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Just Like a Hearty Meal in Mom’s Kitchen

Dedicated Cooks and J&J Commissary Produce
Quality Homestyle Taste Preferred by Customers

The old adage about too many cooks spoiling the pot certainly does not apply to the professional
operation within the state-of-the-art J&J Ventures Vending and Food Service commissary.
Our commissary operation is dedicated to consistently producing great food vended to
satisfied customers.

Each of the more than 300 nutritious food items made in our in-house commissary is
given detailed attention by all of our experienced, quality-minded cooks, 90% of whom
hold Food Sanitation Certificates issued by the State of Illinois.

The J&J commitment to produce real homestyle foods, preferred by our many cus-
tomers, is the reason we added a complete commissary/kitchen when we expanded into

a new facility.
When it comes to our commissary

cooks, J&J personnel are high-caliber
people who take pride in every product
they create. They are personally con-
cerned with maintaining our company’s
integrity and our focus on customer sat-
isfaction – the result is food our vending
and catering customers faithfully prefer
over products from other sources.

J&J cooks use knowledge and skill to
produce appetizing food upon which we
have built a strong reputation for more
than 30 years.

Food prepared in our commissary is always of the highest quality. Businesses offering these prod-
ucts can be proud of the delicious foods they provide to employees, staff and customers.

We use only the finest ingredients, like 95 percent fat-free smoked turkey breast, top round roast
beef, whole baked hams, full brisket corned beef, 100% all-beef Oscar Mayer hot dogs, whole hog
sausage, Pillsbury biscuits, real cheese and name brand dressings and condiments.

J&J uses many of the other name brands you are familiar with, like Mrs. Butterworth, Farmland,
Hellmann’s Mayonnaise, Red Devil Hot Sauce, Carolina Premium Hams, Heinz Catsup and many more.

Our commissary is the most sophisticated facility of its kind in Southern Illinois.
We encourage commissary tours and we are proud of our homestyle entrees, our
soups made from scratch and other food ranging from breakfast selections to hearty
subs and sandwiches.

J&J professionals utilize experience, coupled with sanitation training that many of
them have received through the State of Illinois.. The majority of our cooks are
indeed certified in food sanitation, and quite simply, they know exactly what they are
doing when it comes to consistently making quality food while maintaining a safe
preparation environment.

Our cooks’certification and our company commitment to sanitation and cleanli-
ness mean you always receive J&J food products that are properly and safely pre-
pared. You can be assured you are purchasing nutritious food made just as it would
be in your own kitchen.

Excellent ingredients prepared in our own in-house commissary by dedicated
personnel and an overall company commitment to perfection guarantees premium
J&J foods consistently vended to you, our satisfied customer!

www.jjventures.com

Marge Hauerman and Nancy
Ohnesorge cutting lasagna

Marge Heuerman and Dawn Fritch grilling
chicken breasts
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Marge Heuerman Brings Experience
To Commissary For Quality Food Production

People have commissary manager Marge Heuerman to thank every time they enjoy entrees with
delicious homestyle flavor and the tasty freshness in all vended J&J food items.

Marge and her staff of cooks maintain a very high standard of quality, while they prepare approx-
imately 60,000 food units every month for distribution to J&J vending locations throughout Central
Illinois.

A veteran of the food service industry, Marge has been the commissary
manager ever since the state-of-the-art facility went into operation. "J&J
wanted to get into fresh foods because they wanted their customers to have
fresh foods," she explains.

Marge brought years of experience with her when she started working for
J&J in September of 1996. "I have always been in food service, from waiting
tables to kitchen work."

Marge began her career with J&J as manager of the new commissary and
she remains directly involved with cooking. "The majority of what we do is
fresh foods and we do everything from breakfast entrees to dinner entrees to
desserts - it isn’t just sandwiches. I think a lot of people think we just slap
some meat on a piece of bread and that’s it, but it’s not.”

Marge and her cooks maintain good taste and quality through attention to
detail and plenty of hard work. The homestyle flavor is not a mere accident,
but rather often results from real recipes coming from Marge’s personal collec-
tion or recipes provided by her co-workers.

"A lot of our recipes are from me or one of the girls who work for me. Most
of our homemade salads are recipes that came from one of our homes."

The commissary currently produces approximately 15,000 food units per
week.

"We try to get the food made and out as soon as possible. A lot of the Monday items are made
and wrapped on Friday. And we come in extra early on Mondays to do the salads, because salads
can’t be left over the weekend."

Typically, food prepared in the commissary on any given day is placed in a vending machine two
days later.

"Over the years we have tried to cut down on the time between the actual production of the item
and getting it into the machine." 

Marge says she most enjoys "working with the women in the commissary. They are a good group
and hard working. We have added new
people because we have increased pro-
duction," but nearly all of the original
crew members remain employed.

J&J cooks "know how to cool the food
down and what cooking temperature to
obtain to keep the food item safe. We
really follow all the state guidelines to the
letter and process food properly.

Monitoring cooking temperatures with
"a lot of hand washing, wearing gloves,
hair nets and doing a lot of cleaning"
maintain sanitation.

Marge feels J&J food items are special
because "our products have more of a
homemade flavor. A lot of our items are
made-from-scratch items, especially our
entrees, desserts and salads."  She notes it

is not uncommon for other vending companies to obtain many of their products from outside
sources and simply place the items into machines.

But definitely not at J&J, stresses Marge, adding that quality food ingredients are a major part of
the premium food vended by J&J.

She also feels J&J staff members are another important aspect of the company’s success.
"I really do think that my employers are very nice people to work for. I don’t think I’ve ever

worked for nicer people."

Marge, Sherry Lueken and Linda Stalling packag-
ing sandwhiches



Hydro-Gear Employees Well Pleased
With J&J As New Vending Partner

When Hydro-Gear employees take a break from production of hydrostatic transaxles for lawn mowers and garden
products, they often relax by enjoying high-quality, homestyle entrees and other food items vended by J&J Ventures.

The Hydro-Gear personnel are fond of saying "we set the wheels in motion," and J&J is proud of "great food vend-
ed" to the 450 employees of the plant, located at the south edge of Sullivan.

Hydro-Gear is among the latest
of many businesses and industries
throughout Central Illinois provid-
ing their employees and customers
with fresh-made, homestyle foods
prepared by professional cooks at
the J&J commissary in Effingham.

J&J recently was selected to be the
exclusive vendor at Hydro-Gear, based on the decision made by an employee committee formed to explore vending
options, explains committee member Ken Rawski, of the plant’s design department.

"Service was not too impressive," says Ken of a previous firm vending products at the plant. "They were showing
up later and later to stock the vending machines. The selection was very limited, the machines were not up-to-date
and the overall equipment appearance was not up to par.

"But the limited food selection was a key factor" in prompting formation of the search committee, notes Ken.
"So we put together a group of employees and looked through the telephone book to see what vending compa-

nies were available in the area. We learned who was available and made contact with those firms and that began the
process.”

"After we contacted various firms we had representatives come in and we interviewed them here in the plant and
they made proposals and had products made up that were brought to us as a committee. If the group was satisfied
with a prospect, we then visited their facilities and eventually made our decision."

J&J is proud to have been selected by Hydro-Gear because Ken and the other committee members were search-
ing only for very high-quality vended foods and service, knowing superior foods are an important part of the overall
enjoyment for employees in the workplace.

"The Sidewinder burgers are very popular here, along with other hamburger varieties and hotdogs and things like
that," explains Ken. The wide selection of J&J items also includes homestyle entrees like lasagna, turkey and dress-
ing, honey-glazed ham, soups and fresh salads, vegetables and fruits like apples, even hardboiled eggs and plenty of
desserts such as Jell-O, pudding, and cakes.

The commissary in Effingham, where J&J food is prepared fresh each day, was visited during the selection process
and cleanliness and sanitation was obvious, stresses Ken.

The selection process required about three months as Ken and the others carefully considered their vending options.
Ultimately, J&J was selected "because of a number of things, like the large selection of foods. The choice in food items
is varied and the food is always very tasty and fresh. Our employees are very pleased with the food quality.

"From the time we selected J&J it took them only a few weeks to begin installation and it took only about a day
for the machines to be put into place and operating. They were very quick. J&J put in about 15 machines that vend
items anyone would find appealing.

"We were happy to see the space required by J&J was no more than what had been used earlier by the previous
vendor. In fact, it was the same amount of space, if not a little less. That meant we did not have to run additional
electrical lines for the machines, and J&J was able to work with what was already in place," notes Ken.

"We are very pleased with J&J," he continues, adding that the food quality is superb. "One of the committee mem-
bers says she has gained 10 pounds already," laughs Ken, adding that machine maintenance by J&J is excellent.

"At the very first we had a couple of little minor problems come up that were probably associated with shipping
of the new machines. But J&J was quickly on top of things and got it taken care of," explains Ken.

"Servicing by J&J is very good, maintenance is taken care of within hours and stocking of the machines is kept up
very well. Sometimes they stop here more than twice a day to stock the food items."

Ken adds that J&J handled all the food and serving details for a very enjoyable cookout organized by the plant safe-
ty committee. The recent event was an incentive program recognizing no factory downtime due to accidents.

"We reached the safety goal of no accidents and J&J did the cooking and all the related preparations for us,"
explains Ken. The six-foot-long J&J BIG grill was used to cook ham-
burgers and hotdogs for about 450 employees who were served during
two work shifts during the February event.

Cooking on the J&J BIG grill was done outside and the "delicious
food was served inside, with all the extras like potato salad, cookies,
chips, condiments. There were lots of good comments about the food,"
recalls Ken.
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J & J Ventures sold over
125,000 units of Biscuits
and Gravy last year!

Fast Fact



J&J Awarded Krispy Kreme
Service Agreement

The new Krispy Kreme Doughnut manufacturing
and distribution facility will help supply America with
its favorite hot doughnut product and J&J Ventures
will be vending great food to the plant employees.

J&J has been awarded a vending service agreement
for the Krispy Kreme facility at its new location in the
Effingham Industrial Park. The plant is scheduled to
open in April.

While preparing Krispy Kreme products for distri-
bution in midwestern markets and the western half of
the nation, employees will enjoy a wide assortment of
J&J homestyle entrees and other food items. Krispy Kreme is among the latest businesses and industry
locations throughout Central Illinois benefiting from excellent J&J service and always-fresh entrees and
other food products made by our professional cooks in the J&J in-house commissary.
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At J&J Ventures, we value the support of
our customers. By supplying high quality
products and a friendly customer support
staff, we are sure to satisfy even the most
discriminating consumer.

We provide...
because you deserve the best!

www.jjventures.com

J&J Benefits With Roberts Food
“UniPro” Program

J&J recently began utilizing a special buying program with one of our major
suppliers, Roberts Food in Springfield, enabling us to provide great food vend-
ed at competitive prices to our many customers throughout Central Illinois.

The "UniPro" buying program allows companies such as J&J who buy a large
percentage of their quality food ingredients from Roberts Food to benefit from
rebates to help keep prices down while still maintaining product quality.

"Roberts Food is definitely one of our main suppliers," according to J&J
Commissary Manager Marge Heuerman. "The program helps us keep our prices at a fair, competitive
level and that certainly also helps our customers."

J&J began participating in the program a few months ago. Roberts Food is a long-established, fam-
ily-owned business.

"We get all of our Farmland brand hams from them and most of our fresh meats, such as turkey,
corned beef, roast beef, salamis, bratwursts, Italian sausage and even corn dogs," notes Marge.


