
To:  NY State Council on Food Policy 
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Farm and Food Policy:  Getting it Right in NY State 
 

Date:  May 15, 2014 

 

Regarding:  A policy to support training cooks of all ages to preserve the local harvest in Ag. & 

Mkts. inspected community kitchens using 21st century freezing and vacuum packing 

technology 

 

1.  Who is teaching people modern frozen food preservation skills in order to create a local 

processing market for small and mid-scale farmers for excess, imperfect, donated or stored 

produce?   

 Cornell Cooperative Extension offers a costly "Home Food Preservation" training using a 

three ring binder that focuses 80% on canning (134 pages), 17% (29 pages) on other 

preservation methods and 3% (6 pages) on freezing using 1950's concepts.  Many 

kitchens do not have the space or equipment to do this efficiently.  Few working mothers 

have the time.  Retirees do not see the need. 

 Community college culinary programs teach chefs to cook for others using fresh or large 

scale frozen and not vacuum packed products. 

 High School Vo-Tec programs focus on training restaurant and food service workers. 

 Four year Food Science programs focus on preparing students with skills for large scale 

food processing companies. 

 Cobleskill Community College trains meat processors to freeze and vacuum package 

meat products--a safe fifty year old technique never applied to produce. 

 No one is focused on empowering ordinary people with the skills to prepare, design 

and market the healthiest frozen meals possible while reducing local food waste!  

2.  Small and mid-scale NY farmers could increase their farm income if they could sell small 

to large amounts of a variety of produce to a nearby Ag. & Mkts. inspected kitchen where trained 

cooks would freeze and vacuum pack fruits, vegetables, cooked whole grains and dry beans for 

year round Meal Kit production. 

  Thirty to forty percent of the farm produce harvest is imperfect--not acceptable for 

the farmers markets, food hubs, or stores.  They become farm food waste for the compost 

pile or become feed for farm animals. 

  In 2012 six million pounds of NY farm produce was donated to food pantries.  Few 

food pantry spaces have the equipment, staff or knowledgeable volunteers to preserve the 

donated produce.  Few pantry clients know how to cook the food.  Fresh produce goes to 

waste.  This is a missed opportunity for training cooks to produce healthy convenience 

meals for cooking club members. 
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3.  Commercial kitchens are being planned currently that could teach cooks to use this food 

processing knowledge!  Many are interested in learning to design, freeze and vacuum package 

the harvest to create frozen Meal Kits valued between $4 to $10 per pound. 

 Sullivan County Cooperative Extension's Eat Smart NY program has just recently 

offered a food entrepreneurship training course.  A local commercial kitchen is being set 

up.  Erica Ferber is excited about the nutritional value of healthy product design 

potentials--low salt, low sugar, high fiber, great taste, increased consumption of fruits, 

vegetables and whole grains. 

 The Troy Community Gardens is working on financing a commercial kitchen in a 

nearby building. 

 Downtown Albany's Trinity Alliance has plans for a three story building with a 

commercial kitchen on the first floor where Meals on Wheels and the Schenectady 

Community College Culinary program would offer classes.  These organizations could 

add 21st century freezing and vacuum packaging training and production using local and 

regional foods from the Capital District Farmers Market vendors. 

 Linda Trembley, a cook working in a kitchen where the Mohawk Indian Tribe is located, 

wants to learn.  She could learn at the Malone, NY facility below that has an equipped 

freezing and vacuum packaging room that I designed a few years ago. 

 The Franklin County "Joint Council on Economic Opportunities" has a commercial 

kitchen with equipment that can do more than just freeze and vacuum pack local food for 

Soup Kitchens.  It could change from being a "Emergency Food Relief Organization" to 

be an Economical Food Resource Organization that trains local folks to create Meal Kits 

for individuals, families and small group feeding sites. 

 Katherine@FishkillFarms.com wants to be trained because she can see this value 

added concept helping them use more of the harvest. 

 Hawthorne Valley Farm in Columbia County is planning to offer a food 

entrepreneurship class soon that could incorporate preservation training at Hometown 

Foods' Ag. & Mkts. and Health Dept. inspected Harvest Kitchen. 

 Corporate head quarters in Saratoga Springs is examining my frozen Hometown 

Foods Meal Kit samples for their expanding commissary kitchen.  They have over 

330 stores in the northeast.  Perhaps they can offer these kinds of products instead of the 

typical store brands they now offer so they can become a nutrition oasis in local food 

desert. 

 Ithacan is an organization where members can food at various home kitchens.  Freezing 

and vacuum packaging could be added at a commercial kitchen. 

 Community kitchens could be set up in local communities everywhere for this 

culinary training.  Simply add upright tray freezers and a commercial vacuum packager 

plus a food preservation trainer and year round classes can be filled with creativity and 

tasty foods.      

o Hudson, NY has a seldom used Catholic school kitchen just a bus ride away from 

the Columbia-Greene Vo-Tec culinary program.  

o  Schenectady, NY has an Ag. & Mkts. approved kitchen in a former State Street 

school just blocks away from the Schenectady County Culinary program. 
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o Central school kitchens are used 185 days or less per year.  Simply add an upright 

tray freezer, a commercial vacuum packager, and a food preservation trained 

teacher.  Even school cafeteria workers could be trained preservers. 

o Philmont, NY was donated a Stewart store.  I designed a goose neck trailer (made 

in Hudson, NY) that could be attached to this store to create these products and 

more.  

    We need to train ordinary people ten years old and older to connect to the farmers to harvest 

and purchase produce for preserving.   Freezing and vacuum packaging is an easy to use, 

inexpensive technology that can create convenience foods higher in nutritional and textural 

quality than existing grocery store brands.   The simple packaging and laser printed labels adapt 

to thousands of recipes. Visit www.ourhometownfoods.com to learn more.  

 

 I have been researching this concept for over ten years.   I received two NESARE grants In the 

past.  People have said that I am ahead of my time.  I said, "I am on time".  But now I am 73 so I 

know I am running out of time.  Now it is time for others to see the value of this idea and support 

training others to carry this concept to the next level.  USDA has a Local Food Promotion 

Program grant application due June 30, 2014 that could support this concept.  I can develop 

training materials--power points and manuals.   
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