2010 Market Gardening Workshops
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Post Harvest Handling

K-State Research and Extension Station
35230 W. 135th St.
Olathe, KS
Farm tour: Spring Creek Farm
Monday, May 24th
4:00 pm – 7:00 pm

Growing great vegetables is only half the battle.  You also need to get them to your customers looking fresh, tasting great and safe to eat.  This workshop will cover how to harvest, handle and store your produce.
4:00 – 4:45
An Introduction to GAPs (Good Agricultural Practices)
Pete Garfinkel, Kansas Rural Center
GAPs is a system developed to review growers food safety practices and help correct any problems.  Growers considering selling produce to institutions such as schools, to grocery stores or to wholesalers may be required by some buyers to become GAPs certified.  For any size grower, understanding GAPs can provide a great way to consider their food safety practices.
4:45 - 5:30
Keeping it Fresh


Laura Christensen, Growing Growers
Local food is known for being fresh, but to keep it that way until it reaches your customers produce needs to be stored correctly.  Your broccoli will stay tasty at one temperature, your tomatoes at another.  We’ll review the handling and storage requirements of different vegetables, and basic cooler and storage options for small growers.
5:45 – 7:00
Farm tour, Spring Creek Farm

Spring Creek is a 2 acre diversified vegetable farm in Baldwin City, KS.  They use sustainable and organic practices to produce a variety of crops, specializing in heirloom melons, tomatoes and root crops.  We’ll see their great variety of crops, their self designed high tunnels and a new vegetable washing and storage building.
Registration

Name):  

Address:  

City, State, Zip: 

Email:  
  Telephone:  


	No. Registering
	Workshop
	Cost Per Person
	Total Enclosed

	
	Post Harvest Handling
	$15.00

If paying at door, please call Laura at

(816) 805-0362 to pre-register.


	


