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North American Lighting Continued...

their requested selections."
"Todd Funneman services our account. No matter how your day is going,

Todd will turn your frown around," she laughs. "Todd answers questions and
makes changes as needed. He is always just a ‘beeper away’. He is very good at
answering pages quickly."

Diane believes J&J food is very good quality and very good tasting. She espe-
cially likes the hot foods and she appreciates the fine J&J service.

"I have had many discussions with Bob Willenborg concerning pricing," says
Diane. "Our goal is to provide the best food and beverage choices possible for
our employees at fair prices. J&J has really done well to provide excellent value.
They offer good portions and quality at fair prices. They are much better than the
prices our people would pay at a convenience store for sodas and snacks."

"I like the relationship we have with J&J," Diane concludes. "They have been
very accommodating. Most importantly, our employees are satisfied with the
products and vending services. It is a great relationship for all of us." 
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Krispy Kreme Grand Opening
The new Krispy Kreme Doughnut manufacturing and dis-

tribution facility in Effingham has officially opened and J&J
Ventures helped with the celebration. City and state officials,
along with vendors and corporate personnel from Winston-
Salem, attended a special Grand Opening event.

According to Krispy Kreme administrative assistant, Donna
Katona, more than 120 guests and employees were treated to a
delicious meal prepared and catered by J&J. The meal included
Italian chicken, roast beef and all of the trimmings. A special
box lunch was also prepared for employees on the evening shift.

"The food was just great, I am ready to eat it again," says Donna. "J&J did a
wonderful job. I plan to use them again when we need catering."

J&J is the vending service provider for the new production facility. Krispy
Kreme employees will enjoy a wide assortment of J&J homestyle entrees, national
brand snacks and a complete selection of hot and cold beverages.

Gourmet Choice Tremendous Success
When J&J Ventures introduced Gourmet Choice – Premium Food

Selections less than a year ago, no one anticipated the
popularity of this new food line in vending areas. The
response has been incredible. From plant personnel to
office professionals, many people are choosing the deli-
cious new assortment of quality foods.

Gourmet Choice sandwiches offer more bread choices
along with specially flavored gourmet meats, cheeses and popu-
lar "extras". The new line also includes unique salads, extraordi-
nary desserts and a variety of other food items that meet our pre-
mium quality and taste requirements.

Many customers have requested Gourmet Choice – Premium Food Selections
for their catered meetings, as well. If you have not had a chance to try Gourmet
Choice, please give us a call to learn more about this sensational new addition to the
J&J line-up.



Todd Funneman Serves
Customers with a Smile

Todd Funneman enjoys his responsibility as a Route Supervisor with J&J
Ventures. Todd and his team are responsible for the Flora, Olney and Xenia area.
They are proud of the service they provide to many clients including North American
Lighting, Hella Electronics, Minwax, Silgan Plastics, Southwire, Xenia Manufacturing
and GSI, just to name a few.

"I try to help make people enjoy their time with me," says Todd. "I want to be a
bright spot in their day. My goal is 100% satisfaction for every customer. I know I
am energetic and a lot of people ask me what gets me going. I just say – "a cup of
coffee or a little cola, add a danish and I’m off to Flora."

Todd will soon be completing his 14th year with the
company. He was originally hired as a maintenance
man and worked in that position for two years. When
the route opened up in Flora, he took it and has really
enjoyed working with the customers in the area for the
past 12 years.

According to Todd, "As the years have passed, many
of our customers have grown dramatically and we have
grown with them to serve their employees. We have
also added many new customers. To meet this growth, I
have three other outstanding people on my team to
make sure J&J provides the best possible service."

"We try to respond to all requests," he continues.
"Someone may prefer a different machine or a different
mix of products. Communication is huge. If you com-
municate well with your customers, it makes vending
easy."

Todd sees customers making smart choices. They request J&J fresh foods because
the flavor is better than prepackaged items. They want the name brand snacks and
sodas J&J offers. Companies are choosing to provide quality products to their
employees who, Todd believes, deserve it because they work so hard.

"J&J is a great place to work and it carries over into our customer service," states
Todd. "We are like a big family. We have a wonderful owner and a great boss who is
focused on the people who work here and the people we serve. Our outstanding
maintenance people keep the machines operating and our commissary team prepares
the best possible foods. Great people make a huge difference."

"I plan to keep my positive personality until the day I retire from J&J and
beyond," Todd concludes. "J&J has treated me great. I will do what I need to do to
keep our company in good standing with our customers."
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Hydro-Gear in Sullivan has seen The Big Grill before. When they
wanted to honor their 450 employees for an outstanding safety record, the
six-foot J&J grill served up hamburgers and hotdogs for two work shifts.

Recently the company held a special outing and they asked The Big Grill
team to come back. This time, delicious grilled steaks were the main course
along with all the fixings. Hydro-Gear is also a valued J&J Ventures vending
partner.

The Big Grill can be a part of your next special event. Just talk to your 
J&J representative.

The Big Grill Back At Hydro-Gear



McLeod Publishing Treats 500 Employees
Trying to provide a variety of food choices all at the same time for a

large group of people while keeping costs down can be a challenge for
any caterer. When McLeod Publishing presented that goal, J&J Ventures
was up to the task.

Every year, McLeod Publishing celebrates an ‘Employee Appreciation Week’and caps it off with a
huge final day dinner for approximately 500 people. This year, the food assignment was given to J&J.

"In the past, we have used a guy in Decatur," reports McLeod’s Mike Shoot. "We decided to
look around this year. J&J provided excellent quality food at a much more attractive price".

The noon meal integrated many food choices into one event. The logistics of preparing a number
of different selections and having them all ready to serve at the same time kept the J&J team hopping.
Grilled chicken, brats, hamburgers and barbecue provided tasty options for the McLeod employees.
Add in salads, chips, a fruit bowl, nachos, ice cream and more and you end up with no ordinary meal.

"The J&J customer service was unbelievable," says Shoot. "The event was a big success. J&J also
provides our vending service and we get nothing but good comments from employees."     
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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

Effingham State Bank Serves Prospects
When visiting with an important prospect includes a meal, why not

serve one in the boardroom?  That is the approach Effingham State
Bank chose for a recent series of meetings and they asked J&J Ventures
to help them.

Tony Hotchkiss is president of ESB. He says the bank wanted to
treat some important prospective clients in a special manner when they
were meeting with them. The bank wanted to provide a meal that
would enhance the ‘superior service’ message that the Effingham State
Bank is known for throughout the area.

"J&J served hot meals on china in our boardroom," says Tony.
"One of my favorites was the chicken breast on rice and the cherry dessert was out-of-this-world!"

"The service was incredible," he continues. "The J&J staff handled the set up and the clean up.
Other then the great smell, people in the bank didn’t even realize they were there. This was a won-
derful program for our small groups of 8-10 people. Many caterers will not handle something of this
size. But, J&J really came through."   

Tony points out the bank also used J&J Ventures to provide lunches for several employee training
sessions. While the meals were not as elaborate, bank personnel enjoyed tasty sandwiches and
appreciated the convenience.


