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(1) A Community Supported Kitchen (CSK)
Farmer/Grower Grant Final Report FNE01-367

(2) Project Goals:
I. Produce and sell vacuum packaged, frozen organic fruits and vegetables.
2 Develop 12 "convenient to use" frozen products.
3. Test market products through local pre-order delivery businesses—Food Express and

Real Food Network

(3) Updated information on my farm:
I. Grass finished beef is grown on my ten acres of pasture land with fencing used to

protect the stream from the animals. I use this meat and my neighbor's meat in my stir
fry meals.

2. My small acreage of raised bed gardens is used to test new "freezer friendly"
vegetables.

3. Several organic farmers grow fruits and vegetables for the first time for my products.
4. I grow uncertified organic vegetables that other farmers were not interested in

growing this year, such as peppers, onions, and zucchini.
5. I have a new 8' X 10' walk in storage freezer.
6. My acreage is reduced from 30 to 18 acres.

(4) My Cooperators and their role in the project:
1. Marci Gardner (Community Agriculture of Columbia County) listed my products on

the "Real Food Network" order form for delivery to local CSA members in the
county.

2. Terry Dix (Food Express) delivers local foods to a small number of buyers and rents
my kitchen one day a month to sort his orders that include NE Coop orders that are
dropped off here. He includes "Real Food Network" foods on his order form and fills
orders for my kitchen from NE Coop.

(5) What I did on my project and how it was done:
EXTENSION GIVEN FOR SARE REPORT:

I asked for a one year grant but needed it extended to do mOre test marketing. My
cooperators sold little of my product in 2001 and 2002. CSA members are Food Express
and Real Food Network customers. These consumers are used to dealing with their fresh
vegetables and do not need the convenience of my frozen products. Plus many do their
own freezing. I asked for an extension to explore other marketing venues and responses
to my products.
YEAR 1--FREEZING EXPLORATIONS:
The first year was spent working with cooks to explore freezing a variety of vegetables:

butternut squash, carrots, celery, cabbage, onions, leeks, string beans, daikon radish,
rutabaga, celeriac, parsnip, acorn squash, stuffing tomatoes, eggplant and peppers. The
focus was on common frozen products like stuffed peppers—items that consumers would
heat up in a microwave. Numerous trial and error mistakes were made from squashed
frozen bread to crushed pepper halves. Or, picture liquid tomato sauce splattered all over
the vacuum packager.
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