
1.  In a Dutch oven, cook beef and onions over medium 
heat until meat is no longer pink, breaking it into 
crumbles; drain. Add the tomatoes, carrots, celery, 
potatoes, water, rice, salt and pepper; bring to a 
boil. Reduce heat; cover and simmer 30 minutes or 
until vegetables and rice are tender.

2. Uncover; simmer 20-30 minutes longer or until 
thickened to desired consistency.

Recipe provided by www.tasteo� ome.com

Hamburger Stew
Prep Time: 20 minutes

Cook Time: 65 minutes

Yield: 16 servings 
       (4 quarts)

Ingredients
2 pounds ground beef

2 medium onions, 
chopped

4 cans (14 ½ ounces 
each) stewed tomatoes, 
undrained

8 medium carrots, thinly 
sliced

4 celery ribs, thinly sliced

2 medium potatoes, 
peeled and cubed

2 cups water

½ cup uncooked long 
grain rice

3 teaspoons salt

1 teaspoon pepper

Growing with our Customers: 
Cargill's sunfl ower oil supply chain 

supports Europe's foodservice
For foodservice custom-

ers, cooking oil is more than 
an ingredient; it is a critical 
part of daily operations. Res-
taurants depend on frying 
oils that deliver consistent 
performance and reliable 
supply, helping them main-
tain quality and effi  ciency at 
scale. 

Europe’s foodservice sec-
tor consumes more than 3 
million tons of sunfl ower 
oil each year, making it the 
preferred edible oil in pro-
fessional kitchens across the 
region. As QSRs continue to 
grow, so does the need for 
supply partners like Cargill 
with the scale, expertise, and 
resilience to reliably meet ris-
ing demand and navigate an 
increasingly complex mar-
ket.

“Our supply chain con-
nects every stage, from sourc-
ing, crushing, refi ning and 
bottling into one integrated 
system,” says David Isaacson, 
senior director for Foodser-
vice and Retail at Cargill. 
“Designed to handle com-
plexity, it delivers the reli-
ability our customers rely on.”

A resilient supply chain 
built for growth

Sunfl ower seeds sourced 
from multiple growing re-
gions in Europe, includ-
ing Romania, Bulgaria and 
France, move through an 
integrated network of crush-
ing, refi ning, and bottling 
operations before reaching 
customers across Western 
Europe. 

At the heart of that net-
work is Cargill’s Multiseed 
Crush & Refi nery in Amster-

dam, where sunfl ower seeds 
are processed to meet strict 
food safety and quality stan-

dards.

From Amsterdam, oil con-
tinues to Izegem, Belgium. 
Home to Europe’s largest 
edible oil bottling facility 
and a strategic hub serving 
foodservice customers across 
Western Europe, including 
major brands such as Mc-
Donald's, KFC, Burger King 
and Five Guys, we’ve invested 
€21 million to transform the 
site. 

Around 60% of the facility 
has been upgraded, nearly 
doubling production capac-
ity while introducing ad-
vanced automation and digi-
tal technologies that improve 
effi  ciency, fl exibility and sup-
ply reliability.

� e expansion includes 
two dedicated production 
lines, helping the site re-
spond faster to customer 
needs while supporting high-
er volumes across the region. 
� e investment refl ects Car-
gill’s commitment to growing 
alongside customers and en-
suring suffi  cient capacity to 
meet increasing foodservice 
demand across Europe.

“Automation and inno-
vation are driving the fl ex-
ibility and reliability our 
customers count on,” says 
Alba Llorens, bottling plant 
manager in Izegem. 

From the sunfl ower fi elds 
across Europe, through our 
integrated supply chain, our 
connected approach helps 
customers navigate market 
volatility while ensuring ac-
cess to high-quality sunfl ow-
er oil every day.

Dennie Franklin has 
been a valued member 
of the Cargill Wyalusing 
team for six years.  He 
currently serves as 
the Line Lead for the 
2nd Shi�  Case Ready 
Map Room, where he 
plays an important role 
in the success of the 
department through his 
leadership, experience, 
and dedication. 

� roughout his career at Cargill, Dennie has gained 
experience in several areas of the facility, including 
Case Ready, Wendy’s, and the Bulk Grind Department.  
His broad knowledge and strong work ethic have made 
him an outstanding employee and a key contributor to 
the success of the 2nd Shi�  Map Room team. Dennie 
says he chooses Cargill because of the great pay and 
benefi ts which help support him and his family.  

Outside of work, he enjoys spending quality time 
with his fi ancée and his two young sons. Dennie’s 
commitment, positive attitude, and willingness to 
contribute make him an important part of the Cargill 
Wyalusing team.

Happy Fall Equinox!Happy Fall Equinox!

Summer fairs are always a great way to experience local 
agriculture in action, and this summer was no diff erent for 
Cargill employee David Turner and his daughter, Erika. 

Erika brought her goats to the Troy Fair to show, and her 
hard work paid off  when she was named Grand Champion 
in the Market Goat class. It was her fi rst time showing goats, 
making the achievement especially meaningful for both 
Erika and her proud dad. 

David said Erika takes great pride in caring for her 
animals and pours her heart and soul into the experience. 
� roughout the week at the fair, she learned so much- not 
only about showing goats, but also about the responsibility, 
dedication, and rewards that come from hard work. 

David couldn't be more proud of how well she did and of 
all she accomplished during her fi rst showing experience.

Erika Turner is Grand Champion at  Troy Fair


