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ABOUT GLORY FOODS

Founded in 1989, Glory Foods is on a mission to share food that feeds the soul. As the leading
ready-to-eat food brand specializing in pre-seasoned Southern-style veggies, Glory Foods brings

the taste of soul food and Southern comfort to families nationwide.

Glory Foods initially launched in Columbus, Ohio with a line of 17 pre-seasoned canned vegetables.
Throughout the years, it has expanded its product offerings and has grown into a national brand
that now sells in major grocery stores across the country. Today, Glory Foods offers more than 65
products, including canned, fresh and frozen fruits and vegetables, as well as muffin and cornbread
mixes, sauces and other Southern staples. For health-conscious consumers, the brand also offers a

heart-healthy Simply Seasoned line that is lower in sodium and 100% vegetarian.

Glory Foods was acquired in 2010 and is now proudly owned and operated by McCall Farms, a

family-owned manufacturing and distribution company based in Effingham, South Carolina.

ABOUT MCCALL FARMS

Established in 1954, McCall Farms is one of America’s leading producers of farm-fresh canned
vegetables and fruit. The family-owned brand has been cultivating food for more than 177 years,

originally operating as a 2,000-acre tobacco and cotton farm in Effingham, South Carolina.

Throughout the decades, McCall Farms has expanded into a flourishing canning and freezing

operation, acquiring several national brands including:

* Margaret Holmes * Princella
e Peanut Patch Boiled Peanuts e Allens
* Glory Foods * Popeye

* Bruce’s Yams

Today, McCall Farms employs over 1,000 people in its 1.IM-square-foot facility.




LEADERSHIP TEAM

McCall Swink | Co-President

McCall Swink serves as Co-President of McCall Farms, where he oversees manufacturing, R&D, quality control,
and food safety. Born and raised in Effingham, SC, McCall’s roots are deeply embedded in his community,
church and the business.

McCall spent his early years working alongside his father and his brother, Woody, on the farm. What started
as pulling weeds turned into quality hands-on experience in the plant, where McCall worked throughout his
school years. McCall pursued an accounting degree at Clemson University with a clear goal of contributing
to the family business. He graduated on a Saturday night, and by Monday morning he was working a shift at
the production plant. McCall gradually earned a leadership position in the lab looking after quality control
and food safety.

McCall Swink’s dedication and work ethic have been instrumental in shaping McCall Farms future, ensuring its
continued success and growth.

Thomas Hunter | Co-President

Thomas Hunter has served as the Co-President of McCall Farms since January 2020, overseeing Agriculture and
Supply Chain divisions. He previously held the role of Executive Vice President of Supply Chain. Prior to joining
McCall Farms, Thomas spent a decade at McLeod Health, where he implemented operational improvements,
oversaw the deployment of a total quality system across a network of 75+ practices, and concluded his tenure as
the Associate Vice President of Surgical Services.

Thomas holds a master’s degree in healthcare administration from the Medical University of South Carolina
and a bachelor’s degree in biological sciences from Clemson University. Thomas was born and raised in Marion,
South Carolina, and was a four-year letterwinner on Clemson University’s football team. Notably, he married the
granddaughter of the founder of McCall Farms’ canning operation. Thomas and his wife reside in Effingham, SC,
and are parents to three children.

Woody Swink | Co-President

Woody E. Swink is the Co-President at McCall Farms, where he has dedicated 100 percent of his time for
the past 23 years. As the fifth generation to join this legacy, he possesses extensive expertise in cultivating
and processing southern canned and frozen fruits and vegetables. Woody’s journey at McCall Farms began
with various hands-on roles, such as working on the farm, doing tasks like picking tobacco and cleaning the
barn. Later, he started working in the plant as the “hand in can,” responsible for placing cans on the machine
track. His in-depth knowledge and unwavering dedication over the years have been pivotal in maintaining
the company’s traditions and driving innovation.

Beyond his professional life, Woody is an active member and Deacon at the Effingham Presbyterian church. He
values quality time with his wife of 19 years and three children. Woody graduated from Clemson University in
2000, with a major in Marketing and a minor in Agronomy. He is a member of the Food Marketing Institute, the
Consumer Brands Association and the National Association of Convenience Stores.
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GLORIOUS FACTS
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PRODUCT OFFERINGS

Peas & Beans
» Simply Seasoned Blackeye Peas: Not just for New Year’s Eve,
the Simply Seasoned version has 50% less sodium with all the

same flavor.

* Pinto Beans: Slowly simmered in a savory broth and cooked with
onions, garlic and spices, these gluten-free beans are a Southern-
style favorite made easy. They’re a healthy option: low in saturated
fat and cholesterol, rich in fiber and a good source of protein.

Greens
* Fresh Collard Greens: A Glory Foods staple, the collard greens
are picked young and tender to provide optimal flavor and
nutrition. They are washed and ready to cook upon buying and

are a great source of vitamins A, B, C and fiber.

» Seasoned Spinach: Spinach leaves are slowly simmered in a
tasty broth and cooked with Southern seasoning, onions, garlic
and spices. This delicious, nutrient-rich spinach works great

as a standalone side dish or in soups and salads.

Fruit & Vegetable Staples
* Candied Yams: The sweet potatoes are slow simmered in sugar

and spices, perfect for a savory side.

* Country Style Cabbage: This fresh-cut cabbage is slowly
simmered in a smoked ham-flavored brothand cooked with

onions and spices.




WHAT’S THE GLORY?

Pre-Seasoned & Southern Style: Glory Foods blends the flavors and culinary traditions of
Southern cuisine and soul food, featuring unique blends of herbs, spices and seasonings that

folks know and love.

High-Quality, Fresh Ingredients: The brand strives to maintain the optimal taste, texture and
nutritional value of all produce, that’s why all fruits and vegetables are carefully handpicked,

cooked and canned while in-season.

Proudly Made in the USA: Headquartered in Effingham, SC, McCall Farms prides itself on
supporting farmers and driving agribusiness industry growth around the region. That’s why
80% of its produce comes from local farms within 150 miles of its canning facility. The remaining

20% comes from highly reputable farms throughout the United States.

Year-Round Variety: Glory Foods offers a wide range of canned fruits and vegetables, including
year-round staples like collard greens, black-eyed peas, green beans and sweet potatoes. This
variety allows consumers to incorporate Southern-style produce into any meal at any time of

the year.

Convenient and Accessible: With deep roots in soul food and Southern comfort, Glory Foods
makes it easy for families to enjoy authentic Southern-style cuisine with little to no prep work.

Between fresh produce and heat-and-eat canned goods, folks can enjoy an easy, flavor-packed

side that turns any dish into a well-balanced meal.




SUSTAINABLE MANUFACTURING
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McCall Farms’ tried-and-true manufacturing procéss combines the best of both old and new
technologies to deliver the highest quality of produce available on the market. At the heart of the
company’s extensive canning process are some 100-year-old steam machines that have stood the
test of time. These classic machines have been meticulously maintained and continue to play a

vital role in Glory Food’s production.

While these machines bring a sense of tradition and craftsmanship to the process, McCall Farms
also embraces new and cutting-edge technology. The manufacturer understands the importance of
staying at the forefront of innovation to maintain the highest standards of freshness and efficiency.
The combination of classic and modern technologies allows McCall Farms to manufacture the best-

of-the-best canned goods for all of its brands, including Glory Foods.

It doesn’t stop there. Once the canning process is complete, any vegetable scraps at the plant get
taken to a series of ponds onsite to start the decomposition process. The ponds are then covered

so the farmers can capture the byproduct of Methane Gas, which is then sold as a renewable energy

source to local power companies.




SEASONAL SCHEDULE
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Glory Foods cans vegetables during the month that they are harvested.
Our current canning calendar is as follows.

ooy | ooy | ren |

Roots/Rutabagas Carrots

Round/Italian Squash Cabbage
Beans Pinkeye/Field Peas
Peanuts Sweet Potatoes Leafy Greens
Tomatoes
Dry Beans Hominy White Potatoes
Carrots

Spinach




FAQS

What makes Glory Foods different from other canned food brands?
Glory Foods is the only canned food brand that specializes in Southern-style seasonings.

What is the most popular Glory Foods product?

The brand’s most popular product is the collard greens. In fact, folks often refer to them as “Glory Greens.”

What are the healthiest Glory Foods products?
Aside from the fresh leafy greens, the company’s Simply Seasoned product line is the healthiest canned
veggie option, featuring lower sodium and 100% vegetarian ingredients.

Where can people get recipe ideas for dinner?
Glory Foods has teamed up with numerous soul food chefs over the years who have developed delicious
and easy-to-follow recipes. Those can be found on the company’s website or social media sites.

What is the origin of the name?

Bill Williams, the founder of Glory Foods, owned a soul food restaurant in Columbus, OH called The
Marble Gang. After years of catering to customers who wanted to replicate the same flavors at home,
and seeing a gap in the supermarket of canned goods that cater to Southern-style seasonings, he
launched Glory Foods alongside co-founder Dan Charna and lris Cooper. “Glory” pays homage to
Willliam’s upbringing on soul food and celebrates Black culture.

Where are Glory Foods’ vegetables grown?

Glory Foods prides itself on being a locally grown company, that’s why 80% of its produce comes from

local farms located within 150 miles of its facility. The remaining 20% comes from highly reputable farms
throughout the United States.




CONTACT US

1-800-277-2012 / consumerservices@mccallfarms.com / www.GloryFoods.com

@ @glory_foods
G @gloryfoods
@ @gloryfoods
@ @GloryFoods

@ @GloryFoodsOH

MEDIA CONTACT

Martha Botts
SPARK Strategic Ideas

mbotts@sparksi.com / 704.625.2194


https://twitter.com/i/flow/login?redirect_after_login=%2Fgloryfoods
https://www.facebook.com/gloryfoods/
https://www.instagram.com/glory_foods/
https://www.youtube.com/c/GloryFoodsOH/featured?app=desktop
https://www.pinterest.com/gloryfoods/
http://www.GloryFoods.com

