

Producing Over 10 Million Healthy and Nutritious 
Meals A Year


There’s a New Chef in Town


FoodService Partners with its award-winning Chef Jay Brinkley is excited to 
announce the company’s commitment to and involvement in the new Georgia 
Agribusiness Development Center. The GADC will be a world class, state of the 
art business center focused on leveraging the number one Georgia business 
industry-Agribusiness.


The current economic impact of Georgia’s agribusiness exceeds $74 billion 
annually. The Center will focus on every aspect of agribusiness from research, 
business development, logistics, and transportation,  to any challenge facing 
Georgia’s growing agriculture industry today. Focus will be on that critical link 
between producer and consumer with particular emphasis on assisting small 
entrepreneurs just starting an agribusiness. The Center will be solution driven to 


assist the already dynamic and growing agribusiness base that is Georgia’s top industry. 
 
The Center will be located in a current surplus state asset in Milledgeville, Georgia, the 144,000 square foot 
Parham Kitchen and Distribution Facility.  The Parham Kitchen and Central Production Facility will be 
operated and managed by FoodService Partners in partnership with the Georgia Agribusiness Development 
Center in order to promote economic growth, agribusiness education, and Georgia Grown Products.







 Sustainably Grown • Locally Sourced
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 Cold Prep Hot Prep Cooking  Chilling Freezing


 Food Safety: USDA, FDA, AIB, HACCP, Silker, Dept. of Health, Serve Safe 
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OVERVIEW
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 Food Banking • Just In Time • Emergency Food Paring
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 Component • Contract • Retail • Bulk • Wholesale


 Vendor 3rd Party FoodService Partners 3rd Party
 Farmer Delivery Vans, Box Trucks & Fulfillment
 Logistics  Semi Distribution  







Procurement
Goals


• Sustainably Sourced
• Locally Grown
• Meet Budgetary Guidelines


Produce
• Non-GMO
• Pesticide Free
• USDA Organic


Protein/Dairy
• Free Range
• Hormone Free
• Antibiotic Free
• Grass Fed
• Cage Free


Packaging
• Biodegradable
• Recyclable


Procurement Depot
Separate


Temperature
Control


Weight
Verification


Cross Contamination
Control Point


Healthy Eating for Georgians Starts 
on Georgia’s Farms


Frozen Produce
Frozen Protein
Land Protein
Dry Goods


Produce
Seafood


Dairy







Production
Product Development


Menu/Recipe Development
Nutritional Analysis


Special Menu/Diet Capabilities
• High-Protein • Pediatric • Super Cal • Renal
• Low- Sodium • Gluten-Free • Finely Ground • Puree
• Low-Potassium • Vegetarian • Kosher • Liquid
• Low-Fat • Vegan • Halal • Soft
• Low-Sugar • Modified Calorie • Ethnic 


Healthy School Lunches From 
FSP Start on Georgia Farms


FSP has an award winning executive chef who works 
with customers to develop a menu based on seasonality, 
the use of fresh fruits and vegetables and sustainable 
sourcing from local farms. 
                
He will develop creative and flavorful recipes that meet 
the customer’s nutritional needs, dietary requirements 
and budget guidelines. 


Cold Prep
Cut
Slice
Dice


Shred
Cube
Puree


Finely Ground
Chopped 
Decanting


Hot Prep
Protein Prep


Thawing
Trimming
Marinating


Soup/Sauce Prep
Decanting


Baked Goods Prep
Making Batter


Produce/Starch Prep
Baking


Roasting


Cooking
Combination
Steam/Heat


Kettle
Hot Bath/Cold Chill


Baking
Convection


Braising
Pressure Cooking/


Braising
CharBroiling/BBQ


Smoking
Roasting/Rotisserie


Deep Frying
Dehydrating


Drying
Slow Cook


Freezing
Blast Freezing


Tumble Freezing


Chill
Blast Chill


Tumble Chill
Water Bath


Flash Frozen
Flash Frying


Microwaveable 
Frozen







Packaging


Storage


Emergency Food Paring


Food Banking


Just In Time


Frozen Storage


Cold Storage


Dry Storage


Packaging
Process


Portioning


Sealing


Labeling


Casing


Palleting


• Labeling & Date Verification    
• Barcoding


Casing  Sealing    Labeling       Foreign Object Detection


• Plating
• Tray Packaging
• Wrappers


• Canning
• Jarring
• Cupping


• Flexible Packaging
• Retail Bagging
• Retail Boxing


• Filling, Bottling & Capping
• Bulk Vacuum Seal
• Portion/Sous Vide


• Bottling
• Cartons
• Drink Boxes


• Shrinkwrap
• MAP
• Produce Sealed Bagging







Distribution Options


Satelite Temperature Monitoring
Temperature Controlled Vehicles


GPS Tracking
Route Verification Software


On-Line Delivery Tracking & Verification Capability
Optimal Enviromental Impact Reduction Distribution


Pallet and Lot Tracking
Dock and Liftgate Capability
Product Guaranteed Integrity


FSP
Product
Pick Up


Vendor
Farmer


Logistics


3rd Party
Delivery


Ship to
Consumer


Currently Producing and Distributing to:
 Hospitals Military Caterers
 Schools FEMA/Red Cross Cafeterias
 Universities Restaurants Co-Packaging
 Long-Term Care Convenience Stores Home Delivery
 Prisons Grocery Stores Direct to Consumer
 ReHab Food Trucks Sporting Arenas


Great Food Makes Any Event Better. 
FSP Catering. 


What you want. Just the way you want it. 


3rd Party
Fulfillment


Client
Pick Up
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Commissary


FSP Vans,
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Quality Assurance


Regulatory Agency Compliance


Quality Assurance in Place for Meal Production and Delivery State-Wide
FoodService Partners’ reputation for quality is the result of our dedication to quality assurance throughout the 
production and delivery process. Our quality assurance plan includes close coordination with customer’s menu 
and dietary team.


• Registered Dietitian on Staff
• Daily Control Checks 
• Compliance with Recipes and Specifications
• Taste Tests
• No Substitutions Policy
• Truck Breakdown Policy
• Truck Temperature Checks
• Medical Center Temperature Checks
• Customer Satisfaction Surveys
• Compliance with: Joint Commission, HACCP, 
 FDA Regulations, Serve Safe, USDA, USPHS Food 
 and Code Standards
 


 USDA AIB USPHS


 FDA Siliker Joint Commission 


 OSHA Department of Health CMS







Supporting Healthier Nutrition


FSP Locations


“We are excited that FoodService Partners has Georgia on its mind!  The Georgia 
Agribusiness Development Center, located in Milledgeville, Georgia, will be the first 
of its kind and FoodService Partners will anchor this novel and innovative approach 
to business.  I am most excited about the integration between Science, Technology, 
Engineering, and Mathematics (STEM) disciplines and commercial principles that will 
translate into current and new marketplaces.  The Center will change the way we grow, 
package, transport, and eat delicious produce and meats grown right 
here in Georgia.”


– Jocelyn Nelson, Ph.D.
Vice-Chairman, Board of Directors


Central State Hospital


“Georgia’s warm climate and fertile soils produce the sweetest, most nutritious products in the 
world.  All of which are essential ingredients for a healthy lifestyle.” 


–Bo Warren, Director, Business Development
Georgia Department of Agriculture


“Every child in Georgia deserves a healthy meal at school.” 


“To make delicious, nutritious food for Georgians with sustainably grown 
ingredients from Georgia farms is why FSP came to Georgia.”


– Bob Dunn, President FoodService Partners


“The Flavor of Georgia showcases delicious, innovative food products with exceptional 
flavor and texture.”


 Brooklyn, NY Milledgeville, GA Poolseville, MD
 599 Kingston Ave. 620 Broad St. 20010 Fisher Ave. #G
 Brooklyn, NY Milledgeville, GA Poolseville, MD
 11203 31062 20837


 Roanoke, VA San Francisco, CA Willmington, DE
 2823 Franklin Rd. SW 528 A Eccles Ave. 20 Germay Dr.
 Roanoke, VA South San Francisco, CA Willmington, DE
 24014 94080 19804


“Public-Private Partnerships will help educate Georgians about nutrition ensuring 
that healthy food choices are available and affordable. FoodService Partners is 
committed to that mission.” 


– Angelo Bizzarro, CEO FoodService Partners


For more information visit our website www.fsp98.com or call 240-702-4998.






