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Crunch Pak rolls out
grapes, deli tray

Andy Nelson
o v

Sliced-apple specialist

out
deli trays.
‘Wash.-based
Crurch Pak planned o intro-
duce a ready-to-eat grape pack  Crunch
and a deli itay featuring apples,
carrods,  dipping sauces,
cheeses, meats and crackers at
the Produce Marketing Associa-
tien's Fresh Sumnit show Oct.
15-18 in Ordando, Fla., said
Tony memg the company's
marketing disecior.

The grape pu:k. ca]]eci"lust
Grapes, features de-stemmed
and cleaned grapes. Crunch
Pak, has marketed apple/grape
packs the past two years, but the
grapes-only product depended
on a year-round supply with
higher volumes,

“Apples are our core busi-
ness, and we're not going o get
away from that, but we’re excit-

Btrong demand eats into

Eastern apple storage.
Crops & Markeis B

Package design gets

a PMA spotlight.

Handling &

Distributing ©1
Departments

Service Index . A2

ed” about the mew products,
heymgsaid.“(hapesmnper—
fect complement for what we
dor
Kingsburg, Calif -based
HMC will supply the grapes
and pack the product ar its
ngsburgfmhty.mymgsmd
Pak  packs its
apple/grape packs at its Cash-
mere plant. The carrots used in
Crunch Pak's new five-com-

-Both products will be avail-

-able for yrdescale distibution in-

November, Freytag said. He did
not mpply volume information.
Also at Fresh Summit,
Crunch Pak’s booth includes a
cooking station feataring Chef
Tim Pumam, owner of the
Smokeblossom restanrant m
‘Wenaichee, Wash.; a new dis-
play for Disney Garden Foodie
products; and a BK Fresh Apple
Fries display.
Tel B fo
ThE: Pagien
» Core ko comment on stories in
THE PACKERT Lot vs hear it at -
The Packer Online.
thQF!CkIPoCOI

CukeEer
> join THE PACKER' 1,146
followers on Twitier.

htipt/ fivdittar.com/thepodaer

facebook

» THE PACKER has 815
Facebook followers,

‘Farmers
market’ signs
draw criticism

Complaints fly when refailers use the term.

Hy Bruce Blythe

Business Editor

A farmers market is a
market for farmers — unless
itisn't.

Precisely what

market’” and potentially mis-
legding comsumers, Miller

said.

Much like the debate over
what m and isn’t “locally
grown,” gmwers, ahlppers
and

a farmers market — and who
should and should not use the
term to promote and sell
fruits, vegetables and other

fresh products -~ is a grow-
ing debate across the food in-
dustry.

Pleasanton, o
Calif,-based |

There have been “a lot of
complaints coming to us
where people really feel the
integrity of farmers market is
being compromised by these-
efforts,” she said.

**There is certainly a risk of
co-opting the term ‘farmers

are
over definitions and pmwr
use of farmers markets termi-
nology as the popularity of
the formats surged in recent

years.

Nationwide, there are
6,132 operational farmers
markets this year, up 16%
from 2009 and more than
triple the number
during the mid-

provide a specific definition.

That's left it to staws or
state farmers market organi-
zatives to add clarity: Califor-

hduniﬁﬁhﬂﬂlhmmnlmhdm
ol e, wisleidls ond mii deriog the winke months.

fcitta !
tions that create mutyal hene-..

fits for local farmers, shop-

nia’s agriculture dep
certifies fanmers markets, per-
forming checks to ensure that
gmwmmse]]mgthﬂruwn

Thz  Washington  State
Farmers Market Association,

pers and ities.”

The coalition's objective is
w- “ensure that the farmers
market consists principally of
farme selling direcdy to the
public products that the farms
have produced,” according to

Suquamish, says the markets 4. qoement

should include at least five
growers selling their own

ing to the coalition, “operates
multiple times per year and 15
organized for the purpose of

Still, thathasntprevenmd
S0mE chains from
trymg to latch on to the popu-
lanryoffmnmmm

Sfllnghymmmnr'auiﬂclsm

In June, Safeway posted
“Farmers Market” signs
shove fresh produce displays
in. front of several stores
the Seattle arca, and then

changed the wdldingtn “Ont-

.J;[on,c Market”. after. local
farmers market groups com-

plained, the Whﬂ Street Jour-

pext o pEo-
duce stands at about 200
stores in Idaho, Oregon and
‘Washington, prompting com-
plaints from the same groups,
the Wl Street Journal re-

Albertsons spokeswoman
Lilia Rodrigucz said the
company will not use the
term “farmers market” in fu-
wire promotions but will con-
tinu¢ to promote locally
grown produce.
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California expects more volume, sma]ler navels

By Don Schrack

“The deal may have Jitthe bit srrall-
everything

er plcu: count, bui

Beafl Wrater

oot d the late start

Sequoia  Or-

sprmgandsunmrmnmms, 3

Depending on the repion, picking
could bepm as much as two weeks laier
thannormal grower-shippers said

“Wemanumpnungabouta.lﬂ% in-
‘muse in volume," said Al Imbimbo,
mpmsmemofsa]csforSunthack
ing & Shipping Co,, Lindsay, Calif,
"Suesthmughthcendnfttnyeatwm
probably pesk at 88s-teens (113s), but
will be 725-88s after December.” -

‘Sugar content tests mdicate shipping
will begin the ﬁl'st week of November,
Imbimbo

suid,
The start of the pavel season will
probably ovulapmththemtweekur

Cﬁ‘ean .. Exefer,
is look-
ing at the first
week in No-
vember to start
the navel har-
vest, said Ross
',Bmlzy sales man-
ager.

s0 of the yal crop at P

rus Association, Delano, Calif, sad
Scott Owens, vice pemlmof Balzs and
matmn

“We llbe

Cit-

= else is real positive”
Californis’s 2010-11 navel crop, ex- Owens said,

pecladwbeh:gguthanl:stseasun,has

Seqmm s volume is pro-

While Some  grower- smppers had
the:rﬁngers crossed that the fruit would

is scheduled to
begin shipping
the first week ~
in Novem-
ber, said Jeff
Olsen, vice
presi

“We think -
the mavels wili

be pealing more

= on 88s-teens, ralher
than lhe 725 we saw last season,”
he said. [
‘Wecwldharvestthclastweekufr
October, but that would be the earliest,”

jected to be abont 10% larger than the said Ken Collins, general’ manager for :
2009-10 deal, with slzesshghtly small

eL.

Reedley, Calif -based Bravante Produce.

The company’s Kemn County graves

tend to reflect greater volume growth

“We'ugmngmbeupm‘henurm:m
1egion, oo, but the higgest gans in car-
tons per tree seem to be down south,”
Collins said.

‘The lack of wind during the growing
82ason is another advantage this year.

“In the sonth, we typically have fruit
that snffers some wind and

b . "< we're just not seeing the amoint of scar-

"The Chuck Olsen Co., , Visalia, Calif., nngweu:ua]lyﬁnd,"Culhmmd
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Chef’s Garden
picks up

niche business

By Ashley Bentley
Suaff Writer -
Americans  are  certainly

treating growers more like
celebrities in recent years, but
ane prower is working on mak-
ing bib overalls famous,

Les Jones, co-owner of
Chei"s Garden, Huron, Ohio, is
famous ameng chefs of fine
dining restaurants and even
some chains, and has made
three appearances on TV's
Food Network as a judge on
“Tron Chef America.™

Jones' 30(-acre farm grows
specialty fruits and vegetables it
ships directly to chefs across the
country. It got its start in the
mid-1980s after high interest
rates and a hailstorm Jeft his
parents’ farm out of business,
but a local chef asking for spe-
clalty produce sparked an. idea
for a new business for Jones, his
brother and his father,

“We recognized an opporhi-
nity for quality produce at the
top end of the market, heitlooms
chosen for flavor,” Jones said,

“Many growers were growing
for disease resistance, tom per

acre and how it will ship 3,000 -

rniles rather than flavor.”

Although the farm has ex-
panded in recent years, up 50
acres, it also noticed the effects
of the economy, especially for
its target market.

“With the downturn we saw
it affect the higher end of the
market, and it was a softer mar-
ket,” Jones said. “A lot of that
was corporate business. Vegas
saw & lot of that”

Catering to chefs

A majority of Chef's Gar-
den’s custormers are individual
chefs at high-end restaurants,
but Jones said his company is
starting t0 work with more
chains, including Darden’s Cap-
ital QGrille, and restaurants at
Ritz Carlton: and Four Seasons
hotels and resorts. The ¢compa-
ny works with 1500 chefs
across the country, and even a
few outside of U.S. borders.

Jones said the company has
seen business retun to 2008
levels. It had started to trail off
in the fall of "08.

The company sells most of
its vegetables in a variety of
stages of development.

“Chefs can buy cucumbers at.

eight different stages of growth,

. each on offering a different tex-

ture, a different flavor,”" Jones
said, “We do a 1-inch cucumber
with, a flower blossom, T think
it's really looking at @ product
in an entirely different way than
it has hefore.”

Ieo spinnch

The company’s main prod-
ucts are lettuces, camots, bests,
tomatoes and trademarked ice
spinach that sells in the carly
spring and during the winter
when emperatures creep above
freezmg during the day, but fall
below at might. The spinach has
been frozen and thawed 60
times through its growth cycle,
causmgth:.plmtmhmrealngh
eF sugar content.

“We had ice spinach this
spring that tested higher than a
red delicions apple in hix,”
Jones said.

Jones said his business is a
proponent of eating with the
seasons — Chef's Garden
won't be supplying " asparagus

o restaurents in Fanuary. — but
not focused on local.
"We're not the

local,” Johes said. “Local does
net define quality. Local is not
really n mode! that works if
you're in z rural area.”

Jomes said he does bemefit
from the increasing demand for
knowledge about where prod-
ucts come from.

“We certainly try to empha-
size the fact that our product
comes direct from the farm to
your restaurant,” Jones said. .

But Chef's Garden cerfainly y

isn’t the average small family
farm specialty grower. The farm.
bosts up to 500 chefs per year
on tours, has & research and de-
velopment kitchen where cor-

of 1

Couresy Chefs Gorden

Lee Jones co-owns a 300-ocre
hnwﬂndd"l;f":uﬁw&nnd that
grows spacial its 0
elubles it ships direcly ko
across the counry,

itemns, has an advanced food
safety testing protocol that al-
Jows it to get results of E. coli
and other pathogen screenings
before its products are shipped
and runs an education program
that has been used in more than
1,800 schools.

New ilem R&D

Jones said the company has
1p to 300 new items in research
and development every year,
but that everyone is an heifdoom

variety.
“Our goal is to get the high-
est flavor, color and texture on

the plate, the sexiest thing we
. "can fmd to put out there,” Jones

said. “Out of those 25¢ to 300,

if we can find 25 varicties we

can use, it’s a good year™
Jones said that doesn’t mean

adding to the top, he said.

In liev of offerivg its prod-
ucts at retail, the company has
recently opened up its system to
accept orders from consumers
just this year. Just as the busi-
ness got its start — Chef"s Gar-
den had an uplisted number its
first 20 years in business —
consumers' can only find out
through word-of-mouth.

In addition to its nonprofit
program called Veggie U,
which finds educational pro-
grams in schools,. Chef’s Gar-
den has also branched out into
training for wait staff and other

front-of-the-house restaurant

employees.

K.C. grocer expands local program

By Ashley Ben
StnﬂWme’.'r Ay

RICH HILL, Mo: — In
the last seven years, In

depen-
dence-based Balls Food

piece of its busimess to T0%
of its pmduc.esales during

To ha.nd]e the change in
business, 30-year Balls Food
veleran buyer Del Hous-
worth is in a new role with
the company as local product
coordinator. . This summer
marked his first full season in
the role.

Throughout the seasons,
Balls Food’s 29 Hen House

-~ and. Price Chopper' stores

carry more than 300 items
that are produced within 200
miles of the greater Kansas
City area, or anywhere in
Kansas or Missouri.

“What my job entails is
not enly working with every-
body we work with 10 make
sure quantify, quality and the
vaniety we
need  are
there, but
to search
for

onily carry local.”

Houswarth is also off the
national trade show. circuit,
instead attending trade
shows for local produce..

“There's one that's like
the PMA (Fresh Summit
trade show) of local in Wis-
consin in December,” Hous-
worth said.

That doesn’t mean Hous-
worth is free of wavel. In
fact, he spends more time in
the car or at a farm than he
does in his office, visiting
each of the prowers Balls
Food works with each year,
many of them multiple times.

Many mate growers
Seven years ago, there

" was only a very small group

Twin County Family Furi%n oushmwb&ooun
is 0 own cooperulive of 78 growers grow
raspbeiries and an assoriment of other locolly
grown items and supplies Balls Foods in the
Karisas City, Mes, area.

of growers Balls Food dealt

with. In 2010, the company

is working with 24 primary
growing parmers, many of
whmhmcoupmu\res of

many other growers.
Twin County F:muly
commu-

calpmducemBa!]sFood'
- stores hes to

in- an
‘unconventional | way. .

“Some are in and out,”
Housworth said. “Green-
wood Farme in Northville
(Mo.) only has ckra for 12-
14 weeks, so the grower de-
livers it o my house every
moming, and 1 take it into the
warehouse with me.”

At Twin County, because
they grower doesn’t use elec-
tricity, Balls Food keeps its
own refrigerated trucks
parked &t the packinghouse
ready for loading. It also co-
ordinates with other area pro-
duce wholesalers and distrib-
utors &0 supply Twin Coun-
ty's produce through Balls'
warchouw:

58,

“Sysco (Corp,, Houston)
has a program, and they're
doing a pretty good job of
supplying local produce to

schools and
restaurants,”
Housworth
said. “1
source  all
the produce
for  them,
pive them an
availability
list  each
week, and
they pick up
two o three
times each
week  from
our  ware-
house.”

Balls
Food also
coordinates
some Jocal
produce for
Liberty
Hrpit  and
Associated
Wholesale
Grocers,
both based
in Kansas
City, Kan.

Housworth said during the
peak season he keeps a ron-
ner on call who can drive out
0 the fanms and check on the
trucks and on producnon and
get back o him, since the
growers themselves don’t
use telephones or computers.

Falt and winter

Fall brings varietals,
squash and pumpkins to the
Midwest, but Housworth
said by mid-October he'll
have leaf lettice for the sec-
ond time this year.

Housworth said he is able
to get a few tomatoes, cu-
cumnbers and some leaf let-
tuce year-round, but during
the winter months local pro-
duce drops to less than 1% of
sales.

Housworth said more than
half of the growers Balls

‘Food works with are good

sgricultural practices certi-
fied, and his geal is to have
50% centified over the next
year, during their respective
growing seasons. Until GAP
certification is federal law,
though, he said he expects to
always have a few that are
ot certified, as he looks for

new PartneTs.

porate chefs work on new menu
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Year-Round Value Starts With Dulcinea.
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