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A Message
Golden State Foods is pleased to publish this inaugural Global Impact Report. By formalizing our 
commitment to environmental, social, and governance initiatives within the chapters ahead, we look 
forward to making ongoing advances toward our goals.

We at GSF believe in going beyond expected business practices to embrace our responsibility to people 
and the planet. As a global business leader, GSF strives to maintain the highest standards of corporate 
responsibility, including sustainability best practices, as a key component of our company’s 5 Pillars. 
Beyond GSF’s environmental initiatives, our commitment includes: 

 • Ethical employment practices,
 • Diversity, equity, and inclusion initiatives,
 • Serving our communities,
 • And cost savings through sustainable policies and procedures.

Our values-driven associates have supported our customers, served our 
communities, and successfully serviced hundreds of foodservice
industry brands for decades, operating with sustainability in mind since the 
beginning. Together, we continue to focus on pursuing GSF’s goals to preserve 
resources, reduce our carbon footprint, and make the world a better place 
for all of us.

GSF Chairman and Chief Executive Officer
Golden State Foods

From Our Chairman and CEO
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One of the largest diversified suppliers to the foodservice industry, Golden 
State Foods (GSF) is a multi-national organization, that’s values-based with 
proven performance in superior quality, innovation, and customer service. 
Established in 1947, GSF currently services 200+ leading customer brands 

About
Golden State Foods

125,000+
restaurants

50
countries

6,000+
associates

50
offices, 

distribution centers
and production sites

200+
customer

brands

5
continents

(125,000+ restaurants/stores) from its 50 locations on five continents. With its 
global headquarters in Irvine, California, GSF also operates the national 
non-profit, the GSF Foundation.

For more information visit goldenstatefoods.com 
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Creed

OUR CREED OUR VALUES

and Values
Our Creed and Values are behind everything we do at Golden State Foods. 
These aren’t just words or a mission statement. They are a way of living, a way 
of doing business, and a reflection of the positive change we would like to see 
in the world. 

We believe in God and the dignity of all people.

We believe that people should be treated as we would like 
to be treated, and this applies to all our associates, their 

families, our customers, and suppliers, and to all others with 
whom we do business.

We believe that successful independent business is the
backbone of nations, that our success is dependent upon the 
success of our customers, and that only by working together 

can the ultimate success of all partners be assured.

We, therefore, dedicate ourselves to work for our mutual 
success and pledge our best efforts always toward the

attainment of our common goals.  

Treat others like you want to be treated.

Make the best product.

Give the customer a fair deal.

Maintain the highest standards.

The Creed and Values support our sustainability efforts by guiding the 
company and its associates to produce quality products while keeping our 
impact on the environment in mind.
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Vision Statement

Golden State Foods' commitment to doing what's 
right for future generations embodies our 

responsibility and promise to conscientiously facilitate 
the prosperity of associates, customers, partners, 

communities, and the environment.
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Our
Sustainability Journey
GSF’s impactful global sustainability efforts in recent 
years have built upon the company’s long-standing 
tradition of supporting communities and the 
environment across its 50 international facilities and 
customer markets supported by its logistics,   
manufacturing, and administrative locations. 

Our inaugural sustainability report demonstrates 
our corporate responsibility efforts as a 
company for the past 75 years. Although we 
only recently operationalized the term 
sustainability, we have always endeavored to 
uphold efficient and equitable business 
operations while treating others with respect. 
Among our company’s pillars is sustainability, a 
more recent development since 2014. 

Sustainability is part of who we are—part of every associate. 
It's inherent in our Creed and Values and in every 

business process and decision. It’s about doing the 
right thing in every area of our organization. It’s about 

educating our internal and external stakeholders 
and keeping them informed of our plan and prog-

ress in this report and in future reporting cycles. 
 

Just like our Creed and Values, sustainability is 
not merely a word. It is a way of living; a way 

of doing business. A reflection of the positive 
change that we would like to see in the world. We 

are committed to and strive for a steadfast cycle of 
good. GSF’s associates are stewards of the planet 

and have developed an expectation of what is fitting 
for ourselves, our people, and our company. 

Sustainability is part of who we are—part of every 
associate. It's inherent in our Creed and Values 

and in every business process and decision.
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Looking to the future, the company’s 2030 strategic planning teams have
engrained sustainability into their thinking. Our leaders know sustainable 
business is good business. We seek to echo these sentiments throughout 
the organization by focusing this report on goal setting, resourcing, and 
awareness generation. While our Creed and Values provide an excellent 
foundation and compass, we know we can continually improve. 

Environmental Goals
Through understanding our impacts, we are working toward sending zero waste to landfills, reducing energy and water intensity, 
and integrating renewable energy sources into our operations.  

– Olivia Morton,
Sustainability Specialist 

“The announcement of our environmental sustainability goals is 
critical in continuing to grow GSF’s sustainability strategy and 
long-term roadmap. During our initial development phase, the 

sustainability team focused on foundational data collection, 

assessment, and process-building. Aligned with our customers,

suppliers, and industry peers, GSF monitors 

and tracks progress against our goals and 

deploys strategies such as emissions 

reduction projects and policy and 

procedure implementation.”  

Climate

Reduce scope 1, 2, and 3
greenhouse gas emissions

22%* 

Net Zero*

emissions across 
global operations by 2050

Water
Reduce 
water intensity 

30%*

across all global 
facilities 

Waste
Achieve

Zero-Waste
to landfill at all global 
facilities by 2030 

1 2 3

 

We pledge to continue listening to our customers, peers, 
and the industry to drive innovation, improve our operational 
footprint, and monitor our goals and progress. Our quest 
for excellence is underway!

*Compared to 2018 baseline data.

by 2030

by 2030 
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ENVIRONMENTAL
climate | ingredient sourcing |

packaging | waste | water
community engagement | consumer welfare |

diversity, equity, and inclusion |
workplace health and safety

economic performance and pricing |
ethical governance | process efficiency |

product quality and safety | regulatory compliance

SOCIAL GOVERNANCE

ESG

Materiality Assessment
Golden State Foods conducted a materiality assessment in 2019 to identify 
the most significant material issues to its business and stakeholders. During 
the materiality assessment, GSF asked internal stakeholders to prioritize the 
issues through surveys, interviews, and webinars. With the support of a third- 

party consultant, the company identified its material issues following desk 
research and more than 70 interviews. GSF continues to focus on a practical 
ESG framework for mitigating and managing future risk. 
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As we drive business improvements through enhanced sustainability performance, we look forward
to sharing our progress with our established environmental goals and continuing to build targets

and policies for other material issues.

After establishing an initial corporate structure and completing the 
materiality assessment in 2019, the sustainability team launched into the 
data collection process—the measurement phase. By developing a baseline 
data set, we can better monitor our progress against key performance 
indicators for energy, water, and waste. This critical step in data collection is 
listed as Phase 1 below.

Monitoring Our Progress

PHASE PHASE PHASE

current phase

1 2 3Measure Plan Act

The utility data will feed into our global management software, which will serve 
as the primer for future comprehensive reporting. In addition, this software will 
serve as a tool for transparent communication with stakeholders, suppliers, 
customers, partners, and investors regarding our goals and progress.

As the company moves into 
Phase 3, we are maturing 
our data collection and 
reporting process through 
automated utility data 
capture. All global facilities’ 
utility information will be 
easily accessible, accurate, 
and secure for audits and 
customer reviews. 
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Structure
Golden State Foods positions sustainability efforts front and center across 
our businesses. Today, we have a network of 14 Sustainability Coordinators 
worldwide, each responsible for specific GSF locations. The Sustainability 
Coordinator is the main point of contact for all sustainability-related 
information, programs, and work at the facility level.  

Together with our corporate sustainability leadership team, the coordinators 
report data, monitor progress, and implement programs to support overall 
sustainability objectives. In addition, the corporate sustainability team 
conducts educational forums to guide and heighten the team’s knowledge 
of trends and best practices surrounding sustainability. The group also holds 
sessions with GSF associates to raise awareness of the impact each of us can 
have on the environment.

CORPORATE
sustainabi l ity department

BUSINESS UNIT
sustainabi l ity coordinators

Establish plan to achieve goals 
Manage daily activities to deliver results
Report data, monitor progress, adjust

Create structure, vision, goals
Provide guidance and support
Set goals and develop plans
Work with business units to 
develop individual plans

Success
Elements:

The Right PeopleMeaningful Data 
and Goals

Actionable Business
Unit Plans

Tracking and
Measurement

Today, we have a network 
of 14 Sustainability 

Coordinators worldwide, 
each responsible for 

specific GSF locations. 
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Treat Others
Like You Want To Be Treated

Golden State Foods is a people-driven business dedicated to 
outstanding corporate citizenship. Above all, we value our associates’ 
and customers’ loyalty and aim to maintain excellence in a growing and 
changing world.

As a family of companies, GSF aspires to always treat our associates, 
our customers, and our supply partners with the utmost dignity 
and respect. 
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Corporate Ethics
Five key pillars frame Golden State Foods’ vision 
for a brighter tomorrow.

Underpinning these pillars are our Creed 
and Values. Leadership emphasizes 
the importance of every associate 
knowing, understanding, and 
upholding the philosophy and ideals 
by which the company conducts 
business worldwide. Our Creed 
and Values are deeply rooted in the 
company’s belief that it is both right 
and in the best interests of GSF and 
its associates to conduct business 
lawfully and ethically. We work hard to 
ensure every associate stays true to 
this ethical compass by maintaining 
the promise of our Creed every day.

To support learning and living by the 
Creed and Values, the company 
requires all associates to be 
compliant with our centralized 
Standards of Business Conduct Policy. 
Within the policy, associates are given
guidance regarding business 
activities, ethical practices, and 
every associate’s continued 

3 52 41

CREED & VALUES

People Quality Growth Social
Responsibility

Financial
Security

Treat Others
Like You Want To Be Treated

commitment to GSF’s Values, 
especially when navigating difficult 
situations. GSF requires strict 
compliance with all applicable laws, 
rules, and regulations subject to 
governmental regulatory action, 
including but not limited to food 
safety, occupational safety, highway 
safety, employment, and taxes. 
Associate trainings are provided 
around several topics, including the 
Foreign Corrupt Practices Act. 
Company policy is to comply with all 
applicable laws in every country where 
we do business, including U.S. laws 
governing our international operations. 

GSF provides equal opportunity to 
all associates and applicants. The 
company does not tolerate any form 
of workplace harassment or 
inappropriate conduct. Additionally, 
GSF maintains an open-door policy, 
and associates are encouraged to seek 
assistance if needed.
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Diversity, Equity, and Inclusion
At Golden State Foods, diversity, equity, and inclusion (DEI) is a critical component of the company’s sustained success. Diversity helps foster inclusiveness, 
encourages innovation, improves decision-making, and broadens the scope of problem-solving. Committed to diversity and equal opportunity, GSF employs a 
diverse workforce, including women, minorities, and military personnel.

DEI at GSF is not merely a program but a commitment to a culture of awareness by engaging all associates. From our onboarding process to performance 
management, establishing a culture of inclusion at GSF is an evolving continuum.

Our Commitments:

Diverse Supplier
Partnership

Leadership
Accountability

Global Associate
Training

Global
DEI Strategy

Underrepresented Talent
Across all Levels

* <1% American Indian or Alaskan Native, 4% Asian, 31% Black or African American, 30% Hispanic or Latino, 2% Native Hawaiian or Pacific Islander, <1% Not Specified, 3% Two or More Races, 30% White 
GSF's definition of diverse includes people of color, minorities, and females.

76%

GSF Associates

ethnically
diverse*

19% female 80%

CEO Direct Reports

diverse

64% diverse

Management

27%
women

49%
minorities

47% diverse

Senior Management

28%
women

32%
minorities

U.S. Domestic
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Leveraging collective knowledge, diverse perspectives, and awareness, we 
embrace our shared commitment to the strong ethics that shape GSF’s culture. 
When accepting a role at GSF, every associate decides to be part of a diverse 
company that is supported by our Creed and Values. 

Programs begin and end. We are creating a workplace.
Welcome to our ongoing and evolving DEI conversation. 

During the McDonald's Corporation Worldwide Conference, GSF was 
presented with McDonald’s first-ever global DEI award. This recognition of 
our commitment to DEI is based on our supplier diversity objectives and 
investments, progress towards diverse representation across the company, 
and the use of statistical data and benchmarking to provide equitable pay 
at or above the prevailing wage.

To ensure we reflect the communities in which we operate, leadership utilizes statistical data to better understand various populations and geographies.
Through this data, our teams identify areas of opportunity to prioritize growth and create a robust DEI culture.

 
Beginning in 2022, we will participate in an annual 
survey to share our ongoing DEI journey progress.

GSF’s Diversity Council, led by Chairman and CEO Mark Wetterau, is 
comprised of leaders who represent a cross-section of the company’s 
demographics.  The Diversity Council helps to ensure that GSF achieves 
and sustains a diverse and inclusive environment where all associates 
may advance, contribute equally, and maximize best practices and 
innovation to effectively serve the company's customers best.

During its mid-October Virtual Annual Meeting, the 
Association for Corporate Counsel (ACC) featured GSF’s Senior 

Corporate Vice President, Chief Corporate Social 
Responsibility and Legal Officer, John Page, during a 

keynote panel on “Diversity and the Board: Lessons Learned from 
the ACC Experience.” John and GSF’s Diversity Council emphasize 

the importance of raising awareness 
through telling our story.
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The GSF University is an in-house leadership development 
program that encompasses an array of curriculum-based online 
courses as well as instructor-led courses at GSF facilities. 
Examples include conflict resolution, communicating vision, 
team building, and fostering trust. This beneficial learning 
development program not only educates and enhances 
associates but prepares them for future leadership roles and 
responsibilities. 

Education Assistance and Scholarship Programs provide financial 
assistance to associates seeking continued education in their field at recog-
nized colleges, universities, and technical institutions. 

GSF believes in supporting academic endeavors, which is why the company 
also offers annual scholarship opportunities to associates' children who 
possess proven achievement and ambition. Each year, GSF awards nearly 
$25,000 in academic scholarships to children of GSF associates. Over the past 
20 years, GSF has awarded over $400,000 to more than 400 college students. 
Scholarships are awarded based on academic performance, extracurricular 
activities, and financial needs. 

With the next generation always at the forefront of our minds, GSF’s goal is to 
expand its reach to more academic institutions yearly. 

GSF’s Succession Planning Process provides comprehensive tools and 
resources to help the company determine when associates are ready for 
advancement. Our human resource teams have developed an exceptional 

Rita Chitwood, Purchasing and Inventory Control 
Supervisor, Maintenance, Repair, and Operations (MRO), 

takes pride in her role at GSF and is an integral team member
at the Protein Products facility in Opelika, Alabama. She 

recommends that all GSF associates take advantage
of the classes offered through GSF University and meet

with leaders to discuss short- and long-term goals.  

Associate Development
Golden State Foods leverages its unique culture, Creed and Values, and exciting growth opportunities to find, retain, and grow the best talent in our industry. 
As a team, we continue to invest in developing strong global leaders and enhancing and reinforcing our winning and inclusive culture. To support our associates, 
GSF employs a comprehensive framework covering the entire associate development lifecycle from talent acquisition to succession planning. 

As part of the GSF family, associates at all levels receive formal and informal training and coaching to help them succeed in their roles and advance in the company. 
Frontline leader training, retention, and succession planning are three primary areas of focus and will continue to frame our talent management strategies for years 
to come.  

model that supports every associate’s career development.

Succession Planning is a foundational piece of GSFs’ ability to retain talent. 
We conduct reviews twice a year and continually have conversations with our 
associates about their career goals. We also challenge our human resources 
teams to further innovate how we provide development tools and opportunities. 
With the launch of Success Factors, we now have more visibility across all 
business units and can better identify associates ready for cross-functional and 
new roles. Additionally, the recently launched “Our Legacy Journey” learning 
map provides a hands-on experience designed to reinforce our culture, Creed, 
and Values in an engaging and interactive manner.

FPO
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The GSF University is an in-house leadership development 
program that encompasses an array of curriculum-based online 

courses as well as instructor-led courses at GSF facilities.

EDUCATION ASSISTANCE AND SCHOLARSHIP PROGRAMS 

Golden State Foods provides financial assistance to associates 
seeking continued education in their field at recognized colleges, 
universities, and technical institutions. 

GSF believes in supporting academic endeavors, which is why the 
company also offers annual scholarship opportunities to associates’ 
children who possess proven achievement and ambition. Each year, 
GSF awards up to $30,000 in academic scholarships to associates 
and family members. Over the past 20 years, GSF has awarded 
over $400,000 to more than 400 college students. Scholarships are 
awarded based on academic performance, extracurricular activities, 
and financial needs. 

With the next generation always at the forefront of our minds, GSF’s 
goal is to expand its reach to more academic institutions yearly.

GSF University Course Examples Include: 

This learning development program not only educates and enhances associates 
but prepares them for future leadership roles and responsibilities.

Conflict 
Resolution

Team 
Building

Communicating 
Vision

Fostering 
Trust
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Rita Chitwood, Purchasing and Inventory Control 
Supervisor, Maintenance, Repair, and Operations (MRO), 

takes pride in her role at GSF and is an integral team member
at the Protein Products facility in Opelika, Alabama. She 

recommends that all GSF associates take advantage
of the classes offered through GSF University and meet

with leaders to discuss short- and long-term goals.  

“We are pro-team focused and very supportive of each other across 
all departments. We know that to be the best, it takes everyone 

to become the best.” 

– Rita Chitwood

SUCCESSION PLANNING

GSF’s Succession Planning Process provides comprehensive 
tools and resources to help the company determine when 
associates are ready for advancement. Our Human Resources 
team has developed an exceptional model that supports every 
associate’s career development. 

Succession Planning is a foundational piece of GSFs’ ability to retain talent. We conduct 
reviews twice a year and continually have conversations with our associates about their 
career goals. We also challenge our human resources teams to further innovate how 
we provide development tools and opportunities. With the launch of Success Factors, 
we now have more visibility across all business units and can better identify associates 
ready for cross-functional and new roles. Additionally, the company recently launched 
“Our Legacy Journey” learning map provides a hands-on experience designed to 
reinforce our culture, Creed, and Values in an engaging and interactive manner.
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Career Stories: Our investment in our people is for the long haul.
m

ee
t..

.

Anhua Wang
Business Unit: KanPak China
Years of Service: 12
Starting Role: Machine Operator
Today: Assistant Production Manager

“Our team achieved a McDonald's flight audit score of 90 or above for 
two consecutive years, and the McDonald's customer complaint rate was 
within the 6 Sigma standard. My achievements in my professional journey 
have come from the great support of my leaders and colleagues. This is a 
family that I will always love and work for!”

Kimberley Rome
Business Unit: Protein Products
Years of Service: 19
Starting Role: Patty Packer
Today: Manager, Frozen Production

“Whether it’s your fellow associate or someone from management, I can 
assure you that they will be your very own cheerleader and will support 
you with whatever it takes to expand your skillset and capabilities.”

Elizabeth Medina
Business Unit: KanPak U.S.
Years of Service: 2
Starting Role: College Intern
Today: Warehouse Dock Clerk

“I wouldn’t be where I am today without the amazing team here at 
KanPak, which has been willing to help me in any way they can. With all 
the opportunities and room for internal growth, I can’t wait to see where 
it takes me!”

Jason Jacobs
Business Unit: Quality Custom Distribution (QCD)
Years of Service: 22
Starting Role: Warehouse Order Selector
Today: General Manager

“Golden State Foods is unlike any other company I have ever worked for. 
They genuinely care about their employees and support them in any way 
possible. I am truly blessed to have worked in the Golden State Family 
for as long as I have.” 

Hayley Yang
Business Unit: GSF Fresh! China
Years of Service: 4
Starting Role: Project Lead           
Today: Supply Chain Manager

“Ever since I started my career at GSF, I have been continually 
encouraged and supported to learn supply chain best practices. Now 
as a manager of all raw material suppliers in China for GSF Fresh!, my 
colleagues and I work closely together to develop our skillsets in 
compliance, agronomy, and procurement.”

Todd Wooten
Business Unit: Liquid Products North America (LPNA)
Years of Service: 1
Starting Role: Temporary Associate
Today: Compounder

“Due to the pandemic, several challenges arose, and I knew that it was 
time for me to look inward and reinvent my career trajectory. The support 
I have received from my team at GSF is incredible. GSF is a big part of my 
new beginning.”
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Our People-First Culture
A healthy workforce—physically, mentally, and emotionally—is our top priority. Golden State Foods' strong culture and family-like atmosphere attract quality 
associates and inspire them to grow and contribute to the company, our customers, and our communities long-term. In addition, exceptional associate loyalty 
and dedication contribute to added stability within the company and to GSF's customer satisfaction.

Each quarter, GSF features an individual celebrating an anniversary within the GSF family of companies, sharing their journey, insights, and what makes their time 
with the company so special. Our annual Associate Appreciation Week celebrations seek to recognize all contributors who make the global team’s success 
possible. During these events, each facility celebrates associates’ dedication, talent, and commitment to the Creed and Values.

As a last-mile delivery driver for QCD
Chicago West, Hector Gonzalez starts 

each day prepared to tackle any 
obstacle he might face. Driving for over 
a decade, Hector values the safety of 

others above all else. During Truck 
Driver Appreciation Week, QCD

recognized Hector and our dedicated 
drivers for their many contributions!

Modernized
Tools

Employee
Assistance
Programs

Wellness
Programs

Health
Insurance

Plans

Total Rewards
Associate benefits are comprehensive and cover four wellness categories— 
mental, physical, financial, and community. Our goal is to deliver the highest 
quality benefit plans to support the overall well-being of each associate and 
their family. GSF’s benefits include: 

The company's annual associate engagement survey measures associate 

morale and provides valuable feedback on training safety, communication, 

and other key areas. With participation consistently above 90%, the last GSF 

Associate Survey conducted in early 2021 showed increased engagement 

across the company. Furthermore, associates have the opportunity to

volunteer to serve on Culture Committees to collaborate on a Survey Action 

Plan to discuss strategies for how to improve based on survey results 

and observations. Ra
is

in
g 

Th
e 

Ba
r 

During the pandemic, we learned very quickly that engagement could not 
just be one-dimensional; it must be dynamic and resilient. Being in-person is 
ofen required to complete essential job responsibilities. However, we 
continue to monitor our associate experience to best support our people.
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Each year, during the Annual Associate Campaign, 
the generous associates of the GSF family of 
companies donate hundreds of thousands of 
dollars to the Foundation. One hundred percent 

of associate contributions go back to children and 
families in need, supporting access to basic needs 
such as food, shelter, medical care, school supplies, 

shoes, and clothing, as well as bicycles, after-school, tutoring, and other youth 
development services that help children reach their full potential. We know that 
by leveraging our collective resources and working together collaboratively, we 
are making a larger impact than just by ourselves. 

In 2021, QCD LA, QCD Suffolk, KanPak New York, and QCD Las Vegas had the 
highest participation rates, with QCD Orlando having a 100% participation rate!

pairs of shoes
26,700

volunteer hours
285,000+backpacks

156,000

bikes
8,200

coats
5,800

company employees, the Foundation’s core programs, grant 
donations, and volunteer activities are managed in 
partnership with associate-selected nonprofits. The GSF 
Foundation endowment, gifted by the Partners of Golden State Foods, covers all 
operational costs, and enables 100 percent of associates’ financial contributions 
to go directly to help families in need.  

Associates know their communities best. Each GSF facility has a local 
committee, 28 in total and counting, that organizes volunteer opportunities, 
fundraising events, and other activities for our associates to connect with those 
in need in their local communities. Through the Foundation, associates have 
an opportunity to have leadership roles that may be different than their 
day-to-day roles with GSF. As many as 80% of GSF associates participate in the 
Foundation—one of the highest rates in corporate America!

Since the Foundation’s Inception... The Foundation is a proud, longtime 
supporter of Ronald McDonald House 
Charities (RMHC). Our associates have 

collectively donated over $6.4 million to 
RMHC since 2002 and have cooked 

thousands of meals for RMHC families, 
supporting more than 40 houses and camps.

raised
$60M

Established in 2002, 
The GSF Foundation 
(GSFF) is on a 
mission to improve 
the quality of life for 

children and families in need in the 
areas where Golden State Foods 

associates live and work. This mission 
continues to this day, with associates 

volunteering nearly 5,000 service hours in 2021 alone. For two decades, 
the Foundation has served as a natural extension of the company’s 
values-based business, enabling associates to come together to make a 
difference in communities throughout the U.S. Funded and run by 

Community Engagement
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The GSF Foundation in Action
Since its inception, GSF associates have raised more than $60 million and volunteered 285,000+ hours to support children and families in need through more 
than 850 local charities and schools across the United States. GSF Foundation core programs include:

Back(pack) to School  
provides elementary students 

in need with backpacks full  
of essential supplies so they 
can begin the school year 

ready to learn.

Coats for Kids  
brings warmth to the 
hearts, minds, and 

bodies of children in 
need by providing them 
with new winter coats.

Best Foot Forward  
supplies new shoes to 

children who cannot afford 
them, so students may 

participate in their schools’ 
physical education programs.

The GSFF Bike Build and  
Pedal to Perfection programs 

provide children with bikes and 
the opportunity to build their own 
bicycle under the guidance of a 

GSFF mentor.

Focus on Food 
supports local food banks 
in their efforts to alleviate 

childhood hunger by  
funding meals for  

food-insecure families.

“In contrast to last year’s drive-
thru backpack distributions, 

many Foundation committees 
were able to hand out 
backpacks in person, as kids 
return to the classroom. Not 
only did our volunteers fund 

these donations through their 
contributions, but they took the 

time to stuff backpacks with school 
supplies and personally deliver them to 

local children. That level of care and dedication is 
what makes our GSFF volunteers so special!”

 – Vanessa Hugon, GSF Foundation 
Program and Development Specialist
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A leading supplier to the foodservice industry for 75 years, GSF today feeds one billion people worldwide every day. Associates across GSF’s 
businesses have a deep connection to fighting hunger and have donated millions of meals to vulnerable community members, volunteered their time 
shelving donations in food pantries, gleaning produce from fields, and distributing groceries to neighbors in need.
 

– Tess McAnena,
GSF Foundation Executive Director

Pivoting During the Pandemic
The Foundation’s most popular program in terms of associate 
participation is Back(pack) to School. So naturally, we went into 
2020 thinking our focus was going to be on backpacks. However, due to 
the COVID-19 pandemic, our teams had to pivot. And pivot they did. We 
put all our efforts into feeding our communities. As a result, for the month 
of May, GSFF launched its new "Focus on Food" initiative to support 
community food banks in their efforts to alleviate hunger. In direct response 
to the pandemic:

•  Associates donated enough funds to allow local food banks to provide  
 1.4 million meals.

•  Our KanPak teams supported local farmers by diverting roughly   
 150,000 milk bottles from the landfills due to low demand and turning  
 them into shelf-stable bottles to prevent spoilage.

•  Our team in Opelika, Alabama has provided over 13,500 pounds of   
 beef to local food banks.

“Hunger touches every community in America and beyond, and our 
associates continue to focus on feeding our most vulnerable neighbors in 

the communities where we live and work. Since the onset of the 
COVID-19 pandemic and the widespread economic hardship it caused, 
millions more people have struggled to put food on the table. In 2021,

an estimated 42 million people—including more than 13 million 
children—in the U.S. may face hunger.”

To help children and families struggling with food insecurity, local 
Foundation committees can make a grant to eligible 501(c)(3) food banks 
through an expedited process with matching national GSFF donations 
up to $5,000 per local food bank grant.
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In its third consecutive year of earning workforce safety recognition, 
GSF's Opelika, Alabama Protein Products facility reached the top 
level of achievement with the 2021 Safety Award of Honor from the 
North American Meat Institute (NAMI). During NAMI’s Environment, 
Labor and Safety Conference, Opelika received the award as one of 
the leading plants to maintain the industry’s highest workforce 
safety standards. 

Additionally, the National Safety Council (NSC) named GSF Opelika 
one of the 2021 Industry Leaders for the facility team’s commitment 
to workplace safety. This distinguished award honors the top five 
percent of NSC members and facilities that meet the 2022 
Occupational Excellence Achievement Award criteria.

Workplace Health and Safety
Safety is a core value at Golden State Foods. Our mission is to facilitate a 
sustainable environmental, health, and safety (EHS) management system that 
yields continuous improvement in our safety culture. Through our expertise, 
synergies, and standardization of EHS structures and processes, we aspire to 
maintain a world-class safety culture within GSF. 

Having a strong EHS program starts with our people. We are a team of 
go-getters. Although differences in management styles across the globe 
are inevitable, our leadership taps into local cultures and listens to diverse 
perspectives to better train all associates. Our long-term goal is to build 
standardized competencies to ensure safety is inherent in our global 
organization.

– Richard Stillwell,
Environmental, Health and Safety Manager,

Protein Products

“These outstanding recognitions of 
the Opelika team have resulted from 

the day-to-day continuous 
improvement focus that we place 

on associates’ safety, with the
corporate support level and the local 

facility leadership successfully 
working together.” 

The global “As One” Safety Council comprises three 
sub-councils that develop, approve, and roll out 

programmatic standards to local teams with support from 
safety subject-matter experts. The council ensures the 

execution of improvement plans and coordinates interventions 
when necessary. Stakeholder engagement is critical to the 

council’s success in monitoring performance, building 
capabilities, and delivering training.
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To drive engagement, alignment, progress, and best practice sharing across 
our business units, the primary EHS initiatives of our quality, safety, 
compliance, and engineering teams include:

 •  Robust annual corporate compliance and risk assessments at 
  each facility

 •  Standardization of a Hazard Recognition/Identification program    
  and a Behavior-Based Safety (BBS) program to support incident    
  investigation processes, including corrective action implementation

 •    Executive management engagement in ensuring safety continues   
  to be a core value

 •    Coretex and Samsara safety management programs incorporated 
  in our fleet

Our leaders develop actionable insights from these programs and ongoing 
initiatives to identify process improvement opportunities. 

GSF's dedication to a strong safety culture reached 
an even higher level of engagement in May, with the 

"Why I Work Safe" program encouraging associates to 
take a safety pledge and share what motivates their safe 

workplace habits.

GSF is a safe place to work.

We will actively focus on
safety as a value and right.

We are all accountable for safety.

I pledge to work safely every day.

If you see me doing an unsafe act, creating 
a hazardous condition, or displaying 

dangerous behaviors, I expect you to let 
me know.

I pledge to do the same for you.

I welcome this interaction as an act of 
caring about my health and safety.

I respectfully accept and share this safety 
feedback in the spirit of our GSF values.

Safety Vision

Safety Pledge

Safety Initiatives

®
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In the early months of 2020, a group of global leaders representing all business units came 
together every week, to assess and make tactical recommendations regarding the next 
steps in the company’s process to protect, secure, and keep our essential associates safe. 
Through these leaders’ contributions and continuous communication, the COVID-19 Crisis 
Management Team was formed and developed the Coronavirus Guidance Policy, which 
offers science-based guidance for facilities to be prepared for issues related to COVID-19. 
The team continues to meet to this day, keeping a close eye on CDC, state, and local 
recommendations. 

GSF’s policy is to err on the side of caution to protect our associates and go beyond what is 
regulatorily necessary. In parallel with the Crisis Team’s guidance, a “Safe at Work” guide 
was distributed during the beginning of the pandemic to further support each facility in its 
autonomy to enforce the guidelines in a manner most suitable for its operations.

Safety is not just a topic for today. GSF will continue to meet compliance standards and understand our regulatory obligations 
focusing on quality, service, and people. Given the number of associates across our global operations, providing transparent and 
universal resources and training is critical.

Safety Training

Alchemy, a learning management system (LMS), 
is used for nearly all of our EHS trainings, 
including new hire orientations and how to 
identify efficient solutions to resolve and learn 
from incidents. EHS leaders also prioritize hazard 
awareness training to perpetuate a standard 
expected of our supervisors.

The new associate awareness 
campaign, "99 Days of Summer," 
presented by the EHS, Food 
Safety, and Sustainability teams, is 
a series of educational compliance 
materials that cover topics such as 
emergency response plans, good 
manufacturing practices, and how to identify and 
resolve compressed air and water leaks.

 

99
S U M M E R

DAYS OF
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Maintain
The Highest Standards

As a multinational company, Golden State Foods cares deeply about its 
people, communities, and sustainability initiatives across the globe. 
We believe in going beyond expected business practices to embrace 
our responsibilities and are committed to continuously improving all 
processes and systems throughout the company’s worldwide operations.
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The commitment to net zero emissions by 2050 across all global operations 
is exciting yet intimidating. To achieve this goal, we have committed to 
reducing greenhouse gas emissions 22% by 2030.  As one united GSF team, 
we are incredibly proud of this goal and are mindful of understanding that 
our actions, strategies, and forward-looking ambitions for every business unit 
must encompass environmental sustainability. Initial tasks are underway to 
improve operational efficiencies, emphasizing facility management plans, 
regular waste and refrigerant audits, and the repurposing of older 
equipment. Our understanding of future climate risks and our collective 
carbon footprint will continue to manifest in our daily actions.

Climate Change
Preservation of our climate is a top priority. Climate change 
impacts every aspect of our business operations. From the 
ingredients we source to the waste produced at each of 
our facilities, GSF adopts a conscientious mindset of every 
associate’s footprint, every product’s footprint, and 
collectively, our global footprint.

     

Respecting our future.

What’s Your Footprint?

Our Earth Day 

sustainability webinars are 

just around the corner! 

Learn how Golden State 

Foods is restructuring for 

the future. GSF senior 

management and our 

Sustainability team leaders 

will share key initiatives, 

goals, progress, and how 

we’re working to make a 

difference.

 

Earth Day 2022 will bring more opportunities for learning, 
alignment, and action toward the companywide 
sustainability goals that GSF associates will pursue.

For the past decade, GSF associates have celebrated Earth Day 
with various activities, from Sustainability Webinars and 
GSF Foundation volunteering to recycling drives and water 
conservation initiatives.  

The corporate sustainability team heightened associates’ awareness 
and understanding of its sustainability initiatives and progress during 
“What’s Your Footprint?” webinars held on Earth Day in April 2021. 

GSF is committed to net zero 
emissions by 2050.  
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In July 2017, GSF opened a 165,000-square-foot LEED-certified processing plant in Opelika, Alabama. This new state-of-the-art 
facility is GSF’s first fresh beef processing plant that services seven McDonald’s distribution centers and more than 3,000 McDonald’s 
restaurants, as well as four Nestlé manufacturing facilities. The plant’s opening created over 300 jobs for the local Opelika community.

Our new capital investment policy requires that all 
future investments meet sustainability requirements 
for approval. As a result, GSF’s newest facilities—in-
cluding our Burleson, Texas liquids facility and our 
Opelika, Alabama beef facility—are LEED-certified 
and constructed with the environment in mind. Four of 
our facilities in the U.S. have obtained the Leadership 
in Energy and Environmental Design (LEED) certifica-

tion. Distribution facilities in Fontana, California, and Orlando, Florida are 
certified, with the Orlando facility being awarded LEED Gold in 2017.

Spiral freezers for frozen beef products 

in the Protein Products facility are a 

highly energy-efficient, best-in-class, 

closed-loop, ammonia-based system.

Our facilities integrate numerous 
green-building practices, including 
high-efficiency lighting, low volatile 
organic compound (VOC) paints and 
adhesives, non-chlorofluorocarbon (CFC) 
refrigerants, and greywater systems.

In alignment with our internal climate-related goals, as well as the goals of our 
customers, GSF has reported to the Carbon Disclosure Project (CDP) since 2018. 

Investing Responsibly
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Fuel
As a leading last-mile delivery partner to quick-service restaurant (QSR) 
customers, QCD operates 24 warehouse facilities and makes more than 
17,000 deliveries a week to store locations across the United States. The 
company’s growing logistics footprint affords QCD many opportunities to 
pursue more sustainable ways of doing business for the mutual success of 
QCD and its customers.

To further bolster the environmental benefits of the partnership with Volvo and 
increase resiliency, QCD has partnered with Scale Microgrid Solutions to build 
a clean energy microgrid to support the powering of its Los Angeles-based 
battery-electric fleet and distribution center. InCharge Energy will supply and 
maintain fast-charging stations utilizing onsite renewable energy generated by 
a microgrid developed by Scale Microgrid Solutions to support QCD’s 
growing Volvo VNR Electric fleet.

– Shane Blanchette,
Group Vice President, Continuous Improvement, QCD

“QCD’s long-term commitment to sustainability and our 
customers’ success depends upon reliable, clean energy 

infrastructure. As we pursue emissions reduction initiatives, 
our partnership with Scale Microgrid Solutions and In-Charge 
Energy will enable QCD to leverage emerging technologies in 
clean energy to resiliently power our growing battery-electric 

truck fleet and logistics operations that currently support 
more than 7,500 U.S. quick-service restaurants.”

In late 2021, Heavy Duty Trucking magazine recognized QCD among 
its "30 Top Green Fleets," leading the way in sustainability in the U.S. 
by initiating environmentally friendly logistics practices over the past 
year. In the years ahead, our teams plan to deploy 45 Volvo 
VNR Electric trucks into our Southern California last-mile delivery 
routes. In addition, the team continues to utilize Neste MY 
Renewable Diesel in Oregon and California, totaling more than 
840,000 gallons annually across nearly 200 truck tractors.

New in 2022, QCD facilities will begin making mileage reductions 
and sustainability gains through delivery frequency adjustments. 
For example, QCD’s Washington, D.C. facility will streamline 
deliveries to six times per week, reducing its annual 
mileage and CO2 emissions by an estimated 18 percent.
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With the global food supply chain at an all-time high of complexity 
and scarcity, Golden State Foods is laser-focused on leveraging new 
technologies to support our ingredients’ traceability and proactively invest 
in measures to reduce bottlenecks in the supply chain. 

Transforming the Supply Chain from Targeted Recovery 
to Smart Packaging

The amount of data available across the food supply chain is vast. While this 
does lead to data-rich environments, critical information tends to live in silos. 
This fragmentation is no different in the beef supply chain, where tracing beef 
from farm to fork is challenging. Coupled with the ever-growing consumer 
demands for information about food provenance and the ingredients which 
make up every bite, a whirlwind of activity to digitize the critical tracking events 
across the supply chain is a common theme. 

The next-generation supply chain will continue to be characterized by 
providing real-time insights consumers expect. GSF is piloting programs at our 
Protein Products facility in Opelika, Alabama, to digitize how we capture data 
to promote transparency. Our teams leverage the convergence of the internet 
of things (IoT), radio frequency identification (RFID), advanced analytics, and a 
data platform to track, trace, and analyze cases and pallets from product 
processing and packaging through last-mile distribution. We call this pilot 
pre-tagged corrugate and are excited to discover what each box tells us 
about the product’s journey from processing to consumption. 

In concert with industry leaders, we also implement persona-based dashboards 
that display near-real-time product movement and shelf-life statistics from 

Ingredients Sourcing

the facility through the distribution process to customers’ restaurants. 
Improvement of our inventory management allows GSF to maintain case-level 
visibility and reduce food waste by identifying the product’s exact location and 
only discarding the impacted product. It all boils down to getting the right 
product, in the right quantity, at the right place.

In October 2021, Arkansas University's Blockchain Center of Excellence 
presented a virtual conference with GSF Chief 

Technology Officer Guilda Javaheri on the 
"Blockchain for Business" panel, discussing 

blockchain and other enabling technologies’ 
impact on improved food quality and safety. 
Addressing standards, process redesign, scalability, 

culture, and educating executive leadership, Guilda 
shared Protein Products use case and learnings about 
the unique challenges foodservice companies face in 

making blockchain-enabled digital ecosystems a reality. 

Unique digital identity at the case level is revolutionizing efficiencies 
throughout supply chains. Timely identification of products’ locations ensures 
targeted recovery. The ability to string data along the product lifecycle to 
render actionable insights is that ‘aha!’ moment for all stakeholders involved.
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Assured supply is critical to our customers. However, several of the core 
ingredients we purchase are in short supply. Changing weather patterns 
continue to negatively impact crop yields, often resulting in harvest loss. 
From sandstorms and droughts to asepctic bag shortages due to the 
pandemic, the need for diversified locations is growing as extreme weather 
events, disasters, and other volatile circumstances continue. 

Our teams collaborate with secondary and tertiary multi-geographical suppli-
ers to combat supply chain disruptions to plan for unforeseen circumstances. 
Our teams prioritize working with 
downstream raw ingredient 
suppliers to ensure we partner 
with those that mirror our 
business ethics. We routinely 
evaluate our suppliers to 
ensure we are consistent, 
agile, and delivering on our 
promise to customers to make 
the best product. Additionally, 
GSF maintains ingredient 
certifications to reduce our 
environmental footprint,
uphold domestic and 
international regulatory 
requirements, and support 
ingredient sourcing from 
sustainable growers. 

For example, in collaboration with our customers and 
primary cocoa suppliers, GSF led an initiative to certify 
mass-balanced cocoa in compliance with the Rainforest 
Alliance (RFA). Certification supports our goals to 
minimize social and environmental risks throughout the 
supply chain, including deforestation practices and 
human rights risks. Furthermore, farmers reap economic 

Assuring Supply
and social benefits from selling their cocoa as 
RFA-certified due to improved working conditions and 
higher incomes. Additionally, all palm oil within GSF’s 
products is Certified Sustainable Palm Oil (CSPO) 
through the Roundtable on Sustainable Palm Oil (RSPO). 
Audits for both RFA and RSPO are conducted annually. 

As proud stewards of the environment, 
reformulation of liquid products, 
especially sauces, is increasingly 
common due to crop shortages. 
Most notably, our teams are 
working to reformulate products 
containing tomato paste, to 
meet customer demand and 
deliver the best product.

 

To enhance GSF’s visibility of where and how our food products 
are sourced and thereby allow for verifiable progress in reporting 
our global Scope 3 emissions, we pledge to be on the leading 
edge of innovation to support ingredient traceability tools and 
technology, and more broadly support a circular economy.   
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In the near future, all facilities’ waste streams in the United States
will be managed by a single waste aggregator to further drive the 
implementation of innovative strategies to reach ZWTL.

Water
The most vital-yet-limited ingredient in our supply chain is water. Water permeates throughout all aspects of our business, starting with the ingredients we grow 
and depend on. Even solving for small issues, such as a water leak, contributes to the overall global environmental goals of GSF.

GSF has undertaken strategies to reduce water consumption and intensity before a formal corporate sustainability program was developed. For example, QCD 
installed adiabatic cooling systems capable of significantly reducing water consumption in two locations. Our teams know environmentally sustainable opera-
tions lead to better efficiencies and we look forward to reporting our progress and future initiatives to meet  GSF’s water intensity reduction goal of 30% across 
all global facilities by 2030. 
  

The recycling efforts of our associates have 
direct links to the GSF Foundation.

Associates in our headquarters office 
initiated a plastic water bottle recycling 
program. Volunteers took plastic water 

bottles to recycling centers, and in return, 
the collected funds supported an equivalent 

of 237 meals in 2021 to feed those in the 
local Orange County, California community.

Waste
A zero waste to landfill (ZWTL) strategy requires material reduction, reuse, recycling, and 
recovery. By diverting waste from landfills, we can reduce our carbon footprint and contribute to 
the slowing of global warming. To achieve ZWTL by 2030, all facilities must be certified by the UL 
waste diversion validation program. 

Several facilities have already taken great strides to reduce the amount of waste sent to landfills.

•  Manufacturing facilities focus on areas of opportunity through machine learning to reduce   
 material waste based on equipment waste reports.

•  Product quality and safety teams conduct formulation audits to ensure ingredients are not   
 over-delivered, therefore reducing the volume of spoiled and unused materials.

waste to landfill

water intensity
reduction30%

Zero2030
goals
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GSF’s 25-person product development team balances creativity, 
technical expertise, and business management to maximize service, 
innovation, and culinary services. In 2021 alone, the team serviced 
over 800 projects, created nearly 3,000 product prototypes, and 
launched 215 new products. 

After 15 years of testing and collaboration with suppliers, GSF is thrilled 
to introduce a next-gen packaging and sauce dispensing product that 
offers an environmentally friendly, cost-effective, and waste-reducing 
solution while improving food safety for all U.S. McDonald’s restaurants. 
As a strategic thought partner to McDonald’s, our teams take great 
pride in providing a turnkey solution for dispensing single sauces 
more efficiently by reducing waste and storage space and 
producing higher product yields.

Packaging
Cracking the code of sustainable packaging, and more specifically, single-use 
plastics is one of our highest priorities regarding waste. The risk placed on the 
company, business, and our planet is too great to act passively. 

GSF associates play an integral part within the 
plastics manufacturing industry to 
drive innovation amidst 
changing regulations. 

New Zealand and Australia facilities have taken a stance 
on removing single-use plastics. From our liquid 
products plant in New Zealand maintaining a 100% 
recyclability rate to our team in 
Australia supporting a council that 
banned the use of single-use 
plastics, our teams continue 
to step up, be proactive, and 
set the next industry standard! 
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Enviromental Management

GSF associates are mindful of addressing issues at each facility, no matter the 
scale. Every associate is encouraged to speak up and be involved with brain-
storming solutions if any issues are observed in a facility. GSF is moving 
towards implementing environmental management systems at each of our 
facilities in the coming years.

All suppliers are required to comply with the company’s programs to mitigate 
any adverse environmental impacts and are expected to comply with applica-
ble local, state, and federal legislation and regulations about protecting the 
environment. We engage our suppliers and customers to maximize the value 
of resources through:

•  Reducing the need to purchase goods, materials, and services

•  Evaluating the appropriate scale and utilization of a good, material, or   
 service

•  Purchasing goods, materials, and services that use recycled products or   
 require less material to manufacture

•  Sourcing innovative packaging for reuse, recycling, or recovery of goods   
 and materials

GSF’s leadership with the US Roundtable for Sustainable Beef (USRSB) began as 
a charter member in 2015. Dr. Wayne Morgan, GSF Corporate Vice President 
and President of Protein Products and Operations Support Services, served as 

Chair from 2020 to 2021 and has led various working groups. USRSB has 
developed key goals deemed as high priority by the roundtable’s leadership and 
members, including the following environmental indicators: air and greenhouse 

gas emissions, land resources, and water resources.

GSF also collaborates with the North American Meat Institute (NAMI) in support 
of the Protein PACT’s five goals covering animal welfare, environment, food 

safety, health and wellness, and labor and human rights. Environmental 
indicators include energy, water, solid and food waste, land use, and supplier 

commitments. As a stakeholder in the continuous improvement of beef supply 
chain sustainability, the goal is to have 100% of NAMI members must have an 

approved science-based target by 2030.

GSF is also a member of the Global Roundtable for Sustainable Beef.

Agricultural land management is critical in preserving biodiversity and reducing operational carbon footprints. 
In partnership with Texas A&M University, GSF is collaborating on a five-year research study to better understand 

the actions and protocols necessary to reduce the carbon footprint of beef cattle production in the U.S. The 
outcome will be best practices that can be passed from ranchers to distributors, restaurants, and consumers. 

We look forward to sharing our progress in the coming years. 

In Australia and New Zealand,
all GSF sites are ISO 14001 certified. 
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Make
the Best Product

Make the BestProduct

Golden State Foods sets out to deliver the best quality product for 
every customer every day. Our leadership empowers associates through 
customer-centric operational models to develop solutions, drive efficient 
processes, and be the supplier of choice.  

As a supplier to more than 200 leading customer brands, we iteratively 
develop and maintain the highest quality standards, which serve as our 
operational backbone, just like the Creed and Values support how we 
do business.
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Food safety, quality, and assured supply are top priorities for all our customers. 
To better support our customers, we work to understand their objectives, ask 
the right questions, and provide creative solutions to facilitate the achievement 
of their short- and long-term goals. We respond immediately to any questions or 
concerns, no matter the scale. Our teams make sure all customer relationships 
are here to stay. 

GSF demands the highest standards for quality, food safety, and regulatory 
compliance. Each processing plant in the United States receives federal 
inspections either by the USDA or USFDA in addition to our internal programs 
and external third-party audits. 

Internationally, facilities follow country-specific regulations, 
including the National Food Safety Authority (NFSA) in Egypt, 
the State Food and Drug Administration (SFDA) of China, and 
the Ministry for Primary Industries (MPI) and Food Standards 
Australia New Zealand (FSANZ). Additionally, GSF Fresh! 
facilities in New Zealand, Australia, and China have a fully 
staffed quality assurance laboratory. Quality monitoring and 
verification occur throughout the entire supply chain from 
receiving to distribution, and specific controls are implemented 
for the parameters critical to each customer. 

Product Quality and Safety
Quality and safety are the key ingredients to upholding Golden States Foods’ brand and what makes us the company we are today. 
It’s our secret sauce.

“Even during these challenging times,  

our associates continue to stay focused on  

quality and food safety to  

produce the best product  

for our customers.”

– Mariana Manole,  
Group Vice President, Quality,  

Food Safety, and Regulatory Affairs

Introduction / Treat Others Like You Want To Be Treated / Maintain the Highest Standards / Make the Best Product / About

36



of our manufacturing facilities 
are Global Food Safety Initiative 
(GFSI) certified.

Numerous manufacturing and distribution facilities ended 2021 on a high note by achieving outstanding audit scores. 
Consistent maintenance of the highest standards shone through in annual customer and industry audits. 

All LPNA facilities and the KanPak Dairy Products facility in Penn Yan, New York earned outstanding 

customer audit scores. GSF Fresh! facilities in Australia and New Zealand scored excellent ratings on 

their Supplier Quality Management System (SQMS) audits. A total of eight QCD facilities received 

high scores in their annual International Featured Standards (IFS) certification audits.

Audits also extend beyond the walls of our facilities. For example, our ingredient and packaging 

materials vendors must pass an annual independent food safety audit.

Developing high-quality products that meet, if not exceed, regulatory 
standards is crucial. Given that GSF ships products to over 70 countries, the 
dynamic regulatory landscape is challenging. In alignment with a continuous 
improvement culture, quality and food safety trainings are prioritized for 
100% of our associates to understand changing regulatory requirements 
and ensure the safety and high quality of all food we make and distribute. As 
an example, QCD warehouse workers and drivers receive annual training in 
product care and handling to support each distribution center’s Hazard Analysis 
Critical Control Point (HACCP) certification. 
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Over the summer, Q Performance debuted its comprehensive product 

line of industrial chemical solutions, designed for the highest quality 

cleanliness throughout the foodservice industry. Q Performance offers 

products to maintain foodservice fleets, production and logistics 

facilities, and restaurant locations with the highest standards of 

cleanliness. Throughout the United States, GSF, QCD, and KanPak put 

these products to use in keeping their facilities best-in-class clean.

GSF associates play an important role in the manufacturing and delivering of safe, 

high-quality, regulatory-compliant foods to our customers. With the  

United Nations-designated World Food Safety Day on June 7 drawing global 

attention to the health consequences of contaminated food and water, GSF builds 

on this global campaign by hosting an annual Food Safety Awareness Week. We 

seek to inspire all associates to help prevent, detect, and manage food safety risks 

that lead to foodborne illnesses and food poisoning, with an emphasis on safe 

food handling practices. After all, food safety is everyone’s business.

 
Accessible on tablets throughout most facilities, the EMP
will be expanded to encompass all facilities next year.

Through GSF’s global technical expertise, every food safety plan is 
science-based and validated. As part of our risk management process, 
GSF implements HACCP plans to identify and mitigate all manufactured 
products’ physical, chemical, and biological hazards. Guided by risk 
assessment results, internal and external stakeholders continually 
review food safety programs to identify improvement opportunities. 
Furthermore, an environmental monitoring program (EMP) is in place to 
avoid food contamination due to pathogens. 
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The most essential ingredient in our products and services is our 
care for them. The power of our team differentiates GSF within 
the industry as a leader in technology-enabled food safety and 

quality systems. 

We have a positive, trusted reputation in the industry, with our 
customers, suppliers, and stakeholders. We strive every day to 

maintain that trust and mutual respect through our ongoing 
actions and high-quality service. 

Known for its quality service, QCD delivers just the 

way customers want it—with the highest quality 

and superior safety. These special services that 

QCD provides are uniquely custom. The company 

tailors them to meet customers’ distinct needs. Every day, our QCD teams 

ensure the product gets to the customer without cutting corners. More than 

delivering on minimal customizations, QCD allows customers to control dozens 

of tailored areas including web-based ordering, computer-aided routing, and 

inventory tracking to meet customer needs.

The company also holds the Siliker Platinum Award record for its ongoing 

dedication to progressive food safety, supported by several perfect scores at 

various centers around the U.S. 
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Consumer Welfare
Everything we do at Golden State Foods starts with our customers—and their customers in mind. GSF’s link to consumers varies depending on the business 
unit. Often, our customers have more direct engagement with consumers. However, we take care of the consumers by meeting, if not exceeding, our 
customers’ and, subsequently, restaurants’ orders. Management software assists our teams in capturing customer concerns, developing non-conformance 
reporting, and annotating corrective and preventive actions. As part of customer orders, a strong track record of food safety and hygiene helps protect 
consumers’ health from food poisoning and foodborne illnesses. 

Many of our customers now require products free of preservatives, artificial flavors, and colors. With the rise in consumer demand, GSF 
works closely with suppliers to identify, test, and validate the effectiveness of replacements for artificial ingredients with natural ingredients 
to support and promote ‘clean’ food labels. Reformulation of several sauces, primarily in the U.S., New Zealand, and Egypt, has been a 
key objective for our Quality Systems teams over the past year. Spoilage challenge studies are designed and conducted to validate the 
effectiveness of natural preservatives.
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Giving the Customer a Fair Deal
While giving customers a fair deal is about being close to the fair market value of the product, Golden State Foods is also 
constantly reinventing and creating new formulations. As the saying “you get what you pay for” goes, a fair deal is not only about 
the price. 

We conduct honest and well-intentioned business with our customers and suppliers. Our customer-first mentality is what sets us apart from our competitors. 
The willingness to partner and collaborate with customers as a reliable and transparent solutions provider is critical to who we are as one GSF. We maintain a 
pulse on the market to provide direct transparency to customers, enabling them to act nimbly in response to market shifts. 

Relationships with customers, and suppliers, are a core focus to ensure consistent performance, drive a creative culture, and allow customer satisfaction to 
flourish. An excellent example is our partnership with McDonald’s. As a true thought partner, we are in our seventh decade of collaboration and innovation in 
doing business together. With this unique footprint and brand loyalty, our system knowledge and depth of expertise are unparalleled. As a result, our product 
quality and customer satisfaction continue to shine through many decades later.
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Customer Satisfaction
Feedback from customers and consumers is a crucial ingredient in our research and development. For the past decade, Golden 
State Foods has consistently conducted customer surveys to gather insights and identify areas of opportunity for continuous 
improvement. Furthermore, these surveys assess key customers’ perceptions of and overall satisfaction levels by analyzing the 
previous year’s results and establishing benchmarks for future evaluation.

To maintain an objective process, the surveys involve individual phone interviews 
conducted by an external representative, with primary customers selected by each 
business group’s sales team. After several months of customer feedback, subsequent 
planning sessions include results analysis and action plan development. The final step 
is to share key learnings with customers and how each team plans to address the 
customer’s needs identified through the survey process.

With an expanded approach, GSF currently surveys LPNA, QCD, and KanPak customers, 
as well as its McDonald’s global business unit customers, roughly every three years. For 
example, recently our LPNA, KanPak, and QCD teams received candid, constructive, and 
encouraging customer feedback from surveys conducted during one-on-one interviews 
with 52 key contacts representing more than a dozen customers. Our low customer 
concern rate is echoed by the 2021 survey results, which revealed positive impressions of 
GSF’s products, services, and associates.

“Across this year’s customer surveys, what 
shines through in the results is the strength 
of GSF’s people. The recurring themes of 

culture, integrity, professional expertise, and 
quality people came up time and time again 

throughout the insights our customers shared 
in their survey responses.”

– Shelly Davis, Sales Director,  
Liquid Products North America
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This process of virtual feedback is here to stay through 2022 and subsequent 
years as it has allowed for a much faster and more efficient customer 
evaluation process.

GSF epitomizes the adage “teamwork makes the dream work.” Throughout 
our organization, GSF associates personify this ideal. The talent, dedication, 
and customer pride demonstrated every day at GSF speak volumes. While 
we’re still learning, adapting, and seeking continuous improvement, our 
associates remain engaged and committed to the business, colleagues, 
customers, and to all GSF stakeholders so that “the ultimate success of all 
partners can be assured.”

Once again, the COVID-19 pandemic forced our businesses to pivot. Given that we could not host our 

standard in-person tastings, our product development and sales teams adapted to a new model, creating 

a memorable and engaging experience to demonstrate our commitment to the customer. The GSF Virtual 

Kitchen offers customers a taste of what we’re doing from the comfort of their homes after receiving care 

packages in the mail, complete with new product sample packs. Similar efforts occurred with virtual audits 

and facility tours, bringing our outstanding people, processes, and new facilities to life. 
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Innovation
Continuous improvement and innovation have always been hallmarks of Golden State 
Foods’ operations. With dozens of product portfolios, our global teams are equipped 
to have insightful perspectives and a seat at the industry’s table. For example, Protein 
Products was an early adopter of automated conveyor delivery systems and computer-
controlled patty forming and freezing equipment, which increased production capacity, 
annually saving customers millions of dollars.

GSF was the first company to implement the one-stop shopping concept in the QSR 
industry, now the industry standard—for warehousing and distribution of all items used 
by a quick-service restaurant. Today, QCD continues to provide customer and system 
solutions by focusing on innovative custom options to meet various customer needs. 

From improving our response time to regulatory requirements to supporting our 
carbon reduction goals, GSF is dedicated to continuously improving its operations 
to benefit its valued, iconic customers.  

We pledge to continue to be a thought leader for our 

customers in hopes of setting new industry standards and 

paving the way to a more innovative and safer workplace 

for all stakeholders.

The COVID-19 pandemic created an impetus to develop novel 
supply chain management strategies for our customers. QCD 
is ready to ready to continue improving automation within our 
restaurants and ordering processes. Looking ahead to 2022, QCD 
is piloting safety improvement projects with our drivers across the 
United States, such as using electric pallet jacks.
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Risk Management
We at GSF believe that we’re only as good as our people. The behavior 
of every associate is essential in mitigating company risk. We trust in our 
associates that they do the right thing even when no one is watching. 

The year 2021 can be characterized as having a distinct risk universe. Disconcerted by 
the pandemic, procedures to ensure business continuity have been challenged. However, 
through continuous improvement practices, our leadership has an eye on the future 
to ensure we work smarter, not harder, automate where we can, and drive efficiencies 
through all businesses. 

The risk management team is a unified group of high-performance professionals 
dedicated to supporting organizational risk management, insurance and claims 
processing, and associate benefit administration. They endeavor to protect corporate 
assets and minimize liability across the enterprise through practical and cost-effective 
initiatives that reduce operational risks, including: 

• Standardization of incident reporting and causal-loss analysis 

• Proactive claim management and loss prevention activities

• Implementation of best practices for regulatory compliance

Risk management is a constant. It’s a matter of evaluating and mitigating the types of risks that are in our ability to control. Slated for 2022, 
an enterprise-level risk assessment is underway to measure the impact of situational conditions, understand our internal ability to control 
them, and identify the outcomes. 

The company’s ethos has molded our posture in the marketplace for decades. We take a conservative and intentional approach to risk management and are 
inventive in our thinking as we do right by the customer. 

Our rich history positions GSF toward a bright, positive future. With the Creed and Values as our foundation, GSF’s self-guided approach keeps us mindfully 
attuned to how the world around us changes and poised in the marketplace for years to come.   
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The Supplier of Choice
Golden State Foods is focused on effective, end-
to-end collaboration to elevate global supply 
chain resiliency through best-in-class sourcing and 
digitization strategies. 

Our fundamental objectives include:

• Prioritize execution agility through targeted and proactive 
assured-supply solutions. Identify single and sole-sourced input 
materials and work to proactively determine alternative options 
to mitigate supply chain interruptions.

• Implement best-in-class sourcing processes and systems. 
Develop sustainable category strategies that enable innovation, 
execution, continuous improvement, and post-implementation 
analytics.

• Invest in our people and build a robust structure for the future. Invest in diverse talent and ongoing training opportunities by creating a combination of 
generalized and specialized raw materials and packaging roles. Lead and organize efforts to transform the packaging portfolio to increase recycling and 
eliminate single-use plastic.

 
To continue to drive each GSF business forward, the strategic sourcing team’s key priorities in the year ahead are to:

• Encourage the “one-team” approach through best 
practices and learnings, innovation forums, talent 
development and retention, and team engagement 
across GSF businesses.

• Invest in sustainability, packaging innovation,  
technology, and diversity programs.

• Identify opportunities to expand minority  
business-owned partnerships.

• Implement supplier segmentation and performance 
reviews.

• Drive financial leadership through cost savings and  
end-to-end waste minimization. 

Suppliers and vendors are encouraged to recommend innovative solutions to support GSF’s sustainability goals for goods, materials, and services as part of 
the integrated food supply system. In addition, GSF’s procurement team continues to assess our global value proposition to work towards mutual success with 
our suppliers and vendors.

“Sustainability is not just the work of the 
sustainability team. It is the work of all leaders 

to integrate our end-to-end value chain 
solutions and corporate culture.  

GSF is committed to reducing Scope 3 
emissions and partnering with all stakeholders 

to execute the most effective impact. 
Tomorrow’s solutions require breakthrough 

thinking and innovative solutions that we are 
at the forefront of investigating.”

– Trisha McRoberts, Group Vice President, 
Strategic Sourcing
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Supplier Diversity
As part of our vendor selection process over the past seven 
years, Golden State Foods remains steadfast in procuring 
goods and services from certified diverse suppliers. 

Leaning into our Creed and Values, the Supplier Diversity core team, 
established in the spring of 2020, defined our baseline spend and outlined 
measurable targets to deliver on the following primary objectives. 

1. Ensure diverse suppliers participate in bidding processes.

2. Partner with upstream suppliers to facilitate the certification process 
and support the improvement of diversity spending.

3. Leverage third-party organizations through regular benchmarking 
activities. 

4. Gain memberships in supplier diversity resource councils.

GSF is excited to expand this program to 
impact all upstream and downstream suppliers 
and will continue to report progress against 
supplier diversity initiatives by engaging with 
the communities in which we operate. 

With a three-year master plan and semi-annual reviews in 
place, we track and monitor our performance to ensure we 
align with our customers’ diversity goals, continue to grow 
the number of diverse suppliers, and assist with our suppliers’ 
minority business certifications.
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Human Rights
We believe that all people should be treated as we would like to be treated. 
Upholding dignity, respect, equality, and fairness is critical not only in the 
workplace but also within our daily lives and communities. 

Sustainable business practices include social implications and many of which rely on the 
acknowledgment and promotion of human rights. Since our products require people to 
manufacture and distribute them, human rights are a critical component of all our supply chains 
and operations. 

Violations of human rights are monitored and addressed across supply chains to make sure we 
represent and act upon justice for all. We work with our communities to understand their interests 
and ensure there are viable employment opportunities supported by decent wages.  

To support this evaluative process, associates, as active members, officers, and leaders of their 
communities, are encouraged to report any instance in which an act of someone not being 
treated with respect and equality is witnessed. GSF’s “Speak Out” hotline provides a confidential 
platform for all individuals to freely ask questions and raise concerns without fear of retaliation.
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In October 2021, Texas A&M University’s King Ranch Institute for Ranch 

Management held its 18th Annual Holt Cat® Symposium on Excellence 

in Ranch Management as a hybrid event. Focusing on the future of 

sustainable ranching, the 2021 Symposium offered presentations 

by numerous industry leaders, including Dr. Wayne Morgan, GSF’s 

Corporate Vice President and President, Protein Products and 

Operations Support Services. His remarks on “Sustainability: It is Real, 

and it Really Matters” complemented key symposium topics, such as 

animal welfare, carbon and methane, ecosystem services associated 

with ranching, regenerative agriculture, and ranch metrics for assessing 

environmental soundness, influencing social acceptance, and measuring 

economic viability. 

Animal Welfare
Golden State Foods produces billions of hamburger patties and other beef products yearly for its customers. Therefore, GSF 
expects all raw material suppliers to consider basic sustainability principles in their process, including greenhouse gas emissions, 
water quality and quantity used, waste generated, employee safety, land use, and animal handling. 

Protein vendors are required to submit an annual, passing animal welfare audit covering transportation and in-house animal welfare programs. If a vendor 
does not pass an audit, the vendor is expected to complete corrective actions and pass a re-audit within the same calendar year. In addition, we encourage all 
suppliers to reference the North American Meat Institute’s (NAMI) Animal Handling Guidelines and Audit Guide. To date, GSF’s beef suppliers have outstanding 
animal welfare programs.

To support compliance, a certified auditor through the Professional Animal 
Auditor Certification Organization (PAACO) visits animal handling areas at our 
supplying facilities. 
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We are firm in our belief that addressing sustainability issues is not only good for society but is reflective of good business practices. 
Therefore, we encourage every beef supplier to utilize the U.S. Roundtable for Sustainable Beef (USRSB) strategic plan to continuously 
improve sustainable practices, including animal health and well-being. 

GSF’s Opelika facility can produce more than 400,000 hamburger patties each hour, 

which is nearly 200 million pounds annually. Given that this facility supports the QSR 

and retail sector, our team focuses on progressive metrics detailed by USRSB to 

ensure optimal animal health and well-being, including operational awareness, supplier 

collaboration, ongoing measurement, and reporting against USRSB’s targets. 

In addition to standards upheld through 
NAMI, USRSB, and PAACO, our suppliers 

work diligently to ensure alignment with the 
Five Freedoms, an international set of humane 

animal treatment standards. Established in 
1965, these requirements include freedom 

from discomfort, disease, and distress.
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Data Privacy and Security
Golden State Food’s information technology (IT) team members are the key 
ingredient in enabling the business to be an industry leader in unleashing 
innovative, agile solutions worldwide. 

Emerging technologies, security threats, and the growing demand for information services create 
many opportunities and challenges. We embrace new solutions including robotics, automation, 
data science, cloud, and the Internet of Things (IoT), to accelerate our transformational journey. 

Strategy, structure, and culture are the foundation in enabling our global systems to:

• Decrease time to market with industry-leading processes and technologies

• Modernize the global IT landscape by replacing or eliminating legacy systems

• Predict future business opportunities with digital supply chain initiatives

By leveraging technologies and optimization services, we strive to expand the company’s digital footprint 
through automation, cloud, IoT, robotics, and artificial intelligence (AI).

As an ongoing response to the COVID-19 pandemic, we continue to learn that data-driven decisions are 
critical in communications during times of uncertainty. Not only do our associates have the resources and tools 
they need to carry out their jobs’ functions but they are also connected to one team, one family, one GSF. 

Our people are one of the most powerful layers of defense against cyberattacks. To prevent 
data breaches and other malicious incidents, we prioritize world-class training and testing for 
our associates to promote awareness, improve end-user productivity and adoption, and grow 
technology skills. Next year, the IT team’s performance metrics will be integrated with each 
business unit to accelerate business direction, promote standardized organizational training, 
and improve operational efficiencies.  

PPeeooppllee

PPrroocceessss

DDaattaa

TTeecchhnnoollooggyy

“We each play an essential role in the 
common goal of protecting our company from 
cybersecurity threats and risks; one associate’s 
security breach or one business unit’s malware 
crisis impacts the whole GSF team, as well as 

customers upstream and suppliers downstream 
within our IT network ecosystem.”

– Carol Fawcett, Corporate Vice President and 
Chief Information Officer
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By leaning into AI and machine learning, our teams achieve sustained business availability for mission-critical systems and support regulatory compliance. 
Furthermore, modernization of our technology platforms inputs scalability and flexibility while instilling a culture of continuous improvement through data-
driven decision-making.  

We are eager to continue to share best practices to ensure our digital business blueprint delivers value-add solutions that meet customers’ needs. Therefore, 
we will continue to share best practices across our network to modernize our global environment of people, processes, and technology, including customers, 
suppliers, and other industry partners and stakeholders. 

In July 2021, GSF stepped up our security posture with a formal 
Cybersecurity Council to guide initiatives that support protection, resiliency, 

continuity, and recovery throughout the GSF family of companies. 

The Council enforces a comprehensive global cybersecurity strategy, encompassing technology defense and 

end-user training, readiness assessment exercises, preparedness and prevention, technology recovery, and 

business continuity and mitigation. Among the initial awareness and associate education efforts underway this 

year, GSF requires all global associates with a company email to participate in an online cybersecurity training. 
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Looking to the Future

Golden State Foods’ corporate responsibility journey is well 
underway. We are committed to staying the course and 
responding proactively to dynamic environmental, social, and 
regulatory expectations.

The future is indeed bright.

“GSF aims to be a progressive, forward-looking 

company on the leading edge of the ESG 

movement. We pledge to respect and protect 

our future and the future of generations to 

come. To that end, we look forward to sharing 

our progress as it unfolds.”

– Brett Basel,
Global Director of Sustainability
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About this Report
Golden State Food’s inaugural Impact Report details the company’s global commitment to corporate responsibility practices, metrics, strategies, and 
performance for the 2021 fiscal year (ended December 31, 2021). GSF is dedicated to regular and transparent communication and intends to publish an annual 
impact report to demonstrate progress related to all business units, emphasizing our material issues, newly announced environmental sustainability goals, and 
future policies and goals.

Subsequent reports will be prepared in accordance with the Global Reporting Initiative (GRI) Standards and informed by the Sustainability Accounting 
Standards Board’s (SASB) Standards. 

Additional information about our company is available at www.goldenstatefoods.com. For questions about this report, please contact  
sustainability@goldenstatefoods.com. 
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