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Our Roasters Exchange® Coffee Promise

Roasters Exchange® Coffees are now produced by PFG-
owned supplier Coda Coffee Co. headquartered in
Denver, Colorado.

Made with 100% Arabica beans, Roasters Exchange®
Coffees are carefully roasted to highlight the natural
flavors of the regions where the beans were grown and
harvested for signature flavor profiles that customers

will enjoy. .
Available in Gourmet Premium, Traditional, and Decaffeinated
varieties, Roasters Exchange® Coffee combines high quality,

The Roasters Exchange® brand matches Coda’s values of 100% Arabica coffee beans into flavorful blends to deliver a

putting people first, customer focus, doing the right satisfying cup of coffee—from start to finish.

thing and thriving on innovation.
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Our Roasters Exchange® Coffee Promise

Coda Coffee Co., our coffee roaster for our Roasters
Exchange® Coffees, is dedicated to promoting sustainability
in every sense of the word; having an ongoing commitment
to both the environment and the quality of life experienced
by individuals in the coffee industry.

Coda’s dedication to the craft of coffee excellence, ongoing
customer support and commitment to sustainable business
practices is the foundation of its success.

By initiating best practice sharing and quality control,
investing in the farming communities and bring a better
quality of life for farmers, Coda Coffee Co. is able to provide
the highest quality coffee possible: it tastes good, it feels
good.
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Our Roasters Exchange® Coffee Promise

4 Coda Coffee is dedicated to promoting sustainability in
every sense of the word; having an ongoing commitment to
both the environment and the quality of life experienced by
individuals in the coffee industry. Coda’s Visit’s to
origin/farm level ensures that you can feel good about the
coffee you drink. By initiating best practice sharing and
quality control, investing in the farming communities and
bring a better quality of life for farmers, we are able to
bring you the highest quality coffee possible: it tastes good,
it feels good. Coda is also B Lab certified, further
demonstrating our commitment to the greater good for all.
B Lab certified companies are a building a new sector of the
economy by using the power of business to solve social and
environmental problems. B the Change.
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http://www.bcorporation.net/

Roasters Exchange® Coffee Features and Benefits
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Roasters Exchange® Coffee - Premium Blends
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Roasters Exchange® Premium Blends are the finest of the crop.
100% Arabica beans from renowned growing regions, sourced
with respect. A remarkable coffee experience that aims
higher...and truly delivers.

100% Colombian is 100% Arabica beans grown in the rich soils of
Colombia. Always deliciously smooth & perfectly balanced.




Roasters Exchange® Coffee — Traditional Blends

Roasters Exchange® Traditional Blends use the finest 100%
Arabica beans, masterfully roasted. No compromises. Extremely
smooth, flavorful and rewarding.
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Roasters Exchange® Coffee - Decaffeinated Blends

Roasters Exchange® Decaffeinated Blends are the finest of the
crop. 100% Arabica beans from renowned growing regions,
sourced with respect. A remarkable coffee experience that aims

higher...and truly delivers.
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Our Value Blends

Our Value Blends are the finest of the crop. Silver Source® uses
100% Arabica beans from renowned growing regions, sourced
with respect. A remarkable coffee experience that aims
higher...and truly delivers.
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Roasters Exchange® Coffee Blends

The Roasters Exchange® brand offers a
wide variety of coffee blends in various taste
profiles and roasts from light to dark roast. A
high-quality blend, Roasters Exchange® is
packed in variety of pack sizes to meet the
many diverse applications within
foodservice and use in coffee brewers of
various sizes.

Offered in fractional packs, filter packs, urn
pack and bulk packs, all products are
shipped in a standardized case for
warehousing and shipping convenience.
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Roasters Exchange® Coffee Blends

Roasters Exchange Premium Coffee (Grey)

e 100 % Colombian, Breakfast Blend, Winter
Blend, Midnight Dark

e These coffees are hand roasted to a
meticulous standard. Crafted from the best
beans found throughout the world. Your
patrons will love the quality and aroma. A
Better Cup Awaits

Roasters Exchange Classic Coffee (Red)
* Colombian Blend, Classic Blend

* These High-end coffee blends were developed
give the consumer a first-class experience.
Beans are sourced, roasted and cupped for
that known coffee profile the discerning
consumer expects. A Better Cup Awaits.
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Roasters Exchange® Coffee Blends

Roasters Exchange® Decaf
Classic, Winter, Midnight

Decaf drinkers are left out many time in the
coffee drinking experience. That is not the
case with Roasters Exchange®. These
coffees are crafted with the same care as
our caffeinated coffees, leaving nothing to
be desired. A Better Cup Awaits.

Silver Source®

Don’t be fooled by our budget driven brand.
These coffees are made with the same care
as the premium brands a value price.
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Brand Advantages

Coda Coffee that produces Roasters Exchange® is one of only
thirty-five hundred B Certified brands in the world. The B
designation is difficult to attain and most who apply do not
meet the rigorous vetting process...meaning conducting
business as if people and place mattered, because they do.

Coda aspires to benefit all and harm none through its
products and practices; Understanding that we’re all in this
together and depend on one another is the declaration of a B
corporation — this is the only way Coda would have it.

Performance Foodservice and the Roasters Exchange® brand
align with these values and look to bring the best quality and
service to our customers.
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Messaging Points

N
World class taste.

Your delicious cup of coffee helps farmers
and their families do better.

You don’t settle for less in anything else.
Why settle with coffee?
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Coffee Basics

Bulk Coffee
Bulk coffee are beans or ground coffee that come in either cans (not recommended) or
bags, ranging in size from less than 1 pound to 5 pounds or more.

Bulk Coffee

Fractional Pack (aka Frac Pack or Pillow Pack) Coffee

Frac Pack Coffee is a fractional part of a bag of coffee ground coffee that is pre-

measured and portioned into individually wrapped foil bags. Frac packs are extremely

convenient, since each frac pack brews 1 pot of coffee, no grinding or measuring

required_ Frac Pack

Filter Pack Coffee

Filter pack coffee is ground coffee that is pre-measured and sealed inside a "pouch"
(usually rectangular or round) of filter paper.

Open the external packaging, place one filter pack in the brew basket of your coffee

maker, and brew — no filter needed! Filter Pack
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Coffee Basics — Equipment

Single 1 1/2 Gal.

i i i Dual (2) 1 1/2 Gal. i
Glass Bowl Machine Airpot Machine Shuttle Machine ual (2) 11/ . Low Pro. Grinder
Shuttle Machine
NOTE: CURTIS EQUIPMENT PLUG EXAMPLES: ADDITIONAL NOTES:
REQUIRES THE FOLLOWING » Decanters, Airpots and Servers sold separately
PLUMBING: unless otherwise noted
Water Supply with 20-90 psi; 1/4“ » Some brewers require a 4 wire 240-volt cord and

cap. Make sure you know your equipment needs
» Cord and cap does not come with the brewer
* Filtration will be included in all automatic machines

or 3/8" Male Flare Fitting
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Step by Step Brewing Instructions

Shake funnel gently to
level ground coffee in
the funnel

Slide funnel into the
rails of the brewer

Insert a clean new filter Pour in a freshly
into the funnel opened pouch

BUNN

Place an empty decanter or Make sure the “ON/OFF” Momentarily press and When brewing is
thermal container under the  switch is in the “ON” release the “START” complete discard the
funnel upper position switch grounds and filter
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Roast Color
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Coffee Basics — Ideal Holding Times

Ideal Holding Temperature: 175°F to 1852F (802C to 852C)

e Most volatile aromatics in coffee have boiling points well below that of water
and continue to evaporate from the surface until pressure in the serving container
reaches equilibrium. A closed container can slow the process of evaporation.

Ideal Serving Temperature: 1552F to 1752F (682C to 802C)

e\/olatile aromatics in coffee are not perceived when coffee is served at lower
temperatures.

Ideal Holding Time: 20 or 60 minutes

¢20 minutes in an open top decanter 60 minutes in a closed container
eHolding coffee longer will result in loss of the smooth, sweet and complex
flavors and instead produce a scorched or bitter taste.

Source: BUNN Coffee Basics Brochure web.pdf
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https://resource.bunn.com/assets/web/pdfs/BUNN_Coffee_Basics_Brochure_web.pdf

10 Golden Rules for Great Coffee

Always start with fresh water, or clean filtered cold water.

Always use correct coffee-to-water ratio and full capacity of brewing equipment.
Allow brew cycle to conclude before removing beverage.

Don’t combine old and new coffee.

Discard paper filters after each use.

Dispose of grounds immediately.

Never reheat brewed coffee.

Keep equipment clean and in good working order.

Continuous heating is the principal cause of flavor loss after brewing.

Staling begins as soon as the ground coffee is exposed to open air.
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Equipment package with recommend pack size

Tier — #1 & Tier #2
Package size-1.50z, 1.750z, 20z, 2.50z
Frac & filter pack

Tier- #3
Package size-(2)1.50z, (2)1.75, (2) 20z
Frac & filter pack

Tier #4, Tier #5, Tier #6, Tier #6A
1 gallon brew (2) 20z frac
1.5 gallon brew (3) 20z Frac or (1) 8oz Frac
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Coffee Basics — Elements of Proper Brewing

Water

Time

Temperature

Turbulence
Filtration

Cleanliness

Source: BUNN Coffee Basics Brochure web.pdf
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https://resource.bunn.com/assets/web/pdfs/BUNN_Coffee_Basics_Brochure_web.pdf

Coffee Basics — Elements of Proper Brewing

Water

Time

Temperature
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https://resource.bunn.com/assets/web/pdfs/BUNN_Coffee_Basics_Brochure_web.pdf

Coffee Basics — Elements of Proper Brewing
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https://resource.bunn.com/assets/web/pdfs/BUNN_Coffee_Basics_Brochure_web.pdf

Coffee Basics —Brewing Science

Brewer Cycle Timing

The brew cycle delivery time of
a coffee brewer assists in
determining the recommended
coffee grind to produce a
quality cup. Experimenting with
a coarser or finer grind will help
operators discover the preferred
coffee flavor profile.

Bed Depth

The ideal depth of the coffee bed in the brew basket is 1-2 inches (2.5-5.1cm)

regardless of the volume of brew. If a coffee bed is less than 1 inch (2.5), the

water may move through it too quickly and under-extract. Water moving too

slowly through a bed depth of more than 2 inches (5.1cm) may cause over-

extraction and a bitter taste. source: BUNN Coffee Basics Brochure web.pdf
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https://resource.bunn.com/assets/web/pdfs/BUNN_Coffee_Basics_Brochure_web.pdf

Key Selling Tips

Going from a good coffee program to a great program takes careful planning, financial investment and
attention to detail. It's important for operators to know how many additional resources will be required
to expand their program and commit fully to that investment before kicking off the program.

CALL TO ACTION: Foodservice 101

*Focus on training, process, commitment and consistency. (All “Competing with Starbucks is different than competing
with McDonald's or the convenience store across the

operator levels should continuously focus on these areas.) street” explained Mathew Mandeltort, corporate

*Offer a quality cup of coffee that is hot and fresh. You must be willing foodservice manager at Eby-Brown and a new member
. . of the CSNews How To Crew. Clearly identifying the

to throw away coffee that is past its peak freshness. competition will enable operators to determine their

*Find a good supplier/distributor partner to help you build a market positioning “and the strategies and tactics

needed to support that positioning,” he said. “Once you
successful program. do that, your focus has to be on consistent execution of
*Focus on quality and not cost savings. If you offer a great cup of the gold-standard cup of coffee with a focus on quality,

coffee that costs a little more to make, you’ll end up selling more not on cost savings.”
coffee and make more profit.
*Keep your coffee station clean, neat, organized and well stocked.

Source: How to Take Your Coffee Program to the Next Level | Convenience Store News (csnews.com)
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https://csnews.com/how-take-your-coffee-program-next-level

Key IVI e rC h a n d I S I n g TI pS ( From: How to Take Your Coffee Program to the Next Level 1owtoTake

Your Coffee Program to the Next Level | Convenience Store News (csnews.com)

A solid coffee program should include
regular, decaf and dark roasts, and
expand from there.

Some add-on options include flavored
coffee (hazelnut and vanilla are the
most popular), as well as organic
coffee or Fair-Trade coffee, depending
on the customer base.
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Operators using glass coffee pots should
seriously consider shifting to airpots
and/or thermal urns as they take their
coffee program up a notch

* These systems best preserve
flavor, aroma and temperature,
according to How To Crew
members.


https://csnews.com/how-take-your-coffee-program-next-level

Key Contacts

Broker: Key Impact
Contact your local Key Impact Representative for more information https://www.kisales.com/

Richard McHone

Key Impact

Director of Performance Foodservice
540-797-7769
rmchone@kisales.com

Coda Coffee

Ben Carmichael

Coda Coffee Co. | Sales
303-292-2040
ben@codacoffee.com

Samples:

Mickey Peterson

Coda Coffee | Sales
303.292.2040
orders@codacoffee.com

Equipment Orders:

Cole Schmitt

303.985.2883 x5
Equipment@9BarTech.com
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Category Management

Jack Blaida

Corporate Dir. Category Management
Phone: 630-272-4625

email: jack.blaida@pfgc.com

Performance Advantage
Contact:

Alexis Barck

PA Buyer

12500 West Creek Parkway
Richmond, VA 23238
804.297.8712 direct
alexis.Barck@pfgc.com

Brands

John Eccleston

Sr. Director of Brands & Brand Development
Phone: (804) 484-7809
john.eccleston@pfgc.com

Melvin Strane

Corporate Brand Manager
Phone: (804) 484-7901
melvin.strane@pfgc.com



https://www.kisales.com/
mailto:ben@codacoffee.com
mailto:orders@codacoffee.com
mailto:jack.blaida@pfgc.com
mailto:Alexis.Barck@pfgc.com
mailto:john.eccleston@pfgc.com
mailto:melvin.strane@pfgc.com
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