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PART 1

ITEM 1 BUSINESS
Overview

We process and package value-added refrigerated foods which we distribute to our customers three or more times per
week in our fleet of refrigerated trucks and trailers. We sell primarily to food service distributors, restaurants, and
retail chains. Our products consist of fresh-cut fruits and vegetables, refrigerated prepared salads, and refrigerated
soups and sauces. Before 2002, our product line consisted primarily of fresh-cut produce which we packaged and sold
to food service customers, such as restaurants. In 2002, we expanded our operations into a more diverse line of
refrigerated foods, to provide opportunities for greater profit margins. Initially, we added a limited number of
refrigerated, prepared salads. Our fresh-cut vegetable and prepared salads facilities are operated within our production
facility in Moore, Oklahoma. Our prepared salads operation uses our fresh-cut produce in its operations. The
following represents our current distribution area:

All Products
Prepared Foods Only (shelf life >30 days)
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History

We were organized in 1989 under the laws of the state of Oklahoma as a successor to a family business that

commenced operations in 1961. In March 2003, three of our officers, together with our current Chairman and Chief
Executive Officer, Herb Grimes, founded Allison s Gourmet Kitchens, LP ( Allison s ), to manufacture a line of
refrigerated, prepared salads for retail outlets, our historical food service customers and restaurant chains. In June of

2006, Allison s acquired Wild About Foods, Inc. ( Wild ), a processor of soups, stews, sauces and side dishes, located in
Fort Worth, Texas. Allison s was acquired as a wholly owned subsidiary in connection with the successful completion

of our initial public offering in July 2007.

Segment Reporting

The Company operates in a single reportable operating segment that consists of selling various ready-to-eat food
products procured and processed in a vertically integrated manner through its own distribution channel.

Processing, Packaging and Delivery

Our fresh-cut produce is processed and packaged in refrigerated production rooms. Vegetables are inspected, defective
items are removed and the remaining vegetables are then cut, washed and sanitized in chilled chlorinated water. This
washing process helps to increase shelf life and minimize the risk micro-organisms that might cause food-borne
illnesses. Produce is then spin-dried and elevated to an automatic scale and form-fill and seal packaging machine.
Finally, finished products are packed in sizes that fit customer s needs, and boxed to insure that delicate items arrive at
the customer s door in good condition. Most items are made to order daily for maximum freshness, shelf-life and
quality. Orders are pulled and palletized in a finished goods cooler, with each pallet tagged by customer and contents
to assure delivery to the proper destination.

The degree of freshness of our products is dependent upon distance to market and delivery schedules of our
foodservice distributor customers. In order to ensure freshness of product, we maintain a fleet of 30 trucks and 34
fifty-three foot refrigerated trailers, running 55 outbound routes per week. Trucks are pre-cooled before being loaded
from our refrigerated loading dock. We deliver cut-to-order products three or more times a week, and up to six times a
week to foodservice distributors. While our frequent delivery schedule is expensive, we believe that it helps our
marketing efforts by emphasizing the freshness and quality of our products. To assure freshness to the ultimate
consumer, we urge our customers to use first-in/first-out inventory control.

We observe Good Manufacturing Practices, as established by the U.S. Food and Drug Administration and the U.S.
Department of Agriculture, and we are audited by several independent inspection groups to assure that production
operations meet or exceed safety standards. We believe these controls assure our customers of consistently high
quality products.

Products

Our principal products fall into two categories: (a) refrigerated prepared salads, soups and side dishes, which includes
beans, cole slaw, dessert salads, dips, meat salads, pasta salads, potato salads, soups and sauces; and (b) fresh-cut
produce, which includes lettuce, cabbage, tomatoes, onions, peppers, fruits, a variety of other vegetables and blends of
vegetables. We produce fresh-cut products in a variety of food service and retail package sizes, including custom
vegetable mixes and custom sized packages for our large volume customers. Fresh-cut products are sold primarily to
restaurant chains, food service businesses, institutional users and, to a lesser extent, retail chains while the bulk of our
refrigerated prepared salads are sold to grocery store deli departments, food service distributors and regional restaurant
chains.
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Delivery System and Hauling Services

We reduce the costs of our delivery system and also generate revenue from our transportation assets by hauling

product for others, either by backhauling or Third-Party Logistics (3PL). In backhauling we find freight for our empty
trucks at or near the termination points of our own routes, then transport that freight back to the vicinity of our facility.
Backhauls produce lucrative Less- Than-Truckload rates for our regional business. In 3PL. we warehouse and transport
other firms goods that have similar distribution requirements to our own products. Though lucrative, our 3PL service

is limited by insufficient warehouse space. However, our national growth plans call for increased 3PL capability

through renting of additional warehouse space and increasing the ratio of refrigerated trailers to trucks.

We have invested heavily in our delivery system because it is the key element that ties our product lines together. Our
products are perishable and have shelf lives ranging from a few days to a maximum of 45 days. To ensure the
freshness and quality of our products we distribute them three times per week, or for some large customers, daily, in
our own fleet of 30 trucks and 34 fifty-three foot refrigerated trailers. Our delivery system is flexible and responsive to
our customers needs and meets the current consumer demand for high quality, fresh food items. Our pattern of
frequent delivery also builds strong customer loyalty.

Agricultural and Other Supplies

We purchase fresh produce from approximately 50 suppliers in five growing regions of California, Arizona, Colorado,
Florida and Mexico. Purchasing produce from a number of different growing regions helps keep cost in control and
protects our supply chain against adverse growing factors and seasonal variability in production. This supplier and
geographic diversity also reduces our risk of shortfalls in supplies due to natural disasters, labor disruptions and other
supply interruptions in any one area. We purchase other ingredients for our processed refrigerated prepared salad line
and packaging material from a limited number of suppliers, but believe that all of these ingredients and other supplies
are generally available in the marketplace at competitive prices. To keep costs down and maintain quality we have
long-term established relationships with many of our suppliers and purchase an important part of our fresh produce
pursuant to seasonal buying contracts. All produce is purchased directly from growers to further ensure consistent
supply and quality.

Our quality assurance department inspects each incoming load to insure that it meets our standards. All raw product is
stored in our temperature monitored, refrigerated warehouse prior to use. We track all items from the field to the
customer and adhere to a strict first-in/first-out inventory control system.

We believe that our raw produce costs are higher than those of our major West Coast processor competitors. We are
seeking to reduce our costs through coordinated buying programs with other regional processors with quality
standards similar to our own. However, we may not be able to reach agreement with these other processors and
coordinated buying may not lower our cost of raw produce.

The availability of raw produce, specifically lettuce, is subject to short-term fluctuations in quality and price primarily
due to weather conditions and growing seasons. The effects of increases in cost, shortages of supply and decreases in
quality may have material, adverse effects on our profitability. Lettuce purchases comprise 11% of our total cost of
sales. See also Item 1A Risk Factors.

Marketing and Sales

Fresh-cut produce products are marketed and sold to restaurant chains, food service businesses, institutional users and,
to a lesser extent, to retail stores and their suppliers. Refrigerated prepared salads are marketed and sold primarily to
grocery store deli departments and food service distributors. Our products are currently provided to approximately 186
end-user recurring revenue accounts throughout the Plains States, Southwest, Southeast and recently in the Northeast.
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Consistent demand enables us to enter into regular supply contracts with growers, helping to insure consistent
sourcing.

We offer our customers a wide range of ready-to-order quality products in convenient packaging types and sizes. We
also provide added value by creating custom vegetable mixes and custom sized produce cuts to fill special needs of
large volume customers. Unlike some of our larger national competitors, we can produce and deliver these customized
cut-to-order fresh-cut products to distributors in less than two days. Our wide product mix enables our distributors to
differentiate our products from those of our competitors when selling to their restaurant and institutional accounts.

In marketing our products we emphasize their freshness and quality. We also highlight our ability to package products
in a wide variety of styles and sizes to meet customer demand. We can also quickly satisfy private labeling or recipe
requirements, special packaging needs, frequent delivery schedules and can tailor pricing and promotional programs
in coordination with customer programs.

We also promote our products by providing vital educational information to foodservice distributors and their
end-user customers. Our marketing materials stress the benefits of fresh-cut produce and emphasize how fresh-cut
produce meets the needs of restaurant and institutional food service professionals. We also plan to provide our
distributors with information regarding yield and cost comparisons between whole produce and our fresh-cut products,
food safety facts obtained from government and research groups, such as the Center for Disease Control, the need for
the products which are sanitized of harmful micro-organisms that can cause food-borne illnesses and the freshness of
our cut-to-order products when compared to those delivered from the West Coast, emphasizing shelf-life at the time of
delivery. Proposed additional regional advertising will focus attention on the benefits of a regional fresh-cut processor.
We believe that the training, marketing materials and high level of customer support which we provide are important
components of our marketing efforts.

Competition

In our fresh-cut produce business we compete against large national processors, regional processors and local chop
shops. The national processors typically have production facilities on the West Coast near the farms that grow much
of the produce that they process. We believe that the national processors may enjoy cost advantages in buying
produce. They have significantly greater financial and human resources and, in some cases have established, or are
seeking to establish, regional processing facilities outside the West Coast to move closer to their customers. We
compete successfully with these processors based upon the quality and freshness of our product, our ability to have
speedy delivery within our primary market area and our ability and willingness to configure and package our product
to meet the needs of our customers. We compete with our regional processor competitors on the same basis, but also
on price. Price and quality are also particularly important in our competition with store based or local processors,
often referred to as chop shops. If we and other regional competitors increase our market share, the major national
processors may offer special pricing promotions aimed at retaining business or seek to acquire regional processors in
order to supply a fresher product to local market and gain the other advantages of a local presence. We believe that we
can compete with all categories of competition.

In our refrigerated prepared salad business we believe we compete successfully on the basis of the quality of our
products, our customer service and our record for frequent, on-time, delivery.

We believe that we have a number of competitive strengths that in combination contribute to our ability to compete
with major national and regional processors of fresh-cut produce and refrigerated prepared salads, particularly:

Frequent
deliveries.
We deliver
our



perishable
and short
shelf life
products
three or
more times
per week.
Our frequent
deliveries
coupled with
our
assistance to
customers
on how to
handle our
products on
a firstin first
out basis
insure the
freshness of
our product
to the
ultimate
consumer.
Distribution
capability.
We maintain
a fleet of 30
trucks and
34
refrigerated
trailers
giving us
rapid
delivery
capabiltiy
and strong
logistical
control.
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Diverse and
customized
products.
We offer a
diverse range
of
ready-to-eat
quality
products in
convenient
packaging
types and
sizes. We
can also
deliver
customized
cut-to-order
fresh-cut
produce to
distributors
in less than
two days.
Single
source
supplier. As
a single
source
supplier of
both
packaged
fresh-cut
salads and
refrigerated
prepared
salads and
soups, we
allow
customers
the
opportunity
to
consolidate
their sources
of supply.
Diverse
sources of
supply. We
purchase raw
materials
from
multiple
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suppliers in
multiple
geographic
growing
regions. In
2007, we
started a
program to
contract
directly with
growers of
lettuce to
further
ensure our
supply of
raw
materials.
Broad
customer
base. No
individual
customer (or
distinct
purchasing
unit of a
consolidated
national
distributor)
accounts for
greater than
10 percent of
our gross
sales.
Intellectual Property

We hold rights to the following brand names and United States trademarks:

Fresh
Fixins®

Allison s
Gourmet
Kitchens
and
Design

Vaughan
Foods
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Serve
Fresh Kits

Wild
About
Food and
Design

Greenlight
Ag Safety
We believe that brand name recognition and the product quality associated with our brands are key factors in the
success of our products. We rely on a combination of trademark and, with respect to our proprietary recipes, trade
secret law to protect our intellectual property rights. We are not currently aware of any material challenge to our
ownership of our major trademarks.

Government Regulation

We are subject to extensive regulation by the U.S. Food and Drug Administration, the U.S. Department of
Agriculture, the U.S. Environmental Protection Agency, the U.S. Department of Transportation and state and local
authorities in jurisdictions where our products are processed or sold. Among other things, these regulations govern the
processing, packaging, storage, distribution and labeling of our products. Our processing facility and products are also
subject to periodic and surprise compliance inspections by federal, state and local authorities. We are also subject to
environmental regulations governing the discharge of air emissions, water and food waste, and the generation,
handling, storage, transportation, treatment and disposal of waste materials. Amendments to existing statutes and
regulations, adoption of new statutes and regulations, increased production at our facility as well as our expansion into
new operations and jurisdictions may require us to obtain additional licenses and permits and could require us to adapt
or alter methods of operations at costs that could be substantial. Compliance with applicable laws and regulations may
adversely affect our business. Failure to comply with applicable laws and regulations could subject us to civil
remedies, including fines, injunctions, recalls or seizures, as well as possible criminal sanctions, which could have a
material adverse effect on our business.

In March 2007 the FDA issued draft final guidance containing non-binding recommendations for the operation of
fresh-cut fruit and vegetable processing facilities. The guidance addresses worker health, hygiene and training,
sanitary facility design and maintenance, building and equipment design, processing techniques, recall procedures and
other matters. We participated in the comment process leading to the final draft guidelines and believe we are already
in substantial compliance with these suggested guidelines as a result of our investment in quality assurance programs
and the food safety aspects of our business.

In response to recent elevated consumer concern over food safety involving fresh produce, we have initiated a
pre-harvest program, called Greenlight Ag Safety that focuses on the safety and

5
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quality of produce before purchase and shipment into our facilities. Under this program we conduct onsite surveys
assessing potential sources of contamination, including well and irrigation water, and site analysis pertaining to nearby
animal husbandry operations, animal infestations, field drainage and soil amendments. We take physical samples of
produce prior to harvest and evaluate these samples for pathogenic organisms in a mobile testing facility at or near the
crop location. This program is in a start-up phase and full implementation with all major raw materials is not expected
until the third quarter 2008.

We are licensed under the Federal Perishable Agricultural Commodities Act, or PACA, which specifies standards for
the sale, shipment, inspection and rejection of agricultural products, and governs our relationships with our fresh food
suppliers with respect to the grading and commercial acceptance of product shipments. As a licensed commodity
supplier under PACA, we are treated as a priority creditor in the event of the bankruptcy of our customers and are
entitled to be paid out of PACA trust assets (produce inventory, products derived from that produce and cash and
receivables generated from the sale of produce) prior to payments to other general creditors. We are also subject to
regulation by state authorities for the accuracy of our weighing and measuring devices.

The Surface Transportation Board and the Federal Highway Administration regulate our trucking operations. In
addition, interstate motor carrier operations are subject to safety requirements prescribed by the U.S. Department of
Transportation and other relevant federal and state agencies. Such matters as weight and dimension of equipment are
also subject to federal and state regulations. We believe that we are in substantial compliance with applicable
regulatory requirements relating to our motor carrier operations. Failure to comply with the applicable motor carrier
regulations could result in substantial fines or revocation of our operating permits.

Employees

As of December 31, 2007, we employed 430 people at our Moore, Oklahoma and Fort Worth, Texas facilities, of
which 11 were corporate employees and 429 are full time employees. None of our employees are unionized. From
time to time, we employ additional personnel on a part-time basis in manufacturing operations. We do not have
collective bargaining agreements with respect to any of our employees. We believe that relations with our employees
are satisfactory.

ITEM 1A RISK FACTORS

In addition to the factors discussed elsewhere in the Report, the following risks and uncertainties could materially and
adversely affect the Company s business, financial condition and results of operations. Additional risks and
uncertainties not presently known to the Company also may impair the Company s business operations and financial
condition.

If our products become contaminated or are mislabeled, we may be subject to product liability claims, product
recalls and increased scrutiny by regulators, any of which could adversly affect our business.

Refrigerated products are vulnerable to contamination by organisms producing food-borne illnesses. These organisms
are generally found in the environment, and, as a result, there is a risk that, as a result of food processing, they could
be found in our products. Once contaminated products have been shipped for distribution, illness and death may result
if the disease causing organisms are not eliminated by processing at the foodservice or consumer level. Also, products
purchased from others for packing or distribution may contain contaminants that we are unable to identify. The risk
can be controlled, but not eliminated, by use of good manufacturing practices and finished product testing. We may
also encounter the same risks if a third party tampers with our products or if our products are inadvertently mislabeled.
Shipment of adulterated products, even if inadvertant, is a violation of law and may lead to product liability claims,
product recalls and increased scrutiny by federal and state regulatory agencies, any of which could have a material
adverse effect on our reputation, business, prospects, results of operations and financial condition. Typically, when we
purchase certain products or critical raw materials that we use in production, we

14
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require a certificate of analysis from the vendor showing that the product is free of certain bacteria. Nevertheless, in
mid 2005, as a result of our routine internal product testing, we discovered possible contamination by listeria
moncytogenes in three different products, produced on various different dates over a period of 25 days. We
immediately recalled a total of 23,435 pounds of these products at a total cost to us of $65,000. The USDA Food
Safety and Inspection Service has received no complaints of illness associated with consumption of those products.

Volatile agricultural commodity costs could increase faster than we can recover them, which could adversly
affect our financial condition and operating results.

Our ability to process and distribute our products depends, in large part, on the availability and affordability of fresh
produce. The prices for high quality fresh produce can be volatile and supplies may be restricted due to adverse
weather conditions, plant disease and changes in agricultural production levels. The amount and quality of available
produce can vary greatly from season to season, or within a season, and our suppliers may not be able to meet their
contractual obligations, particularly during periods of severe shortages. Limitations of supply, or the poor quality of
produce available under our season-long contracts, could force us to buy produce on the open market during periods
of rapid price increases, thus significantly increasing our costs. We can sometimes pass these higher costs on to
customers, but a number of factors, including price increases that are faster or more severe than we anticipate may
result in cost increases that we are not able to fully recover. We were particularly adversely affected during the second
quarter of 2006 when adverse growing conditions in Southern California reduced the supply of lettuce at a time when
alternative supplies from other growing regions were not yet available and forced us to buy lettuce on the open market
during a period of rapidly rising prices. We maintained customer goodwill by continuing to supply them with lettuce
under our sale and supply contracts, though at a cost of significantly reduced gross profit and overall losses. We
experienced adverse market conditions again in October 2007 for a period of three weeks, when our cost to purchase
lettuce increased approximately $392,000. We were able to pass a portion of the increased cost on to our customers,
partially offsetting the increased cost by $234,000. We expect that such conditions will recur from time to time and
may have an adverse effect on our operating results when and if they do occur.

Increases in input costs, such as packaging materials and fuel costs, could adversely affect us.

The costs of packaging materials and fuel have varied widely in recent years, and future changes in such costs may
cause our results of operations and our operating margins to fluctuate significantly. Fuel costs, which represent the
most significant factor affecting transportation costs have generally increased over the last twenty-four months.

Changes in the prices of our products may lag behind changes in the costs of our materials. Competitive pressures also
may limit our ability to quickly raise prices in response to increased packaging and fuel costs. Accordingly, if we are
unable to increase our prices to offset increased packaging and fuel costs, our operating profits and margins could be
adversely affected.

A material disruption at our processing plant could seriously harm our financial condition and operating
results.

We process a majority of our products at our Moore, Oklahoma plant. Since we do not have operations elsewhere
which could support our current volume of processed products, a material disruption at this plant would seriously limit
our ability to deliver products to our customers. Such disruption could be caused by a number of different events,
including: maintenance outages; prolonged power failures; equipment failure; a chemical spill or release; widespread
contamination of our equipment; fires, floods, earthquakes, tornadoes or other natural disasters; or other operational
problems. Any of these events would adversely affect our business, financial condition and operating results. In April
2006 we had to shut down the plant for 21/, days due to an ammonia leak. We estimate that this occurrence cost us
approximately $200,000.
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A decline in the demand for fresh-cut salads, or in the consumption of refrigerated prepared salads, would
have a material adverse effect on our business, financial condition and operating results.

The food industry is subject to changing consumer trends, demands and preferences. Medical studies detailing the
healthy attributes of particular foods affect the purchase patterns, dietary trends

7
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and consumption preferences of consumers. From time to time, weight loss and control plans that emphasize
particular food groups have been popular and have affected consumer preferences. Adverse publicity relating to health
concerns and the nutritional or dietary value of our products could adversely affect consumption and, consequently,
demand for our products. In addition, as all of our operations consist of