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Equipment Build & Installation (New Hinge Slicers)
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Customer Service & Knowledge

“I just wanted to take this time out to acknowledge and commend you guys on the amazing job that you have
been doing thus far. Your detailed knowledge of the equipment and parts is amazing. | have placed immense

comfort in relying on your team for parts without a doubt. | know for sure | will get the correct item; it’s like
going to your desk and sitting on your chair without a second thought because you know for a fact the chair

will hold you comfortably and support you. One main thing I really appreciate is your time and fast response

in responding to emails and requests.

The warmth of conversating on parts is so welcoming and makes me feel like we are all part of one family.
Keep up the great work and | have no doubts you will continue to be successful.”

-Omar Edwards, Maintenance Department (Parts Clerk) - Cusano’s Baking Company



“| would like to thank you and your team for helping us when we
run into issues. Your team does a great, quality job from my
experience. Thank you for all that you do.”

-Thomas Brown, FloCorp
“The visit was great, thanks for the hospitality!”

-Dean Morris, Kroger

lenexame.com



Upgrades on Bread Baggers

"l wanted to thank you for all the work you and your team have done on rebuilding and
upgrading our baggers to category 3 safety standards. | wanted to express to you that
we consider this as development of a partnership with Grupo Bimbo bakeries. If | were
in your shoes | would really be pushing the idea that there are lots of baggers out
there, but LMC has made one with some of the best category 3 safety controls in

market.”

-David Pickrell, Sr. Director- West Operations and National Maintenance, CA Bread



Upgrades on Bread Slicer (Model 90-75)

“I just want to say what a great success the 90-75 refurbishment was.
Great Job Lenexa Manufacturing Company!”

- Graig Amster — Chief Engineer at New York International Bread Co. Orlando, Florida



Upgrades on Bun Bagger

“You guys did a great job on our bagger, looking forward to the BL1 rebuilds in the future.”

- Desmond Ncube, Pepperidge Farm, Lakeland, FL



Equipment Build & Installation (New Hinge Slicers)
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Product - AL-17 (Full Bun autoloading line)

“We purchased an AL-17 from Lenexa Manufacturing Company. The machine was
installed in October of 2018. We have had some start up issues as with any new
machine. We are happy with the performance of the new machine. We have enjoyed
working with the Lenexa team. Lenexa has excellent customer service and typically
has any part we need and can usually ship it out the same day.”

-Tracy Wadley, Plant Engineer - Portland French Bakery

lenexame.com



"So far ran 2 test blades with no coating. They are working good. We clean them on
same frequency as the coated blades. Worked Well.”

-Jean Riley, Production Superintendent - Crispy Bagel Co.

Ken Onimus of New York International Bakery states our lock nut design bagel
blades are “phenomenally better” than standard rivet blades.

lenexame.com



From: Wayne Jones <WJones@LewisBakeries.com>

Sent: Thursday, May 26, 2022 3:35 PM

To: Stephen Bastasch <steve@lenexame.com>

Cc: Dave Smith <dave@Ienexamec.com>; Amy Rose <amy@Ilenexamec.com>
Subject: RE: Follow up on bagger

The wide bagger you rebuilt is the best in our system.
Thanks
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