invest in education and development because it strengthens
our employees, enabling them to grow and take on new challenges.

LEADING THE GORDON WAY
In 2019, we formalized our long-standing servant leadership approach into the Leading
the Gordon Way program. With a focus on achieving high-performance results through
relationships, the program provides current and aspiring leaders the online and in-person
resources they need to develop and refine their servant leadership skills. The program
is based on an interactive competency model with four focus areas:
 Thinking & Decision Making
 Producing Results
 Leading People
 Living the Culture

1,300+ leaders
have completed the
Leading the Gordon Way
overview course

EQUIPPING OPERATIONS LEADERS
Through hundreds of hours of conversations and side-by-side working sessions with front-line
transportation and distribution centre leaders, a need for formalized operations leadership
onboarding and structured managerial training emerged. Introduced in 2019, Equip delivers
this through tools and resources from Dale Carnegie and DiSC, as well as extensive hands-on
job experiences designed to increase leadership and management skills. Launched to more
than 400 U.S. operations leaders in 2019, the goal is to reach all Gordon Food Service
front-line operations leaders.

SHARING OUR CULTURE
Our Culture Experience program was
introduced in 2018 as a way to celebrate
who we are and what makes Gordon
Food Service unique: our culture, our
people and the values we share. In 2019,
more than 6,500 employees came
together in small groups to discuss
how each person brings our culture to
life and to celebrate what makes our
organization special.

EMERGING LEADERS
Emerging Leaders enables individual
contributors who are not yet in a formal
leadership role to gain exposure to leadership
experiences through connections with current
leaders, peer-to-peer networking, book clubs
and cross-departmental collaboration. During
the prestigious one-year development program,
employees are challenged, stretched and
encouraged to become the next leaders in our
organization. Those who complete the program
come away with a better understanding of what
it takes to be a successful leader at Gordon
Food Service, as well as a more in-depth
understanding of our business.

1,000+ employees
have graduated from the
Emerging Leaders program since
it launched 10 years ago
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DIVERSITY &
INCLUSION

We value diversity and strive to leverage each individual's unique experiences and
talents in an inclusive workplace where every voice is heard, respected and valued.

SPOTLIGHT ON WOMEN

BY THE NUMBERS

20,000+
North American
Employees

North American
Workforce by Gender

76%
male

24%
female

REFLECTING OUR
COMMUNITIES

Women@GFS
Women’s networking and
professional development groups
aren’t new to Gordon Food
Service—we’ve long worked
toward the development and
empowerment of women. After
taking a step back in 2018 to
assess our many women’s groups,
programs and initiatives, we
launched Women@GFS in
2019 to streamline our resources
and efforts. With a focus on
ensuring that we are supporting
the advancement of women
at all levels of the company,
Women@GFS offers an inclusive
network and resources like
mentors, events and book clubs.

We work hard to ensure our
associates accurately reflect
the communities they serve.
We are proud that 91% of
Gordon Food Service Store
locations have the same or
higher percentage of minority
associates as the communities
they serve.

73%

83%

84%

91%

91%

2015

2016

2017

2018

2019
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Investing in Women
Every year we send a group
to the Women’s Foodservice
Forum Leadership Development
Conference, awarding scholarships
to individuals interested in
furthering their development.
In 2019, Gordon Food Service
took its investment in women’s
development to the next level
by hosting our own women’s
conferences in locations across
North America. Women from
across the organization came
together to re-energize and
connect with inspirational
speakers, impactful breakouts and
networking opportunities.

Recognizing Inﬂuential Women
As part of its 100-year anniversary,
the Supply Chain Management
Association (SCMA) announced its
100 Influential Women in Canada
Supply Chain. In recognition of her
leadership, Lisa MacNeil, President
of Gordon Food Service Ontario,
was one of the honourees.

431

Women in
North American
Leadership Roles

435

440

2017 2018 2019

DIVERSITY & INCLUSION
VALUING VETERANS
Gordon Food Service values the
commitment and sacrifices military
personnel have made. We also
value the training and skills they
develop during their service and
believe those skills are transferable
to many roles on our team. Our D&I
Veterans Action Team led focus
groups and listening sessions with
current veteran employees to ensure
we are aware of the challenges they
face in transitioning to civilian work.
We are committed to improving
how we support current and future
veteran employees and their families.
We also recognized employees
who have served or are currently
serving at Veterans Day (U.S.) and
Remembrance Day (Canada) events
across the country.

GOING R.E.D. ON FRIDAYS
R.E.D. is an acronym that stands for
Remember Everyone Deployed.
Since 2005, military supporters across
the U.S. have worn red on Fridays to
show support for our service members
who are deployed overseas. This act of
solidarity is intended to let U.S. armed
forces personnel know that their sacrifices
are appreciated and that they are not
forgotten. In 2019, we launched RED
Fridays at the Gordon Food Service
Home Office and quickly sold out of
the shirts introduced for the cause.

D&I TRAILBLAZER AWARD
Launched in 2019, the D&I Trailblazer Award recognizes teams
that are leading the way on our journey toward a more diverse
workforce and inclusive workplace. More than 35 Gordon Food
Service teams from across the U.S. participated by hosting
conferences, lectures, training and more to educate and increase
awareness for all employees about the value of diversity and
the need for inclusion. Four teams earned
the D&I Trailblazer recognition by:
 Demonstrating progress toward
building a diverse workforce
 Promoting an inclusive workplace
 Advancing progress by aligning
their eﬀorts with our D&I strategy
and focus areas

PARTNER ORGANIZATIONS
We strive to be ambassadors for diversity and inclusion in our
industry through participation in these industry organizations:
 Canadian Centre for Diversity & Inclusion (CCDI)
 Multicultural Foodservice & Hospitality Alliance (MFHA)
 Women In Trucking (WIT)
 Women’s Foodservice Forum (WFF)

INCLUSION STARTS WITH I
We all want to be treated with respect
and valued for our contributions.
In 2019, Gordon Food Service
launched a campaign at our Home Office to remind employees
that everyone has a responsibility to create a positive, inclusive
culture. Team members received reminders about specific
actions they can take to be more inclusive, and they also
were invited to identify one specific action they would take.
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SUPPORTING
COMMUNITY
We believe being in business is
about more than making a profit.
Caring for people and contributing to both local and international
communities continues to be integral to who we are.
 Disaster Relief
 Food Donations
 Tomorrow’s Workforce
 Heart to Serve
 Community Partnerships

DISASTER RELIEF

During an emergency or natural disaster, our employees rally to
support each other and their communities in need.

TORNADO RECOVERY
IN OHIO

PROTECTING PROPERTY FROM
OTTAWA RIVER FLOODING

As the unofficial kickoff to summer,
Memorial Day weekend is usually
marked with barbecues, beach trips
and family gatherings. But in 2019,
states across the Midwest were hit by
a string of tornadoes over the long
weekend. Ohio was particularly hard
hit with 14 tornadoes touching down
in the Dayton area within 24 hours.

Melting snow, frozen ground, and heavy rainfall
were key contributors to the flooding of the
Ottawa River in April 2019. Running along the
border between Quebec and Ontario, the river
shattered flood records that stood for more than
a century. Our Montreal team helped with disaster
relief by loading several Gordon Food Service
trucks full of sandbags and delivering them to
hard-hit Gatineau, a city where the Gatineau
River empties into the Ottawa River across from
Ottawa, the nation's capital. The team worked
with local authorities and homeowners to assist
building dikes to mitigate flood damage.

Seeing the devastation, the Gordon
Food Service team in Ohio jumped
into action to help their neighbours.
While cleanup efforts were still
underway, the team rallied at the
distribution centre in Springfield to
prepare more than 500 hot meals,
which they distributed by going
door-to-door in the hardest-hit
neighbourhoods. The team worked
closely with customers who were
impacted—loaning refrigerated
trailers to those that lost power and
helping others prepare and distribute
food that had defrosted.

STEPPING UP AFTER HURRICANE DORIAN
With sustained winds of 297 kph and gusts up to
362 kph, Dorian was one of the most severe Atlantic
storms on record and perhaps the strongest hurricane
ever to hit the Bahamas. Seeing the devastation across
the islands, Gordon Food Service employees across
the company quickly came together to raise more than
$25,000 for relief efforts. Employee donations were
matched dollar for dollar by Gordon Food Service for a
total donation of more than $50,000, which went to our
long-standing disaster relief partner, Samaritan’s Purse.
Our donations funded operations at the Emergency
Field Hospital in Freeport on Grand Bahama.
Employees in Florida also worked closely with Royal
Caribbean Cruise Line to provide food immediately
following the Category 5 storm. Together they packed
meal boxes that were delivered to Freeport just days
after the storm. International Sales Manager John
Helverson said, “It was a massive heart-to-serve effort
as both RCCL and Gordon Food Service employees
stepped up in 50-person, three-hour shifts for 18 hours
straight. Together we prepared more than 20,000 meals
and loaded four containers full of food."

SUPPORTING FIRE CAMPS IN ALBERTA
Between March and June, nearly 8,100 square
kilometres burned across northern Alberta in
what was described as an “extreme fire season” in
the province. Ongoing dry, windy conditions with
very low humidity contributed to the extended
state of emergency. Gordon Food Service trucks
from Edmonton had “essential service” status and
were among a handful of non-emergency vehicles
allowed through roadblocks to deliver to the fire
camps and the evacuated town of High Level.
Our team supported three temporary fire camps
that were feeding and housing nearly 500
firefighters. Because fire camps are temporary
structures, we kept trailer units at several sites
for them. Ever-changing conditions meant trailers
needed to be moved regularly and drivers often
slept in their trucks waiting for safe delivery
conditions to support the fire crews.
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FOOD DONATIONS
DISTRIBUTION CENTRES
SUPPORT FOOD BANKS
In 2019, our 24 distribution centres
donated more than 3,300 metric
tonnes of food to local food banks,
providing an estimated 6 million
meals to feed hungry people.

Millions of families across North America, many with children, struggle with food insecurity.
As a foodservice distributor, one of the simplest ways we can make an impact is to support
local food banks and outreach organizations by donating food for those in need.

SHOWS INSPIRE AND FEED NEIGHBOURS
Gordon Food Service Shows are all about connecting,
sampling what’s hot, and learning about new culinary
solutions. After each show, we donate items that meet
all food safety standards to one or more local food banks.
More than 150,000 kilograms of food were donated from
KILOGRAMS OF FOOD
our shows in 2019, providing more than 275,000 meals
to people in need.

150,000

UNITED STATES SHOWS

CANADIAN SHOWS

Florida: Poverello Food Pantry

Alberta: Hope Mission and Jesus
Loves You Society

Georgia: Atlanta Community
Food Bank
Illinois: Greater Chicago
Food Depository

24
3.3

NORTH
AMERICAN

DISTRIBUTION

CENTRES

Maryland: Maryland Food Bank

Ontario: Daily Bread Food Bank

Michigan: Feeding America
West Michigan and Salvation
Army-Dearborn Heights Citadel

Québec: Les enfants d’amour,
Louise Brissette and Accueil
Jeunesse Basses-Laurentides

North Carolina: Cooperative
Christian Ministry

TONNES

Pennsylvania: Greater Pittsburgh
Community Food Bank and
412 Food Rescue

6MEALS

MILLION

Manitoba: Winnipeg Harvest
Nova Scotia: Feed Nova Scotia

Ohio: Mid-Ohio Food Bank

of food to local food banks

British Columbia: Vancouver Food
Bank and Union Gospel Mission

Kentucky: Dare to Care

THOUSAND

METRIC

275,000

MEALS TO FEED
HUNGRY PEOPLE

Rhode Island: Rhode Island
Community Food Bank
Texas: Houston Food Bank

to feed hungry people
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FOOD DONATIONS
GORDON FOOD SERVICE STORE
LOCATIONS SUPPORT LOCAL
CAUSES
We support many organizations that are
working to serve their communities. In
2019, we provided Gordon Food Service
Store discount cards or gift cards to more
than 3,500 local organizations. In addition,
through our Community Promise Program,
we partnered with organizations such as the
Muscular Dystrophy Association, Game On
Cancer and Leukemia & Lymphoma Society,
raising more than $65,000 total to support
their work.

IMPERFECT PRODUCE MAKES
HEALTHY SOUP
Less-than-perfect produce can easily end up
in the trash—and that’s bad for people and
the planet. Fresh Start Foods, a Gordon Food
Service Specialty Company with locations
across Canada, is a processor of whole and
cut produce for wholesale customers. Through
Fresh Start’s ongoing partnership with the
Greater Vancouver Food Bank (GVFB), they
connected with Goodly Foods—an initiative
of the GVFB that’s using surplus food to
produce healthy, plant-based soups and
provide employment opportunities to
people with barriers to traditional
employment. This year,
Fresh Start donated more
than 22,000 kilograms
of safe, edible tomato
seconds to be used in the
production of the Goodly
Hearty Tomato Vegetable Soup.

A SPOON FULL OF HOPE
Second Harvest Food Bank of Central Florida
has been both a customer and recipient of
product donations from our distribution centre
in Plant City, Florida, since it opened in 2010. In
late 2018, the organization launched a signature
retail product line, called A Spoon Full of Hope,
which includes a tomato basil soup (gluten-free
and vegan); local, raw and unfiltered orange
blossom, palmetto and wildflower honey; and
shortbread cookies. All of the proceeds from
sales of the products go directly to support
Second Harvest's no-cost, 16-week culinary
training program that provides qualified,
economically challenged adults with culinary
and life skills training to pursue a career in the
food industry. More than 300 people have
graduated from this program, which also has
a 100% job placement rate.
Enthusiastic about the business model and
wanting to help the program get off to a
successful start, Brian McCurdy, a Gordon Food
Service Sales Representative in Florida, worked
with Second Harvest to bring the products
into the Daytona Beach Gordon Food Service
Store. Managers at five other nearby locations
heard about the program and quickly got on
board to offer the products too. After meeting
with each of the managers and learning
about our customers, Second Harvest began
packaging the tomato basil soup in one-gallon
containers. Customers at these six locations
have created strong demand for the products,
and the managers have helped connect several
wholesale customers with the product line,
which further accelerates their growth.
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TOMORROW’S
WORKFORCE

We’re investing in the workforce of the future by supporting educational programs and
encouraging our employees to be engaged with students as they explore career options.

GAINING EXPERIENCE IN
THE REAL WORLD

PROSTART DEVELOPS THE
CHEFS OF TOMORROW

Our employees support many
programs and events for
school-age students who are
just beginning to explore career
options. At Gordon Food Service
we work with programs like
Junior Achievement and host
events like Driver Ride Alongs,
Touch A Truck, and Bring Your
Daughters and Sons to Work Day
which enable students to connect
with professionals to learn about
potential careers and to see how
the skills they’re learning in school
will be applied in the real world.

Offered through the National
Restaurant Association, ProStart is
a two-year program for high school
students interested in culinary and
restaurant management careers.
Uniting the food industry and the
classroom, the program provides
students with classroom and realworld experience to help them
develop into tomorrow's restaurant
and foodservice leaders. Gordon
Food Service supports ProStart
educators across the country by
providing access to training tools
and resources they can use with
students. Our employees also
serve as mentors and judges for
competitions, and our commercial
kitchens are regularly used as
ProStart event venues.
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INVESTING IN YOUNG CHEFS WITH
HAWKSWORTH SCHOLARSHIP
Created to challenge and inspire young chefs,
as well as to provide access to influential industry
leaders, the Hawksworth Young Chef Scholarship
hosts a series of events that bring young chefs
together to compete for a $10,000 prize and an
opportunity to work in one of the world's leading
restaurants. Regional competitions across Canada
advance finalists to the national competition where they are
challenged to create a main and dessert course from a “black
box” of mystery ingredients and have the privilege of being
judged by a panel of top Canadian chefs and critics who provide
constructive criticism and advice.
Gordon Food Service has been a sponsor of the competition
since 2015—stocking the chef's pantry for all four regional
competitions plus the national competition, giving each finalist
$200 for practice resources, and awarding a competing chef
with the Young Professionalism Award and $2,000.

TOMORROW'S WORKFORCE
MENTORS MAKE A DIFFERENCE

SEEING THEIR POTENTIAL

Every child needs caring, trusted adults to lean
on and to guide them. Affinity Mentoring trains
volunteers to be mentors so they can be one of
those trusted people for a child. With more than
100 students on the waiting list for a mentor for
the 2019-20 school year, Affinity challenged its
corporate partners to identify 100 new mentors
in 100 days. It exceeded its goal and was able to
tell 115 students that they would have a mentor
for the first time this school year. Gordon Food
Service employees have served as mentors with
Affinity since 2014, but our employees rose to
the challenge, and we now have a team of more
than 80 employees who mentor students every
week at four schools in West Michigan through
this program. Teachers and parents of mentored
students report better attendance, better academic
achievement, better attitudes about school, and
improved health, confidence and self-esteem.

Hosted by the Grand Rapids Urban League,
the fourth annual African American Male
Achievement Conference brought together
more than 800 young minority men from
high schools across West Michigan to build
relationships with future leaders, engaging
with them through workshops, teambuilding activities and guest speakers.
During these activities, local leaders
affirmed the young men, dared them to
dream about their futures, and reminded
them of their potential greatness. In an
intimate lunch setting, the professionals,
many of whom came from backgrounds
similar to the students, shared what they
do, why they do it and what it takes to
succeed. For the second year, a group from
the Gordon Food Service team in Grand
Rapids served as mentors for the young
men attending the event.

MEANINGFUL DEVELOPMENT
OPPORTUNITIES
Meaningful employment is important to people of
all abilities. CO-OP is a nonprofit in Massachusetts
that supports people with disabilities by helping
them connect with employers and positions that will
draw upon each individual’s strengths and interests
while accommodating support needs. Gordon Food
Service has a long history of partnering with CO-OP
to employ individuals with disabilities in our Taunton
distribution centre; we currently have a team that
does cleaning and building maintenance work.
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HEART TO SERVE

Our employees have a passion for service. We call it their heart to serve, and we encourage
them to show it by giving their time and resources to the causes they care about.

MAKING A DIFFERENCE IN ZAMBIA

REFRESH AT HABITAT RESTORE

Elizabeth House Serves Young Mothers
Founded with support from Gordon
Food Service, the Elizabeth House crisis
pregnancy centre at Villages of Hope is now
providing intensive care and life-changing
support for young women and babies. This
includes prenatal care, parenting skills,
secondary education and vocational training
with several young women successfully
transitioning back into their communities.

Habitat Restore sells donated building materials,
furniture, and appliances to the public at discounted
prices with profits benefiting their construction
programs. A Gordon Food Service team in Florida
spent a steamy day at their local Habitat Restore
helping to organize the store, paint office spaces,
unload trucks, and demolish damaged cabinets.
They filled a 20-yard construction dumpster with
debris from the day, saving the store manager
weeks of work and leaving the Restore team with a
refreshed space and more room to work.

Vo-Tech Centre Construction Begins
Construction began in 2019 on two new
buildings for the Hope Vocational Skills
Training Centre, which the 2017 Heart
to Serve mission team raised more than
$50,000 to help fund. One building will
focus on trades like vehicle mechanics,
welding and electrical and carpentry. The
other building will focus on restaurant
hospitality training, commercial cooking
and commercial bakery operations. The
sewing and tailoring shop is also undergoing
minor upgrades, including installation of
solar panels and power inverters to provide
production capabilities even when the
national electrical grid is off-line.
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HEART TO SERVE
SERVING WITH DIGNITY
The Fresh Market pantry in Chicago, one of many services offered by Breakthrough
Urban Ministries, is a client choice food pantry that gives people the dignity of shopping
for the food they want. A team from Relish Works, a foodservice innovation hub
developed in partnership with Gordon Food Service, serves there monthly unloading
food trucks, organizing food, setting up the market and assisting shoppers so they can
get the food they need to be healthy and productive.

ACT OF KINDNESS ICE CREAM PROJECT
Learning to be generous and think about others are
important lessons. A Gordon Food Service team
from Vancouver was inspired by a kindergarten
“Act of Kindness” class project at Burnaby’s
Gilmore Community School and partnered with
Chapman’s Ice Cream to donate more than 450
ice cream treats so the kindergarteners could help
fellow students stay cool on a hot summer’s day.
Our gift enabled the students to feel the kindness
associated with both receiving a gift and giving
one to other students.
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HEART TO SERVE
CELEBRATING 10 YEARS WITH PAN-MASS CHALLENGE
The Pan-Mass Challenge is an annual bike race where more than
6,500 cyclists ride to raise money for cancer research and treatment at
the Dana-Farber Cancer Institute in Boston. The 2019 event marked the
10th year that our New England team has participated in the event and
their fourth year as a sponsor. A team of 16 Gordon Food Service riders
trained all year long for their ride and collectively raised more than
$75,000 for the cause, bringing the total raised by the New England
team to more than $1 million since 2009.

10 Years

OF PARTICIPATION

$75,000+
RAISED IN 2019

$1+ Million
RAISED SINCE 2009

BRAVING THE COLDEST NIGHT
Winter’s coldest months can be especially
challenging for homeless individuals and
families. In February, a team from Intercity
Packers, a Gordon Food Service Specialty
Company, joined more than 500 people
from across Edmonton and 21,000 across
Canada to walk in the Coldest Night of the Year.
The annual event brings community members
together at the Bissell Centre to brave the
frigid winter conditions as a reminder of what
every winter season feels like to people who are
homeless. Funds raised from the event support
the Edmonton Community Space, which provides
a public place where people can come in from
the cold and gain immediate access to food,
clothing, shelter and hygiene facilities.
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HEART TO SERVE
BLESSINGS IN A BACKPACK

PORTRAITS WITH A PURPOSE

In recognition of World Food Day, a team at the Gordon Food
Service Home Office partnered with Blessings in a Backpack
to host a packing event to fill weekend bags with nutritious
food for students in need in Michigan. The competitive spirit
was alive and well among the packing teams, and the group of
volunteers packed more than 1,000 bags in under one hour!

Having a professional portrait and
keeping it fresh is important in today’s
technology-fueled, visual workplace.
A team at Gordon Food Service
Home Office offered new professional
photos in exchange for donations of
professional attire or cash to support
two organizations that help others
put their best foot forward in job
interviews: Women's Resource Centre
and In the Image.

SERVING VETERANS ON
PATRIOTS DAY
In recognition of Patriots Day, a team
from Maryland served a late-summer
picnic to residents at the Wilmington
Veterans Affairs Medical Centre.
Gordon Food Service team members
filled the medical facility’s pavilion,
preparing burgers, hot dogs and
chicken barbecue with all the sides
for more than 850 veterans, family
members and medical facility staff.

FOOD RESCUE IN TENNESSEE
Processing and packing cases comes
naturally when you work in the
distribution business. A Gordon Food
Service team from Tennessee took
their talents to the Second Harvest
Food Bank where, in under three
hours, they helped process
more than 15,000 pounds of food
that was then redistributed to partner
agencies to feed hungry families.
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COMMUNITY
PARTNERSHIPS

We partner with national organizations that are working
in our communities and also have an extended reach.

BUILDING FUTURES WITH HABITAT FOR HUMANITY
We believe in Habitat for Humanity's vision of a world where
everyone has a safe and decent place to live. The employees
of Gordon Food Service support Habitat in both the U.S. and
Canada by volunteering at build sites and fundraising for future
builds. We are proud to support Habitat for Humanity as they
help families realize their dreams of home ownership.

HABITAT IN CANADA

GORDON FOOD SERVICE
CANADA EMPLOYEES RAISED

$1.5 MILLION

FOR HABITAT BUILDS
SINCE 2012

Together we’ve built homes in:
• Brampton, ON

• Harrington, PEI

• Nanaimo, BC

• Calgary, AB

• Moncton, NB

• Winnipeg, MB

• Edmonton, AB

• Montreal, QC

• Halifax, NS

• Milton, ON
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MAKING A DIFFERENCE IN
NOVA SCOTIA
Just outside Halifax, the town of
Spryfield was the site for the Gordon
Food Service Canada-sponsored
Habitat for Humanity build this year.
Construction on the duplex started
in May, and multiple teams from
Gordon Food Service and other local
businesses worked throughout the
summer and fall framing and building
walls for the structure. Two families
have been working alongside the
volunteers and are excited about
gaining stability and independence
when they move into their new home.

PROGRESS ON PLAZA
ROOSEVELT
Since 2017, Gordon Food Service
in Grand Rapids has been working
with Habitat for Humanity on a
first-of-its-kind project in Michigan.
The neighbourhood-driven project
will expand affordable housing
and improve access to healthcare,
education and economic opportunities
for the Roosevelt Park Neighbourhood
in Grand Rapids, Michigan. This year,
more than 600 employees showed
their heart to serve and helped move
the project forward by donating more
than 4,300 hours of labour at 20 sites
in the neighbourhood.

20

HOME SITES

600+

EMPLOYEE VOLUNTEERS

4,300+

VOLUNTEER HOURS

COMMUNITY PARTNERSHIPS
DIGGING IN WITH BIG GREEN
Big Green builds learning gardens in lowincome school districts across the U.S., bringing
real food and a powerful educational tool to
thousands of students every day. Gordon Food
Service partnered with Big Green in 2017 to help
bring 100 learning gardens to students in Detroit
schools by 2020. In 2019, the Big Green Detroit
team worked alongside teachers, students and
company volunteers to build 19 new learning
gardens, bringing the total to 51. To date, the
learning gardens have brought the opportunity
for hands-on learning in an outdoor classroom to
more than 20,000 students. While the learning
gardens are aimed at healthy lifestyle outcomes,
there are many other benefits, such as increased
academic engagement, problem-based
experiential learning, increased physical activity,
cooperation among peers and spontaneous play.
More than 90% of teachers felt confident their
learning garden increases students’ positive
attitudes toward vegetables.

EMPLOYEE CONTRIBUTIONS
BENEFIT UNITED WAY

BIG GREEN DETROIT AT A GLANCE

51

LEARNING GARDENS

in metro Detroit schools

20,000
STUDENTS REACHED

One Million Seeds Planted
Plant A Seed Day is a new national campaign
to mobilize kids, families and communities
to take a simple action—plant a seed in their
home or classroom and experience the magic
of growing their own food. Planting a seed is
a powerful step in changing how students and
families think about food. It’s an opportunity
to learn about nutrition, health, science and
more. Working with the Big Green Team, we
gave away seeds at our Detroit Gordon Food
Service Store locations and our Novi Show for
the first Plant A Seed Day on March 20 (the first
day of spring in the Northern Hemisphere). The
campaign activated planting events at more
than 500 schools and ultimately achieved its
goal with more than 1 million seeds planted.

Now more than ever, people
need help and hope. United Way
offers both through its programs
and services, while connecting
communities with critical resources
and solutions. At Gordon Food
Service, we value the work United
Way is doing and support their
programs through our annual U.S.
employee match campaign. For
more than 20 years, Gordon Food
Service has partnered with United
Way to support programs addressing
education, income and health. Again
in 2019, employee donations were
matched by Gordon Food Service
for a total United Way campaign
donation of more than $50,000.

$50,000+
DONATED TO
UNITED WAY
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Learn more about our stewardship initiatives at gfs.ca/stewardship
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