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Egg Guide

C ultivate Michigan is egg-cited to introduce 
Michigan eggs as a spring featured food. 

Eggs play a vital role in all food service operations, 
as key ingredient in many recipes and a wonderful 
protein-packed snack on their own. Michigan is 
home to a growing egg industry, ranking as the 
nation’s sixth largest producer of eggs. It is easy to 
ensure that your institution is using eggs produced 
here at home. In fact, Michigan’s laying hens 
produce enough eggs for each Michigan resident 
to consume 23 dozen eggs per year—more than 
enough to supply all of our state’s egg demand.

The Michigan Egg Toolkit provides resources to 
help make it easier for institutions to find, buy and 
use this essential food, focusing on eggs produced 
from chickens. Learn how to purchase Michigan 
eggs from distributors or directly from farmers, 
find recipes that have been tested and perfected by 
food service staff members, and use the marketing 
materials to share the results of your efforts with 
staff members, eaters and communities. Then 
track your local purchases through the Cultivate 
Michigan Dashboard as we work toward reaching 
the goal of 20% Michigan foods in all Michigan 
institutions by 2020.

Quick Tips and Facts
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Fact: Michigan is now home to 15 million 
laying hens, which each produce 250-300 
eggs per year.

Nutrition Tip: Eggs contain antioxidants 
that help prevent macular degeneration.

Fact: On average, each person in the U.S. 
consumes about 21 dozen eggs each year.

Storage Tip: Refrigerate eggs at 45°F or 
lower when they are received and keep 
them refrigerated until they are used. 

Nutrition Tip: Egg yolks contain the 
essential nutrient choline, which contributes 
to brain development and function.

Fact: Michigan laying hens produce 227 
million dozen eggs per year—enough eggs 
for each Michigan resident to consume 23 
dozen per year.

Nutrition Tip: One egg supplies 12% of an 
adult’s required daily protein.

http://www.cultivatemichigan.org
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What to Consider When Sourcing Local Eggs

State Licensing vs. USDA Certification and Grading

The most important consideration when buying Michigan eggs for an institution is whether a local egg producer 
is licensed by the State of Michigan as a Shell Egg Processor or sells its eggs to a licensed egg processor. According 
to the Michigan Food Law, an egg processor is an establishment that cleans, candles, grades, sorts, or packages 
eggs. When an egg producer also operates a processing establishment where eggs are processed for wholesale 
markets, an annual license is required. Small egg producers with fewer than 3,000 hens may be exempt from 
this rule only if they sell their eggs directly to consumers, such as at farmers markets. Essentially, any egg 
producer selling into wholesale or institutional markets or in settings that resell egg products to customers is 
required to have a licensed facility. Michigan licensing rules are based on federal regulations that can act as a 
baseline for states but have been expanded to include grading of the eggs as a requirement.

Additionally, many eggs also have a USDA certification and grade on the package. The USDA does not require 
eggs to be graded. However, the State of Michigan does, so any eggs purchased through a licensed egg 
farm or processor in Michigan will have a grade. The USDA has three separate grades for eggs based on the 
interior quality of the egg and the condition of the shell, as the chart below describes. 

Grade Egg Characteristics Best Uses

AA
Whites are thick and firm; yolks are high, round and practically free 

from defects; shells are clean and unbroken Frying and poaching, where 
appearance is important

A
Same as Grade AA eggs, except that the whites are “reasonably” firm 

(this grade is most often sold in retail stores)

B
Whites may be thinner and yolks may be wider and flatter than eggs 
of higher grades; shells must be unbroken but may show slight stains

Usually used to make liquid, 
frozen or dried egg products
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What’s in a Label?
Label claims and certifications for eggs aim to communicate with consumers about how animals (and 
sometimes the environment) are treated throughout the production process. Whether you are ordering 
from a distributor or directly from a farm, it can be tough to make sense of all these claims and certifications. 
What do they really mean? Are they credible? 

You are most likely to get what you are looking for if the label claim or certification has clearly stated 
principles and criteria and transparent standards, is measurable and based in science, and if an independent 
third party is used for verification. Review the table below to learn more about many common labels and 
certifications that apply to eggs.

Label Claim What It Means

CAGE-FREE

This claim is not third-party certified unless it is listed along with a third-party certification 
that requires it, such as Certified Humane or Organic. 

USDA grademarked eggs marketed as “cage-free” must be produced by hens housed in an 
area that allows for unlimited access to food and water and provides the freedom to roam 
within the area during the laying cycle.

FREE-RANGE, 
FREE-ROAMING,

PASTURE-RAISED

This claim is not third-party certified unless it is listed along with a third-party certification 
that requires it, such as Certified Humane or Organic. 

USDA grademarked eggs marketed as “free-range” must be produced by hens housed in 
an area that allows for unlimited access to food and water and continuous access to the 
outdoors during the laying cycle. The outdoor area may be fenced and/or covered with 
netting-like material.

HORMONE-FREE U.S. federal law requires that egg-laying hens are never fed hormones. Whether or not this 
label is included on packaging, all U.S. eggs are free from added hormones.

NATURAL,
ALL NATURAL

This term means that nothing was added to the egg. According to the USDA, all eggs meet 
this criterion. There is no independent verification of this claim.

VEGETARIAN-FED,
VEGETARIAN DIET

Hens are not strictly vegetarians. This label indicates that hens were not fed any  
animal by-products. 

The American Vegetarian Association does offer certification, and it currently certifies the 
proprietary feed used by Eggland’s Best.

Other third-party verified claims and certifications do include similar standards.

FARM FRESH You might consider eggs you purchase directly from a farmer or producer to be “farm 
fresh,” but this claim is not verified or certified by an independent organization.

Egg Guide

http://www.cultivatemichigan.org
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Sourcing Michigan Eggs

Product Sourcing Information—Eggs
On the following pages, you will find item descriptions, pack sizes, seasonal availability and item codes 
for Michigan eggs from different suppliers. This information is categorized by the size of the supplier/
distributor. Product information listed here is provided by each vendor. Contact information is listed for 
each supplier to help make it easier to find and buy Michigan eggs when available.

Full Service (Broadline) Distributors
Several broadline distributors provide Michigan institutions with Michigan eggs. Listed below are distributor 
names and contact information and the egg products offered by each.

Gordon Food Service
Headquartered in Wyoming, Michigan, Gordon Food Service has been delivering quality products and 
services since 1897. Please call 800.968.4164 for more information about these products and others. You 
may also visit gfs.com for more details.

Item Pack Item Code Availability
Eggs Medium Grade A 6/30 count 206547 Year-round

Eggs Large Grade A 6/30 count 206539 Year-round

Eggs X-Large Grade A 6/30 count 273899 Year-round

Eggs Medium Grade A 12/30 count 478229 Year-round

Eggs Large Grade A 12/30 count 478237 Year-round

Sysco (Grand Rapids)
Contact your Sysco representative for all Michigan Produce Items (MIPROD). You may also visit syscogr.com 
for more information.

Item Pack Item Code Availability
Eggs Medium Grade A White 1/15 dozen 1102748 Year-round

Eggs Large Grade A White 1/15 dozen 1210673 Year-round

Eggs X-Large Grade A White 1/15 dozen 1466465 Year-round

Eggs Large Grade AA White 1/30 dozen 2105773 Year-round

Eggs Medium Grade AA White 1/15 dozen 2105815 Year-round

Eggs Large Grade AA White 1/15 dozen 2105823 Year-round

Eggs X-Large Grade AA White 1/15 dozen 2105849 Year-round

Eggs Cage Free Brown 1/15 dozen 3539095 Year-round

mailto:info@cultivatemichigan.org
http://gfs.com
http://www.syscogr.com
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US Foods
Contact your sales representative or visit usfoods.com for more information.

Van Eerden Foodservice
Please call 800.833.7374 for pricing/purchasing information or visit vaneerden.com for more details.

Item Pack Item Code Availability
Eggs Hard Cooked Peeled 23 pound 67496 Year-round

Eggs Hard Cooked Vacuum Pack 12/12 count 67521 Year-round

Eggs Diced Natural 4/5 pound 55199 Year-round

Eggs Scrambled Boil in Bag  6/5 pound 55205 Year-round

Eggs Whole Liquid w/Citric Acid 15/2 pound 71757 Year-round

Egg Whites Liquid w/Citric Acid 15/2 pound 72417 Year-round

Eggs Scrambled Precooked 4/5 pound 43768 Year-round

Eggs Patty Grilled 369/1.25 ounce 43778 Year-round

Eggs Diced Topping 4/5 pound 67528 Year-round

Eggs Medium Fresh 15 dozen 75200 Year-round

Eggs Large Fresh 15 dozen 75202 Year-round

Eggs X-Large Fresh 15 dozen 75203 Year-round

Eggs Retail X-Large Fresh 30 dozen 75210 Year-round

Eggs Retail Jumbo Fresh 24 dozen 75215 Year-round

Regional and Specialty Distributors
These companies tend to distribute food regionally and can provide Michigan eggs to institutions located in 
their area. Contact each supplier directly to find out about their specific delivery area and product availability.

Allen Market Place (Lansing)
With more than 60 farms and food producers registered, the Exchange at Allen Market Place offers a full 
range of food products. Orders placed by 7 p.m. Monday are fulfilled by Wednesday afternoon the same 
week. Questions about current product availability or purchasing should be directed to John McCarthy, 
Exchange Manager, at 517.999.3923 or exchange@allenneighborhoodcenter.org.

http://www.cultivatemichigan.org
http://www.usfoods.com
http://www.vaneerden.com
mailto:exchange%40allenneighborhoodcenter.org?subject=
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Cherry Capital Foods (Statewide)
Cherry Capital Foods distributes only Michigan-made/-produced products within the state of Michigan. Please 
call 231.943.5010 ext. 1 or e-mail sales@cherrycapitalfoods.com (include subject line “Farm to Institution”) 
for more pricing/purchasing information. Join the Cherry Capital Foods mailing list for up-to-date product 
information at cherrycapitalfoods.com.

Item Pack Item Code Farm

Eggs Large Carton 15/1 dozen GRZ00001 Grazing Fields

Eggs Extra-Large Carton 15/1 dozen GRZ00005 Grazing Fields

Eggs Shorty 30/half dozen GRZ00006 Grazing Fields

Eggs Large Bulk 15 dozen GRZ0004 Grazing Fields

Eggs GMO Free 15/1 dozen PA000001 Pristine Acres

Eggs GMO Free Bulk 15 dozen PA000003 Pristine Acres

Eggs Organic Carton 15/1 dozen SOR00001 Sunrise Organics

Grazing Fields
Grazing Fields is a Michigan multi-farm cooperative and wholesaler of natural, free-range brown eggs that 
has been delivering delicious farm fresh, local products to Southeast and Mid-Michigan markets every week 
since 1997. Grazing Fields supports small and medium-sized farms throughout the region, helping to grow 
the local economy. Email orders@GrazingFields.org or call 517.231.2240 to place orders.

West Michigan FarmLink (Grand Rapids)
West Michigan FarmLink is an online wholesale food hub servicing the greater Grand Rapids area and connecting 
local area chefs, restaurateurs, institutions and schools with Michigan farmers and producers of good food 
products. This open exchange’s product offerings, growers and availability change weekly, so visit wmfarmlink.
com or contact Paul Quinn at quinn@wmfarmlink.com for up-to-date product listings and pricing. FarmLink 
offers the following egg options by the dozen: free-range, loose-housed and caged bulk. All are sourced 
within 50 miles of Grand Rapids.

mailto:info@cultivatemichigan.org
mailto:sales@cherrycapitalfoods.com
http://www.cherrycapitalfoods.com
http://www.wmfarmlink.com
http://www.wmfarmlink.com
mailto:quinn@wmfarmlink.com
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Resources

Resources for Farm to Institution Support

MSU Center for Regional Food Systems 
foodsystems.msu.edu 

Ecology Center 
ecocenter.org/food-systems 

Michigan State University Extension
Locate your county MSU Extension office.
msue.msu.edu 

Resources for Linking with Local Farmers
Below is a list of statewide and regional resources to help you connect with local Michigan farmers who may 
be able to supply you directly with eggs.

Statewide Resources

Michigan Allied Poultry Industries
mipoultry.com

Local Harvest
Locate farmers markets, family farms, community supported agriculture (CSA) and other sources of 
sustainably produced food.
localharvest.org

Michigan MarketMaker
This interactive mapping system links producers and consumers in Michigan.
mi.foodmarketmaker.com 

Michigan Farmers Market Association
Find the locations of farmers markets across the state.
mifma.org/findafarmersmarket  

Michigan Food and Farming Systems (MIFFS)
MIFFS connects beginning and historically underserved farmers to resource opportunities.
miffs.org 

Natural Resources Conservation Service
This site provides a listing of county and state service offices.
1.usa.gov/1kMidud  

http://www.cultivatemichigan.org
http://mipoultry.com
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Michigan Farm Bureau
Locate the local Michigan Farm Bureau office in your county.
michfb.com/MI/mfb/countyfarmbureaumap.aspx 

Michigan Agricultural and Commodity Organizations
The Michigan Agricultural Commodity directory lists the locations of and contacts for the agricultural 
commodity organizations in Michigan (updated October 2014).
1.usa.gov/1msHb5c 

Michigan Organic Food and Farming Alliance (MOFFA)
Visit this site to download MOFFA’s Guide to Michigan’s Organic and Ecologically Sustainable Growers and Farms. 
moffa.net/farm-guide.html 

Certified Naturally Grown
This site provides a current list of certified small-scale, direct-to-market farmers and beekeepers who use 
natural growing and harvesting methods in Michigan.
certified.naturallygrown.org/producers/list/227/MI

Regional Michigan Resources

Michigan Food Hub Learning and Innovation Network
Food hubs are centrally located facilities that aggregate, store, process, distribute and/or market locally or 
regionally produced food. 
foodsystems.msu.edu/our-work/michigan_food_hub_learning_and_innovation_network/index

U.P. Food Exchange
This group connects local food activity within three regions (Eastern, Central and Western) of the Upper 
Peninsula and coordinates local food efforts between the regions.
upfoodexchange.com

Taste the Local Difference
From the Michigan Land Use Institute, this resource connects consumers in northwest Lower Michigan to 
local food and farms, restaurants and businesses.
localdifference.org 

mailto:info@cultivatemichigan.org
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Egg Recipes

Refrigerated Pickled Eggs

Ingredients
16 Michigan eggs

2 tablespoons whole allspice

2 tablespoons whole black peppercorns

2 tablespoons ground ginger

4 cups white vinegar (5% acidity)

2 tablespoons white sugar

Directions
Cook whole eggs in a saucepan of simmering water for 15 
minutes. Place eggs in cold water, then remove shells. Pack eggs 
into jars that have been sterilized in boiling water for 10 minutes. 

In a pot, combine spices, vinegar and sugar. Bring to a boil, 
reduce heat and simmer for 5 minutes. Pour hot liquid over hard-
boiled eggs. Put lid(s) on jar(s), and store the finished product 
in the refrigerator. Use pickled eggs within one month. Note 
that this recipe is not intended for long-term storage at room 
temperature

Yield: 16 eggs

1 serving = 1 egg

 
 Recipe courtesy of  

University of Georgia Cooperative 
Extension’s fifth edition of  

“So Easy to Preserve.”

http://www.cultivatemichigan.org
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Stuffed Flatbread Sandwiches

Ingredients
3 pieces whole-wheat naan or  
other flatbread

5 ounces lowfat plain Greek yogurt

juice from 1 lime

1 clove of fresh garlic, minced

1 ounce sriracha or other hot sauce

½ ounce fresh basil

12 ounces fresh spinach 

3+ tablespoons vegetable oil

6 ounces red onion, diced

9 ounces button mushrooms, sliced

16 ounces frozen shredded hash browns

12 ounces Michigan egg whites

pinch of Cajun spice

salt and ground black pepper

Directions
Create sriracha-lime sauce: 

In a medium bowl, mix yogurt, lime juice and garlic. Add 
sriracha and pepper to taste. Mix well and set aside in cooler. 

Prepare the vegetables: 

Chiffonade basil and de-stem spinach. In a skillet over medium 
heat, sauté onion and mushrooms in 1 tablespoon vegetable oil 
for 2 minutes; add tomatoes and basil and continue cooking for 
2 minutes. Set aside.

In a separate skillet, cook spinach with 1 tablespoon water until 
wilted. Let spinach cool, squeeze out excess water and chop. 
Set aside. In the same skillet over high heat, crisp hash browns 
in batches with 2 tablespoons vegetable oil each. Season with 
2 pinches of salt, a pinch of black pepper and a pinch of Cajun 
spice. Set aside. Scramble egg whites in pan with 1 tablespoon 
vegetable oil over low heat. Season with a pinch of salt. Set aside.

Build sandwiches: 

Warm naan in a dry pan over low heat. Remove from heat and 
spread sriracha-lime sauce on each piece. On half of each piece, 
spread a portion each of hash browns, then spinach, then egg 
whites, then vegetable mixture. Fold naan in half and press 
between sheet trays on the stovetop over medium heat until 
heated through and bread is crisped.

Yield: 6 servings

1 serving = ½ sandwich 

 
 Recipe courtesy of the  

winning student team from 
the 2015 Michigan Junior Chef 

Competition, the Marquette 
Alger RESA Northern Michigan 

University Culinary Arts program.

mailto:info@cultivatemichigan.org
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Mini Bacon & Swiss Quiche

Ingredients
5 cups Bisquick baking mix

1 ¼ cup butter, softened

½ cup boiling water

20 slices bacon, cooked and chopped

2 cups half and half

6 eggs

1 teaspoon salt

½ teaspoon pepper

8 ounces shredded Swiss cheese

Directions
Preheat oven to 375°F. Grease muffin cups (24-cup tray) with 
pan spray. In mixing bowl, mix Bisquick mix and butter until 
blended. Add boiling water; stir until soft dough forms. Press 
rounded teaspoonful of dough on bottom and up sides of 
each muffin cup. In another mixing bowl, beat eggs and half 
and half until blended. Stir in bacon, salt and pepper. Spoon 
egg mixture into each muffin cup and sprinkle cheese over 
top. Bake for about 20 minutes or until edges are golden 
brown and centers are set.

Yield: 24 quiches

1 serving = 1 quiche 
 Recipe courtesy of Sarah Stone,  

Food Service Director,  
Grand Haven Public Schools.

http://www.cultivatemichigan.org
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Stir-Fried Green Rice, Eggs and Ham

Ingredients
1 gallon + 2 ½ quarts water

5 pounds + 10 ounces long-grain brown rice

2 ½ teaspoons salt

1 quart + 1 cup liquid eggs, or 24 large fresh 
Michigan eggs, beaten

½ cup + 2 tablespoons vegetable oil

1 ½ pounds extra-lean turkey ham, cut in 
¼-inch dice

1 quart fresh green onions, chopped

5 pounds fresh spinach, chopped

2 tablespoons + 2 teaspoons sesame oil

2 tablespoons low-sodium soy sauce

Directions
Bring water to boil. Divide rice between two steam table 
pans (12-inch x 20-inch x 2 ½-inch) and pour boiling water 
over each. Stir rice, then cover pans tightly with foil. Bake at 
350°F for 40 minutes in conventional oven or at 325°F for 40 
minutes in convection oven. When cooked, remove rice from 
oven and let stand, covered, for 5 minutes. Add salt to rice, 
mix well and set aside. 

Whisk eggs with ½ cup water and place half of the egg mixture 
in a pan to cook over low heat. Once cooked, chop eggs and set 
aside. Sauté ham in vegetable oil over high heat for 2 minutes 
until ham begins to brown. Reduce heat to medium and mix 
in brown rice. Add remaining uncooked egg mixture. Stir 
frequently for about 5 minutes or until cooked. Mix in onions, 
spinach, cooked egg, sesame oil and soy sauce.

Yield: 50 servings

1 serving = 1 cup (8 ounce spoodle)

Provides 1 ounce equivalent meat/meat alternative  
and 1.5 ounce equivalent grain

 
 Recipe courtesy of 

“What’s Cooking?  
USDA Mixing Bowl:  

Recipes for Healthy Kids  
Cookbook for Schools.” 

mailto:info@cultivatemichigan.org
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Homemade French Toast

Ingredients
5 pounds + 9 ounces pasteurized  
whole eggs (thawed, if frozen), or  
50 large Michigan shell eggs

1 cup granulated sugar

½ cup ground cinnamon

½ cup vanilla extract

3 quarts + 3 cups lowfat (1%) milk 

100 pieces wheat bread

1 ounce pan spray

2 quarts fresh Michigan berries (optional)

Directions
Prepare 7 sheet pans by spraying with pan spray. Pour eggs 
into large pitcher or bowl and whisk well. Add sugar, cinnamon 
and vanilla and whisk to combine. Add milk to egg mixture and 
whisk well. Arrange bread on sprayed sheet pans, about 15 
pieces per pan. Pour egg mixture into small pitcher. Slowly pour 
¼ cup egg mixture over center of each piece of bread to drench, 
and allow egg mixture to soak into bread. Place sheet pans into 
a preheated convection oven at 350°F for 15 minutes or until 
an internal temperature of 165°F is reached. Serve hot, topped 
with fresh Michigan berries if desired.

Yield: 100 servings

1 serving = 1 slice, topped with  
fresh Michigan berries if available

Provides 1 ounce equivalent meat/meat alternative  
and 1 ounce equivalent WGR grain

 
 Recipe courtesy of the  

American Egg Board’s  
Eggs in Schools program.

http://www.cultivatemichigan.org
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Cultivate Michigan is a project of the Michigan 
Farm to Institution Network (MFIN). MFIN is a 
space for learning, sharing and working together 
to get more local food to institutional food service 
programs. In 2014, MFIN launched Cultivate 
Michigan, a local food purchasing campaign 
designed to help farm to institution programs grow 
and track progress. We aim to meet the Michigan 
Good Food Charter goal of 20% Michigan food to 
institutions by 2020.

The Michigan Farm to Institution Network is co-
coordinated by MSU Center for Regional Food 
Systems and Ecology Center, with support from 
MSU Extension.

LEARN MORE & JOIN THE NETWORK

mifarmtoinstitution.org 
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