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with a Fresh Approach to Foodservice

Fresh products, specialty

ATLANTA'S $ J

produce, and outstanding PREMIER
customer service... itis who SOURCE FOR ‘
we are at Athena Farms. Since
. 1997, we have proudly served PREMIUM *
Serving Atlanta Atlanta’s premier restaurants, PRODUCE AND | g
with Fresh, Local caterers, hotels, and country ) /
Produce clubs. Contact our team today MORE

. -
Athena Farms is Atlanta’s premier for more information!

supplier of locally grown produce.
The benefits of using locally
grown produce throughout your
menu include:

® Superior Flavor 404-362-9390
® Extra Nutrients

e |[ower Risk of Contamination

athenafarms.net

customerservice@athenafarms.net

® Support of Sustainability
Efforts

It's time to deliver a fresh, crisp
bite in every dish with locally
grown produce from Athena
Farms.
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THERMO KING

PRECUT
FRUITS AND
VEGETABLES

~ SPECIALTY FRUITS
i ANDVEGETABLES A Trusted, Food Safety

: , & Process You Can
= 4 Count On

At Athena Farms, we place an extreme
emphasize on keeping our food more
than fresh, but safe. The following
measures have resulted in minimal recalls
while delivering fresh ingredients for over
25 years:

e State-of-the-Art Equipment and
Sanitation Practices
e HAACP and PrimusGFS Certified

® Pre-Cooled Fleet of Refrigerated
Trucks

POTATOES
AND
ONIONS
-

® Monthly Employee Safety Training

We take every step to provide fresh, safe
products so you can be confident putting
a quality meal on your customer’s plate.




