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Chipotle’s supply chain flowchart
Name:
Institution 

Original supply chain for Chipotle
 	Pork supplier
Chicken supplier
Pork supplier
Beef supplier




Pepper farm
Lettuce farm
Miniat Holding center
Tomato farm
Avocado farm



																																																																																																																																	Chipotle Restaurants 
Central distributer, Denver

In the first level, Chipotle works with suppliers to get proteins for all the restaurants. The proteins are send to Miniat, where the meat is also cooked. At Miniat, the cooked meat is easily transported to the main distribution center [1]. 
More ingredients, including tomatoes, lettuce, pepper, and avocados are supplied and ferried to the main distribution center in Denver. From Denver, ingredients are send to different restaurants in different states depending on their needs. After the ingredients reach the respective restaurants, they are ready to be processed and ready for consumption. 
Proposed supply chain
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In the first level, different suppliers supply proteins which are collected in the Miniat Holding center. Here meat is not cooked as before to avoid contamination. 
Ingredients including tomatoes, lettuce, pepper, and avocado are tested by use high-resolution DNA-based tests. From the farm, they are taken to commissaries where they are washed, sanitized, and retested [2]. Cleaning, packaging, shredding of lettuce, and dicing of tomatoes is done here. 
As opposed to the previous supply chain, meat will not be cooked in commissaries to avoid cross-contamination. From commissaries, the ingredients will be taken to different distribution centers in the country, where restaurants can access them based on their needs. In the restaurants, meat will be marinated and grilled to minimize chances of cross-contamination [3].
Starbucks supply chain flow chart


First collection center. Sifting and beam assortment
Retailers 
Distribution 
Packaging 
Blending 
Roasting 
Bean assortment
Raw materials from suppliers 

In the first level, raw materials from suppliers are collected and transported to the first collection center where sifting and assortment of beans is done [4]. Sorted beans are then transported to the second collection center where they are roasted before taken for blending. Blended beans are then packaged and taken to different distribution centers where they can be accessed by retailers. 
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