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Doing Business with Casey’s
Casey’s relies on Suppliers1 to deliver high-quality Goods2 to Casey’s. This Supplier Handbook provides 
an overview of Casey’s policies and guidelines, some of which may not apply to every Supplier. The 
Supplier Handbook is intended to promote safe, consistent, and transparent conduct and transactions 
between Casey’s and our valued Suppliers. By adhering to these policies and guidelines, Casey’s aims 
to build strong relationships with Suppliers and offer the highest quality Goods to Casey’s guests.

Primary Contacts at Casey’s
Casey’s Suppliers must always include their primary Casey’s contact(s) when sending communications 
to ensure the relationship is moving forward as expected and decisions are agreed upon and mutually 
understood. This allows for a smooth and efficient partnership between Casey’s and Suppliers. For 
specific questions, Suppliers must use the contacts provided below in conjunction with their primary 
Casey’s contact.

• Accounts Payable and Invoicing Questions: APInvQuestions@caseys.com 

Note: This contact is only for accounts payable and invoicing questions. Refer to the Invoicing, Purchase Orders, and 
Receipts section for transaction methods.

• Supplier Set-up Support and Resources:

 ◦ Supplier Enablement and Management of Supplier Information: procurement@caseys.com

 ◦ Graphite Connect Supplier Set-up Support and Resources: support@graphiteconnect.com

• Insurance Questions or Issues: risk@caseys.com

• General Tax Questions: taxdepartment@caseys.com

• Coupa Supplier Portal (CSP) Support and Resources: Click here.

Casey’s Supplier Support Site serves as a comprehensive resource for Suppliers, offering access to 
training materials for Coupa and GraphiteConnect, Casey’s standard policies, as well as a detailed FAQ 
section.

Terms and Conditions
Compliance
Suppliers must comply with all applicable laws, regulations, and industry standards relating to 
the manufacturing, storage, handling, and transportation of Goods. Additionally, Suppliers must 
conduct themselves responsibly by complying with laws and regulations related to labor practices, 
environmental protection, and anti-corruption practices. Failure to abide by the terms of the Supplier 
Handbook could necessitate refunds or credits to Casey’s, additional Goods provided by the Supplier 
at no cost to Casey’s, and could result in immediate termination of any contract, statement of work, 
work order, invoice or other agreement between the Supplier and Casey’s.

1“Suppliers” includes anyone who, or any business that, provides Goods and/or services to Casey’s, including Goods for 
resale and for Casey’s own use. 
2“Goods” means all things (including specially manufactured Goods) which are movable as defined in the Uniform 
Commercial Code (U.C.C.) - § 2-105 - SALES (2002).

mailto:APInvQuestions%40caseys.com?subject=
mailto:procurement%40caseys.com?subject=
mailto:support%40graphiteconnect.com?subject=
mailto:risk%40caseys.com?subject=
mailto:taxdepartment%40caseys.com?subject=
https://compass.coupa.com/en-us/products/product-documentation/supplier-resources/for-suppliers/coupa-supplier-portal/csp-videos/csp-videos
https://www.caseys.com/suppliers
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Supplier Acceptance of Terms
By doing business with Casey’s, each Supplier agrees to be bound to the current version of the 
Supplier Handbook as updated by Casey’s from time to time. Shipment of Goods, or performance of 
services shall constitute Supplier’s acceptance of these policies and guidelines and the terms and 
conditions set forth in any applicable contract, purchase order, or freight document.  
In the event of any conflict between the terms and conditions stated in this Supplier Handbook and the 
terms and conditions incorporated into the Casey’s purchase order and/or an individually negotiated 
and executed contract between Casey’s and Supplier, the order of precedence is: (1) the individually 
negotiated and executed contract, (2) the terms and conditions incorporated into the purchase order, 
and (3) this Supplier Handbook. Without limitation of the foregoing, any additional, contrary, or different 
terms contained in any of Supplier’s invoices or other communications, and any other attempt to 
modify, supersede, supplement, or otherwise alter the terms of this Supplier Handbook are deemed 
rejected by Casey’s and will not modify this Supplier Handbook nor be binding on Casey’s unless 
and to the extent such terms have been fully approved in a writing and signed by an authorized 
representative of both Casey’s and Supplier. 

Nonconforming Goods
Suppliers are obligated to provide safe, compliant Goods meeting Casey’s quality and safety standards 
and shall provide Goods that conform to the specifications as outlined in the contract, purchase order, 
or Supplier’s specifications of the Goods.

Casey’s has the right to inspect the Goods and reject any nonconforming Goods within sixty (60) days 
of delivery. Nonconforming Goods include, but are not limited to, any Goods that:

a. do not conform to the applicable specifications, or;

b. do not conform with Casey’s instructions (including shipping) in a contract, purchase order, 
invoice, or this handbook, or;

c. are in excess of the quantities described in the applicable purchase order or cost form (excess 
quantities may be rejected) or;

d. are of poor quality, damaged, deformed, temperature-abused or otherwise adulterated, contain 
any defect or inadequate labeling, or labeling that violates any law, regulation or court or 
administrative order, or that infringes upon any patent, trade name, copyright or other third-party 
right, or;

e. do not meet Casey’s minimum shelf life requirements. The Supplier must allow for a minimum 
of eighty (80) percent of the shelf life of Goods remaining upon receipt, or sufficient shelf life of 
Goods as agreed to by Casey’s and the Supplier in a written contract or separate writing.

This right of inspection, whether exercised or not, will not affect Casey’s right to revoke acceptance of 
Goods or pursue other remedies if defects or nonconformities are discovered later, notwithstanding 
that any defect or nonconformity could have been discovered upon inspection. 

For rejected Goods that are temperature-controlled or Casey’s-branded, Casey’s shall have the right, in 
its sole discretion, to dispose of the Goods at Supplier’s expense. 
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Payment of any invoice shall not limit Casey’s right to reject or revoke acceptance. The Supplier 
shall bear all risks, reimburse Casey’s its net landed cost, and pay all expenses related to any Goods 
rejected, or for which acceptance is revoked, pursuant to this section including, but not limited to, 
unpacking, examining, inspecting, repacking, storing, holding, and/or reshipping or returning. Casey’s 
shall incur no liability for such rejected Goods, nor any carrier charges or other costs related to such 
rejected Goods.

Supplier Onboarding and Maintenance of Supplier Information
Casey’s uses the Graphite Connect platform to manage Supplier onboarding and maintenance of 
information; Suppliers are required to use this platform to do business with Casey’s. To connect with 
Casey’s, a Supplier’s designated representative will receive an invitation from Graphite Connect via 
email. Once the Supplier begins their Graphite Connect profile, the information becomes Supplier-
owned and cannot be updated on behalf of the Supplier by anyone at Casey’s. Once fully connected, 
any future updates to Supplier information must be submitted to Casey’s via Graphite Connect. 
Questions about Casey’s onboarding policies or requests to start a connection may be directed 
to procurement@caseys.com. Requests for assistance with completing a profile or issues with the 
Graphite Connect platform may be directed to support@graphiteconnect.com.

Pricing Change Notifications
Casey’s requires Suppliers to provide a minimum of sixty (60) days’ notice of any pricing changes, if 
such pricing changes are allowable according to the terms and conditions of relevant agreements 
between the Supplier and Casey’s. This notice ensures all payments are processed accurately and 
in a timely manner. Prior to submitting the pricing change notification, Suppliers must review the 
commercial agreement to ensure alignment with contracted terms. 

Changes must be communicated via email to the Supplier’s primary contact and stakeholder within 
Casey’s. The email must include the following information:

• Market and/or indices support documentation as it specifically relates to the Goods or services.

• Cost formula breakdown and direct correlation back to the appropriate market and/or indices.

Suppliers must allow thirty (30) days for review by Casey’s. A Casey’s Team Member will contact the 
Supplier directly to discuss and share the determination.

Supplier Change Notifications
Casey’s requires Suppliers to provide a minimum of sixty (60) days’ notice of any changes to corporate 
name, address, representative, or legal structure changes such as company mergers, acquisitions, 
bankruptcy, or discontinuance of operations. This notice ensures Suppliers remain qualified, and all 
payments are processed in a timely manner.

Changes must be communicated to Casey’s via email to the primary Casey’s contact and 
procurement@caseys.com. The email must include the following information:

• Supplier’s old and new company name and tax identification number.

• Supplier’s old and new office address.

• Any change to the remit-to address.

mailto:procurement%40caseys.com?subject=
mailto:support%40graphiteconnect.com?subject=
mailto:procurement%40caseys.com?subject=
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• Any change to bank account information.

• Description of the change in operations.

Once the change email is received and deemed legitimate, the following steps will occur:

1. Supplier will receive a Graphite Connect invitation via email to complete their profile. If the 
Supplier is already connected in Graphite Connect, a request to update information will be sent 
via email. Failure to complete the Graphite Connect request within the 45-day window may result 
in payment delays.

2. If the supplier change is related to an acquisition or merger, Casey’s will set up a cutover plan 
meeting between Casey’s Team Members and the Supplier to discuss and determine the date the 
changes will go into effect to ensure a smooth transition.

3. Supplier will receive a Graphite Connect confirmation that the changes are complete.

If any of the above changes apply to (1) food Products or (2) food packaging Products intended for use 
in Casey’s Prepared Foods and Dispensed Beverage category, the Supplier will be treated as a new 
Supplier. In such situations, new Suppliers will be required to complete a new Graphite Connect profile 
and complete the Food Safety Assessments. Additionally, if the Supplier transacts via EDI or cXML, 
the Supplier’s technical support team must review the connection and note any changes that may be 
needed such as interchange ID qualifiers, sender/receiver IDs, domains, or identities. If an existing EDI 
or cXML connection cannot be transferred, the Supplier’s technical support team must partner with 
Casey’s to establish a new connection. This may take 4-6 weeks depending on resource availability.

Any other changes to the Supplier’s address, banking information, or other general information must 
be communicated to the Casey’s primary contact and procurement@caseys.com. The Supplier will 
receive an invitation to Graphite Connect, or a request to update information if they are already 
connected.

Invoicing, Purchase Orders, and Receipts
Casey’s utilizes Coupa as its Procure-to-Pay platform for most Suppliers. If a Supplier qualifies to 
transact via Coupa, they will be contacted by procurement@caseys.com to enable the system. 
Suppliers who will not transact with Coupa will be contacted by their Casey’s business partner 
regarding the purchase order and invoicing process. Suppliers with the ability to transact with Casey’s 
via Electronic Data Interchange (EDI) will email EDISupport@caseys.com.

Payment Terms
Casey’s has standardized payment terms based on the type of Goods or services a Supplier provides, 
unless there is a contract specifying different terms, signed by an authorized Casey’s officer. The 
following terms are based on indirect or direct procurement. Direct procurement refers to Goods for 
resale and indirect procurement is any Goods or services not for resale. For indirect procurement, the 
payment terms are Net 60, meaning payment is due sixty (60) days after the invoice date. For direct 
procurement, the payment terms are Net 30, meaning payment is due thirty (30) days after the invoice 
date. 

mailto:procurement%40caseys.com?subject=
mailto:procurement%40caseys.com?subject=
mailto:EDISupport%40caseys.com?subject=
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Payment Method
Casey’s requires Suppliers to provide banking information for Casey’s-initiated electronic payment. 
In addition, Casey’s also has the ability to pay through virtual credit card, which can be used for both 
direct and indirect procurement. Suppliers who prefer to receive payment more quickly than the 
standard payment terms previously mentioned must agree to payment via virtual credit card. It is 
important to note that Casey’s will not charge any additional fees to Suppliers on virtual credit card 
payments, and Suppliers shall be responsible for any payment processing fees incurred including, 
but not limited to, merchant processing fees. If a Supplier is interested in, or has questions regarding, 
payment via virtual credit card, they can contact procurement@caseys.com. 

Carrier Management
Transportation service providers (“Carriers”) that transport Goods to or from Casey’s play a crucial role 
in Casey’s supply chain efficiency. Casey’s expects Carriers to comply with all guidelines in this section, 
as well as all applicable supply chain management guidelines included in the Food Safety Supply 
Chain Program Requirements section of this Supplier Handbook.

All Carriers must be qualified to transport Goods in interstate and/or intrastate commerce, as 
authorized by the U.S. Department of Transportation (“DOT”), former Interstate Commerce Commission 
(“ICC”), or the state(s) involved.

If a Supplier uses a Carrier to transport Goods to or from Casey’s, the Supplier is responsible for 
ensuring the Carrier handles and transports the Goods responsibly. The Supplier must also require the 
Carrier to comply with the Transportation Requirements and specifications of this Supplier Handbook 
through a written contractual agreement between the Supplier and the Carrier.

Crisis Management and Business Continuity Plan
Casey’s expects Suppliers to have a documented business continuity plan to manage emergency 
incidents such as fires, transportation/shipping accidents, weather events, global pandemics, natural 
disasters, cyberattacks, and any other events which may cause supply chain disruption. The following 
are key components of a business continuity plan:

• Identification of key team members that comprise the incident management team, with clearly 
defined roles for each member.

• List of internal and external emergency contacts.

• Crisis communication plan for all stakeholders, including a service-level agreement (SLA) to notify 
customers of impacted service within a specific timeframe.

Casey’s expects Suppliers to regularly test their business continuity plan for all supplied Goods and 
include specific provisions for recalls and withdrawals of Goods.

mailto:procurement%40caseys.com?subject=
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Food Safety Supply Chain  
Program Requirements
As part of Casey’s food supply chain, Suppliers play an important role in providing safe, consistent, 
and high-quality Products1 to Casey’s guests. Casey’s Food Safety Supply Chain Program is the tool 
for reviewing, approving, and monitoring Suppliers’ and potential Suppliers’ compliance with Casey’s 
safety and quality standards and is overseen by Casey’s Food Safety and Quality Assurance (“FSQA”) 
Department.

Supplier Facility Approval and Monitoring Activities
What Types of Suppliers are Covered?
All manufacturing and storage (warehouse) facilities of (1) all food Products and (2) food packaging 
Products intended for use in Casey’s Prepared Foods and Dispensed Beverage category are required 
to be reviewed and approved and are subject to ongoing monitoring activities under Casey’s Food 
Safety Supply Chain Program.

Food Products include, but are not limited to:

• Meats, produce, cheeses, breads, flours, spices, donut and cookie sprinkles/toppers, food 
coloring, condiments, coffee beans, tea bags, pop bibs, chips, candy, crackers, snack bars, energy 
bars, nuts, seeds, jerky, packaged bakery, frozen food, drink mixes, coffee pouches;

• Beverages, including but not limited to, water, energy drinks, carbonated beverages, sports 
drinks, ready-to-drink tea/coffee, juice, fluid milk;

• Ice.

Food packaging intended for use in Casey’s Prepared Foods and Dispensed Beverage category 
include, but are not limited to:

• Pizza boxes, clam shells, donut boxes, bakery tissue, straws, beverage cups/containers.

Initial Supplier Facility Review and Approval
Supplier facilities covered by Casey’s Food Safety Supply Chain Program must initially be reviewed and 
approved prior to receiving a purchase order (PO) from Casey’s. In the event Products sold to Casey’s 
will be manufactured, stored (warehoused), or distributed from multiple facilities (including supplier-
owned or third-party facilities), a separate review and approval is required for each facility.

When reviewing Supplier facilities, Casey’s verifies the Supplier facility meets Casey’s standards 
which includes all applicable federal, state, and local regulations pertaining to the manufacturing and 
storing (warehousing) of food and food packaging. See the Supplier Facility Food Safety and Quality 
Requirements section below for specific requirements.
1“Products” means Goods intended for human consumption including, but not limited to, ingredients and/or packaging used 
in prepared foods, components of dispensed beverages, condiments, additives, and packaged food and beverages.
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Food Safety Assessments

To begin facility review and approval, all Suppliers must complete a Food Safety Assessment within 
their Graphite Connect profile for each location that will manufacture, store (warehouse), or distribute 
Products sold to Casey’s (including supplier-owned or third-party facilities). These locations must 
be disclosed under the Locations tab of the Supplier’s Graphite Connect profile and classified as 
“Manufacturing” or “Warehouse” under the Location Type option. In addition, under the Locations tab, 
all required questions under the “Supply Chain” section must be answered. 
In the event the Supplier does not have the ability to complete the Food Safety Assessment on behalf 
of a third-party facility in the supply chain, Casey’s requests contact information for this facility under 
the “Supply Chain” section. Casey’s will then require this facility to complete a separate Graphite 
Connect profile. The Supplier will not be able to be approved until this third-party facility is also 
approved. 
When completing a Food Safety Assessment, the following requirements apply:

• Each facility must have a separate Food Safety Assessment completed.

• All required questions and sections (which are noted by the yellow star) must be filled out 
completely. Incomplete required questions will not be accepted.

• All required responses, certificates, registrations, licenses etc. must apply to the facility being 
assessed and must be up to date. Expired documents will not be accepted.

• All responses must be true and accurate, to the best of the knowledge of the respondent.

Once all facility Food Safety Assessments are submitted, Casey’s FSQA Department will review 
the provided information as the basis for making a facility approval decision. If further questions or 
clarifications are needed, Casey’s FSQA Department will communicate with the Supplier through the 
Graphite Connect profile utilizing the messaging and tasks functions. Suppliers are encouraged to 
remain engaged during the review phase and can check the status of the facility review and approval 
in the Supplier’s profile page. New Suppliers cannot be integrated into the Casey’s systems until their 
Graphite Connect profile, including their facility Food Safety Assessments, are approved.

Additional Approval Steps

In the event Casey’s deems it necessary, based on information obtained during the review, a third-
party FSMA compliance audit of the facility, or other applicable compliance audit, may be required. 
Noncompliance discovered during the assessment or related audits may require the Supplier to 
establish a corrective action and preventative measures plan acceptable to Casey’s FSQA Department. 
In addition, Casey’s may require a copy of the Global Food Safety Initiative (“GFSI”) benchmarked audit 
report or a visit to the facility by a Casey’s FSQA representative.

Ongoing Monitoring Activity
All approved Supplier facilities are subject to ongoing monitoring activities. Casey’s notifies the 
Supplier when activities are required.

The monitoring activities are risk-based and selected by Casey’s FSQA Department. Examples of 
ongoing monitoring activities that may be required include, but are not limited to, third-party FSMA 
compliance audits of the facility, or other applicable compliance audits, Casey’s FSQA visits, Casey’s 



10

review of the facility’s annual GFSI audit report, finished Product quality and microbial testing, or review 
and verification of previously completed Food Safety Assessments.

Casey’s Food Safety and Quality Assurance (FSQA) Visits
One of Casey’s Food Safety Supply Chain Program goals is to build and strengthen relationships with 
Suppliers’ Food Safety and Quality Assurance teams. Casey’s FSQA Department utilizes visits to assist 
with meeting this goal. Casey’s appreciates Suppliers’ partnerships during these visits and expects that 
Suppliers will make all reasonable efforts to accommodate these visits. While visiting, Casey’s FSQA 
team’s goal is to gain knowledge of the facility’s processes, including the control of food hazards, build 
relationships with the facility’s teams, and work with the facility to improve any identified gaps.

Supplier Facility Safety and Quality Requirements
Regulatory Compliance
Supplier facilities must comply with all applicable federal, state, and local regulations pertaining to 
the manufacturing and storing (warehousing) of food and food packaging. Suppliers must provide 
documentation showcasing up-to-date required registrations or licenses for federal, state and local 
agencies that regulate the manufacturing and storing (warehousing) of food and food packaging. 
These documents must be uploaded and maintained by the Supplier in the Supplier’s Graphite 
Connect profile for each facility. Confidential information (ie. account access information, PIN) may be 
removed or redacted from registration and license documentation.

Global Food Safety Initiative (GFSI) Requirements
Casey’s expects that all Suppliers’ manufacturing facilities that provide private-branded food Products 
or food Products intended for use in Casey’s Prepared Foods and Dispensed Beverage category be 
certified to a GFSI-benchmarked standard. A copy of the up-to-date certification must be uploaded and 
maintained by the Supplier in the Supplier’s Graphite Connect profile for the facility.

For all other Suppliers, Casey’s encourages all facilities in the Casey’s supply chain to pursue GFSI 
certification.

Management Commitment
Supplier senior management must commit to implementing and maintaining an effective food safety 
and quality system at all their facilities in the supply chain. Senior management commitment is a 
foundational principle for manufacturing and storing (warehousing) safe, quality Products.

Notification Requirements
Suppliers are required to notify Casey’s Category Management and Casey’s FSQA (foodsafety@caseys.
com) in the event of changes.

Immediate notification is required for the following:

• Loss of facility GFSI certification.

• Any reason that Products provided to Casey’s do not meet safety or quality standards.

• Recalls and Withdrawals, which are required to be communicated to Casey’s Category 
Management and Casey’s Recall Coordinators (caseysrecall@caseys.com).

mailto:foodsafety%40caseys.com?subject=
mailto:foodsafety%40caseys.com?subject=
mailto:caseysrecall%40caseys.com?subject=


11

A minimum of sixty (60) days’ notice is required for the following:

• Changes in manufacturing or storage/shipping (warehouse) facility locations.

• All changes to ingredients, formulations, Product specifications, manufacturing processes, and 
labels.

Manufacturing and Storage (Warehouse) Facility Requirements
The following requirements are minimum standards for Suppliers’ manufacturing and storage 
(warehouse) facilities that are a part of Casey’s supply chain.

• Facility must have an up-to-date, written, and established Recall Plan and reassess it at 
the minimum frequency required by applicable regulation and facility internal policies. The 
components of the Recall Plan shall include identifying a Recall Team, procedures for tracing 
Product lot codes throughout production and distribution, and procedures for communicating 
affected Product details to customers, including Casey’s. See Product Recalls and Withdrawal 
section below for further requirements when Casey’s is impacted by a Product recall or 
withdrawal.

• In the event of a food safety or quality concern involving Product provided to Casey’s, the Casey’s 
FSQA Department may request the Supplier submit corrective actions, and any other supporting 
documentation, to investigate and resolve the concern.

• If required by regulation, a facility must have an up-to-date, written, and established Hazard 
Analysis Critical Control Point (HACCP) and/or Food Safety Plan and reassess it at the minimum 
frequency required by applicable regulation. 

• Facility must have an integrated pest management program conducted by a certified PCO 
(Pest Control Operator) and conducted at a frequency that ensures pest control measures are 
appropriately applied following all regulatory guidelines as they relate to pesticide usage in a 
food storage facility. When required, the facility must provide PCO routine inspection results that 
are legible and include any reported pest activity, mechanical device usage, pesticide usage and 
pest control recommendations provided by the PCO.

• The facility must have an up-to-date, written, and established Master Sanitation Program and 
reassess it at the minimum frequency required by applicable regulation and facility internal 
policies. The Master Sanitation Program shall be effective to prevent Product contamination and 
adulteration.

• The facility must have an up-to-date, written, and established safe, hygienic storage plan for 
all finished Product and raw materials and reassess it at the minimum frequency required 
by applicable regulation and facility internal policies. The safe, hygienic storage plan shall 
be effective to prevent Product contamination and adulteration, allergen cross contact and 
tampering. All Product and raw materials shall be stored off the floor and with sufficient space 
around the Product and raw materials to allow for adequate cleaning and pest prevention 
measures.
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• The facility must have an up-to-date, written, and established Food Defense/Security Plan and 
reassess it at the minimum frequency required by applicable regulation and when required by 
facility internal policies. The Food Defense/Security Plan must identify and mitigate the risk of 
intentional adulteration. Basic measures include:

 ◦ All access points to Product and raw ingredient storage locations must always be secured (ie. 
facility surrounding barriers, doors, and dock doors are locked or monitored when open).

 ◦ Employee and outside personnel access must be monitored and tracked.

 ◦ Visitors are escorted or monitored while in Product and raw ingredient storage locations.

• The facility must have an up-to-date, written, and established Employee Training Plan that covers 
food hygiene and safety and reassess it at the minimum frequency required by applicable 
regulation and facility internal policies. The Plan must also include training on GMPs, SOPs, 
SSOPs, HACCP or Preventive Controls, as appropriate to the employee’s responsibilities. 
Employees must be trained at the minimum frequency required by applicable regulation and 
facility internal policies.

• The facility must have up-to-date, written, and established programs that address health and 
hygiene of employees and outside personnel to prevent Product contamination or adulteration 
and reassess them at the minimum frequency required by applicable regulation and facility 
internal policies. As applicable to the facility, the programs must address personal hygiene, illness 
control, hand washing, and garment control.

• The facility and its exterior must be constructed and maintained to mitigate the risk of Product 
contamination and adulteration. For example, the facility shall have no deficiencies which allow 
for potential access points for pests; walls, floors and ceilings shall be easily cleanable, as 
appropriate for the facility and its processes; and the exterior shall be maintained to prevent 
harborage and breeding areas for pests.

• The facility must have an up-to-date, written and established Traceability Program and reassess 
it at the minimum frequency required by applicable regulation and facility internal policies. The 
Program must ensure that all ingredients, packaging materials and finished Products can be 
traced one entity forward (external customer) and one entity back (Supplier).

• The facility must have an up-to-date, written, and established Preventative Maintenance Program 
and reassess it at the minimum frequency required by applicable regulation and facility internal 
policies. The Program must cover all equipment that is essential to the safety and quality of the 
Product being produced.

Manufacturing Facility Additional Requirements
The following requirements are additional minimum standards that apply solely to the Suppliers’ 
manufacturing facilities that are a part of Casey’s supply chain.

• The Supplier is responsible for ensuring manufacturing facilities comply with the Casey’s Supplier 
Handbook and Supplier Code of Conduct.
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• The facility must have an up-to-date, written, and established Supplier Approval Program and 
reassess it at the minimum frequency required by applicable regulation and facility internal 
policies. The Program must include all ingredient and packaging suppliers. The Program must 
assess suppliers for approval and ongoing status by utilizing risk assessments.

• The facility must have an up-to-date, written, and established Foreign Materials Prevention 
Plan and reassess it at the minimum frequency required by applicable regulation and facility 
internal policies. The Program must be designed to prevent, detect, and control foreign material 
contamination.

• The facility must have an up-to-date, written, and established Allergen Plan and reassess it at the 
minimum frequency required by applicable regulation and facility internal policies. Components of 
the Allergen Plan must include:

 ◦ Consideration of food allergen and sanitation preventive controls within the Product’s hazard 
analysis;

 ◦ Procedures for preventing undeclared allergens from being incorporated into Product during 
storage and processing; and

 ◦ Sanitation and validation procedures that prevent allergen cross-contact during processing. 

• The facility must have measures in place to ensure the safety and quality of water, including steam 
and ice, that contacts food and reassess it at the minimum frequency required by applicable 
regulation and facility internal policies.

• The facility must provide ventilation adequate to control odors, vapors, and condensation to the 
extent necessary to prevent adulteration of product and the creation of unsanitary conditions.

• Food manufacturing facilities must have an up-to-date, written, and established Product Labeling 
Verification Program and reassess it at the minimum frequency required by applicable regulation 
and facility internal policies. The Product label elements that must be verified include, but are not 
limited to, Product description, manufacturer’s address, marks of inspection, handling instructions, 
ingredient statement, net weight declaration, claims, nutritional facts, allergen statement, and 
UPC.

 ◦ Casey’s-branded Product labels must be reviewed and approved by Casey’s before initial use 
and upon revision.

• Food manufacturing facilities must have an up-to-date, written, and established Environmental 
Monitoring Plan, if appliable for the facility and Product being produced, and reassess it at the 
minimum frequency required by applicable regulation and facility internal policies. The Plan must 
verify the effectiveness of cleaning and sanitizing of the facility.

• Food manufacturing facilities must have an up-to-date, written, and established Packaging 
Materials Plan in place for the Products packaged by the facility and reassess it at the minimum 
frequency required by applicable regulation and facility internal policies. Components of the Plan 
must include:

 ◦ Procedures for full traceability of packaging materials in finished Product;
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 ◦ Policies requiring packaging material suppliers to provide letters of guarantee regarding the 
safety of the packaging material;

 ◦ Procedures for inspection of packaging material for damage and tampering during receiving, 
storing and processing.

• Food packaging manufacturing facilities must adhere to all applicable CGMP regulations (21 CFR 
part 117, subpart B), including but not limited to implementing adequate precautions to reduce the 
potential for allergen cross-contact and biological, chemical, and physical contamination of food, 
food contact services and food packaging materials.

• Food packaging manufacturing facilities must use food contact materials that are approved by 
the FDA according to 21 CFR Parts 170-199 and covered by one of the following categories of 
regulatory authorization:

 ◦ Regulation listed in Title 21 Code of Federal Regulations https://www.cfsanappsexternal.fda.gov/
scripts/fdcc/?set=IndirectAdditives ;

 ◦ Meet the criteria for GRAS status (including but not limited to a GRAS regulation or GRAS 
notice);

 ◦ Prior sanction letter;

 ◦ Threshold of Regulation (TOR) exemption request;

 ◦ Effective Food Contact Substance Notification (FCN).

Foreign Facility Additional Requirements
All Supplier facilities located outside of the US are subject to additional scrutiny and examination. 
Specifically, if the Product provided to Casey’s is subject to FDA Foreign Supplier Verification Program 
regulation, Supplier will be held to all requirements of Casey’s Foreign Supplier Verification Program. 
During review and through the extent of the relationship, Casey’s FSQA Department will reach out to 
the Supplier when additional requirements need to be met.

Product Recalls and Withdrawals
Casey’s Requirements
In the event of a Product recall or withdrawal, affected Product and event details must be emailed to 
Casey’s Category Management and Casey’s Recall Coordinators at caseysrecall@caseys.com.

Casey’s requires all Product recall and withdrawal communications include the following components, 
when applicable:

• Affected Products;

• Affected lot codes;

• Affected case and unit UPC;

• Affected Product pack size specifics;

https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=IndirectAdditives
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=IndirectAdditives
mailto:caseysrecall%40caseys.com?subject=
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• Shipment details and quantities of affected Product delivered to Casey’s;

• Affected purchase orders;

• Affected Product label pictures;

• Recall or withdrawal reason;

• Recall or withdrawal classification;

• Disposition instructions;

• Recalling firm contact information.

The following fees will apply in the event of a Product recall or withdrawal, when applicable: 

• Distribution Center Fees

 ◦ 100% of Distribution Center Product Cost

 ◦ Admin & Labor Fee: $500 per Distribution Center

 ◦ Disposal Fee: $650 per Distribution Center, if Product is disposed of at the Distribution Center

 ◦ Any additional fees incurred due to storage, excessive labor, or disposal fee requirements of the 
event

• Store Fees

 ◦ 100% of Store Product Cost, including raw materials, packaging and kitchen labor, if applicable

 ◦ Admin, Labor & Disposal Fee: $15 per store 

 ◦ Store Communication Fee

a. Casey’s utilizes a third-party provider to efficiently communicate and retrieve recall and 
withdrawal information to and from our stores. This fee varies by the number of stores 
impacted by the event, and it can range from an estimate of $500-20,000.

Note: These fees are subject to change.
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Food Traceability at Casey’s
Ensuring a safe and traceable food supply chain is a collective responsibility that requires close 
collaboration with our Suppliers. To comply with Section 204 of the Food Safety Modernization Act, 
or FSMA 204, Casey’s has implemented enhanced traceability requirements for all food Suppliers. 
This section should be used as a resource to understand and comply with Casey’s food traceability 
requirements.   

For more information regarding the FDA Food Safety Modernization (FSMA)204 rule, visit the FDA 
website. 

While food traceability requirements apply to all Suppliers who sell food products to Casey’s, our initial 
focus will be on Suppliers who provide products on the Food Traceability List (FTL). FTL Suppliers are 
expected to meet these requirements by October 1, 2025. 

High level, Suppliers will be responsible for: 

• Providing an Advanced Shipment Notification (ASN) containing the required Key Data Elements 
(KDEs) outlined below for all deliveries either to a Casey’s distribution center or a Casey’s store 
location.  

• Pallets containing food must be labeled with a GS1-128 barcode with SSCC-18 that will be used to 
match the pallet to the associated ASN. 

• Cases containing food must be labeled with a GS1-128 barcode.  

• Requirements are outlined more specifically throughout this document.  

Failure to abide by these requirements may result in shipment rejections, delays in payment, and could 
result in immediate termination of any contract, Purchase Order (PO), or other agreement between the 
Supplier and Casey’s.

https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/food-safety-modernization-act-fsma
https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/food-safety-modernization-act-fsma


17

Key Data Elements (KDE)
The Food Traceability Rule requires Suppliers to maintain and provide their supply chain partners with 
Key Data Elements (KDE) in the food product’s supply chain. The table below outlines Casey’s KDE 
requirements and whether they apply at the pallet level, case level, or both. 

 

 

*Human Readable Interpretation 
**If your company plans to use a Unique Facility Identifier (UFI), see the section below. 
†Casey’s Requirement

Unique Facility Identifier (UFI)
Suppliers using unique facility identifiers (UFIs) to specify locations where Critical Tracking Events (CTE) 
occur will be required to maintain complete and accurate information for all locations in their Supply 
Chain with the appropriate database/entity. Unique location identifiers play a key role by identifying 
‘who’ is involved and ‘where’ an event occurred.   

Key Data 
Element (KDE) Description ASN GS1-128 *HRI

Ship From 
Location

Immediate location food was shipped from 
(other than transporter), Business Name, Phone 
Number, Physical Location Address (or geographic 
coordinates), City, State, Zip Code.

X X

Ship To 
Location

Where the food will be shipped (Location Specifics 
(Business Name, Phone Number, Physical Location 
Address (or geographic coordinates), City, State, Zip 
Code).

X X

Traceability 
Lot Code 
(TLC) Source 
Location

1) Location where lot number was assigned (Business 
Name, Phone Number, Physical Location Address (or 
geographic coordinates), City, State, Zip Code), 2) 
**Unique Facility Identifier (Global Location Number 
(GLN)), FDA Food Facility Registration Number, 
Web Address that Provides FDA with the Location 
Description, etc.)

X

Product 
Description

Description of a food product and includes the 
product name (including, if applicable, the brand 
name, commodity, and variety), packaging size, and 
packaging style. 

X X X

Traceability Lot 
Code (TLC)

A descriptor, often alphanumeric, used to uniquely 
identify a traceability batch or lot within the records of 
the traceability lot code source.

X X X

Quantity & 
UOM

Quantity & unit of measure for the food. X X

†Best Before 
Date or 
Expiration Date

The date the food should be removed from 
distribution and retail sale. X X
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FSMA Rule 204 requires locations, referenced in the Critical Tracking Events (CTE) and Key Data 
Elements (KDEs), to be described with attributes that give a clear indication of the location referenced 
in the record. 

Global Location Number (GLN)
The Global Location Number (GLN) is a unique 13-digit identifier used to accurately identify specific 
locations within the supply chain. Implementing GLNs standardizes location identification, allowing 
accurate tracking and tracing of food products across the supply chain.  

Key use cases for FSMA Rule 204 include: 

1. GS1® US Data Hub | Location: 

a. Utilize GLNs to store and share Location Description Key Data Elements (KDEs). 

2. Event Data – Use GLNs to identify locations where CTEs occur, such as: 

a. Ship from Location 

b. Traceability Lot code Source (TLC) 

3. Transactional Data (EDI 856*/ASN): 

a. Share location data using GLNs during product shipment. 

Suppliers using GLNs to identify locations where Critical Tracking Events (CTE) occur will be required 
to maintain complete and accurate information in the GS1® Data Hub for all locations in their Supply 
Chain. 

For additional information, please refer to the GS1® US Global Location Number Recommendations for 
FSMA Rule 204. 

Data Universal Numbering System (D-U-N-S) Number
The D-U-N-S® Number is a unique 9-digit identification number provided by Dun & Bradstreet (D&B). 
The D-U-N-S® Number is site-specific. Therefore, each distinct physical location of the entity (such as 
headquarters and distribution centers) may be assigned a D-U-N-S® Number. The D-U-N-S® number 
referenced in the Key Data Elements (KDEs) provided to Casey’s must be specific to where the Critical 
Tracking Events (CTE) occurred. 

For additional information on DUNS Numbers please refer to the Dun & Bradstreet D-U-N-S® Number 
Guide. 

Food Facility Registration Number (FFR)
FFR numbers are unique 11-digit numbers assigned to each facility during the registration process. For 
a facility to receive a FFR number, they must have a UFI (unique facility identifier) in their submission. 
Currently, the only number recognized by FDA as a UFI is a D-U-N-S® number.  

For additional information, please refer to the Registration of Food Facilities and Other Submissions | 
FDA.

https://documents.gs1us.org/adobe/assets/deliver/urn:aaid:aem:611e0adf-db6e-4e8b-ba04-0b57578bbdf1/GS1-US-GLN-Recommendations-FSMA-204.pdf?_gl=1*wkj1j6*_gcl_au*MTIxNjA0NTUwNC4xNzMzNTMyMTUz
https://documents.gs1us.org/adobe/assets/deliver/urn:aaid:aem:611e0adf-db6e-4e8b-ba04-0b57578bbdf1/GS1-US-GLN-Recommendations-FSMA-204.pdf?_gl=1*wkj1j6*_gcl_au*MTIxNjA0NTUwNC4xNzMzNTMyMTUz
https://www.dnb.com/content/dam/english/dnb-data-insight/duns-number/duns_number_guide.pdf
https://www.dnb.com/content/dam/english/dnb-data-insight/duns-number/duns_number_guide.pdf
https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/registration-food-facilities-and-other-submissions
https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/registration-food-facilities-and-other-submissions


19

Advanced Shipping Notice (ASN) Requirements
An Advanced Shipping Notification (ASN) is used to inform Casey’s about the contents of a shipment 
prior to delivery. 

Types of ASNs Accepted by Casey’s
• Electronic Data Interchange (EDI) 856 is preferred – Refer to EDI 856 Specifications. 

• cXML – Refer to cXML Specifications. 

If you need to discuss other methods for providing ASNs or have other questions related to electronic 
data exchange, please email EDISupport@caseys.com.

ASN Enablement Requirements
• Validate GTINs and ensure data is current and synchronized between Supplier and Casey’s item 

file. 

• Review Casey’s applicable ASN specifications document and complete mapping of data elements 
from Supplier’s current system. 

• Email EDISupport@caseys.com to begin ASN onboarding activities. 

• Suppliers are responsible for reviewing and correcting errors.

ASN Data Validation
• Review EDI 997 Functional Acknowledgment. 

• Respond to any EDI 856 ASN errors within 2 hours of receiving notice of the errors. 

• Merchandise will not be received at Casey’s Store Locations without a successful ASN 
transmission. 

• If it is necessary to send an update to an EDI 856 transaction, the complete transmission is 
required to be resent. 

• Invoices are required to be consolidated at the PO/item level and billed by Store Location. 

• Item quantities are required to be transmitted in single selling units and in master pack or case 
units.

GS1-128 Barcode
The GS1-128 barcode provides a global standard for data exchange between companies and can carry 
up to 48 characters of information. This barcode is a subset of the Code 128 symbology, which contains 
a flagging character, Function Code 1 (FNC1). It can also include information through use of Application 
Identifiers (AIs), which indicate what comes next within the barcode, what format the data will be in, the 
length of the data, and whether it is fixed or variable length. For example, the AI (01) tells the scanning 
system “the GTIN is coming next, and it will be 14 digits”. Application identifiers are both encoded into 
the barcode and are featured underneath the barcode as numbers in a human readable format. 

https://assets.caseys.com/m/18e4d7408544a9cf/original/Caseys-EDI856ASNSpecifications.pdf
https://assets.caseys.com/m/4072f543cc0e0dc0/original/Caseys-cXMLShipNoticeRequest.pdf
mailto:EDISupport%40caseys.com?subject=
mailto:EDISupport%40caseys.com?subject=
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Casey’s requires all Distribution Center and Direct Store Delivery (DSD) Suppliers use GS1-128 
barcodes, which include the following Key Data Elements (KDEs): 

• AI (01) Global Trade Item Number (GTIN) – This is used to uniquely identify products. GS1 defines 
trade items as products or services that are priced, ordered, or invoiced at any point in the supply 
chain. When the GTIN is encoded in a GS1-128 barcode. It must be in a 14-digit format. 

• One of the following:

 ◦ AI (15) Best Before Date (Preferred) – Best before date on 
the label or package signifies the end of the period under 
which the product will retain specific quality attributes or 
claims even though the product may continue to retain 
positive quality attributes after this date.   

 ◦ AI (17) Expiration Date – The expiration date is the date that 
determines the limit of consumption or use of a product. 
The date will indicate the possibility of a direct health risk 
resulting from use of the product after the date. It is often 
referred to as “use by date” or “maximum durability date”.

• AI (10) Batch/Lot Number – The batch/lot number associates an item with information that 
the manufacturer considers relevant for traceability. Examples of batch/lot numbers could be a 
production lot number, a shift number, a machine number, a time, or an internal production code, 
etc. The batch/lot number is a variable length number consisting of 1-20 characters. 

GS1-128 Barcode Example

For more information on GS1 Standards, visit Barcodes Powered by GS1 Standards | GS1 US.

GS1-128 Barcode Physical Attributes
Bearer bar is recommended around the GS1-128 but not required. Bearer bars are small, rectangular 
markings that surround a barcode. Normally, these bars appear on the top and bottom edges of a 
barcode, but sometimes they appear on all four sides. Regardless of where they appear, they must 
have the right quiet zones, or they will lead to errors.

• Scannable – Barcodes must be scannable by equipment within Casey’s supply chain.

• Print Quality – Print-and-apply barcodes must meet ANSI grade B or higher; direct corrugated 
board prints must meet grade C.

• Size – Must comply with GS1 standards, with a minimum size of 3” x 0.75”.

https://www.gs1us.org/
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• Location – Should be at least 3/4” from the case edge and 1.25” from the bottom. For cartons 
under 2.25” tall, center the barcode.

• White Space – Minimum of 0.25” white space (Quiet Zone) is required on both sides of the 
barcode.

• Plastic Films – Barcodes must be scannable through plastic films and not placed under seams or 
bullet holes.

• Labels – Print-and-apply labels must remain flat.

• Ink – Ink on plastic films or labels must not smear when touched.

Pallet or Logistic Unit Requirements
General
Pallets must be 48”(L) x 40”(W), four-way, block or stringer, hardwood pallets with no indentations nor 
protrusions (such as nails or splinters) that may cause damage or inhibit handling. Pallets must have 
both the front and rear deck boards on top and bottom. Deck boards cannot be missing and must be 
consistent in size, spacing, and thickness. 

Goods must fit within the footprint of the pallet and must not hang over the edge or sit inside the edge. 
Slip sheets must be placed in such a way to minimize overhang.

Casey’s prefers a stacking height of 72” (including the pallet), unless it prevents cubing out the trailer. 
Consistent interlocking pallet patterns are preferred, and palletized Goods must be stabilized with 
clear shrink wrap. Air bags, dunnage, and/or load locks must be used to secure the load.

All pallets delivered to our facility must contain products with the same lot number. Mixed lot pallets will 
not be accepted. 

Label Requirements
Casey’s requires a GS1-128 barcode encoded with only an SSCC on each pallet. The SSCC detail must 
be shared within the Advance Ship Notice (EDI 856) sent to Casey’s.

Required Label Components

• A GS1-128 Barcode with SSCC-18 Pallet labels are required on at least 2 adjacent sides of the 
pallet, preferred on the upper right corner and must contain the following KDEs:

 ◦ AI (00) Serial Shipping Container Code (SSCC) – This unique identifier is comprised of an 
Extension Digit, a GS1 Company Prefix, a Serial Reference, and a Check Digit. SSCC is a number 
typically encoded into a GS1-128 barcode and included on a GS1 Logistics Label. Suppliers are 
required to ensure ASN fields match the SSCC barcode value.  
 
 
 

 ◦ The use of SSCC-18 barcode does not negate the requirement of the orderable GTIN barcode at 
the case level.



22

Preferred Label Components

• Ship to address 

 ◦ Casey’s Distribution Street Address, City, State, Zip Code

• Item Number

• PO Number

• Carrier Number

• BOL Number

• # of Cases on Pallet

Pallet Label Example 
 
 
 

For additional information visit Food industry guidance for streamlining your logistics labels.

Master Pack or Case Requirements
Packages shipped from the Supplier to Casey’s as specified on the PO are referred to as a Master Pack 
or Case. 
 
 
 
 
 
 

 

https://documents.gs1us.org/adobe/assets/deliver/urn:aaid:aem:975237a3-9515-4be5-8759-9fdb79a3a56d/Food-Industry-Guidance-for-Streamlining-Your-Logistics-Labels.pdf?_gl=1*1ygs64m*_gcl_au*MTIxNjA0NTUwNC4xNzMzNTMyMTUz
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General Packaging Requirements

Goods shipped to Casey’s must be packaged and transported properly to prevent damage and 
eliminate waste. Packaging must meet the following requirements:

• Packaging must be in excellent food-grade condition, sealed completely, and free of tears, 
punctures, and foreign odors.

• Packaging must align with product specifications.

• Packaging must be designed to withstand temperature and humidity changes while maintaining 
strength.

• Outer packaging must be designed to hold contents in place to avoid shifting of products during 
shipping.

• Outer packaging must be strong enough to prevent crushing during the transportation and 
receiving process.

• Packages shipped to the DC as specified on the PO.

Label Requirements
A case label is required on each individual case when shipping products to Casey’s distribution 
centers.

Required Label Components

• GS1-128 barcode with KDEs

 ◦ Case GTIN barcode (GS1-128) must face outward on the pallet/slip sheet if cases are palletized.

 ◦ Must include the following Key Data Elements (KDEs):

 ■ AI (01) Global Trade Item Number (GTIN) 

 ■ One of the following: AI (15) Best Before Date (Preferred) OR AI (17) Expiration Date. 

 ■ AI (10) Batch/Lot Number

Case Marking Requirements

General case markings can be applied via label, direct printing, or a combination, and must include:

• The following elements must be displayed in a human readable format, in addition to the GS1-128:

 ◦ Batch/Lot Number

 ◦ Best By/Expiration Date

• Regulatory Case Label Requirements, if applicable

 ◦ Statement of Identity (Product Name)
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 ◦ Manufacturer or Distributor Information

 ■ Manufacturer, packer, or distributor of a product must be clearly stated on the label including 
street address, city, state, and zip code.

 ◦ USDA mark of inspection and establishment (EST) number for USDA-inspected meat, poultry, 
and egg products.

 ◦ Country of Origin Labeling (COOL) for product of foreign origin.

 ◦ Safe Handling Instructions

 ◦ Ingredient Statement

 ◦ Allergen Declarations

 ◦ Net Weight Declaration

• Casey’s Case Label Requirements

 ◦ Case UPC

 ◦ Pack Count, Pack Size

Inner Pack
Inner packs refer to smaller packaged groups of single unit products that are packed into a master 
case. They provide an additional level of multi-unit packaging within a larger packaging, such as a case 
or carton.

Label Requirements
An inner case label is required on each individual case when shipping products to Casey’s distribution 
centers.

Preferred Label Components

• GS1-128 barcodes, which include the following Key Data Elements (KDEs):

 ◦ AI (01) Global Trade Item Number (GTIN) 

 ◦ One of the following: AI (15) Best Before Date (Preferred) OR AI (17) Expiration Date 

 ◦ AI (10) Batch/Lot Number

Casey’s Inner Pack Label Requirements

The following elements must be displayed in a human readable format:

• Statement of Identity (Product Name)

• Batch/Lot Number

• Best By/Expiration Date
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Shrink Pack Tray Case Guidelines
Shrink pack trays have the same case marking requirements as all other cases.

• Product information is required to be printed on a minimum of two sides of the tray with at least 
one side being the longest. Applying markings on both long sides, or one long and one short 
side, is acceptable.

• The GTIN barcode is NOT ALLOWED to be covered by plastic wrap seam.

• Corrugated trays are required to have a minimum 2” high side wall. 

• If the dimensions of the item limit the information that can be clearly printed on the tray walls, a 
label may be used to record the Supplier stock number, temperature requirements, best if used 
by date, and lot codes.

• Recommended label sizes include 4” x 6” and 3” x 4”.

Consumable Selling Unit or Each
The lowest level of the item hierarchy intended or labeled for individual resale. Generally, this is the 
consumer unit sold at check out.

Label Requirements
An inner case label is required on each individual case when shipping products to Casey’s distribution 
centers.

Required Label Components

• GTIN-12 or GTIN-8 Label Components

• Must be assigned to the individual selling unit using either a UPC or EAN point-of-sale barcode

 ◦ Universal Product Code (UPC) is a GTIN used primarily in North America. There are two (2) kinds 
of UPCs:

 ■ UPC-A (GTIN-12 Full 12-digit product code)

 ■ UPC-E (Condensed 8-digit product code, suppressing the zeros) 
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DSD Supplier Standards and Supplier Requirements
Direct Store Delivery (DSD) is a distribution model where products are shipped from the supplier 
directly to the retail store. Suppliers delivering product DSD to Stores need to adhere to all label, case 
markings, and quality standards outlined above.

The following requirements must be met for the DSD process to work correctly:

• Each DSD order requires an ASN sent from Supplier to facilitate receiving and shipment to Store 
locations

• The following transactions must be supported by Supplier

 ◦ EDI-810 Electronic Invoice

 ◦ EDI-856 Advanced Shipping Notification
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Transportation Requirements
The following requirements are minimum standards for all Suppliers’ facilities and any Carriers 
managing incoming and outgoing trailers used for transporting and distributing Goods.

General Guidelines
Suppliers must follow these general transportation guidelines:

• All purchase orders must be shipped complete, as ordered by Casey’s. Expense offset charges 
may apply for FOB shipments if additional transportation expenses are incurred due to Suppliers 
making incomplete order call-ins, shipping partials, or creating balances without written approval 
from Casey’s. Suppliers may be asked to ship balances and backordered quantities, at the 
Supplier’s expense, on prepaid FOB orders.

• Suppliers must ship purchase orders as requested via the Carrier Casey’s assigned to the order. 
Any deviation will result in an expense offset charge. Casey’s Carriers are asked to provide 48-
hour advance notification to Suppliers for pick-up appointments and must provide the purchase 
order number and case counts for the pick-ups.

• Suppliers must immediately notify their primary Casey’s contact if a Carrier selected by Casey’s 
fails to contact the Supplier for pick-up within 24-hours of the pick-up date.

Trailer Requirements
Trailer Inspection
All Supplier facilities must have an up-to-date, written and established Trailer Inspection Program and 
reassess it at the minimum frequency required by applicable regulation and facility internal policies. 
The Program must require all trailers be inspected prior to loading and unloading for the following:

• Trailer walls, ceiling, and door seals must be free of damage, pests, excessive odor, and 
extraneous material (wood, metal, dirt, corrugate, grease, etc.).

• Trailers must be inspected to ensure that proper storage temperatures are in place and 
refrigeration units are set appropriately. 

• Air chutes, if used, must be properly attached to the front bulkhead and ceiling and be free of 
damage.

• Drain caps must be in place on trailer floor drains.

The Trailer Inspection Program must have procedures in place for noncompliance events.

Trailer Security Policies
All Supplier facilities must have security policies in place for incoming and outgoing trailers carrying 
Goods and reassess them at the minimum frequency required by applicable regulation and facility 
internal policies. The policies must include the following requirements:

• All trailer doors must be sealed at the time of delivery;
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• All Full Truckload (FTL) and Less Than Truckload (LTL) trailers must utilize trailer seals;

• All seal serial numbers must be documented on the bill of lading;

• Seals must not be broken until the trailer reaches its final destination and must be verified;

• Trailers completing multiple deliveries must contain an adequate number of seals necessary to 
reseal the trailer following each scheduled delivery;

• The facility must investigate, remediate, and document findings in the event of any 
noncompliance.

Trailer Temperature Recording Devices
Casey’s requires the use of trailer temperature recording devices on trailers transporting certain 
refrigerated and frozen Products. Suppliers will be notified if they meet this requirement. Any Supplier 
of refrigerated or frozen Products may voluntarily elect to participate in the trailer temperature recorder 
program if the primary Casey’s contact is notified in advance and approves the Supplier’s participation.

Sensitech TempTale 4 Monitors are the approved trailer temperature recording devices for refrigerated 
and frozen Product transported to Casey’s. They may be ordered by contacting Sensitech customer 
service at (800) 843-8367 or https://www.sensitech.com/en/about-us/contact-us/. Suppliers must 
indicate that the devices will be used for shipments to Casey’s and provide a description of the Product 
that will be transported to Casey’s. The devices will be programmed with the approved temperature 
parameters and shipped to the Supplier’s facility. Upon receipt, Suppliers will activate and specify 
location for all devices. 

Bill of Lading Requirements
General Guidelines
Suppliers or Carriers are required to provide a bill of lading for each shipment to Casey’s. The following 
are general guidelines:

• The bill of lading must be completed accurately, with legible and clear information. Any alterations 
or corrections should be approved and initialed by an authorized representative.

• The bill of lading must be typed, not handwritten, unless Casey’s allows an exception.

• Standard industry terms and abbreviations must be used, when possible, to avoid confusion.

• Correct addresses, contact information, and any special instructions must be included on the bill 
of lading for the shipment’s delivery.

• The bill of lading must correspond precisely to the shipping invoice and purchase order.

Mandatory Information
The following mandatory information must be included on the bill of lading:

• Consignee Information - Casey’s legal name and complete address must be listed as the 
consignee. If applicable, the name and contact details of the receiving department or personnel 
should be provided.

https://www.sensitech.com/en/about-us/contact-us/
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• Shipper Information - The Supplier’s legal name and complete address must be listed as the 
consignor. Contact details for the shipper must be provided in case of questions or concerns 
during transit.

• Carrier Information - The name, address, and contact details of the Carrier responsible for 
delivering the Goods must be clearly stated.

• Shipping Date and Time - The date and time the shipment is handed over to the Carrier must be 
accurately documented.

• Description of Goods - A detailed and accurate description of the Goods being shipped must be 
provided, including the quantity, weight, dimensions, and any specific characteristics or handling 
instructions.

• Special Instructions and Requirements - Specific handling, temperature, storage, and delivery 
instructions must be clearly indicated. In the case of hazardous materials, these instructions must 
comply with all applicable regulations and provide necessary documentation for proper handling 
and transportation.

• Freight Charges - A clear statement of who is responsible for freight charges, whether prepaid or 
collect, must be included.

• Signature and Date - The bill of lading must be signed and dated by the authorized personnel 
responsible for releasing the shipment to the Carrier.

Failure to comply with the requirements outlined in this section may result in shipment delays, extra 
costs, or nonacceptance of the Goods.

Handling Requirements
Product Temperature Control
Proper temperature management during storage and transportation is critical to the safety and 
quality of Product, specifically refrigerated and frozen Product that may support the rapid growth of 
pathogenic and spoilage microorganisms in the absence of temperature control.

Product supplied to Casey’s must be transported at temperatures in accordance with Product 
specifications. Suppliers’ facilities must provide temperature requirements to each Carrier transporting 
Product to Casey’s, and ensure through a contract that the Carrier is complying with the requirements. 
Casey’s has the right to reject any shipment where Product is not transported or held in accordance 
with temperature requirements.

Indemnity
Casey’s shall incur no liability for Goods rejected in accordance with these guidelines, nor any Carrier 
charges or other costs related to such rejected Goods. The Supplier shall indemnify and hold Casey’s 
harmless for any claims or charges that may be brought by any affiliate of the Supplier, third-party 
subcontractor, Carrier, freight broker or any other person against Casey’s.
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Delivery to Casey’s Distribution Centers
Appointments are required for all deliveries to Casey’s Distribution Centers. The purpose of this 
section is to provide Suppliers and Carriers with the information needed to schedule these delivery 
appointments.

Appointment Scheduling Requirements
Accessing Opendock
Opendock is an online dock appointment scheduling tool used by Casey’s Distribution Centers to 
organize docks and schedule appointments for inbound deliveries. Suppliers and Carriers must access 
the Opendock website at https://opendock.com/ to create an account and schedule appointments with 
Casey’s. 

Deliveries are not allowed without an appointment, and they must arrive at the correct Casey’s 
Distribution Center as specified in the appointment. The physical addresses for the Casey’s Distribution 
Centers are as follows:

• 1 SE Convenience Blvd, Ankeny, IA 50021

• 400 W Industrial Dr, Terre Haute, IN 47802

• 2902 S Jaguar Rd, Joplin, MO 64804

Checking In and Out at a Casey’s Distribution Center
All Supplier and Carrier representatives must follow these rules at Casey’s Distribution Centers:

• Arrive on time for the appointment. Deliveries that arrive more than two hours after the scheduled 
appointment will be turned away.

• Upon arrival, stop and provide identification to the Casey’s Security Officer at the security post to 
gain access to the property. Provide the bill of lading to the Security Officer.

• Follow the directions of the Casey’s Security Officer to find the designated parking and receiving 
areas. Park only in designated areas unless specifically told otherwise by the Security Officer.

• Check in at the receiving area and follow the instructions of the Casey’s Team Members.

• Do not leave the receiving area to enter the facility unless escorted by a Casey’s Team Member.

• Check out at the security post when leaving the property.

Rescheduling Appointments
All rescheduling requests must be completed using Opendock and must be submitted at least 24 
hours in advance of the scheduled appointment. 

https://opendock.com/
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