PASCO’S PLEDGE

Pasco is ready to serve you.

You’ll find our small company
attitude refreshing and easy to
work with. Please contact us

today to learn more about our

products and capabilities.
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Pasco Corporation of America

Bakery, Deli and Food Service Products
6500 North Marine Drive Portland, OR 97203
Phone 503.289.6500 Fax 503.289.6556

info@pascoamerica.com www.pascoamerica.com
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BAKERY, DEL




PASCO’S INGREDIENT
PHILOSPHY

Pasco’s standards for raw

ingredients are exceptionally

high, as we incorporate only the

best natural ingredients available

in the Pacific Northwest.

Our ingredient suppliers have

developed exclusive processes

and formulae for our “clean

label” specifications. We source

local custom-milled flour from

the Cascade Mountains,

Montana and Alberta, Canada.

Other raw materials we use

include locally grown Oregon

fruits, berries, nuts and

dairy products.

SETTING THE STANDARD FOR BAKERY, DELI

AND FOOD SERVICE EXCELLENCE

¢ know that consumers’ palates drive their purchasing
decision. And that’s why our products start with
meticulous recipe development and the finest ingredients
possible. Because convenience is a key factor in today’s
food industry, we’ve simplified your life by offering the
highest quality bakery, deli and food service products
available today.

WHO IS PASCO?

Pasco is an exclusive bakery, deli and food service products manufac-
turer in Portland, Oregon. We manufacture both frozen raw and
frozen baked sweet and savory products in our state-of-the-art
U.S.D.A certified plant.

PASCO’S TECHNOLOGY

Our plant is one of the most modern and sophisticated frozen food
manufacturing facilities in the world. Our multi-million dollar facility,
constructed in 1995, covers 68,000 square feet. Advanced technology,
high volume production capacity and U.S.D.A. certification enable

Pasco to deliver a wide range of unrivaled product lines in any quantity.

The American Institute of Baking inspects our facility regularly and
we proudly maintain the “Superior” rating, their highest award.
Every product is formulated to standards that exceed industry norms.

You can expect nothing less from Pasco.

QUALITY ASSURANCE

Pasco’s Quality Assurance program includes documented hourly
self-audits, on-going employee training, and “Strict Process Control.”
Pasco employees are trained by the American Institute of Baking

and bring years of hands-on experience to their work.

Meticulous care is taken to develop Pasco’s signature recipes.

Our products are not only tested in our lab for product quality before
shipping, but also at an off-site, independent certified food laboratory.
This results in consistently delicious products — whether it’s with our
recipe or yours! We’re proud to provide incredible tasting baked goods —

perfect every time.

Becoming a leader in our field requires dedication, enthusiasm and
pride. That’s exactly why our products are recognized for superior
flavor, texture and quality. Our goal is to provide our customers with
the best tasting bakery, deli and food service goods they can imagine.

And we won’t stop there.

CO-PACKING

Your needs vary according to your customers’ preferences.

Pasco’s Research and Development Department will work with you

to develop a private label or co-packing program for your product
specification and recipe. Our expertise and plant efficiency ensure quick
turnaround time, exceptional quality and unrivaled customer support.
Pasco’s minimum order size for custom product formulation and

packing is very reasonable.

PRODUCT LINES

We are proud to say that we create some of
the most savory and satistying bakery, deli
and food service goods in all of America.
Here’s just a taste of what we have to offer:

BAKERY ITEMS
Croissants

Danishes

Puft Pastries  “s&

S —
Bread dough ‘3
Mulftins
Bagels
Bialy

SAVORY GRAB AND GO
Breakfast Lattice Pastry
Spinach and Asiago Lattice Pastry
Teriyaki Chicken Lattice Pastry
BBQ Pork and Cheddar Lattice Pastry

Beef Empanada




