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At ArgosRM we are proud of the value-added 
services that we provide to our clients.  Equally, we 
are proud of the extensive knowledge base of our 
qualified team of professionals and their 
achievements with our clients’ organizations.  
Therefore, it is only fitting that we choose the 
acronym PRIDE to capture the essence of 
ArgosRM’s core organizational values: 
 

Proactive in our approach to finding solutions and 
providing a value-added service for our clients  
 

Responsive to the Voice of the Customer, Voice of 
the Process and Voice of our Team Members 
 

Integrity will be the norm in the way we conduct 
business with our clients and within the ArgosRM 
organization 
 

Diligent in generating the best solutions for our 
clients to ensure nothing less than Total Customer 
Satisfaction  
 

Excellence is paramount for ArgosRM and will be 
demonstrated in all aspects of our business 
relationships 
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About ArgosRM 

Our Team 

Business Solutions 

ArgosRM is a minority owned food consulting 
business founded by a group of food quality and risk 
management professionals. We share the common 
philosophy that a fundamental part of doing business 
is the ability to quantitatively assess risks, so as to 
proactively mitigate these risks to an organization.   
In providing a value-added service to our food 
industry clients, ArgosRM uses a strategy of 
Integrated Risk Management (IRM) to develop and 
implement food safety and quality solutions for our 
clients.   
 

Our team consists of experienced food 
manufacturing and restaurant industry professionals 
with extensive knowledge in Risk Mitigation, HACCP, 
GFSI standards implementation, Crisis Management, 
Food Safety Systems, Quality Systems, Emerging 
Issues and Change Management.   Although our 
team’s expertise spans the spectrum of food safety 
and quality, we are aligned with the one single 
philosophy that Risk Management should be part of 
the strategic intent of all high performing 
organizations and implemented in a manner that 
permeates all aspects of an organization’s way of 
doing business.   
 

Strategic Quality and Food Safety Planning 
It is common knowledge in business that 
organizations cannot afford to regard food safety and 
quality as an afterthought.  The challenge therefore, 
is how to merge food safety and quality planning into 
an organization’s overall strategic plan.  ArgosRM can 
help your organization to scan the food safety and 
quality landscape through a comprehensive Gap 
Analysis and develop or refine a Strategic Food safety 
and Quality Plan to better respond to the voice of the 
customer.   
 
Food Safety and Quality Audits 
Customers are increasingly requiring their suppliers 
and distributors to be audited to ensure the safety 
and quality of their food supply.   Some of the these 
mandatory audits are performed using standardized 
audit schemes such as GFSI, while others are 
conducted based on specific customers’ require- 
ments.  Our auditors are available to perform SQF, 
BRC and customer audits on your facilities. Contact 
us to discuss your auditing needs. 
 
Integrated Risk Management 
In today’s food business environment, companies 
understand the need to manage risks to remain 
competitive and safeguard shareholder value.  
Unfortunately, for many companies this critical 
business activity has not been fully integrated at all 
levels of the organization.   ArgosRM’s approach to 
Risk Management is to implement our Integrated 
Risk Management system for food industry clients, 
using sound risk management principles that 
permeate the strategic, tactical and operational 
levels of an organization. Let us share our IRM 
approach to food safety with you. 
 

GFSI (Global Food Safety Initiative) 
It is the objective of GFSI to standardize the approach 
to providing safe food for customers and consumers.  
ArgosRM, using an Integrated Risk methodology, has 
worked with organizations to implement SQF, BRC 
and other GFSI programs for their businesses.  To 
learn more about which GFSI scheme best fit your 
business needs and our IRM approach to implemen- 
tation, give us a call or email us to discuss.   
 
Crisis Management 
Due to business related risks, potential for 
organizational crises is ever looming on the horizon.  
How these crises, which adversely affects the way 
business is conducted, are handled is extremely 
critical in these times of mounting litigation and 
extensive media coverage.  ArgosRM will collaborate 
with your organization to develop and implement an 
integrated, comprehensive Crisis Management Plan. 
 
Due Diligence Assessment 
Lack of due diligence in your organization’s approach 
to food safety could have sweeping legal implications 
for your company and its shareholders.   To mitigate 
this concern, ArgosRM has developed and utilized a 
Due Diligence Assessment (DDA) program, which 
enables our clients to comprehensively evaluate their 
food safety systems from an objective, expert 
perspective. 
 
Change Management 
Unfortunately, most continuous improvement and 
risk management efforts fail in organizations due to 
lack of organizational change management.  
ArgosRM change agents utilizing proven methodo- 
logies can assist your organization in defining and 
implementing a change management strategy for 
driving food safety and quality initiatives throughout 
your organization. 
 

We Treat Your Brand Like Our Own 
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