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We connect and strengthen farmers, food makers, 
and communities through good food.

STAFF

Rhys Williams
Executive Director

Emily Paul
Progams Director

Nick Mabe
Logistics & Sales Director

Anna Richardson
Farm Share Manager

Andrew Bernhardt
Finance & Grants Manager

Natalie Vandenburgh
Kitchen Programs Manager

Nikki Warner
Marketing Manager

David Van Eeckhout
Grower Support Specialist

Julia Cohen
Culinary Support Specialist

Zach Dowd
Warehouse & Distribution 
Manager

Shelley Diment
Administrative Coordinator

SEASONAL STAFF
Ryland Sorensen
Hoop House Manager

Katie Jeddeloh
Farm Share Assistant

2018 BOARD 
MEMBERS
Sara Pohlad
John Byom
Megan Morgan
Helene Murray
Jane Shey
Yia Vang
Mark Seeley
Tina May

In 2018, we brought a world of services and support to farmers, food-makers, and 
eaters alike. All of this was done while staying true to our mission and following the 
guidance of our strategic plan.

At the heart of our work is our relationship with our farmers. To build an equitable 
food system, we first need to build the capacity of our farmers. Next, we 
help open doors to wholesale markets that a small farmer might not access on 
their own. As we navigate the ins and outs of capacity building, market access, 
supporting small food businesses, and engaging our community around eating for 
health, we are working on a holistic change to the local food system.

I am extremely proud of the work we have accomplished and our work is a labor 
of love. Lots of good people have contributed to our success and we look forward 
to continuing to build relationships and productive collaborations in the years 
ahead. As farmers face increasing obstacles, it is imperative that our work of 
strengthening our food system continues. I hope you, too, will see the value  
of this work in the pages to follow.

Thank you for your support, 
Rhys

Through the continued hard work of a 
wonderful staff, active board, and the 
contributions of dedicated volunteers,  
The Good Acre continues to grow. 

1 The Good Acre
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Grant Spotlight
PENTAIR INNOVATIONS IN HOOP HOUSE PRODUCTION
Amount Awarded $30,000

With increasing occurrences of extreme weather events related to climate change, farmers 
face real challenges to sustainable growing. Hoop houses offer the ability to create a 
sheltered growing environment that protects plants from the elements, is water efficient, 
and extends the growing season — increasing yields, quality, and profit.

With assistance from this grant issued by Pentair, we constructed two hoop houses with 
a rainwater reuse system for partner farmers at Santa Rosa Farm (members of Shared 
Ground Co-op) and Thao Gardens. Following construction, we conducted a field day event 
to share our work and lessons learned with other farmers interested in adding a hoop house 
to their own farms.

Our Grower Support 
program is where the 
rubber meets the 
road for building the 
capacity of small farmers 
to access wholesale 
markets. Our Grower 
Support Specialist, 
David Van Eeckhout, 
has been able to provide 
farmers with invaluable 
technical assistance in 
crop planning, pest and 
disease management, 
soil fertility, and 
implementing on-farm 
food safety measures.

Hmong American Farmers Assc.
L.V. Garden
Mai & Chad Xiong’s Farm
Mhonpaj’s Garden
Big River Farms
MN Hmong Agricultural Co-op
Open Hands Farm
Seeds Farm
Shared Ground Co-op
Sogn Valley Farm
Thao Gardens

“David’s perspectives from seeing other farms have been very valuable to 
help us know how our crops are faring compared to others with similar 
weather, soils, and growing practices. Since we don’t get to visit many veggie 
farms during the season, his perspective gives us a good sense of what is 
within our control for future years and what was unavoidable this year.  
To discuss those patterns and our decision-making with David has been  
a gift to us. Plus he’s kinda nice too.”

-Ben of Open Hands Farm

THAO GARDENS
Blia and Phua Thao are organic farmers outside of Spring Valley, WI. They grow on 13 acres, 
producing a range of beautiful, diversified crops and, consistent with traditional Hmong farming 
practices, they work the land entirely by hand and without chemicals. We’ve partnered with Blia 
and Phua purchasing their vegetables for both our Farm Share and wholesale programs.

“I’ve sold at the Minneapolis farmers market since 2013. The only other place I sell my produce 
is The Good Acre. With so much rain in 2018, I couldn’t grow everything we contracted for, 
but working with The Good Acre was very good. I’m waiting now for the ground to dry to put 
the plants in my hoop house. We’ll be growing mostly tomatoes.”

OPEN HANDS FARM
Established in 2006, farmers Ben Doherty and Erin Johnson grow over 270 varieties of 
organic vegetables, fruits, flowers, and herbs on 17 acres just outside Northfield, MN. They 
operate a robust CSA program, and also sell their produce to institutional buyers including 
Minneapolis Public Schools, UMN, and neighboring colleges St. Olaf and Carleton. Through 
The Good Acre, even more of their produce ends up on the lunch lines of other metro area 
public schools from Robbinsdale to Roseville.

“TGA came along at a great time for us and many other vegetable farmers as we were expanding 
but finding existing markets saturated with solid grower-buyer relationships. Building new markets 
requires communication, education, and aggregation to meet demand, and TGA does all that in 
ways that no grower could do on their own. Selling to TGA is as easy as pie and these sales have 
been sizable and meaningful additions to our farm budget. We look forward to growing together 
for many years to come.”

CORNERCOPIA STUDENT ORGANIC FARM
Just behind The Good Acre, the Minnesota Institute for Sustainable Agriculture and the 
Department of Horticultural Sciences at the University of Minnesota operates a 5.7 acre 
vegetable farm designed to give students the opportunity to get out in the field. Working with 
Farm Manager, Courtney Tchida, students learn firsthand about organic vegetable farming as 
well as selling to direct-to-consumer and wholesale outlets.

“Having The Good Acre in our backyard has been really beneficial for us in a number of ways. We’ve 
been able to connect with food makers to utilize crops that otherwise would have gone to waste. 
Supplying vegetables to the student share has also been a great way for us to connect to a new 
group of students at the U. Things like ginger and salsa packs don’t always sell in large quantities at 
the farmers market but are a special treat for TGA’s Farm Share members. Our relationship with 
The Good Acre has also helped our students experience growing for a wholesale distributor.”

Meet Blia and Phua Thao

Meet Ben Doherty and Erin Johnson

Meet Courtney Tchida

Alex and Elizabeth of Santa Rosa Farm

SOME OF THE FARMS WE WORK WITH INCLUDE:

Blia and Phua Thao of 
Thao Gardens

Courtney Tchida Farm 
Manager at Cornercopia 
Student Organic Farm

Ben Doherty and 
Erin Johnson of 

Open Hands Farm
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Our Farm Share 
program, now in its 
third year, was the first 
way we were able to 
put our mission into 
action. Through it we 
are able to introduce 
our farmers to growing 
for wholesale markets, 
as well as connect our 
member community 
to fresh, healthy food. 
In 2018, one third of 
our members were 
returning members from 
past years, and we feel 
grateful that our Farm 
Share community has 
found a home with us.

What’s in a name?
As we kicked off 2018, we felt it was an appropriate time to change the 
name of this program to better describe it. Traditionally, the phrase 
CSA (Community Supported Agriculture) has been used to describe a 
relationship between a member and a single farm. Our program is different 
since we source our produce from a network of 20+ partner farmers, some 
of whom operate their own CSA programs. We feel that it’s important for us 
to be transparent and accurately represent what this program is, so now we 
refer to our program simply as a Farm Share. New name, same great quality.

Gleaning Partner
When members miss a week, they have the option to donate their shares. 
We partnered with Augsburg College to donate extra produce to their 
Greens for Good program, which provides food for seniors in low-income 
housing in the Cedar Riverside neighborhood.

What our members have to say
“The variety was great. It kept me excited 
about cooking at home all summer long. 
Also, it made it very affordable to eat well.”

“I liked trying new veggies I would have 
normally overlooked in the grocery store.”

Week 8 of the 2018 Farm Share

484 MEMBERS

85 DIFFERENT PRODUCE ITEMS

40%
ST. PAUL

30%
MINNEAPOLIS

30%
METRO

181 
PICKED UP

AT TGA303 
PICKED UP

OFF-SITE

FARM SHARE REVENUE
$204,100

ADD-ON REVENUE
$23,800

5

In addition to local eggs, bread, honey, and 
mushrooms in 2018 we launched the Maker 
Medley, a bi-weekly inclusion of a food item 

produced in our shared-use kitchen.

ADD-ONS

80¢ OF EACH DOLLAR
GOES BACK TO THE FARMER

25 DROP-SITES

18 WEEKS

Swiss chard from Seeds Farm going 
into the week 1 Farm Share box
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$58,000 PER YEAR
TO KEEP TGA RUNNING

ELECTRIC

4,700 FT2 
WAREHOUSE 
FLOOR SPACE

4,600 FT3 
FREEZER 
STORAGE

EQUIPMENT 
REPAIR

MAINTENANCE

WATER

45,000 FT3 
COLD
STORAGE

With our wholesale program, we are able to provide safe, locally grown food to facilities and institutions 
all over the Twin Cities. Similar to our Farm Share program, we aggregate local products from over 
20 farms, providing a broad array of produce and value-added food items through a single order, a 
single invoice, and single delivery. With this simple model, it’s easier than ever for wholesale buyers 
to purchase local and help grow our regional food economy — providing farmers new and expanded 
markets and putting healthy food on plates across the metro area.

Our warehouse is the heart of our food hub. It’s a place where farmers and food makers alike can 
access the resources and infrastructure that they need to operate successful businesses. With 
ample cold and dry storage readily available at affordable rates, our warehouse fulfills a key need  
in building a strong, safe, and resilient food system.

CERTIFIED ORGANIC BY MCIA

GAP/GHP CERTIFIED BY USDA

76%   
K-12 Public Schools

13%  
Local Food  
Makers / Caterers

7%  
Health Care

4%  
Other

Wholesale by the numbers

Growers from HAFA using our brush washer to 
clean potatoes for their Thanksgiving Share

Anna Richardson storing a pallet of Farm 
Share boxes in one of our walk-in coolers

Nutrition Service Staff from 
Roseville Area Schools

For three years now, our 
wholesale produce has been 
making its way to school 
cafeterias as part of a 
movement to serve more local 
food in our public schools. We 
expanded our Farm to School 
reach in 2018, now working 
with nearly 20 area K-12  
school districts.

We help build the skills 
Nutrition Service staff need 
to run a sustainable Farm 
to School program. Training 
topics focus on scratch 
cooking techniques with 
seasonal produce that can  
be procured from us.

Putting the Farm in Farm to School
This year, our staff got to see our work in action — we did a school lunch tour in October 
which is National Farm to School Month! With Butter Roasted Carrots, Asian Kale Salad, 
and Honey-Sriracha Delicata Squash school food is becoming more delicious and healthy for 
Minnesota students thanks to local farmers.

Who are our customers?

SCHOOL
18 
DISTRICTS

SCHOOLS
70+ $108,000

WITH LOCAL FARMERS 
FOR PRODUCE FOR SCHOOLS

IN 2018 WE SPENT

OF OUR K-12 WHOLESALE SCHOOL PARTNERS 
ALSO DO CULINARY TRAININGS⅓ 

13%

7% 4%

76%

2018
$142,000

2017
$89,000

2016
$2,000

13%

7% 4%

76%

2018
$142,000

2017
$89,000

2016
$2,000
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Maker Spotlight
MAAZAH CHUTNEY
Maazah Chutney is a family business run by sisters Yasameen and Sheilla 
Sajady. In an interview with Yasameen, she shared the story of how 
their mom’s “Magic Green Sauce” inspired Maazah, a thriving local food 
business that means flavor in Farsi.

“Our mom’s Afghani cilantro chutney was like ketchup in our family, we 
put it on everything. Soon after I graduated with a degree in Business 
Management from Augsburg University, the idea struck to bottle mom’s 
recipe and Maazah was born. My mom is the type of person who doesn’t 
measure when she cooks, so it took a lot of time to nail down her recipe 
but all that work was worth it. In 2018 we’ve been able to grow our 
production in The Good Acre’s shared-use kitchen from 200 units a week 
to 700 a week and growing. TGA has supported our business in ways we 
needed without it feeling overwhelming. They have also helped us to build 
partnerships that are real, genuine, and useful.”

Our shared-use commercial kitchen is an 
integral part of our food hub, providing a 
culinary home to over a dozen Twin Cities 
food makers who utilize locally sourced 
ingredients in their value-added products, 
like kimchi, jam, and salsa. Our convenient, 
state-of-the-art facilities allow local makers 
to source ingredients, make, and store their 
products, all through a single relationship. 
That’s the kind of streamlined support that 
builds a better business.

Maker to Market
Now in its third year, Maker to Market is a small food business accelerator 
program that provides entrepreneurial support, kitchen time, connections 
to our network of farmers, and ultimately shelf space at three Lakewinds 
Food Co-op locations. Makers are selected by a panel 
of local chefs, tastemakers, and food industry experts. 
The cohort for the 2018 Maker to Market program 
was DJ Bochetti of Lost Capital, Therese Moore of 3 
Bear Oats, Jessica Olson of ProCured, and Jennifer 
Alexander of Jen’s Jars.

You can find Maazah in co-op locations across 
the Twin Cities. And if you’re curious about 
Yasameen’s favorite way to enjoy her chutney, 
she loves it on grilled shrimp skewers and said it’s 
a lifesaver in any recipes that have gone awry.  
A dollop of chutney might just be the ticket to 
get your recipe back on track.

HOURS LOGGED
175
2016

2800
2017

4500
2018

$203,540
TOTAL REVENUE FOR 
KITCHEN PROGRAMS

SHARED USE $90,305
COOKING CLASSES $64,500

CULINARY TRAINING $20,430
PRIVATE EVENT RENTAL $20,135

MISCELLANEOUS $8,170

L to R: DJ Bochetti, Therese Moore,  
Jessica Olson, and Jennifer Alexander

L to R: Nasreen, Fatima, Yasmeen, and Sheilla Sajady
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Volunteers
Volunteers make The Good Acre the best it can be. They ensure our 
classes run smoothly, help to pack up Farm Share boxes, and do all kinds 
of other tasks that help support our work from finance consulting to 
weeding in our hoop houses. We are so grateful for all our volunteers who 
contribute to making a difference in the local food system.

While our kitchen is 
buzzing with makers  
by day, in the evenings 
we host 2-3 classes a 
week that highlight 
cooking with local food 
all year round. 

2018 CLASSES 
INCLUDED:

Puff Pastry 
Getting Saucy 
Oh my, Pad Thai! 
Russian Dinner Party 
Ayurvedic Healing Kitchen 
Great Holiday Bake-Off 
Khao Poon 
Super Sushi “I gained a lot of important 

knowledge regarding how to 
cook and use ingredients for 
improving my health. I gained 
confidence in being able to make 
healthier meals.”

BECOMING A VOLUNTEER
Because of our commitment to food safety, all our new volunteers go 
through an orientation before they are able to sign up for a shift. Our 
volunteer trainings take place three times a year  —  in spring, summer, and 
fall. They cover topics around proper food handling techniques, safety and 
hygiene in our facility, and more!

“The class was fun,  
the food was delicious, 
and the kitchen was 
fantastic. ”

“I had a lot of fun and 
left inspired. I always 
learn something new 
and each instructor 
brings their own style 
and tips. ”

Make Food Your Medicine
“Let food be thy medicine, and medicine be thy food” –Hippocrates

We know that eating local food is important not just for the food system, but also for our 
bodies. In three classes over six weeks, chef and author Jenny Breen, led participants in an 
exploration of the benefits of eating mostly plants, eating seasonally, and keeping it simple in 
the kitchen. The goal of this series was to teach a preventative approach to lifelong health and 
intuitive cooking.

“I feel good about volunteering at The Good Acre because 
the people there are so wonderful. Everyone I have 
met — including the volunteers  — are fun, knowledgeable, 
dedicated... and did I mention ‘fun’ ?! I like that their work 
supports local growers, and even though I hate cooking, 
they provide hands-on classes to learn about it. ”

1250 TOTAL VOLUNTEER HOURS IN 2018

624 KITCHEN HOURS

450 WAREHOUSE HOURS

156 OFFICE HOURS

20 MISC HOURS

WHAT OUR STUDENTS 
HAVE TO SAY:

 Jenny Breen and TGA's Culinary Support Specialist, Julia Cohen
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Events
Our bustling food hub facility has played host to many exciting events in 2018, defining our classroom, kitchen, and warehouse as 
spaces where food industry innovation takes shape. From corporate meetings and conferences, to team-building cooking classes, 
we are elevating our approach to space rental and ensuring that all of our guests have their unique needs met. 

Just beyond our front door, we’ve collaborated with neighbors to create experiences that showcase local food in new and exciting 
ways. With historic Gibbs Farm, we explored the world of woodfire cooking; and, at the Bell Museum and the UMN’s CBS 
Conservatory, we took a deep dive into the intersection of food, nature, culture, health, and history. Whether in our own facility 
or down the road, we are doing events that ignite an understanding of our local food system.

NICK SUMMIT
In October, The Good Acre was host to the first annual 
NICK Summit (Network for Incubator and Commissary 
Kitchens). The day-long conference brought together 
shared-use kitchen professionals from across the country to 
exchange knowledge, build community, and grow the future 
of the shared kitchen industry. 

FARM TO SCHOOL FOOD FORUM
As part of our USDA Farm to School Grant, we gathered 
farmers, local Farm to School leaders, and Nutrition 
Service professionals for a half-day forum. The goal was to 
share best practices, challenges, and innovations in Farm 
to School programs in Twin Cities K-12 schools. With over 
40 attendees, our guests left inspired and empowered with 
tools and resources to help them better implement and 
advocate for Farm to School in their district and beyond.

FARM BILL LISTENING SESSION
As a member of the Senate Agriculture Committee, U.S. 
Senator for Minnesota, Tina Smith, came to The Good 
Acre in May 2018 as part of her Farm Bill listening tour. 
We invited over 50 of our colleagues in the sustainable 
agriculture space to share and discuss their priorities, bringing 
our perspective to the legislature. Topics of discussion 
included strengthening local and regional food systems via 
funding for Farm to School nutrition, resources for farmers, 
and wildlife conservation programs. Despite the outcomes 
in the 2018 Farm Bill, the ideas shared at the event were a 
strong reminder that our network shares a vision of creating a 
healthy, equitable, and sustainable food system.

$775,073
DIRECT PROGRAM COSTS$337,104

SHARED PROGRAM COSTS

$214,052
PROGRAM SUPPORT

$66,848
FUNDRAISING

$299,733
GRANTS & DONATIONS

$400,000
FOUNDATION FUNDING

22%
WHOLESALE

$51,220
IN-KIND VOLUNTEERS

$644,871
PROGRAM REVENUE

37%
FARM SHARE

$1,393,077
TGA 2018 EXPENSES

$1,395,824

PROGRAM
REVENUE

BREAKDOWN

TGA 2018 REVENUES

31%
KITCHEN

6%
WAREHOUSE

4%
GROWER SUPPORT

2018 Financials

U.S. Senator Tina Smith (D-Minn.)
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