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Tim Didier Meats built on the power of a dream
Dreams are wonderful motivators, and Tim Didier had long
dreamed of owning his own store.
In 1964 at the tender age of 10,
Tim started working in his father’s
meat market, and the thought
crossed his mind more than once
that maybe one day he might follow
in his father Marshall’s footsteps.
And follow he did.
Fast forward to 1983.
Hoemig’s Market was for sale and
Tim and his wife Janet jumped at
the opportunity to make their
dream a reality.
After operating the little
neighborhood grocery on Huffman
Avenue for eight years, Tim and
Janet realized they needed to
expand and in 1991 they opened
at its present location at 3205 N.
Wells St.
“When we started on Wells
Street we had just a handful of
small restaurants and three
employees,” Tim recalls. Since
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then they have grown into a multifaceted, state-inspected, custom
meat purveyor, serving more than
400 restaurants, hospitals and
nursing homes in the northeast
quadrant of Indiana. All of their
meat products are cut fresh daily
from a supply of USDA Choice
beef, all-natural pork and all-natural poultry.
Getting to where they are now
has taken much hard work. Tim
and Janet agree that the secret to
their success has been their focus
to make customers their “most
important product.”
“We value customer loyalty,”
says Janet, “and we do everything
in our power to give our customers the best quality meat and
prompt, friendly service. We are
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Tim and Janet Didier opened Tim Didier Meats at its present location in 1991.

always willing to go the extra mile
for our customers.” Tim and Janet
are assisted in their mission by 20
faithful, hard-working employees.
“We couldn’t do what we do without them,” Tim says.
Tim and Janet are forever grateful for the success they have had.
And though they have grown since
their early days on Huffman Avenue,

they still value their roots. “We still
have many faithful retail customers
who want that special cut of steak,
or that seasoned prime rib for
Christmas. And we are only too
happy to get it for them.” And so
the dream continues.
“With hard work and faith in
God, we are blessed to be where
we are. We love what we do!”
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