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97-year-old Brucken Foods
continues to adapt in the

competitive wholesale food business

Bruchen Foods traces its hdstory (o 1913, when the
fiowed sehwoldesabe compamy dedivered its phclbes, spioes
and condiments packed in heavy wooden boses on
the back of a horsedrawn cart.

The delvery method — along with a few other
aspects of the busines — have changed ralher dr-
matically im the past 97 yeamn, but Brocken Foonds los
enaanaged b sarvive by changing with — and adapd-
ing to — the times. and to the cverchanging mestan-
rand sty

Brocken Foods owner Donmy Tocker said at its
peak i the lie 1900 and eardy 2000s, the compadry
had frve employees, two box-atyle defvery trucks and
a delrvery van. Today, the Gl-year-old Tocker — who
ook over the company 13 vears ago — is the sole
full-tieme employee (he wses some casmal help) and
bas one delivery van

"It has evobved indo more of & miche business.” Tk
er sk, T just borve casszal help nosw, and | am the only
full-time employee. And | work seven days 2 week ™

The sconomie dewnliam has been o straggles for
him and his whobesalle food basiness, but he's seding
sigrmns of & potemtial termarownd.

*] thank things are starting 1o bok wp a hite,”
Tcker sakl Sales are ap 10 percent over lasl year,
and] that's an encowraging sagm for 3 business Uhal
saw b 35 percent drop i sales in the past five yeams,

Brucken Foods

WHAT: Brucken Foods, a wholesala
lood company

WHERE: 78 M. Smithwille Road, Daylon

WHEN: Established in 1913

FRODUCTS: Spices, seasonings, rubs,
sauces, salad dressings and
spacialty condrmants uSsad in e
reslaurant nousiry

MORE INFQ: www bruckenioods. com or
{B3T) 252-T0A2

Fromm abowt. £700,000 1o sbout $450,000 & year.

Selling his wholesale products — spices, steak s
somings, rubs, sanoes, salad dressings and specialty
condlimenis — to restawrants remains the core of his
bumsireess. Bt Tacker credits two decissons be made
carty im this decade to enter the retail market with
helping Lo eneire Brocken FPoods” survival:

- Abosil seven years ago. Tucker decided to
begin packaging his prodscts in smaller containers
and started piiching them (o grocery stores, which
werld then sl the smaller condatners o customy

RIGHT: Doy Tucker i tha owner of Brucken Foods, established in 1913 and ona of the ksl
remaining wholesale food companies lef in Dayton. E26 Stafl photo by Lsa Powsl
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ers. The strategy worked, and now Bnack-
en Foods steak seasoning, Cajun season-
ing. bot mustard, fresh borseradish and
other products are in grocery stores sach
as Dot's Market, Dorothy Lane Mariet,
Kroger and Culy Foods,

> Al about the same time, Tucker
Lasnched Internet sales (o the public. snd
some of his products have sold well.

“It’s been worth it." Tocker said of the
imiernet sales, “T've golien some ssrpris-
ing orders from all over the country. It's
smazing how much barbecue sauce | sell
Iy the gallon container.”

Sl the restagrant indusiny s respon-
siblle for about $350,000 of the company's
$450,000 bn apnual sales, and Toder com-
peies heroddy for restaumnts’ basiness,

Jay's Hestaurant in Dayton's Oregon
Historic Dstrict is 8 Brocken Foods cus-
towrer, purchasing oot of its dried qpac-
i and soime specialty prodocts such as

Haverstick, eo-owner and peneral manag-
e of Jay's, said she finds kocally owned,
independent suppliers genenally ane more
responsive than lirge, national compankess,
et weants to make sare she is making
sonared amancial devisions neverthelss,

*We want (o stay loyal (o the indepen-
dent companies because we have 3 per-
ol pelationskip with them,” Haverstick
sanid. *Hat you alsa have to look st the
oot they're changing. and your oam buy-
i power. I we can find the same gual
ity at lower prices, you've got o go in that
direction, given the turrent sconomic real-
fithes

Chris Cavender, Jay's Restarant's exec-
uthve chel, sakd be has been using Brsck-
en products since the mid-1970s, and is
pleased with the quality of the comgany s
spices, “They seem Bk they're fresher.”
hee sadd. Covender also likes the idea of
“buying local” when possible. “1f we don’t
bty from these grys, they T be gone.” the
chef said.

Haverstick susd when she and retarant
stall companed prices for the prochacts they
buy from Brucken with prices. from other
suppiers, staying with Brucken Foods was
an casy decision. "We came to the realiza-
Thon thal prices wene higher elsewhene,”
she said.

Tacker says large national whobssal
&% afe nol necesaarily cheaper than small
Ical compaies.

“I've heard that time and time aguin,
and it's a myth,” he said.

And Tocker said be can be far more
flexible and responssve than many brge
suppliers. He'll “break a case™ of a prod-
ot to sell i semall quantities, and he
diwant eequikre & mindmem dollar order
for deliveries in the Dayton anca. He also
offers Saturday deliveries — and has been
knewn to deliver on the socasionall Sun-
day.

i someone calls in the morming, we'll
et it there that aftermoon,” Tocker sadd.
*1 do what | haree tor dios o srvive, espe
clally in this erviromment.”

That includes doing! basiness direct-

Iy with scame of the companies be's oth-
erwise competing agninst. Brocken Food
sells some specialty condiments and other
it Lo “rval™ oo whslesslers-dintriba-
tors such a8 Syseo, & national food service
company. and Queensgate Food Service,

a regional comgpany, which then sell those
products on o wider basis than be can, 1%
another potentinl markel thal his prode-
cvssors probably wouldnt heve deeamed
of Lappang

"When you're a5 seall as we are,” Tock-
er sabd, “that's the kind of thing you have
i ™

Mark Fisher it food and dintng report-
ir jor the Dapton Dadp Noes. Confoc
b af (S07) 2252258 or mpsheriaDapto
nladl pNewrs com.

Brucken Foods history

The company was founded in
1813 in the 1500 block of Xema
Aoverwe by Loue Brucken, who
delverad pickdes, condiments and
SpAC0S with 4 horso-drinan car.
The Dirsrsess shut down Dnelly
during Workd War 1, when Louie's
s0on, Ao named Lowe, sensed
in T milany. Thi Son rehumad
and reopanad the company. Tha
son of fhe founder ded of a hear
altack in 1977, at which point his
son-in-lny, Donald Tucker, who
e D0 Pudiipeiniy wAth Colbeory
routes, agread 10 taks over tha
company. Tucker moved Brucksn
Foods 1o s current iocation on
Smittvwilo Road in 1981,

SOURCE: Bruckean Foods owner Dorald
Turier
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s Artow Wina & Spartts
» BEC)H Hut

» Brurk’s Cut N Carve Meaal Shoppe
= Cub Foods

o Diorottey Lans Markat

& Dot Warkun

% Flaa's

» Grub Sheak

* Jay's Restarant

o Jungie Jim's

& Kramee s

* Kroger

» Ciicd Hickory

= Sire Moal Markel
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