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Certlfled Orgamc Food Productlon & Processmg

"’ Rt 1Box 335A Ashland WI 54806 715/682-9240 715/682 93964

1. Orlglnal 1ntenf of Organlco Food Proceg31ng Proaebt and e”
perceived beneflt to Wisconsin agrlculture
The intent of thl% project iz to develop a]teruatlve
cagricultural products sing organze production and
‘processing teghnlquee - By using a small scals. ﬂtate
- certified food processing . facility we experiment'with and
- produce new certified ‘organic food products that can be made
- from loeally grown fruit and vegetable crops. “The perceived
: benef1t is to help expand organle ‘agriculture by prov1d1ng
area organic farmers access to canning and food dehydration
faPllltleﬂr Farmers will increaze production of produee
.. since they will be able to give ths food durability by
Loeanning and dehydratlon - Processing of the Crops in the.
Leanmery will eytend thelr marketab113tv and give: them added
value., : -

AT Bummary of how the Progeut aehleved thr jnllnwing"
A Jobs. - o _
: . The CE’ilii‘sEf“,f help= x_cuﬁ:rlt-ute o 'Hse 3: ba of ares ir:_;lt o
ahd vegetabls farmers by - prDceswlng and malketlng their.

. erops. into various products. It ig antlelpatrd that when .

'*Organlco has a well eetabllehed label and products, farmers =
w113-expand production to meet the consumers demand for our . -

-certified organic produet .~ Several. full time Jjobs will be.
.available. in. the canhery.  These - jobs ineclude-lab werker a_
‘manager, and a marketlng dlrector As. the caniery is :

eatabllshed it expects to have educatlonal Programs to,
educate consumers of "the need for organic foods. We will be
rpromotlng the benefits of organle aﬁrleuliure -and warning of
‘the hazards of. agrichemical agriculture. This project has
Cminutely contributed to’ the. jobs of equ1pment 3uppller° and
- will continue to create’ eollateral empleyment in paelaglng,
'labellng, and dis trlbutlon Lo S

- .B. New cap1ta1 1nvestment or expanﬂlon of tbe agr1eu1ture
r;:lndustry A '
7 " The. bulldlng where the eannery 1e 1oeafed wae remodeled
©bo brlng ‘it.up to the state code- “for & food proeee ing '
“‘faczllfy Investments were plumblng (1nclud1ng a waste .
s water . holdlng tank) construetlon of a ‘bathroom faelllty, andff-
a hot water heater ' Food Proces 31ng equlpmeﬁt wasg . A,ff o
';purehased~‘ ome new some aalvaged qeed 011 prees was S
:;,Ffpuroha ed. s R SENEN
j[u;_: Grower are 1nveet1ng in, equlpment to 1ncrease ;g‘
_:upproductlon oF efflclency One farmer ‘bought a new R
_,_*eﬂeultlvator for eultlvatlng rOW: - Crops. Other farmers w1ll - g?wzmji?
’“q;[make 1m11ar upgra&es as more marPets are eutabl1ehed e

L, Dlver 1f10at10n ‘or expanelon of preductlon o1 prooeselng
- of .agricultural produet or new development of ew ’
,agrlcultural Pproducts.

_ ‘ Organloe has been and w111 continue to develop ,
"eertlfled organle canned and drled foode _The emphagis is

y .
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on developing products made frowm locally produced fruits

and vegebables. Organico has established a recipe for
salsa, salad dressing, relishes, cabtsup and fruit juice. We
will make dried fruit and vegetable mixes as well as press
cannla oil,  HWe are producing and processing more certified
arganic food than before.

F.oImprovement of the vcompetitive position of the Wisconsin
agricultural industry.

Certitied organins labaled products will be more
compebitive in the food industry as consumers learn about
and demand food grown without harmful pesticides,
herbicides, and fertiliszers, as well as food processed
without harmful preservatives. '

G. Efficient use of farm land or other agricultural
regsources,

Organico will coordinate with small local farmers to
grow fruit and vegetables for processing into products.
This will increase the production of small farms., Also we
will malke the food processing facilities available to home
gardeners 30 they will be able to process their surplus
produce. By letting home gardeners use our food proceszing
aqitipment, such as stoves, sinks, stainless steel pots, food
rrocesgor, and pressure ecookers, they will be able to
pregsecve surplus produce for later consumption., Honme
gardens provide people with fresh, healthy produce during
the growing season, The contribution of thess small gardens
o Food production iz substantial. '

111, Discusszion of projecl resulbs.

The Organico food processing project is doing well.

The facility hag been licensed by the state ag a foorl
rrocesging plant. Algo the facility has been certified by
the Organic Crop Improvement Association {(OCIA).

There have been a few unexpected problems. The process
of getting a septic gystem for waste water through the
Bayrield County Zoning Committese turned out to be long and
complicated, A Jot of paper work was required. Everything
reqgquired so much paperwork. The building didn’t have a
bathroom zo one had to be constructed. Last summers growing
SEASON WAS a Surprise, It was the coldest summer on record.
There was a frost on the summer solstice (the longest day of
the year)!

IV. Desgecription of informational or educational materials.
There were no educational materials made this vear.
During our second year, we will produce an informational
program about how a community which could henefit from a
small scale cannery could start one up. There will also he
a field day which will feature pressing of ssed oil.
Canola oil pressing will be demonstrated at the facility on
September 11, 1893, He will be offering an internship for a
college student this zummer., ¥We will also work with
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Northwest Wizconsin CEP Summer Youth Program to provide

Job training to a high school student in the program. Both
the intern and the summer youbh program student will have
the opportunity to learn aboub canning and drying of fruits
and vegetables. We are considering hosting a workshop to
teach canning technigues,

¥. Positive/ tutir praojections as a result of grant funds.

As a result of 180@1V1ng the grant funds, we have been
doing Lhe research of setbing up a small scale certified
organis fo Jd processing facility. Wa have been
sxperimenting with making products out of locally produced,
certifTied organic fruits and vegetables. We intend to keep

producing certifisd organic products and begin marketing
Them.

g

d2 feed that many communiiies in rural areas could
benefit from the establishment of small scale canneries in
their area. This food production facility is a model that
could be usad Lo meel the needs that exist in other areas.
The ereation of zimilar canneries bhroughout the state and
bevord will pxnv1du producers an incentive to grow crops for
local processing and consumption., The establishment of
several nev jobs in each plant will result. HWe hope that
the spread of small scale food processing facilities will
reinvigorate the rural economy.
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