
Great Lakes Fruit, Vegetable & Farm Market EXPO 
December 9-11, 2008 

DeVo Place Convention Center, Grand Rapids, MI 
 

 

Farm Marketing IV 

Wednesday afternoon 2:00 pm 

Where: Ballroom C 

CCA Credits: CM(1.5) PD(0.5) 

Moderator: Ron Goldy, District Vegetable Educator, MSU Extension 

 

2:00 
p.m. 

Strawberry Production at Sakuma Brothers 

• Richard Sakuma, Sakuma Market Stand, Burlington, WA 

2:30 
p.m. 

Tours Aren't Just for Kids - How About Seniors? 

• Kay Hollabaugh, Hollabaugh Bros. Fruit Farms & Market, Biglerville, PA 
• Ellie Hollabaugh Vranich, Hollabaugh Bros. Fruit Farms & Market, 

Biglerville, PA 

3:00 
p.m. 

Expanding Your Processing Options 

• Ron Goldy, District Vegetable Educator, MSU Extension 

 



Family History
My grandfather began farming on Bainbridge Island 
west of Seattle where he and our grandmother raised 
10 children during the early 1900’s; 8 boys and 2 girls. 
In 1935 the eldest son moved to the Skagit Valley to 
raise strawberries for a Seattle packer  then eventually 
the entire family settled in the Skagit Valley during the 
late 40’s. 
6 of the boys stayed with farming first forming a 

partnership then in the early 60’s incorporated into 
Sakuma Bros. Farms.
Today: 7 third generation and 1 forth generation 

descendants farm together growing plant stock in 
California under Norcal Nursery, growing small fruit 
under Sakuma Bros. Farms, and processing fruit under 
Sakuma Bros. Processing in Burlington Wa. 

Current Strawberry Production

215 acres processed frozen
2.7 millions pounds

31 acres fresh
450,000 pounds

Matted Row system 
Frozen & fresh market

Plant spacing
42” x 12” to 18”
10 – 12,000 plants 
per acre
Harvest for three 
seasons
Yield – 10,000 to 
16,000 lbs/ac

Short day varieties on matted 
row system

Puget Reliance
Hood 
Totem – (processing)
Shuksan
Rainier
Puget Summer



Raised bed plasticulture system 
Fresh market
Plant spacing

8”x 8” double row 
beds

42” between beds
Spring or Summer 
planted
Harvested 2 
seasons
16,000 to 28,000 lbs 
per acre

Everbearing varieties 
on raised beds

Albion
Seascape

Diamante
Aromas
Others



Hoop Tunnels
Used for 3 seasons
Haygrove
Rain protection
Longer Season – End of May thru 1st week Oct

Hoop Tunnels





TOURS AREN'T JUST FOR KIDS - HOW ABOUT SENIORS? 
 

Kay Hollabaugh and Ellie Hollabaugh Vranich 
Hollabaugh Bros., Inc. 

 
I. Formal Introduction of ourselves and our business 

 
 
 
 
 

II. What role do tours play in our business? 
 
 
 
 
 

III. Description of our School Tours 
 
 
 
 
 

IV. The Start of Senior Tours: 
a. When? 

 
 
 

b. Why? 
 
 
 

c. How? 
 
 
 
 

V. Advice/Recommendations for Folks considering Senior Tours 



EXPANDING PROCESSING OPTIONS 
 

Ron Goldy, MSUE  
Southwest Michigan Research and Extension Center 

 
Direct marketers who already have a certified kitchen and are making jams and jellies should consider 
other products that could easily be made using the same facilities and equipment.  These products include 
vinegars, sauces, liquored fruits and specialty butters.  These products will add diversity to your offerings 
and can be sold singly or in gift baskets.  This presentation is not designed to necessarily give recipes for 
these items but to just get direct marketers thinking about what more they can do with existing facilities 
and raw products.  Experimentation will be needed to get the right proportions for the product you desire.  
Most of these items can be produced or assembled off season. 
 
Vinegars: Vinegars are simple, inexpensive and attractive.  They are made by steeping fruit, herbs or 
vegetables (or combinations) for several days to a few weeks in vinegar.  Time depends on how quickly 
color and flavor gets transferred to the vinegar.  In mild flavored fruits (cherries) you will get color but 
little flavor.  You will need dry storage space for steeping and your kitchen for bottling.  Steeping can be 
done in the barrel (or smaller container) by taking out a given amount of vinegar and replacing it with 
equal amounts of fruit (strawberries, blueberries, raspberries, cherries, etc.)  Steeping in the barrel works 
for fruit vinegars where color and clarity are important and where you might want to filter the product.  
Steeping can also be done in the bottle which works for herbal vinegars where their appearance 
contributes to product attractiveness.  Vinegar costs around a dollar a gallon if bought by the barrel and 
there are ten 375 ml bottles per gallon.  For health safety reasons the product must maintain a pH below 
4.6 which is generally not a problem with fruit vinegars but could possibly be a concern in certain 
herbal/vegetable vinegars.  Bottles must be capped and labeled.  As with the other products labor will be 
the single largest input. 
 
Sauces: Sauces are thin jam.  They have just enough thickener (pectin or cornstarch) to give the liquid 
some thickness.  They are used as toppings for ice creams, cheese cakes, crepes, blintzes, angel food cake, 
etc.  They should not be overly sweet like jam since they will be used on a product that is already sweet, 
so be careful not to add too much sugar so the consumed product ends up too sweet.  They can be straight 
fruit or have liquors added to them for additional flavor.  Depending on the liquor it can affect color of 
light colored products.  If you make jam and jelly you already have what you need equipment-wise to 
make these.  They will need to be labeled for ingredients but not for nutritional levels until you reach a 
certain number of units. 
 
Liquored Fruit: Liquored fruits are canned fruit that has liquor added just prior to canning.   They also 
are used as toppings for ice creams, cheese cakes, crepes, blintzes, angel food cake, etc. There may be 
some alcohol left in the final product but most escapes during the canning process and the liquor serves 
primarily as a flavoring.  Commonly added liquors are brandy, rum, whiskey, vodka and others.  Just like 
in the sauces certain liquors could influence color in light colored fruit (peaches, light sweet cherries).  
You do not need a liquor license since there is not enough alcohol in the final product and you do not 
need any special approval from the MDA.  Again, if you make jam and jelly you already have the needed 
facilities and equipment to make these.  They will need to be labeled for ingredients but not for nutritional 
levels until you reach a certain number of units. 



Butters: If you have a dairy case another addition could be fruited and herbed butters.  The basic recipe 
for fruit butter is to add ¼ cup of jam (strawberry, raspberry, blueberry, others) to 1 cup of butter.  Soften 
the butter and work in the jam with a mixer or food processor, place it in the sales container and then in 
the dairy case.  Fresh fruit can be used but sugar needs to be added and the shelf life is less.  Herb butters 
are made in a similar fashion by adding two-tablespoons of dried herbs or ¼ cup fresh herbs to one cup 
butter.  Herbs can be added to make a single flavor or combinations can be put together for more complex 
flavors.  Butters made from fresh herbs will need to be used more quickly.  Butters can be formed into 
seasonal shapes with seasonal colors.  For example, adding a red jam will give a pink butter that can be 
shaped into a heart and sold for Valentines Day or sundried tomato can be chopped combined with basil, 
added to butter and shaped into Christmas Trees for Christmas. 
 
Marketing:  As with most items, packaging and marketing are crucial.  These are value-added items and 
they should be packaged in such a way to get a higher price.  Use a unique container to set them off from 
your jams and jellies.  These products are by nature highly colored and attractive; therefore, don’t cover 
them with a label.  They can also be trimmed with complimenting round or square pieces of fabric held on 
the top with an elastic band.  The elastic band can also be used to attach the ingredients label.  Extra steps 
add price but it puts the product into the higher end market where you can demand a higher price.   
 Customers may not necessarily buy them for their own use but as a gift for others.  Market preset 
combinations such as a raspberry package (raspberry vinegar, raspberry sauce and brandied raspberries) 
or a summer package such as summer berry sauce, brandied blackberries and rum peaches.  Put packages 
together on a theme or on complimenting colors. 
 Sauces and liquored fruits could be made in larger containers and marketed to restaurants in bulk 
form so they can add them to their desert items.  You may be able to work out an agreement where you 
can sell the product through the restaurant. 

$1.58 - $1.70 $0.88 – $1.20

350 ml 375 ml

$0.59 to $0.82/jar$0.53 to $0.81/jar

9 ounce 8 ounce



Basic Recipe: Changes need to be made 
for different fruit

6 pounds fruit

1 + cup sugar

1 cup water (or more)

¼ cup lemon juice (optional)

1 ¼ cups liquor

Prepare fruit.  Combine sugar, water, lemon juice 
and corn starch or pectin in a saucepan.  Bring to 
boil and reduce to simmer.  Add cherries and 
simmer 5 minutes.  Remove from heat and stir in 
liquor.  Pack in clean, hot jars, leaving ¼ inch head 
space.  Process 10 minutes in water bath.

4+ Tb Cornstarch 
or 6+ tsp pectin

Blackberry
Blueberry

Cherry
Peach

Raspberry
Strawberry

Sangria
Chive Blossom

Med. Blend W

Mex. Blend
Med. Blend R

Tom/basil/garlicTom/basil/garlic
  

 




