LOCAL VENDOR LIST – 01-24-05

We purchase directly from #’s1-7, 9, 11, 14, 15, 16, 17, 18, 19, 20,  23-27.

* Grown or produced within 5 miles of Middlebury College.

 Board operations, and catering.

1. BURLINGTON FOODS- As our primary vendor Burlington receives the lion’s share of our purchases, approximately 80% of our dry goods, frozen, fresh meats, poultry, and produce. Burlington has been our prime vendor for almost 4 years now, and has supplied us previously to that for over 25 years. Being only 45 minutes from our doorstep gives us the flexibility of having deliveries available to us 6 days a week. Located in Burlington. 

              Through Burlington we also are able to specify local vendors for some produce items from Brigantes farm in Cholchester, Peasleys in Guildhall, as well as others.

 800-272-5302. Fred /Produce ext.312, and Mike / General sales ext.204



-buys Alaskan salmon



-potatoes are VT

“BFC's local independence and the newest member of Reinhart Foodservice Team.  and still provides us with the best of both worlds; Global Sourcing & Local Service. Colchester, VT.”

2. Black River Fish + Produce – Our supplier for fresh fish, and produce. Black River offers us 6 day a week service. We receive many locally grown, and manufactured items from Black River. Located in Proctorville. 800-228-5481, Theresa ext 230.

They assist local growers not only by buying first from them but also by hauling goods from more than 80 local farms and specialty food producers to regional markets. Springfield, VT.  Produce & Seafood

3. BEN+JERRYS –Of Waterbury We offer Fred’s Famous ( B+J seconds) ice cream as a regular part of our dessert selection. This is a hit or miss item as far as the choices of flavors or quantities available, but enables us to offer a very high quality ice cream at a reasonable price. We also use Peace Pop seconds at some of our all campus functions. 800-542-3463, Kevin ext. 5

-Most milk comes from St. Albans, VT

-parent company also owns Hagen Daas

-rarely used in dining halls. Mostly just Peace Pops at special events

4. WILCOX BROS. – Manchester. Wilcox supplies us with the majority of our ice cream. They offer a large variety of flavors, and make special flavors at our request for our special theme dinners. They are family owned and operated, and are located in Manchester.Howard/Anne  802-362-1223

-we do buy some Hood Ice cream (not through Wilcox; separate) for Breadloaf or if a dining hall runs out because Wilcox only delivers once a week

“They offer a large variety of flavors, and make special flavors at our request for our special theme dinners. Manchester, VT.”
5. *HAPPY VALLEY ORCHARDS – Fresh apples, and cider when in season, located just 2 miles from our campus on Quarry road. Owned by Stan, and Mary Pratt. Middlebury. 388-3987 home, 388-2411 orchard. 

-September ( Thanksgiving

“Fresh apples, and cider when in season, located just 2 miles from our campus on Quarry road. Owned by Stan, and Mary Pratt. Middlebury, VT.   Apples & Cider”
6. BIG RUN RANCH – Our suppliers of fresh Venison. Shoreham VT. 897-2390. Shirley, and Jack Pellitier.

-bought for burgers at the Grill

7. Maple Meadows Farm – Have supplied us with fresh eggs for over 25 years, from Salisbury. The Devoid family has operated this farm for over 40 years. George Devoid 802-352-4241.


518 Maple St., Salisbury, VT


-all of our shell eggs: 600-900 dozen per [month?]


-does offer cage-free but we don’t buy that because of price


“The Devoids pride themselves on being small and providing high quality service and products to local consumers. Salisbury, VT”

8.Vermont Butter and Cheese Co. – Award winning cheese maker who supplies us with goats cheeses, marscapone. Located in Websterville.


-bought Through BFS


Launched in 1984, Vermont Butter & Cheese Company still follows the path Bob and Allison took years ago - crafting artisanal dairy products in the European style through a vital link with local farms. Websterville, VT.  Goats cheeses, marscapone

9. Misty Knoll Farm in New Haven. poultry products. 453-4748


-catering and special events like Earthday and Thanksgiving dinner


“The Misty Knoll Farm is a family owned and operated farm devoted to producing the finest range poultry and poultry products as an alternative to other meat and meat products. New Haven, VT.”

 
10. Cider Jack

       Hard cider

     Middlebury Vermont


-catering. Bought through distributer


Launched in 1994, is a bold, crisp hard cider that is great for any occasion. Middlebury, VT.

11.*Gleason's Flour- from Bridport. Organic pastry and bread flour. We use this in our weekend brunch waffle mix. Ben- 758-2476


-very little flour bought. Wheatberries

-We no longer use this in waffle/pancake mix because we don’t make our own mix anymore

Stone-milled whole wheat bread flour, pastry flour, wheat berries,

12. Farmers Diner (and Vermont Smoke & Cure)

      Bacon, ham, and sausage.

     Barre Vt.  476-4666


-not much bought


“The mission of TFD is to increase the economic vitality of local agrarian communities. Barre, VT. “
13. Putney Pasta. Stuffed pasta products. Chester.  Carol Berry 875-4500

Very little amounts bought

14.Provisions International – specialty food, some imported, many special 

grains.

42 North Main St. Whiteriver Junction, VT 05001

15.Rebecca’s Rainbows of Bristol supplies us with fresh cut flower, as well as edible blossoms for our catering dishes. Bristol

16.*The Duclos Farm,. Fresh Vermont lamb. Located just 1 mile off campus in Weybridge.


-Sheep Farm Rd


-mostly catering

17.Hillsboro Sugar Works of Starksboro is our maple syrup supplier. Their product has been certified as organic. 453-6669 work David Folino


-maple syrup used on weekends 


-(we do get some of our syrup from Bob Stoll)


“We strive to combine environmental conservation with the adoption of sensible innovation. We are currently the largest certified organic maple producer in Vermont. Starksboro, VT.   Maple Syrup”

18.Champlain Chocolates of Burlington. Makers of our special logo chocolates.  


-gets a lot of its heavy cream from Monument Farms

-“The union of the rich history of making fine chocolate, the heritage of craftsmanship, and the wonderful flavors of Vermont is accomplished every day at our factory, producing sweet indulgences with pride that goes into each bite.”

19.*  MONUMENT FARMS – 

Weybridge Vt.

Approximately 51 years as the supplier of milk to our dinning halls. 

Some advantages are that the milk is extremely fresh; we get the evenings milk the following morning. Pricing is very competitive. The dairy is located only minutes away enabling us to receive deliveries six days a week and in smaller quantities allowing us to keep smaller amount on inventory.  

They also support us by bringing their animals on campus during special events such as the Fall Family Weekend. This gives our students an up close and personnel look at some of Vermont’s greatest attractions. 

Pete James,
Bob James, or 545-2119


-we buy Cabot products through them too



“Monument Farms Dairy has been run by the James family since its beginning in the early 1900's. Monument Farms Dairy is a processor-handler. That is, they milk the cows and process and package the milk on-site. Milk is packaged within several hours of being processed. Weybridge, VT.”

20. Lewis creek Farms – Fresh produce.

Starksboro.  Hank  Bissell 453-4591

 
-fruites and veggie June-Oct


-some root crops later

“Since 1981 they have been developing and practicing methods of sustainable farming. Starksboro, VT.”

21 *Otter Creek / Wolavers Brewery. 

 Middlebury Vermont .


-bought through Vendor in Rutland b/c of state law alcohol must be bought through vendor. So beer goes from Midd to Rutland to MC

22. Long Trail brewery

       Bridgewater Vt.


-distributor in Burlington


-“By combining the best domestic ingredients available with pure Vermont water, Long Trail proudly produces an extraordinary Family of Fine Ales. Bridgewater Corners, VT”

23. Sunrise Orchards

        Cornwall Vt.


-Thanksgiving-March b/c they have a special cooling process or fridge

24.Champlain Orchards

      Shoreham Vt.


-March-May. Whole; sliced; cored; peeled; some sauce on trial basis.


Organic

2955 Route 74 West
Shoreham, VT  05770
(802) 897-2777

25. Pride of Vermont

      Lamb Products. Westfield Vt.


-Earth Day and some catering


“A meat marketing collective of northern Vermont farmers. The group has received further funding from the VT Sustainable Jobs Fund to help them develop a few sausage recipes. Westfield, VT”

26. Sunja’s Fine Foods

Oriental sauces, appetizers, and sushi.

Waterbury Vt

802-244-7644


-catering. Mostly sushi (like at that graduation event)

27. *Vermont Flatbread

        Middlebury


-Earthday and some special events


“American Flatbread is a return to bread's roots, an endeavor not to mass-produce bread but to explore the possibility of how good bread can be. Waitesfield, VT.”

28.* Cabot Creamory – For over 29 years Cabot has been supplying us with their world famous cheddar, and other dairy products.  We use their sour cream, both no fat and regular as well as Cottage cheese, and a variety of their flavored and specially aged cheddars. Cabot also participates in our yearly food show, which has become one of the students favorite Dinning services events of the year. Located in Cabot, and Middlebury.


-bought through Monument Farms & BFS


-The milk for Cabot's butter and cheese products comes from local cooperative farms within a 20-50 mile radius, such as Pine Valley Farm in Shrewsbury, Maple Hill Farm in Berkshire, High Meadow Farm in Barnet, and Hillandale Farm in Irasburg. 
Trucks carrying 50,000 lbs. of milk arrive at Cabot's 3 plants everyday. Milk is tested, pasteurized, and stored in milk silos until cheese making begins. Milk is heated in vats and cheese cultures are added. Curds are drained of water and whey and compressed into cheddar. 
29. *Middlebury College organic garden. A student organized garden.

30. Thistle Hill Farms.

      Tarentaise Cheese. Pomfert Vt.


-owned by Midd. Grad


« Aged alpine raw milk cheese handmade on the Putnam family farm in North Pomfret, Vermont, from the certified organic milk of their grass-fed Jersey cows. Pomfert, VT.  Tarentaise Cheese”

31. Shelburn Farms.

      Cheddar Cheese. Shelburn Vt.


-just for catering


“Our award-winning cheddar cheese is made from the fresh, untreated milk of our purebred Brown Swiss cows, together with salt, rennet, and starter culture. Shelburne, VT.”

32. Ledge End Farms

       Venison. Middlebury


-just for catering


Vermont farm-raised Fallow Deer. Middlebury, VT.  

33. Grafton Cheese

       Grafton Vt.


-from Burlington Food Services

-Cheesemaking traditions in this historic village date from the nineteenth century when dairy farmers gathered together in a cooperative to make their surplus milk into cheese. Grafton, VT.  Cheddar Cheese

 34. Anythings Pastable

       Vegan pasta

       Burlington Vt.


-not much bought. Mostly catering


Family owned and operated, we take pride in making our pasta products from the highest quality and freshest ingredients. Burlington, VT.

35. Koffee Kup Bakery

      Burlington Vt.


-made in Burlington but does buy some stuff to redistribute.

“Since 1964, what started as a six-person shop in a metal building has morphed into a 38,000-square-foot operation in several cobbled-together buildings with 130 employees. Burlington, VT.  Bread, Donuts”

36. Mediteranean Delights


In Saxtons River, VT


- Hummus in salad bars


“Strives to educate both the retail and foodservice markets in regards to healthier lifestyles via healthy eating - through all-natural, certified organic & kosher foods. Saxtons River, VT.”
37. NPC Processing

     Chix, beef , and pork products.


-buys most meat nationally. 

38. Apple Ridge Farm -direct


Shoreham, VT


-bison at Grill, sausage at Proc, catering


-owner’s son is Midd. Grad (Bryan Finney?)


-we don’t buy from their orchard

“The farm has grown into a functioning orchard and buffalo ranch. Although the orchards were existing on the property, the buffalo herd was grown over time, and has come to be a primary focus of farm operations. Shoreham, VT.
39. VERMONT HERB & SALAD COMPANY

Benson, VT


-bought through Burlington Food Services and Black River Produce

A four season family farm commited to preserving Vermonts rural working landscape. We grow a wide variety of culinary herbs and salad greens, offering them in both retail and bulk packaging.   Benson, VT.  Culinary Herbs

40. NUTTY STEPH'S VT GRANOLA-  (DIRECT)
Steph's mission is to supply as much healthful, delicious granola as people want to eat. Montpelier, VT.  Granola

802- 229-2090


190 River Street
Montpelier, VT 05602 
(802) 229-2090
granola@nuttystephs.com
-part of VT fresh network

-Ingredients: Almonds, Walnuts, Hazelnuts, Cinnamon, Vanilla, Sea Salt, Organic Oats, Maple Syrup, Sunflowers

41. SPEEDER & EARL'S
All of our beans are roasted in small batches of under 25 lbs. on an "as needed" basis. Burlington, VT
Specialty Coffees

42. VERMONT AYR
The two most important ingredients in their cheese recipe is a good splash of Vermont’s fresh air along with the sweet milk from their Ayshire Cows. The cheese is handmade by the Crawford Family and cheese maker Maria Trumpler. Crawford Family Farm, Whiting, Vermont.  Farmstead Cheese

43. VERMONT MORNING
We make and develop food that has great taste and remarkable texture. No sugar, no salt, no preservatives. Waitsfield, VT.  Multi Grain Hot Cereal

44. WOOD CREEK FARM BEEF
Is proud to offer you a superior beef product with 100% All Natural Angus Beef. Bridport, VT. Beef

-Premium Dry-Aged Natural Beef: Animals are totally vegetarian fed and sourced from birth with no hormones, steroids, animal byproducts or antibiotics. Pasture raised and grain supplemented for a “naturally tender flavor”. 

Part of VT Fresh Network ( DISCONTINUED

45. BLUE LEDGE FARMS
Established as a goat dairy in 2000 and became a cheese operation in 2002. Leicester, VT.  Goat Cheese

46. Baba-a-Louis Bakery  Chester, VT 05143-0041 P.O. Box 41 (802) 875-4666

47.  Windfall Orchard :Cornwall, VT; 1491 Rt. 30


48. Misty Knoll Farm – Poultry

	To Charlie Sargent:

 

I'm working on updating the Local Foods map for the dining halls with Matt Biette and Lee Perlow.  I'm writing a description of several choice Farms and Processors and want to confirm/ learn the major products Dining Services receives from the various farms and processors.  Could you add the products we receive next to the farm/processor and confirm the ones I've started?  Thanks, Garrott Kuzzy.  gkuzzy@middlebury.edu
 

-FARMS
Happy Valley Orchard - Apples

Maple Meadows - Eggs

Hillsboro Sugarworks - Maple Sugar

Misty Knoll Farm - Poultry

Lewis Creek Farm - Fresh Produce

Sunrise Orchard - Apples

McClure's Honey - Honey

Rebecca's Rainbows - Flowers

Vermont Atlantic Game Meats - ?

Middlebury College Organic Garden - ?

 

PRODUCERS
Cabot - Cheese

Speeder & Earl's - Coffee

Vermont Pure - Spring Water

Vermont's Finest - Ben & Jerry's Ice Cream

Wilcox Brothers - Ice Cream

Mediterranean Delights - ?

Saputo Cheese - Cheese

Putney Pasta - Pasta

Monument Farms - Dairy

Koffee Kup Bakery



	


