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“What has made us so successful is the product
we’re cutting for our members, not pre-packaged
goods,” said Andy LaRose, regional meat/service deli
supervisor, Midwest Region, Oak Brook, IL, in an
article honoring Costco as MDR’s 2003 Meat
Retailer of the Year.

Holiday Quality Foods, Cottonwood, CA, is an
upscale niche marketer—a 23-store chain that serves
communities in the northern end of California, up
and down the Sacramento Valley and in the sur-
rounding Sierra Nevada Mountain area. The only
case-ready red meat it offers are its MAP-packaged
Atkins Ranch-brand lamb products. 

“[As an upscale niche marketer] we want to keep
meat cutters on duty because one of the biggest
things we want to offer our customers is friendly ser-
vice,” says Dave Parrish, meat director, Holiday
Quality Foods. “And we want to have somebody
there who can help shoppers with a selection, who
can special cut an order for them or help them with a
cooking idea. If we’re 100 percent case ready, who
can do this for our customers?”

Supply side
There are many reasons why case-ready products
continue to find success at the retail counter, says
Kevin J. Lage, case ready brand manager, Cargill
Meat Solutions, Wichita, KS.

“Competitive strategy, single-order management,
food safety, labor shortages, and shrink reduction are
just some of the factors that retailers are faced with
and find solutions within case-ready to drive bottom
line sales increases,” Lage says.

Cargill Meat Solutions operates six U.S. plants
and two Canadian plants that produce beef, grinds,
pork, veal, chicken, value-added, and ready-to-cook
case-ready products.

When asked what type or types of case-ready
packaging systems his company uses, Lage answers:
• The company’s patent-pending REDiFresh tri-gas

MAP technology
• Traditional high-oxygen packaging
• Mother bag bead seal tray overwrap
• Traditional tray overwrap
• Cryovac packaging
• Multivac packaging

“The two dominant requests from Cargill cus-
tomers are case-ready solutions that will first drive
sales—and second, decrease costs,” Lage says.

goal is to have the cases completely set by 8 a.m. We
get daily deliveries from our central cutting facility.
Stores get the deliveries early in the morning. It’s in
their cooler before [employees] get to work.”

Brands of case-ready red meat carried by
Ukrop’s include Ukrop’s Own Beef and Ukrop’s
Own Pork. It also carries case-ready Australian
lamb, that is processed at Ukrop’s central cutting
facility. And it also offers Marcho Farms Premium
case-ready veal.

“We’re unique in that we have our own
Ukrop’s Own Beef thanks to a partnership with
PM Beef,” Warren says. “The beef is raised to our
specifications, and it’s got all the bells and whistles
—full traceability, it is processed verified by the
USDA, and all of the beef cattle are raised on
small ranches where additional care is taken.
Vitamin E is fed to the cattle, which yields a better
color. We also have a premium beef program with
Certified Angus Beef.

“Our pork program is similar to the beef pro-
gram,” he adds. “Again, it is process verified, and
our partner is Premium Standard Farms.”

There are some retail food chains, however,
with  a case-ready philosophy that is on the other
end of the spectrum.

“Costco has no fresh meat that is case ready,”
points out Charlie Winters, vice president of
fresh meat operations for Costco Wholesale,
Issaquah, WA. Several years ago, another Costco
executive explained why its meat department
adopted this philosophy.

Continued on Page 12
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