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Annie's CEO John Foraker says Food Alliance certification gives him 'added confidence'
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standards for sustainable practices established by Food Alliance, the first food processor in the Midwest
to do so.
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The certification of Plain, Wis.-based Cedar Grove Cheese, a family-owned company in operation since
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addressed under organic standards. If we want to talk about sustainability, we have to go beyond
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Portland, Ore.-based Food Alliance is a non-profit that certifies farms, ranches and food processors for sustainable
agricultural and production practices such as safe and fair working conditions, reduction of pesticide use and toxicity,
healthy and humane care for livestock, no genetically modified crops or livestock and no hormones or non-therapeutic
antibiotics.
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Thirteen dairy farms were also certified for standards that include labor conditions, humane
animal treatment, and conservation of soil and water, enabling them to supply Cedar Grove
Cheese with milk for Food Alliancecertified cheeses.

Cedar Grove processes about 130,000 pounds of milk a day, producing more than four million
pounds of traditional and specialty cheeses annually. Cedar Grove Owner Bob Wills

About 270 farms and ranches in 17 U.S. states and one Canadian province are certified as sustainable by Food Alliance.
These producers manage over 5.1 million acres of range and farm land, raising beef, lamb, pork, dairy products,

mushrooms, dried beans and lentils, wheat, and a wide variety of fruits and vegetables.

Food Alliance has certified three distribution facilities, 12 processors offering cheeses, dried beans and lentils, and frozen



and canned fruits and vegetables, and three business units of a major Pacific Northwest produce distributor.

Cedar Grove is already known for its commitments to sustainable agriculture; being the first cheese maker to use only milk
from cows not treated with artificial growth hormones in 1993 and pledging to make its cheeses without the use of
genetically modified organisms in 2001.
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macaroni and cheese products.
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The Wisconsin Department of Agriculture, Trade, and Consumer Protection provided financial support to help the dairy
farms and Cedar Grove make the move to Food Alliance certification through its Value Added Dairy Initiative grant
program. This program helps farmers and processors to become financially successful and environmentally responsible.



