Preserve the Valley
Locally Grown, Locally Made

Preserve the Valley Program Overview

The Western Massachusetts Food Processing Center offers small-batch processing services designed specifically for farms. Through our
Preserve the Valley program, we partner with farmers to transform surplus and seasonal produce into value-added products that extend
the life of their harvest and create additional opportunities for on-farm and retail sales. Products are primarily shelf-stable, with frozen retail
options also available.

How It Works

Farms deliver the key ingredient(s) to our facility in Greenfield, and our team handles the rest. We process, package, label, and case-pack
the finished product, providing the additional ingredients, packaging, labels, and cases for a flat fee per finished unit.

Each product has a minimum quantity requirement for the key farm-provided ingredient. Please refer to the individual product information
for minimums, pricing, packaging, and other requirements.

Packaging

Preserve the Valley products are packaged in glass jars with metal lids, with the exception of pesto, which is packaged in a plastic deli-style
container. Finished products are packed 12 units per case unless otherwise specified.



Payment & Billing

All Preserve the Valley billing and payments are handled through The Food Corridor. Farms must have an active Food Corridor account with
a valid payment method on file. Payment may be made by ACH (bank account) or debit/credit card. We do not accept cash or checks for
WMFPC services.

Food Corridor Platform Fee: Payments made through The Food Corridor include a 4% platform service fee. Clients who choose ACH (bank
account) as their payment method receive a 2% discount on the platform fee, reducing the fee to 2%.

Following production, our team reviews the production and yield records and finalizes your invoice. Preserve the Valley invoices are typically
issued 1-3 business days after your production date.

When your invoice is issued, you will receive a notification and can log into your Food Corridor account to review it. The total will be
automatically charged to your payment method on file at 12:00 a.m. (midnight) on the day the invoice is issued.

Finished products are available for pickup after payment has been successfully processed. Please keep your payment information current
to avoid delays in the release of your product or scheduling of future productions.
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Contact Kate Minifie at katem@fccdc.org or 413-774-7204 ext. 104 with questions and scheduling requests.



mailto:katem@fccdc.org

Note: If minimum is not met, farm will be billed for the minimum projected yield

Product Ingredients Ingredients from | Detail Unit Size Price/Unit | Min weight | Estimated
farm (oz) for key yield in units
ingredients
(pounds)
Crushed Whole Tomato, citric Tomato Paste tomatoesare | 16 $3.25 1500 770
Tomatoes acid REQUIRED BUT up
to 20%
field/heirlooms ok

Certified Organic | Organic Tomato, | Organic Tomato Paste tomatoesare | 16 $3.75 1500 770
Crushed Whole organic- REQUIRED BUT up
Tomatoes compliant citric t0 20%

acid field/heirlooms ok
Tomato Sauce Tomato, tomato Tomato Any variety of 16 $3.50 650 585

paste, citric acid tomatoes is fine
Certified Organic | Organic Tomato, | Organic Tomato Any variety of 16 $4.00 650 585
Tomato Sauce organic tomato tomatoesis fine

paste, organic-

compliant citric

acid
Pasta Sauce Tomato, Onion, Tomato, Bell Any variety of 16 $4.00 750 625

Bell Pepper, Pepper, Onion tomatoes is fine.

Tomato Puree, Bell peppers can be

Garlic, Olive & of any color,

Canola Oil Blend, Onions, any color,

Balsamic but must be graded

Vinegar, at least medium

Oregano, Basil, size (size of a tennis

Black Pepper, ball)

Red Wine

Vinegar, Salt
Hot Sauce Tomato, Water, Tomato, Jalapeno | Any variety of 5 (hot $3.25 150 770

Chili Peppers, (orany mix of chili | tomatoesis ok sauce tomatoes

White Vinegar, peppers) style) 75-chili

Cane Sugar, peppers




Garlic, Onion,
Black Pepper,

More peppers/variety
of peppers will

Salt increase/decrease
heat level
Product Ingredients Ingredients from | Detail UnitSize | Price/Unit | Minweightfor | Estimated
key ingredients . . .
farm (oz) e yield in units
Tomato Salsa Tomato, Chili Tomato, Chili Any variety of 16 $4.00 350- 625
Peppers, Onion, Pepper (variety tomatoes is ok tomatoes
White Vinegar, may Onions, any color, 95-Onions
Water, Tomato increase/decrease | but must be graded Chili
Puree, Garlic, heat level) at least medium Peppers:
Cilantro, Onion size (size of a tennis Mild- 27
Oregano, Salt, ball), chili peppers Med- 55
Cumin can be of any variety Hot-100
Screaming Peach | Peaches, Peaches, This Salsa, as the 16 $4.00 500 500
Habanero Salsa tomatoes, bell tomatoes, bell name implies, is
peppers, onions, | pepper, onions, extra hot!
honey, lime juice, | jalapeno pepper, Peaches should be
white vinegar, habanero pepper ripe and not hard,
jalapeno bell peppers can be
peppers, of any color, any
habanero chili pepper can be
peppers, garlic, subbed for
cilantro, black jalapeno, Onions,
pepper, salt, any color, but must
calcium chloride be graded at least
medium size ( size
of atennis ball)
Garlic Dill Pickles | Cucumber, Cucumber 9.5mm slice 16 $4.25 300 620
Water, White
Vinegar, Garlic,
Kosher Salt,

Pickling Spice,




Dill, calcium
chloride

B&B Pickles

Cucumber,
Water, White
Vinegar, Cane
Sugar, Onions,
Kosher Salt,
Pickling Spice,
Whole Celery
Seed, Turmeric

Cucumber, Onion

9.5mm slice

16

$4.25

300

620

Product

Ingredients

Ingredients from
farm

Detail

Unit Size
(02)

Price/Unit

Min weight
for key
ingredient
(pounds)

Estimated
yield in units

Sriracha Pickles

Cucumber,
Water, White
Vinegar, Sriracha
Sauce, Pickling
Spices, garlic,
Kosher Salt,
calcium chloride

Cucumber

9.5mm slice

16

$4.25

300

620

Pickled Carrot

Carrots, Water,
White Vinegar,
Pickling Spice,
Kosher Salt,
Cane Sugar,
Garlic, Dill

Carrot

9.5mm crinkle cut
coin

12

$4.25

300

550

Pickled Radish

Radishes, Water,
White Vinegar,
Red Wine
Vinegar, Cane
Sugar, Pickling
Spice, Kosher
Salt, Celery Seed,
Turmeric

Radish

9.5mm slice; only
offered as winter
product-varieties,
like watermelon,
black and daikon

12

$4.25

250

375

Pickled Jalapeno
(or hot pepper
combo)

Chili Peppers,
Water, White
Vinegar, Cane

Green &/or Red
Chili Peppers

Sliced, but not de-
seeded

12

$4.25

200

520




Sugar, Pickling (150 lbs
Spice, Kosher green, 50
Salt, Garlic lbs red)
Dill Relish Cucumbers, Cucumber, Onion | Seconds ok for 12 $4.25 300 550
White Vinegar, (any variety) relish,Onions, any
Water, Onions, color, but must be
Salt, Turmeric, graded at least
Celery Seed, Dill medium size ( size
Weed of a tennis ball)
Product Ingredients Ingredients from | Detail Unit Size Price/Unit | Min weight | Estimated
farm (oz) for key yield in units
ingredient
(pounds)
Sweet Relish Cucumber, White | Red onion Seconds ok for 12 $4.25 300 550
Vinegar, Red preferred relish ,0Onions must
Onion, Kosher be graded at least
Salt, Honey, medium size ( size
Turmeric, Celery of a tennis ball)
Seed, Dill Weed
Garlic Scape Scapes, Olive Oil, | Scapes 7 $4.75 150 500
Pesto (no nuts) Parmesan,
Garlic, Lemon
juice, Kosher
Salt, Black
Pepper
Basil Pesto (no Basil (or other Basil (other greens | Incoming basil 7 $4.75 150 500

nuts)

green), Olive Oil,
Parmesan,
Garlic, Lemon
Juice, Salt, Black
Pepper

will be
considered)

should be fully de-
stemmed




Apple Sauce Apples, Ascorbic | Apple No red/gold 16 $3.50 1000 500
Acid delicious,
Gravenstein or
empires; no signs of
rot/core rot
Apple Butter (only | Apples, Brown No red/gold 8 $3.25 Some of
in combination Sugar, delicious, apple
with apple sauce) | Cinnamon, gravenstein or puree will
Clove, Ascorbic empires; no signs of be turned
Acid rot/core rot into butter
Strawberry, Whole Fruit of Strawberry Prefer high-bush 8 $3.25 150 450
Strawberry choice, Sugar, Rhubarb blueberries
Rhubarb, Lemon, Pectin Blueberry
Blueberry, Raspberry
Raspberry, Peach Peaches

or Mixed Berry
Jam




Product Ingredients Ingredient from Detail Unit Size Price/Unit | Min-Max Estimated
farm (oz) Weight yield in units

Frozen Carrot 16 oz bag $3.50 250-1500

Coins (blanched)

Frozen Parsnip 16 oz bag $3.50 250-1500

Coins (blanched)

Frozen 16 0zbag | $3.50 250-1500

Carrot/Parsnip

Coin Blend

(blanched)

Diced Onion 16 oz bag $3.00 250-1000

Bell Pepper Strips 16 0zbag | $3.00 250-1000

Organic Bell 160z Bag $3.25 250-1000

Pepper Strips

Diced 16 oz bag $3.00 250-1000

Onion/Pepper

Blend

Zucchini 16 0zbag | $3.50 250-1500

Coins

(blanched)

Hardy Greens - 16 oz bag $3.50 250-1500

loose leaf

(blanched)

Whole Blueberry 16 0zbag | $3.00 250-1000

Whole 16 oz bag $3.00 250-1000

Strawberries

w/stem (or

remove on farm)







