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realize their national expansion potential.  

In addition, RARE has operating expertise 

that will benefit Darden’s brands.

Gene Lee, RARE President and Chief 

Operating Officer, and the marketing and 

operations heads of the two concepts have 

agreed to stay on to help lead this new 

organization.  

Leadership of LongHorn Steakhouse will 

continue to be provided by Dave George, 

who will remain its President and report to 

Drew Madsen, current President and Chief 

Operating Officer of Darden.  The Capital 

Grille will continue under the leadership of 

John Martin, who will remain its President 

and report to Gene Lee. 

Phil Hickey, RARE’s Chairman and CEO, 

will also become an exclusive advisor to 

the company to help with integration and 

business stra
tegy.  

Headquartered in Orlando, FL, Darden 

anticipates that enhanced sales growth 

opportunities and meaningful cost 

synergies exist, driven by supply chain 

and purchasing integration, increased 

advertising effectiveness and consolidation 
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The spirit of c
ooperation...

Poised to achieve its 
full potential...

RARE Hospitality acquisition further positions 

Darden Restaurants as industry leader

The summer of 1998 will be remembered as troublesome 

and ultimately transitional times for Michigan’s contract and 

independent turkey growers. That was the summer when 

Zeeland-based Bil Mar Foods announced they were terminating 

slaughter operations—effectively 

leaving the state’s farmers with 

no place for their birds. Almost 

a decade later, Michigan Turkey Producers (MTP) 

has become one of the most technically advanced, 

efficient, and food safety prioritized turkey plants ever.

Urner Barry’s R
eporter had an opportunity to visit 

the state-of-the-art facility this past October. On 

hand were President and CEO Dan Lennon and 

Commodity Sales Manager Chad Van Kley. Mr. 

Darden Restaurants, Inc., announced 

in October of 2007 that it su
ccessfully 

completed the acquisition of RARE 

Hospitality, o
perator of 287 LongHorn 

Steakhouse 

and 28 

Capital Grille 

restaurants, for 

$1.4 billion. 

Darden now 

operates 

over 1,700 

restaurants 

including 

Red Lobster, 

Olive Garden, 

LongHorn 

Steakhouse, 

The Capital Grille, Bahama Breeze and 

Seasons 52. They employ approximately 

170,000 people who help serve over 350 

“RARE 

Hospitality’s 

two outstanding 

brands and 

the talented 

leadership and 

restaurant 

teams behind 

them enhance 

Darden’s entire 

organization.”

“The quality 

of our growers’ 

birds has 

been long 

established…”

Michigan Turkey Producers’ Sales 

Manager Chad Van Kley (L) and 

President and CEO Dan Lennon 

outside the company’s headquarters.

million meals annually.

“The combined 

organization is stro
ngly 

positioned to capture 

the long-term growth 

opportunity in full-

service restaurants,” 

said Clarence Otis, 

Chairman and Chief 

Executive Officer 

of Darden. “RARE 

Hospitality’s two outstanding brands and 

the talented leadership and restaurant 

teams behind them enhance Darden’s 

entire organization.” 

Darden’s expertise in operations excellence, 

brand management and national 

advertising and real estate development 

will help RARE’s brands more successfully 
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It’s not enough to raise the best salmon …

New “Heat and Serve” Mussels for Retail and Food Service.

Camanchaca. Unusual Name. Extraordinary Salmon … and Mussels.
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Michigan Turkey

Continued from page 1Lennon explained that the original 

marketing plan for MTP, that of being a 

commodity meat supplier, was designed 

around the co-op’s growers’ understanding 

that they produced some of the best tom 

turkeys around. Demographically, the surrounding area 

has a very stable labor supply and low 

turnover rate resulting in less training 

hours and a higher quality product. In fact, 

it is in large part due to Michigan Turkey’s 

hand deboning lines that the operation 

has enjoyed the success it’s had, even 

weathering difficult start-up years and poor 

all to see. Employees have separate 

uniform color and individual 

electronic passes granting access only 

where permissioned.  Stainless steel 

doors, floor drains and access ports 

are utilized to improve sanitation 

and cleanability. Overhead you’ll 

find very limited pipes and fixtures 

to minimize airborne contamination. 

Almost ten years in business and 

all the hard work and planning is 

paying off for the growers, investors 

and management at Michigan 

Turkey Producers. The development 

of their fully cooked and value-

added line of turkey products was 

a natural transition for a company 

whose commodity product had already 

established a fine reputation in the 

industry. According to Dan Lennon “The 

Golden Legacy Line was developed to 

provide fully cooked and raw value-added 

products to the foodservice and retail 

marketplace.  The quality of our growers’ 

birds has been long established and now 

the same excellent quality turkey meat is 

available in a wide variety of cooked high-

end deli meats and raw seasoned roasts as 

well under the Golden Legacy Brand.” 

Whether raw or cooked, commodity or 

value-added, Michigan Turkeys is well on 

its way to establishing their own legacy in 

turkey industry lore.UB

Michigan’s 100% hand deboning is a key point of 

di�erentiation for the company and ensures high quality 

product time after time. 

POULTRY SPECIALTIES, INC.

Today Mountain States Rosen incorporates lamb 

distribution logistics & production from 10 different 

western states with veal production on the east coast.

TWO locations for 
the FASTEST, FRESHEST delivery:

NEW YORKC-16 Hunts Point MktBronx, NY10474800-USA-LAMBCOLORADO920 N 7th AveGreeley, CO 80631800-551-2551

WWW.USALAMB.COM
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hours and a higher quality product. In fact, 

it is in large part due to Michigan Turkey’s 

hand deboning lines that the operation 

has enjoyed the success it’s had, even 

weathering difficult start-up years and poor 

markets of 2003. According to Sales Manager Chad Van 

Kley, besides 100% hand deboning, 

another key point of differentiation, 

which is apparent in the company’s yields 

and high-quality cooked products, is their 

proprietary bird stunning system. Instead 

of using a traditional electric stunning 

system, carbon dioxide is employed to 

render the birds unconscious before being 

hung on the slaughter line. Chad goes on 

to say that “this method minimizes blood 

spots and bruising on the bird’s body. It’s 

also much easier on the labor and reduces 

the number of employees needed to hang 

the birds.”
In 2005 a decision was made to purchase 

a cooking facility to produce quality, value-

added, cooked turkey products. Food safety 

was top priority during the plant layout 

process. Hung throughout headquarters 

are architectural diagrams of the plant, 

where a clear and distinct separation 

between raw and cooked is evidenced for 

Almost ten years in business and 

all the hard work and planning is 

paying off for the growers, investors 

and management at Michigan 

Turkey Producers. The development 

of their fully cooked and value-

added line of turkey products was 

a natural transition for a company 

whose commodity product had already 

established a fine reputation in the 

industry. According to Dan Lennon “The 

Golden Legacy Line was developed to 

provide fully cooked and raw value-added 

products to the foodservice and retail 

marketplace.  The quality of our growers’ 

birds has been long established and now 
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