Feature: Rich Products

If you visit Local 63 mem-
bers working at Rich Prod-
uets on a day when they are
producing the chocolate ver-
sion of the company's non-
dairy frosting, their perfectly
white uniforms will be dotted
with small brown spots,

There will also be a
distinct sweet smell in the
air that's engaging, and

reminiscent of the members
themselves.

“They're great people
Just awesome members,” Lo-
cal 63 Business Agent Delb-
bi Burrows noted. “When |
visit them it just pumps me
and revitalizes me. It's like
seeing my friends.”

Chief Shop Steward
and forklift operator Jerry
Pineda has worked at Rich
Products for 35 years. “The
members are dedicated and
care about their jobs. We
go through a lot bacausa of
the procedures and what it
takes to produce a delicate
non=-dairy product, but we

are committed to producing
a quality product.”

Local 63 represents
approximately 20 mem-
bers at Rich. The bargain-
ing unit includes batchers,
machine operators, sharp
room (freezer), quality con-
trol, sanitation and laborers
The majorty of the mem-
bers have 15-plus years of
sarvice to the company, with

“f can't say enough
about the members at
Rich,” Burrows added.
“Because of the great
communication and
feedback [ get from
them, my job is made
much easier.”

many members celebrating
over 20 years.

"“We've stuck through

the good times and the bad,
and Rich realizes that good,
quality people make the
company, not machines”
Fineda pointed out.

Some of those ups and
downs have included a num-
her of different supervisors
and managers. “Our plant
manager now is a good guy
who is tailor made for the
company. He has an open-
door policy with us and he
wants to keep us working,"
Fineda said. "There is a lot
of camaraderie and he be-
liaveas that as long as we
ship out a good product and
make money for Rich, then
we'll all succeed.”

Last wear, the Team-
sters signed a new-five year
agreament with the compa-
ny that included competitive
wage and benefit increases.

But like smaller plants
under the umbrella of a
large corporation, Pineda
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says that in order for them
to compete with larger, more
popular brand name compa-
nies, Rich Products keeps a
firm eye on operating costs.

Working out of an older
facility in Clareamont, Pineda
says that Rich has kept up
with modernizing the plant
"And we do use every inch
of space,” he added with a
chuckle.

The facility has the ca-

“We'vestuckthrough
the good times and the
bad, and Rich realizes
that good, guality peo-
ple make the company,
not machines,” Pineda
pointed out.

pacity to produce 1.2 million
products a year. "We make
it, and then two or three
days later it's shipped out,”

FPineda =said adding that their
products are shippad across
the United States and over-
seas

Fich Products Corpora-
tion has been around since
1845 and is known around
the world as the founder of
the non-dairy segment of
the frozen food industry.
With annual =sales exceed-
ing $2.4 billion, the company
produces many frozen prod-
ucts besides bakery items
and specialty deserts. Their
line-up alzo includes frozen
barbeque items and SeaPak
fish products. In fact, they
sell more than 2,000 prod-
ucts in over 80 countries.

“I can't s=ay enocugh
about the members at Rich,”
Burrows added. “Because
of the great communica-
tion and feedback | get from
them, my job iz made much
easier.”

Pineda believes the co-
operation works both ways
"Debbie has been really su-
per, and the union has really
stood by us.”
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