To be a company of dedicated, faithful @‘L va
people producing naturally-grown M@E .
poultry in an ethical manner for consumers

who appreciate and enjoy wholesome, POULTRY
great-tasting food.

Our History

+ We are a family 3
owned business
beginning in the

HUMBLE HUMANE WHOLESOME HUNGRY HELPFUL

‘40s with Annas
and Ursula

q Pine Manor
Miller and established by
children with Galen Miller's

1 parents, Annas
dairy and turkeys. anq Ursula Mitier

and children-.

Product
Attnibutes

+ We have bee
producing chickens since

the 70s.
- Air Chill _
- + Second and third
* Antibiotic Free generations are active
- AllVegetable Fed Diet leaders of the company.
+ BRC Glabal Standards * The Miller Poultry brand
Certifieg began in 1992 and Katie's

ely Raised Best brand began in 2015.

+ Our product is grown
on family farms in
northern Indiana and
southern Micﬂigan.
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About Us

- We are vertically integrated and all

locations are within a 150 mile radius,
reducing our carbon footprint.

« QOver 80% of our farm families are Amish.
- We produce 100% of our feed at our two

feed mills.

+ The grain used in our feed is locally

sourced from northern Indiana and
southern Michigan.

- Our grow-out farms are audited to

Global Animal Partnership (GAP) animal
welfare standards.

+ Our chickens are processed in our state-

of-the-art facility that features:

- Controlled Atmosphere Stunning (CAS)

- 100% Air-Chill

- Waste water treatment plant which
recycles and treats the water used

in processing that is used to irrigate
nearby crops.
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