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January 1, 2026 
 
Subject: Letter of Guarantee, Superior Farms – Grove and Boston Divisions 
 
To our valued customers,  
 
Thank you for your inquiry regarding the Quality Assurance programs at Superior Farms.  This 
letter of guarantee is applicable for the following facilities: 

• Superior Farms – Boston Division, Est 252 (formerly Boston Lamb and Veal) 
• Superior Farms – Grove Division, Est 1974 (formerly Grove Meat Company) 

 
Superior Farms guarantees that our products are safe, wholesome and produced in accordance 
with all applicable food safety and handling laws.  
 
HACCP, SSOP, Recall, and Pest Control Programs:  
This letter shall serve as notification that Superior Farms operates under USDA approved 
HACCP and SSOP Programs that comply with the Code of Federal Regulations and only 
purchases product from facilities operating under USDA Inspection with a validated HACCP 
Plan. We operate under our own Standard Operating Procedures which include a pest control 
program maintained by a certified technician. Additionally, we maintain a documented recall 
plan that is tested at least annually. 
  
Food Defense Policy: 
Superior Farms facilities have food defense programs in place.  The details of these programs 
cannot be disclosed to maintain confidentiality; however, the food defense programs encompass 
all aspects of food safety.  This includes, but is not limited to: 

• Receiving raw materials (packaging, meat, non-meat ingredients, livestock) 
• Shipment of finished goods 
• Visitor policies 
• Management of employees and their movements about the facilities 
• Network management 

 
These programs are assessed on an annual basis and more frequently if necessary.  Additionally, 
the facilities comply with all UDSA and FDA requirements regarding food defense.     
 
Allergens: 
Superior Farms facilities do not have products that contain any allergens.  However, allergen 
handling programs are in place to facilitate what is brought on site by staff and how the supplier 
of raw materials manage their programs.   
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Country of Origin Labeling  
We are in full compliance with country of origin regulations. All covered products have the 
country of origin printed on the box labels and, in the case of whole carcasses, the county of 
origin is printed in the description section of the Bill of Lading.   
 
Third Party Suppliers: 
Superior Farms utilizes approved suppliers (packaging and raw materials) and outside cold 
storage.  All primary contact packaging and product suppliers are required to be compliant with 
GFSI standards and are reviewed on a regular basis to ensure continuing certification.  
Additionally, outside cold storage facilities are verified for GFSI certification prior to use.  
Approved suppliers are required to provide documentation that they are compliant with USDA or 
FDA requirements as applicable.  An approved supplier list is made available to all personnel 
responsible for purchasing and receiving raw materials.  
 
Should you have any additional questions concerning our HACCP programs or other Quality 
Assurance items, please feel free to contact me.  
 
Sincerely,  
 

 
 
Laura Cruz 
Director of Food Science  
Superior Farms  
laura.cruz@superiorfarms.com  
 
 


