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Thank you for downloading 
entegra’s eBook on procurement 
services companies! 
Your contact information will be shared with the author for 
possible follow-up.  

If you would like to discuss specifics about your purchasing 
needs, please contact Glen Witsaman directly via email or 
call (330) 802-3952.
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About

Entegra Procurement Services is a subsidiary of Sodexo and part of a global 
procurement network that manages more than $5 billion in spend for food, 
services and supplies, and serves more than 30,000 client sites throughout 

the United States alone. Our team of more than 100 procurement specialists 
has a strong focus on analyzing and negotiating competitive food and non-food 
contracts and delivering best-in-class customer service.

Our Mission: To design and manage customized procurement programs that 
make a difference in each client’s ability to meet their organizational objectives 
and exceed their customers’ expectations. 

Contact Us:  To learn more about entegra, contact us at 1-866-ENTEGRA or 
info.USA@entegraPS.com. Call entegra today at 1-866-ENTEGRA to find out 
how we can make you even more competitive. We take the headache out of 
procurement by delivering best-in-class products at great prices and make sure 
you give your customers what they want, thanks to experts and resources like the 
one you’re reading now.

mailto:info.usa@entegraps.com
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Purchasing solutions 
for faith-based 
organizations: 101
By Glen Witsaman

Signing on with a procurement services company is an act of 
stewardship which can save your ministry money on the high-quality 
products you need. 

Whether your staff or volunteers plan large dinner events, your day 
care center is struggling to achieve its budget, or your facilities need 
maintenance, outsourcing your purchasing for food, supplies and 
services frees up church resources to devote to your ministry. 

What is a procurement services company?
Any company or group that provides a volume-based system of buying 

products and services is considered a procurement services company. 
They go by several names in the industry, including “procurement 
services group,” “group purchasing organization” and “procurement 
solutions provider.”  These groups and companies work like large-box 
stores: Because a large number of clients purchase through them across 
multiple industries, they are able to negotiate deals with suppliers for deep 
discounts on quality products and services, which they pass on 
to their customers. 

The traditional customer base of such groups has been 
largely multi-location businesses, such as hospital networks 
or school districts, which need everything from cafeteria 
food to grounds maintenance to kitchen equipment.

Over the past few years, however, church ministries 
— including their places of worship, day care centers, 
nursery schools, primary and secondary schools, camps, 
conference centers, universities and other community 
outreach programs — have also benefited from joining 
these procurement services groups, leveraging the larger 
customer base to achieve savings on quality products their 
ministries need. 

What can be purchased through a 
procurement services company?

In general, these companies maintain a portfolio 
of agreements that cover anything a church 
ministry might want to buy for their place 
of worship, as well as their varied outlets. 
Examples include: 
• Air filters 
• Beverages (coffee, hot cocoa, soda, water)
• Candles and flowers

• Cleaning supplies
• Cleaning services
• Energy management services
•  Facilities maintenance services (roofing, heating/cooling)
•  Food products for cafés and large kitchens, camps, educational programs 

and other community outreach activities
• Floor mats
• Furniture
• Large kitchen equipment (refrigerators, stoves, grills)
• Linens
• Office supplies
• Paper products (napkins, towels, toilet paper)
• Safety equipment (fire extinguishers, first-aid kits)

In addition, many name-brand contracted suppliers offer added-value 
programs if a church ministry buys the suppliers’ products through a 
procurement services company. Keurig might offer discounted serving 
station equipment with a certain volume of coffee purchases, or a snack 
company might offer counter displays and merchandising racks. 

 
How do procurement services companies make money if 
their customers are saving due to discounts?

Some purchasing groups — including our own, entegra Procurement 
Services — are funded by the agreements with their contracted suppliers 
and the volume of products their clients purchase. In this model, a 
customer pays no fee to join; it simply signs on with the company and 
saves money on its purchases that are in alignment with the contracts. 
Some groups charge fees to the buying members.  These fees can be set 
as a percentage of the purchase or as an annual flat rate. In addition, some 
groups require mandatory participation levels for their members, while 
others are completely voluntary. 

Members participate based on the business needs of their ministry 
and their level of confidence in (what should be) competitive pricing 
negotiated by their purchasing group. When working with either model, 
customers benefit the most when they actively manage their buying 
practices, making sure they purchase through the contracted programs to 
realize the discounts and the associated added value  

How could a procurement services company support your 
church community and its ministry?

For a church organization, the main benefit of buying through a 
procurement services company is that it will save money, which can then 
be redirected into outreach and ministry. When signing on with a company 

like this, the church commits to a tested process that will provide 
local and national buying options, as well as the ease of consolidated 
delivery through an established, safe supply chain.  The process 

should also include responsive service representatives to help 
the church customize its buying and maximize its savings 

through the programs. This type of company should also 
offer education on the ever-evolving needs of the church 
community, as well as information regarding industry 
trends and occurrences in the form of active websites, 

expertise from dietitians and chefs, informative 
webinars and recipes and menu guides.  

Glen Witsaman is a National Director of Business 
Development, Leisure & Faith-Based segments at entegra 
Procurement Services www.entegraPS.com, a non-
fee-based purchasing company that provides customized 

procurement and distribution services for food 
and related supplies to many industries, including 
hospitals, schools, restaurants and church groups 
in the United States and Canada.

mailto://Glenwood.Witsaman@entegraPS.com
mailto://Glenwood.Witsaman@entegraPS.com
www.entegraps.com
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Juggling high food costs, food trends and consumer tastes 
is a constant balancing act. Implementing a few strategic 
kitchen practices (such as inventory management and 
portion control) — combined with well-planned menu 
choices — can work wonders to reduce costs.

Here are 10 ways to keep costs in check and to make every ingredient count. 

#1: Use menu engineering
Evaluate the profitability of each item on your menu and weed out underperformers 

using menu engineering, a process of analyzing each menu item by popularity and gross 
profitability. To incorporate menu engineering into your practices, begin by gathering food-
cost and sales data for each menu item. Plot each menu item on a graph, using the horizontal 
X axis to track popularity by number sold or percentage of total items sold and the vertical 
Y axis to show gross profitability or contribution margin. Do the calculations to weed out 
underperforming menu items. 

#2: Follow the seasons 
Create your menus around the seasons to take advantage of the freshest, most flavorful 

and lowest-cost produce. Work closely with vendors to buy fruits and vegetables at their peak. 
Certain seafoods follow a calendar. Develop limited-time offers and species-specific recipes 
for the latest catch. The freshest seafood comes and goes with the seasons and make for 
special, cost-effective, limited-time offers. Offer crawfish and soft-shell crabs in spring, wild 
king salmon in summer, and oysters in the fall. 

#3: Evaluate protein costs 
Keep a close eye on commodity price forecasts to evaluate protein costs for the year. 

Entegra provides its clients with monthly and quarterly forecasts. Beef prices are expected 
to remain high into 2016, and pork prices are trending higher. Chicken is the most 
economical pick for keeping costs in check. Try less-expensive cuts of beef, such as chuck 
eye roast instead of prime rib. Opt for ground chicken or quinoa burgers as lower-priced 
alternative to ground beef. 

#4: Explore vegetarian menu ideas 
Healthy menu options are becoming more important to boost foodservice traffic and sales, 

according to Technomic, a food and marketing research firm. They found that 74 percent 

churchexecutive.com
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of consumers who have increased consumption of vegetarian options / 
substitutes over the past two years cite health as the reason. 

At entegra, we offer menus and recipes in our website’s Healthy Lifestyle 
and Healthy Recipe sections. Bitter veggies — such as arugula, broccolini 
and collard greens — are trending. Try edamame tucked into potstickers 
or Swiss chard paired with ricotta in ravioli. Experiment with heirloom 
lettuces, such as Little Gem, a romaine-butter lettuce hybrid which has a 
crisp, sweet flavor. 

#5: Experiment with ethnic options 
Global flavors continue to influence trend lists. This is a plus for cost-

cutting, because many ethnic cuisines use less protein and feature more 
one-pot cooking, which reduces labor costs. 

Ethnic fusion is a trend that gives chefs more leeway with mixing and 
matching cuisine styles and introducing new global flavors to diners in 
dishes they already know (such as Korean-style tacos.) Serve smaller 
portions of flavor-packed skewered grilled meats with spicy sauces, such 
as sriracha, or layer pizza dough with chicken strips, red peppers, baby 
spinach, carrots, mozzarella and peanut sauce for a Thai pizza. Spicy Asian 
noodle bowls are both on-trend and economical. 

#6: Manage your inventory and ingredients
Keep inventory streamlined and minimize waste through inventory 

management. Start in your stock room by eliminating duplicate items, 
which could be adding to your costs with no return. Stick with core 
selections, such as one or two varieties of cheeses that do double-duty for 
sandwiches, salads and other dishes. Use scoops and scales to standardize 
portion sizes, and train your team to use standardized recipes and 
measure accurately. 

#7: Offer customization
Prioritize small-batch cooking. There is less waste because food isn’t 

cooked in advance and stockpiled. Technomic found the number of menu 
items at the nation’s top 500 restaurant chains dropped by 7.1 percent from 
2013 to 2014. Think quality over quantity. Offer a limited number of core 
entrées to keep menus focused. 

Then, give diners some options. For example, The Counter restaurant 
chain focuses on a core menu of burgers but allows customers to pick 
their protein, cheese, bun and toppings. The end result is a customization 
bonanza for customers: more than 312,000 possible burger combinations. 

#8: Review portion sizes 
When planning entrées, instead of the traditional large portions of 

protein with two sides, opt for a more economical smaller protein with 

three sides. This strategy helps keeps protein costs in line and gives 
customers more variety. 

Small plates can keep food costs down and yield big values. Positioning 
small plates as shareable might not be the way to go, according to 
Technomic research. Try mini but profitable plates on a main-course 
tasting menu, on the appetizer menu, or as small bites for dessert. 

#9: Reduce food waste
Develop a re-use plan and promote a “think before you throw out” 

mindset. Leftovers can be used in tomorrow’s soups and salad bars. Last 
night’s grilled chicken can be today’s chicken taco lunch. Challenge 
your kitchen team to produce less waste. Use a “waste chart” to track 
unnecessary food usage. Even small changes can add up — for example, 
train staff in vegetable prep techniques that create less scrap waste.  

#10: Showcase luxury ingredients
 A pinch of saffron in an entrée or a slice of specialty cheese on a 

sandwich might increase value in diners’ eyes. Many luxury food products 
are available at discounted prices for entegra program participants. 

Saffron, for example, is expensive; but, a little goes a long way, and it’s 
likely to create an impression. A few exotic ingredients convey luxury 
and indulgence. Pasta is a perfect canvas for upscale ingredients, such as 
cremini mushrooms. Or, showcase innovative cheeses — such as queso 
fresco and Gruyère — on sandwiches and in salads. 

Sources: #1: entegra, Menu Consultant Gregg Rapp; #2: NRA, Restaurant 
Hospitality, Nation’s Restaurant News; #3: entegra, NRA, Nation’s Restaurant News; 
#4: Technomic, Restaurant Hospitality, Flavor & The Menu; #5: entegra, NRA, 
Restaurant Hospitality, Flavor & The Menu; #6: entegra, Technomic; #7: entegra, 
Technomic; #8: entegra, Technomic; #9: Restaurant Hospitality, Technomic; #10: 
entegra, Restaurant Hospitality, Flavor & The Menu 

360: Procurement Insights from 
Every Perspective
See More at 
entegra’s Blog
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Take the first step 
toward savings
Getting started 
with a procurement 
services company
By Glen Witsaman

Using a procurement services company can cut your 
overall annual costs, leaving more funds for you to 
support your ministry. But, where do you start?

A well-organized procurement services company will help you save 
money through an established network of suppliers and distributors. The 
savings comes from contracts it negotiates directly with that network and 
is based on the overall volume of sales to its various clients. Many such 
companies have direct relationships with a vast variety of suppliers, from 
local artisan bakeries to large, name-brand manufacturers. 

Whether your organization is one church, several care centers or an 
entire diocese, there is a procurement program that should fit your level 
of needs.  

Step 1: Evaluate your current purchasing methods and 
costs. Take into consideration everything from bathroom towels, to 
altar candles, to food. You might also consider the expenses of facility 
services such as HVAC / equipment maintenance, janitorial and 
administrative needs. 

Step 2: Research the right fit in a procurement services 
company. Cost savings are usually based on the volume and breadth 
of the established client sites that the company already has on their 
programs. The larger their client base, the lower the likely pricing for you. 
Look for:
•  A network of strong national and regional programs for key product categories 

that you purchase today. 
•  Clear onboarding steps and help when you call. A company should have 

customer service avenues in place with options for a dedicated account 
manager for your account and / or a call center where you can access 
assistance with daily procurement questions. 

•  Partnerships and services that help you achieve savings in more than one area. 
They should have access to savings in food, as well as supplies, services 
and equipment.

•  A customer-only website, which should include resources to help you 
maximize the benefits of their program for your ministry and provide 
education in market trends.

•  Regular communications — on product changes, distribution news and 
special savings opportunities. 

•  Low or no fees. Some companies charge a membership fee to customers 
to be a part of their network. Others (including entegra) charge no fee to 
the client.

•  A program for your level of needs. If you are a large organization with many 

operating locations — a diocese, a region, or a network of facilities, for 
example — the company you choose should be able to work with you to 
negotiate a contract for your procurement needs across your organization. 

If you are a church with one location, the company should have 
established internal programs that you can become a part of to gain the 
same savings as a larger group. 

Once signed on with the right procurement services company, it is likely 
that you will continue to purchase many products from the suppliers or 
distributors you use today. You will receive negotiated discount pricing 
on the same items you are already buying, and those savings will be 
immediate. All customers should receive the same contracted pricing, no 
matter how much they buy. 

The aggregate savings for your organization will vary depending on 
how many, and to what degree, you use a contracted program. When 
you buy through the program, the savings is immediate and is factored 
directly into invoices; thus, 100 percent of the money you save remains 
with your ministry.  

At entegra, we have some added help for our clients, including 
online tools and individualized resources designed to help you to 
attain optimal savings. 

Glen Witsaman is a National Director of Business Development, Leisure & Faith-
Based segments at entegra Procurement Services www.entegraPS.com , a 
non-fee-based purchasing company that provides customized procurement and 
distribution services for food and related supplies to many industries, including 
hospitals, schools, restaurants and church groups in the United States and Canada.

S AV I N G S  I N  N U M B E R S  •  CHURCH EXECUTIVE
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Buying through 
a procurement 
services company
Your ministry and monetary 
benefits, explained
By Glen Witsaman

A procurement services company provides a volume-based system 
of buying products and services through relationships with large, 
multi-facility clients, as well as with hundreds of manufacturer 
and distribution partners. With a sufficient base of customers, 
procurement services companies are able to leverage this collective 
volume and offer discounts and value to a variety of smaller clients 
— including, for example, church ministries, which might not buy 
quite as much on their own. 

Cost savings benefits for your organization
For a church organization, the main benefit of purchasing this way is to 

simply save money for your ministry on quality products and services that 
often come with the support of manufacturer and distributor partners. 
The pure cost savings can be seen from the moment you sign on, with 
discounted prices on thousands of products for your foodservice, facility 
and sanctuary. 

For example, entegra has a negotiated contract for a popular brand of 
flatware (stainless steel forks, knives, spoons) in a Windsor pattern. This 
exact set of flatware would cost 14 percent more if purchased directly 
from a wholesale restaurant distributor at their list price. With price 
reductions like this across your church’s budget, the savings will be 
significant. That savings can be redirected to support the important 
outreach of your ministry. 

In addition to products, a variety of services — such as facilities 
management and cleaning services — are also offered through many 
purchasing organizations. Using these services frees up your staff and 
volunteers to devote their time to ministry tasks, instead of obtaining 
supplies or fulfilling janitorial responsibilities.

Logistical benefits for staff and clergy
Through the use of a procurement services company, a church can reap 

the benefits of a tested process that provides local and national purchasing 
options, as well as the ease of consolidated delivery through an established 
supply chain. There is a large industry distribution network throughout 
the country and having a company that can use that network provides you 
with reliable and safe delivery to your door. 

The process should also include responsive customer services to help 
the church customize its buying and maximize savings, with a live call 
center and client account representatives. This should include active 
procurement-based websites, such as entegra’s informative internet 

presence at entegraPS.com. Online tracking tools will help you to seek 
out more savings opportunities within a program. A website can also 
deliver expertise from dietitians and chefs, educational webinars, recipes 
and menu guides — all resources that help you optimize your ministry. 

Intangible benefits for parishioners
Flexibility to choose from hundreds of suppliers for your individual 

needs helps you to create a unique atmosphere in your church. Through 
a full-service procurement company, you will gain the ability to provide 
on-trend foodservice with healthy menus, sustainable foods, recipes and 
Grab ‘n Go options. You have opportunities to update every part of your 
facilities with new, affordable products. This can range from finding 
affordable warming ovens for your kitchens, to absorbent hand towels in 
the bathrooms, to the most beautiful flowers for your worship space. 

The advantage of working with a procurement services company 
like entegra Procurement Services depends on the use that your church 
organization makes of the purchasing opportunities,  and the ongoing 
support available. One church will save money. A larger organization that 
can spread the savings across many facilities — such as an area conference 
of churches or a network of outreach centers — will likely realize the most 
value and savings when purchasing this way.

Regardless of the volume, your ministry can use the savings it gets 
toward its mission, no matter how large or how small.  

Glen Witsaman is National Director of Business Development, Leisure & Faith-Based 
segments at entegra Procurement Services www.entegraPS.com, a non-fee-based 
purchasing company that provides customized procurement and distribution services 
for food and related supplies to many industries — including hospitals, schools, 
restaurants and church groups — in the United States and Canada.

“[E]ntegra has a negotiated contract for a popular brand 
of flatware (stainless steel forks, knives, spoons) in a 

Windsor pattern. This exact set of flatware would cost 
14 percent more if purchased directly from a wholesale 

restaurant distributor at their list price. With price 
reductions like this across your church’s budget, 

the savings will be significant.”

mailto://Glenwood.Witsaman@entegraPS.com
mailto://Glenwood.Witsaman@entegraPS.com
www.entegraps.com
www.entegraps.com
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The stewardship 
of savings
How to save money for your 
ministry on the products 
churches buy most 

By Glen Witsaman

For a faith-based organization, a procurement services company 
provides a system for buying products and services that will reduce costs. 
Through their association with large, multi-facility clients — as well 
as with hundreds of manufacturer and distribution partners — these 
companies can provide value to smaller clients by sharing the discounts 
brought by the volume.

Lower costs can be seen from the moment you sign on. Even better, you 
might not even need to change the products you buy to realize the savings. 

While prices vary from region to region, the discount opportunities 
on everyday products can be vast. On this page are some comparisons 
of items bought by entegra’s faith-based clients before becoming our 
program participants and the percentage cost savings* for comparable 
on-program products. Often, the savings can be seen on the exact same 
products, from the exact same manufacturer, as in the case with Domino 
Granulated Sugar (see below). 

Sample market basket
Here are the top products bought by church ministries for camps, 

church facilities, schools and healthcare environments: 

*Specific prices vary depending on the facility’s location, where state taxes and shipping 

play a role.

Glen Witsaman is National Director of Business Development, Leisure & Faith-
Based segments at entegra Procurement Services, a non-fee-based purchasing 
company that provides customized procurement and distribution services for food 
and related supplies to many industries, including hospitals, schools, restaurants and 
church groups in the United States and Canada.

Liquid Eggs

45%SAVINGS

Original Product 
Bought Wholesale

Non-entegra 
vendor LiquidEgg 
Blend

Michael’s Food’s 
Scramble Egg  
Breakfast Blend

Similar Product On 
entegra’s Program

Sugar

9.6%SAVINGS

Original Product 
Bought Wholesale

Domino (Sysco 
Classics) 25 LB 
Granulated Sugar

Domino 25 LB 
Granulated Sugar

Similar Product On 
entegra’s Program

Sliced Turkey Breast 

35.5%SAVINGS

Original Product 
Bought Wholesale

Non-entegra 
vendor Sliced 
Roasted Turkey 
Breast

Jennie-O Turkey 
Store Extra Lean 
Sliced Turkey Breast

Similar Product On 
entegra’s Program

Cookies

33%SAVINGS

Original Product 
Bought Wholesale

Non-entegra 
vendor Chocolate 
Chip Cookie 
Dough

Otis Spunkmeyer 
Chocolate Chip 
Cookie Dough

Similar Product On 
entegra’s Program

Tater Tots

21%SAVINGS

Original Product 
Bought Wholesale

Non-entegra 
vendor Potato 
Tater Barrels

Oreida Potato 
Tater Tots

Similar Product On 
entegra’s Program

Pineapple

19.3%SAVINGS

Original Product 
Bought Wholesale

Non-entegra 
vendor Classic 
Pineapple Chunks 
in Juice

Dole Pineapple 
Chunks in Juice

Similar Product On 
entegra’s Program

Apple Juice 

20.4%SAVINGS

Original Product 
Bought Wholesale

Non-entegra vendor 
4-oz. Apple 
Juice Cup

Suncup (entegra’s 

contracted partner) 4-oz. 
100% Apple Juice Cup

Similar Product On 
entegra’s Program

Bacon  

15%SAVINGS

Original Product 
Bought Wholesale

Non-entegra 
vendor Sliced 
Layflat Bacon

Farmland Center 
Sliced Layflat Bacon

Similar Product On 
entegra’s Program

mailto://Glenwood.Witsaman@entegraPS.com
mailto://Glenwood.Witsaman@entegraPS.com
www.entegraps.com



