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Our stir fry
meals are de-

| signed to feed

| two but with a

| fittle know how

| they can be

| stretched to

| serve more. Sim-
ply cook more

| rice and add

more vegetables.

The grocery store’s frozen
food aisles are filled with
meals packaged in loosely
filled freezer bags, resulting
in ice crystallization and
freezer bummed vegetables.

Hometown Foods has de-
signed NEW meals with in-

Our Conve-
nient, frozen
- meals are a
step above the
rest!

We do the prep work,
make the sances and find
the rice, cheese, meattand
spices to make a complete
mnl Youdo!hcu

flavor a pureed combina-
tion of Momon.




| Vou can visit the
| following website
to learn about
the nutrients in
| the fruits we use
| in our sauces.
This website lists
the world’s
healthiest whole
foods.
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| made their

| healthiest fruit
fist:

[
|  Apricot
|
i
|

|  Vou will tarn

| about the health

| benefits and see a
| nutritional pro-
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“year ’Rmmd’ { Wﬁo[e Pruit Sauces

and vacuum package the
ripe summer harvest. {This
preserves fruit quality. “Ox-
idation, ice crystallization
and freezer burn (surface
&yh;)-ekwttoumm-

Wecuﬁhetwoordne
fruit purees to create
uniquely flavored sauces
that are low in added sugar.
Less sugar is needed when
you combine a sour or
strongly flavored fruit
puree with a naturally sweet
fruit

Ourucaeunhbe-
tween 10% to 25%
Yesterday’s cooks
losmnptonbﬁni!
preserves for their pantry.

You can have local fruits

year round if you fill your
freezer with our delicious,

unigue sauces.

"Whole Fruit Sauces—Antioxidant Rich

Recent research investiga-
tions have discovered that
whole fruits & vegetables
contain a new category of
Antioxidants help plants
ﬁghtﬂncﬂ'unofﬁ\,d&
use,iuury inflammation

and dehydration. Cur hu-
man bodies face these same
environmental challenges.
If we eat fruits and vegeta-
bles, these antioxidant
chemicals can help us stay

healthy too.

We recommend reading
the book titled THE
COLOR CODE to update
your knowledge about the
value of fruits that we use

Hometown Foods has cre-
ated the following unique
whole firuit sauces:

Red Raspberry/Peach
We are experimenting with:

PramIRA bar W aicrmelon

Indulge yourself with thesc
sauces on top of vanilla ice
cream, cheesecake or yogurt.

A low calorie smoothie can
be made with our sauce using
seltzer and 1% milk. Replace
seltzer with milk and you
have a delicious milkshake.

Unmrnweautoppmgﬁu



Fzs'r & EASVY!

| | Birdseed Breakfast

i created Birdseed
| Breakfast as a

i convenience prod-
uct. It is frozen in
1/2 cup portions
ready for your
stovetop or mi-
crowave. The ce-
to save prepara-
tion time.

Simpfy open the
‘wrapper and
place in a pot or
microwave safe
dish and cook in
minutes.

‘We package 6
servings in a bag.

fruit before cook-
ing or sprinkle on

| cimnamon.

Or, use our frozen
whole fruit sauces
for tasty and de-
licious toppings!
A tablespoon of
flaxseed meal in
our cereal makes
this an excellent
source of omega-3
helpful for im-
proving brain
function.

Could eating like a bird be
good for you? Have you
ever seen a constipated
bird? Of course not! Their
constant movement and diet
keep them fit and feeling
good. Nutritionists have
found that adult and chil-
dren do not meet their need

“Could eating
like a bird be

- good for you?”

for fiber. Adding some
whole grains and seeds to
your family’s diet might
help you and your family

SOAKED AND FROZEN,
READY TO COOK IN MINUTES.

| You can add dried | '

members feel good too! website:
Hometown Foods, LLC ourhometownfoods.com
BIRDSEED BREAKFAST
Nutritien Facts
Our frozen cereal provides Serving Size: 172 cup (53 0z.)
additional nutrients not 1
listed on the nutrition facts Amount Per
label. Calories 160 Calorles from Fat 35
% Daily Value*
EXCELLENT source of ... TotelFet 49 %
Omega-3 (80%) Seturated Fat 0.59 2%
Manganese (71%) | Cholesterol Omg ™%
Thiamin (498%) Sodium Omg >
. Total Carbotyrate 203 &%
GoOD sourée of ... Dietory Fberdg 6%
Phosphorus (17%)
U m——
i
(11%) V_\::S .::‘T:;COS
Ribofiavin (10%) “Parot vTDally vanes 3 Tased o6 22010

Make your own
Birdseed Cereal

Birdseed Breakfast

3/4 cup steel cut oats

3 cups rolled whole oats
1/4 cup guinoa

1/4 cup sesame seeds

1/4 cup sunflower seeds
1/4 cup millet

1/4 cup flax seeds

Mix all ingredients to-
gether.Refrigerator birdseed
mix. To make one aduit
serving, measure 1/4 cup of
the mixture and add 1/2 cup
of water to soak the grains
and seeds ovemight. Cook
on top of the stove in a pan
for 3 to 4 min. once the
water boils. Or, place in a
microwave safe dish and
cook on high for 5 to 6
(1/4 c.) servings for a child
ora 1/2c. serving foran
s Add I T.




| Quick Breads?

| “Unlike cook-
| ies, cakes and
pies, they're
healthy using
less fat and
sugar.

Nutrients
are added by
the use of
pureed or
grated fruits
and vegeta-
bles, soaked
whole grains,
seeds and
nuts.

Quick breads
freeze well,
cut easily
when cold for
simple por-
tion control,
and improve
in flavor and
texture dur-
ing storage.

o
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Quick Breac( Kits!

Hometown Foods has
created quick bread kits that
include a dry mix and a
mix consists of flour, sugar,
spices, baking powder and
soda. A frozen liquid mix
consists of oil, egg, milk and
whole fruit puree. Included

Quick Breads—a

with the liquid mix is a mix-
ture of soaked and cooked
steel cut oats, millet,
quinoa, flax seeds, sesame
seeds and sunflower seeds.

All ingredients inchiding
the pan are provided. A nu-
trition label and directions
are also provided.

All you do is thaw the

" Whole Grain & Seed Nutrients

E, iron, calcium and phos-
phorus.

Millet—B vitamins, phos-

phu'u.pmm,mpe-
sium and iron.

‘
Q-hu-—'l‘hehidlhper-
centage of proteins of all
grains.

Flax seeds—omega 3 fatty
acids, manganese and fiber.

Sesame seeds—Copper
and Manganese.

Sunflower seeds—Vitamin
E and B1 (Thiamin)

In addition to nutrients
from whole grains and
seeds, Hometown Foods
quick breads are low in
cholesterol, saturated fat
and sodium.

.

TO YOUR DIET THE QUICK WAY
WITH OUR “QUICK BREADS™!

Banana
Coriander
Quick Bread

123¢c. allpurposeﬂour

3/4 c. sugar

1 T. baking powder
1/2 t. baking soda

2 t. ground coriander

Mix liquid ingredients to-
gether in a separate bowl.
173 c. oil

1 c. mashed banana

1 large egg, well beaten

1/4 c. milk + 1/2 t. vinegar
1 t. vanilla extract

1/2 c. walnuts (optional)
Stir together until just
moistened. Grease a
9”x5"x3" loaf pan. Line
the bottom with wax paper.
Bake in a preheated oven at
350° for 1 hr. Check with a
toothpick for doneness.




! 1 cup cream cheese

; 1/2 cup sweet &
| sour sauce

| 2 T. chopped onions
| 2 t. dill weed

| Combine all in-

% gredients ina

i blender. Blend

| until smooth.

| Pour the dressing
into a container.

) Keep refriger-
ated!

msttten;iut
-
i 1 cup butternut
| squash puree

t vegetable
e

1/2 cup curry sauce

1/2 cup sweet corn
ernels

| 1/2 cup cooked
| BTt

' Combine butter-
nut squash
_puree, vegetable
broth curry
sauce in a pot.

)| into bow/(s. Serve

L

Hometown Foods
has created five

sauces:

Chili Sauce
Curry Sauce
Duck Sauce
Italian Tomato Sauce
Sweet & Sour Sauce

Stir Fry Meals
One package of
sauce flavors a stir-
fry meal of 1 Ib. of
vegetables and 4 oz
of meat. Ground
beef and pork com-
bine well with chili,
Italian tomato or
curry sauce. Duck
sauce works well
with pork, chicken
and turkey. Sweet &
Sour sauce can be
used with all meats.
Other Uses

We use sweet &
sour sauce for dilly
dressing. We use
curry sauce for our
butternut  squash
chowder.

Local Veggies are
the Best Choice!

Local vegetables
are more nutritious
and delicious than
fresh produce that
travels great dis- *
tances. Whether '
you grow your own
garden or stop at a
road side stand, you
can tell the differ-
ence in quality from
store produce.

But, sometimes
vegetables need a
dressing to tempt
our taste buds.
You will never
have to cry again
about the calories
in a topping if you
use our
DILLY
DRESSING!
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Try dilly dressing on tomatoes,

avocado, cooked brocolli and cauliflower.

Or, use as a dip for carrots!

|
|
|
x. =

Dilly Dressing
for vegetables

Hometown Foods
has created a low-
calorie dressing us-
ing cottage cheese
instead of oils, may-
onnaise or sour
cream. Many store
dressings contain
preservatives and
use these high fat

Our dilly dressing
contains no preser-
vatives or additives
and is high in pro-
tein. It can be frozen
for long term stor-
age and then thawed
in the refrigerator

for use.

The ingredient list
reads:
Cottage Cheese,
Cream Cheese,
Hometown Foods
Sweet & Sour
Sauce (Water,
Vinegar, Cider*,
Onions*, Brown
Sugar, Tomato
Puree*, Sugar, Ar-
rowroot, Garlic*),
Dill*, Gelatin

Comparedto 2 T.
of Litehouse Dilly
Dip at 150 cal., our
dressing is 45 cal.

*Locally grown!

»e




Product: Dilly Dip with Vegetables Daycare name
Date:

L

2.

M%&MM

How did you serve the dip and vegetables?

How many children tried the dip and vegetables? List the fresh
vegetables that you normally serve the children. °*

What reaction did the children have to the dip and vegetables?
Dip: taste

other
Vegetables: cucumbers

Zucchini

blanched broccoli

What needs to be changed in terms of flavor, consistency, serving size,
packaging, or other attributes?

Would you like to have the dip as a dressing with lettuce/tomatoes/cucumbers in
the future?

ﬁhdiphmadensingeomgecheueandcmn cheese instead of oils, sour
cream and mayonnaise. What are your thoughts about serving this high protein
dip?



Parents’ uct Evaluation Fo

Product: Dilly Dip with Vegetables Daycare
Date:

Dear Parents,

You are important people in our grant. You choose the food your family eats.
Often you are challenged in the grocery store to find “nutritious snacks” when there
are aisles filled with chips, cookies and candy. We believe local companies like
Hometown Foods, LLC can meet your needs for healthier alternatives. Your
opinions are important to us.

We use freezing to create nutritious snacks. Our*dip is frozen and can be
thawed within hours in the refrigerator—a convenient smack accompaniment to
fresh carrots or cucumbers. -

Please fill out this product evaluation sheet so we can learn which products to
keep and which to improve. Thank you in advance for your cooperation.

Anna Dawson

1. Who tried the dip and vegetables at home?

2. Where do you normally get your vegetables in the summer?

3. Would you use this as a dip or dressing in the future?

4. Name and describe the fresh vegetables that you normally serve your family.

3. Check which alternatives are important to you when choosing a dip or dressing!

Taste

Nutrition

il g ackage size Package attractiveness
ost

— Lack of preservatives/additives
- Other




DAYCARE PROVIDER EVALUATION
Evaluator’s name

STIR-FRY MEAL “Cajun Vegetable Cheese Medley”

We have provided you with a stir-fry meal for the children. Please help
us learn more about designing this kind of meal to meet your needs.

1. How did you prepare and serve the meal? Circle or write in what
you did.

A. We cooked the vegetables separately and served everything
separately.

B. We mixed the rice, vegetables and cheese and served them
mixed together.

C. We used only a little spice or no spice knowing that
children are sensitive to spices.

D. We made and served the meal as intended for adults.

2. Please give us any ideas you might have about changing this
product to meet your needs.

3. How many child sized servings can you get out of a package?
(We guessed six servings.)

4. Describe some of the children’s reactions to this food.

5. Which of the following meals do you think the children might
like?
Mild sausage flavored vegetables with cheese served with
rice.
Sweet & Sour flavored vegetable stir-fry on rice.
Macaroni and Beef goulash with tomato sauce & veggies.
Pizza with vegetables, cheese and tomato topping



Vegetable Evaluation
Daycare Provider Name
Dear Parent,

Your child was served a meal from Hometown Foods this week that
contained frozen and vacuum packaged vegetables. This technique pre-
serves the color, flavor and texture of vegetables. Pan frying quickly
cooks the vegetables. They taste great!

We wanted you to try this cooking technique and some vacuum
packaged carrots. We have provided you with a sample of our carrots
along with chive butter. You only need a little chive butter to keep the
carrots from sticking to the fry pan. Explore your imagination on how
to use the leftover chive butter. It is great on toast or on baked potatoes,
but you might use it to flavor an omelet.

Help us learn more about the food items that you would choose to feed
your family by answering the questions below.
Anna Dawson

1. Who tasted the carrots?
2. What was their reaction?
3. Have you ever pan fried frozen vegetables before?

4. Check the frozen vegetables below that you buy and serve your

family.

A. spinach B. carrots ____ C. cauliflower

D. broccoli E. zucchini __F. onions
____G.peppers ____H. butternut squash ___I. String beans
____J. corn L. brussel sprouts ____M. mashed potatoes

N. French fried potatoes
List any others not mentioned above:

5. Check other frozen and vacuum packaged foods that would
interest you?

A. Vegetable Pizza with cheese and tomato sauce

B. Crock pot meals

C. Frozen dressings with no preservatives or oil

. Soups |
E. Chili F. Other foods containing beans such as:

L

|



Staff/Children Product Evaluation Form

Product: Fruit Breads Daycare name:

Date: Staff name:

Dear day care provider,

1. How many children tried the fruit breads? List the baked products

such as cookies, cakes, doughnuts, and muffins that you normally serve the
children.

2. What reaction did the children have to the fruit breads?

Banana bread: taste

other

Lemon bread: taste

other

3. What needs to be changed in terms of flavor, texture, serving size, packaging, or
other attributes?

4. Would you like to have the fruit bread as a healthy snack for the children in the
future?

5. Check the ingredients you want us to use in the fruit breads we create. Note that
there is a price difference.

All organic
Mixed organic and COI.IVCIIﬁOIlll

All conventional

Suggestions:



Product: Fruit Breads Date

Parents’ P

Dear Parents,
Cookies, cakes, doughnuts and muffins are foods that we all love. The worry
is that portions and calories are too much for 21" century adults and children. We
have created fruit breads to address this concern. We have provided a mouthful of
flavors with fruits and spices, plus, whole grains and seeds for increased fiber. Our
fruit breads fit an 8 oz. mini loaf pan. When cut into 4 pieces, an adult gets a 2 oz
portion, which is half the size of a grocery store muffin. When cut into 8 pieces, it is
child size. Help us evaluate these breads. Thank you in advance for your
cooperation.

Nutrition Facts

Serving Size 14 loat (579)
Servings Per Container 4

AmountPer Serving
Calories 180 Calories fromFat 50
T R A R R A A A T

a
g
|
i
%

’

TotalFst 69
SaturatedFat 0.5g
TansFat Og

Cholesterol 15mg

Sodium 35mg

Total Carbolwdrate 28g
Dietary Fiber 2g
Sugars 8g

Protein 3g

2R 122

ct Evaluation Fo

Daycare

Here is the nutrition label for “Lemon Bread”.
This label is applicable to adults not children.
A child up to 12 would get 1/8 of the 8 oz. loaf.
Would you like all of our products to have a

nutrition label? If you answered

decisions? | Viamin A0% =  Yitamin C8%
Calcium 4% *  ron6%

* Pe De ¥t Cally Vakies 3m basedos 2 2 (MO cabne

aRtYos Nes may be bwe
pe m;?;u-n n«.l!:”".' 3

Cabres: 2000 250
Total Fat lessaa 659 )
Samaedfat lLssta 2g 29
Chotst ol less B Ximg g

Sodim lesstm 2,00ng 240mg
TotaiCao dae Yy sy
Ditasy Fer =g g

3. Which baked products do you buy your family on a weekly basis? List where
you buy these products (e.g. bakery, homemade, mix, already baked, frozen,
doughnut store, grocery bakery, farmer’s market).

4.

Cake

Mauffins

Doughnut

Cookies Other

Check the ingredients you want us to use in the fruit breads we create. Note that

there is a price difference.

All organic ingredients Mixed organic and conventional ingredients

All conventional ingredients

5. Which attribute would you like increased, decreased or kept the same?

sweetness moistness

fiber loaf size flavor choices

Other improvements




Day Care Provider Evaluation—Fruit Sauces/Pudding

Day care name Date

Hometown Foods, LLC

362 Eichybush Rd.

Kinderhook, NY 12106

518 758 7342 or email: annadawson@berk.com

Dear Daycare Provider,

Thank you for helping us evaluate and test our food products at your center. Your
participation was much appreciated. This is the last product that we will deliver as part of
the grant.

We have written a letter to the daycare parents asking if they would be interested in
attending a “tasting party” in the future. Attendees will have the opportunity
to win an insulated cooler filled with frozen Hometown Food products. If you
would like to attend, please fill out the contact information so we can send you an
invitation. Just put it in the “Product Evaluation Box” at your center.
Name Role at the daycare center
Address
Phone Email:

We are working on a product catalog and a website. We also are planning to offer
classes where we will share how we make our products. We will keep in touch.
Sincerely,

Anna Dawson

1. What were the children’s reactions to the “Creamy Blueberry Pudding™?

2. What are your thoughts about this kind of snack for daycare children?

3. Would you be interested in trying other fruit sauce flavors in a pudding

product?

Check which ones you would like to try.

____ A apricot, muskmelon F. red raspberry/peach
____B. cranberry, peach G. blueberry/rhubarb/cherry

C. concord grape, plum, honeydew
D. strawberry/rhubarb

E. strawberry
4. How did the children react to the blueberry milk shake?
5. What do you think about having whole fruit milk shakes for the children?

6. Which fruit flavors listed above do you think the children might like?



PARENT EVALUATION OF FRUIT SAUCES
Hometown Foods, LLC
362 Eichybush Rd.
Kinderhook, NY 12106
Email: annadawson@berk.com
Phone: 518 758 7342

Dear Parent,

These are the last samples of food that will be distributed. Many thanks to those
who have filled out the evaluation forms. It is important to learn that “cost is
important but pretty packaging is not”. Farmers, college foods professors, extension
folks and child care professions look forward to what we learn in this grant.
Perhaps future funding of day care feeding programs may be effected by the
responses you give. Not responding tells us there is no interest in healthy local
convenience foods. I hope our small parent response was due to being too busy.

You can still participate by filling out the contact information space below:
Name Ages of children in day care
Address
Phone: Email:
Naomi Handley, our Daycare Mom, would be happy to call and visit on the phone.
Or, you can mail us your evaluations. Easier still—drop them off at your daycare
providers’ “Evaluation Form Box”.

Should you be interested in learning more, this contact information form will
ensure your receiving an invitation to a “TASTING PARTY” where you have a
chance to win an insulated cooler full of frozen Hometown Foods products.
Sincerely,

Anna Dawson

1. Who sampled the Blueberry Pudding?

2. What do you think of this product that combines whole fruit sauce with
cottage cheese?

3. At daycare the children had a blueberry fruit sauce smoothie. Do you make

smoothies for yourself and the children? If yes, what fruits do you
use?
If no, why not?
4. Which of the followipg fruit sauce combinations would you like to try?
A. apricot, muskmelon F. red raspberry/peach
B. cranberry, peach G. blueberry/rhubarb/cherry

C. concord grape, plum, honeydew melon
D. strawberry/rhubach

E. strawberry



