
The project 
consisted of 
a 103,000 SF 
G r e e n f i e l d 
facility that 
features a 
70,000 SF 
fully automated 

bakery, a 13,500 SF by 56 feet 
high minus 10° Fahrenheit freezer 
that utilizes an automated racking 
system.  The facility also consists 
of administrative offices, employee 
welfare areas, dry and liquid 
ingredient rooms and an engine 
room which houses state of the art 
ammonia refrigeration systems.  
The building materials used for 
the facility include tilt-up concrete 
walls, insulated metal panels and 
a structural steel framing system. 

Teamwork and coordination efforts 
helped drive the success of the project.  

“There was a concerted effort 
from every member of the team to 
support the overall schedule, assist 

with each other’s responsibilities, 
and deliver the final product.  This 
required active (early) involvement 
of the entire team in initial design 
meetings, as well as throughout the 
duration of the schedule,” says Ed 
Weeks, A M King Project Manager 
for Northeast Foods.  “Every 
member of the team performed as 
if they had actual ownership and 
pride in the project, and wanted to 
be not only involved with a complex 
project, but a successful project.”

The overall construction/delivery 
schedule of this facility from 
the initial kickoff was extremely 
aggressive.  This project was 
not solely construction of the 
building and site development, but 
it included a tremendous amount 
of involvement from the process 
equipment vendors to ensure the 
supporting infrastructure was 
properly designed and installed to 
meet their exact specifications and 
requirements.  This truly required a 
total team effort. 

Another challenge was during 
construction North Carolina faced 
one of the coldest winters on record, 
which occurred during the most 
critical point in the schedule – 
completion of the building shell and 
roof system, which was necessary 
to allow for the process equipment 
vendors to maintain their delivery 
and installation schedules.

Northeast Foods is a national 
contract baker for the commercial 
and fast food restaurant industry.  
This new facility is part of an overall 
supply chain strategy to better serve 
McDonald’s restaurants in the 
region. 
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FASTEST AUTOMATED BAKERY IN THE WORLD COMPLETE 
Fastest Fully Automated Bakery in the World for Northeast Foods in Clayton, North Carolina
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Weeks

Located on a 46 acre brownfield site, 
in Black Mountain North Carolina, 
A M King has been selected to 
provide construction services in the 
construction of a new 840,000 SF, 
climate controlled food distribution 
facility.  The facility consists of 
770,000 SF of cooler and freezing 

space with temperatures ranging 
from 55° to -20°, a 20,000 SF ice 
facility and 45,000 SF of three story 
class A office space. The facility 
will also contain a refrigeration 
engine room which will house a new 
state of the art, 2700 ton, ammonia 
refrigeration system.

The climate controlled space 
includes over 20,000 product storage 
rack positions, 11 Banana ripening 
rooms and 84 dock stations with full 
vertical levers.  The facility will also 
include an ice plant that will provide 
75 tons of ice per day. 

INGLES SELECTS A M KING CONSTRUCTION
A M King to provide General Contracting Services for largest cold storage distribution center under construction in United States



Follow A M King Construction on Twitter to 
receive all the latest project photos and news! 
Twitter ID: AMKingConstruct

FOLLOW US ON TWITTER!

CONTACT US
1610 East Morehead Suite 200
Charlotte, NC 28207
T: 704-365-3160 F: 704-365-3101
BWest@amkingconstruction.com
 

A M King is a national design/build and 
construction company headquartered 
in Charlotte, NC that services the food 
manufacturing and cold storage market.

LATEST NEWS! 
Check our website at 
www.amkingconstruction.com

QUICKINFO

Like A M King Construction on 
Facebook to receive all the latest 
project photos and news!

A M KING IS ON FACEBOOK!

The Jacksonville, Florida based 
engineering firm McVeigh & 
Mangum Engineering, Inc. is pleased 
to announce its newest regional 
location in Charlotte, NC.  McVeigh 
& Mangum was established in 1991 
and also has offices in Jacksonville, 
Florida and Atlanta, Georgia. 

McVeigh and Mangum is a full-
service engineering firm who 
focus’ on structural, mechanical, 
electrical, plumbing, fire 

protection, technology, LEED, and 
commissioning design services in the 
sectors of commercial, educational, 
governmental, hospitality, industrial, 
manufacturing, medical, religious, 
and retail facilities.  In addition, 
McVeigh and Mangum is pleased 
to be one of the leading innovators 
in utilizing Building Information 
Modeling (BIM) design software.

A M King Construction has teamed 
with McVeigh & Mangum to work 

as a design build team for future 
enterprises.  

Both companies are located at the 
recently renovated LEED Silver 
Certified office building at 1610 
East Morehead.

MCVEIGH & MANGUM ENGINEERING, INC. TEAM WITH A M KING CONSTRUCTION

B. ROBERTS OF CHARLOTTE, NC COMPLETION PHOTOS 
Certificate of Occupancy for B Roberts Project Received

B. Roberts, a regional 
distributor, preparer 
and packager of ready-
to-eat foods for the 
grocery and restaurant 

industry received Certificate of 
Occupancy. The project consisted of 
taking an 80,000 SF facility that had 
previously housed manufacturing 
and warehousing operations, and 

converted it into a USDA qualified 
facility for the production of foods 
for the retail grocery industry.

White
Project Manager


