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Freezing and canning produce that is grown during the bountiful days of summer and fall ensures that many more locally grown products are available during the lean months of winter in New England.  The Franklin County Community Development Corporation Food Processing Center has established a new project to meet this need for institutional customers.
 
Last month, the Massachusetts Farm to School Project convened a "matchmaking" meeting for wholesale growers and staff from the Food Processing Center staff. The meeting also discussed the logistics of getting fair prices to local growers while keeping products affordable for schools.
 
In response to demand from food service professionals--including Glenn Brunetti, the Northeast Executive Chef for Chartwells Dining Services--the Food Processing Center plans to freeze and can at least 100,000 pounds of local produce this summer and fall. As soon as produce begins flowing in, the Food Processing Center will start chopping, blanching, freezing, and canning everything from broccoli to bell peppers to tomatoes, which will start showing up in cafeterias in the fall. This processed food will be used to feed our communities' school children over the winter months.
 
Institutional customers who may want to buy processed local produce or farmers with products to sell can contact Jill Fitzsimmons at the Franklin County Food Processing Center at 413-774-7204 ext.104 or by email at either jillf@fccdc.org   or jillann24@gmail.com.


http://www.mass.gov/agr/markets/Farm_to_school/
[image: Farms Directory cover]
[image: ]
image2.jpeg




image1.gif




image3.jpeg
FRANKLIN COUNTY CIDC

Growing Sustainable Businesses and Communities Since 1979





image4.jpeg
324 Wells Street - Greenfield, MA 01301 « 413-774-7204 « Fax 413-773-3562 « www.fccdc.org




