What We Do:

Harvest Kitchen is a program designed by Farm Fresh
Rhode Island to help the local farm economy by adding
value to the wonderful food grown here in Rhode Island.
At the same time, the program provides local youth with
an opportunity for culinary and job training. Farmers have
a surplus of apples? Our trainees turn those into natural
applesauce and apple chips so tasty they don’t need sugar
or additives, Extra summer crops let us make perfectly ripe
and in-season canned peaches, tomatoes, zucchini pickles,
dilly beans, onion relish, green tomatoes; the list goes on
and on. Our trainees sell what they make at the Farmers’
Markets, where proceeds go back towards supporting the
Harvest Kitchen program. Our graduates become quality
interns who go out into the thriving culinary scene at a
variety of internship sites to continue their job training in
the real world.

Where Can You Buy Harvest Kitchen Products???
. The Hope Artist Village Wintertime Farmers Market

. The Hope Street Farmers Market (Summer Saturdays)

. The Armory Park Farmers Market (Summer Thursdays)
The Fertile Underground (Westminster St. West End)

. City Feed and Supply ( Boston Ma)

. From Ryan. 401-335-3766 or Ryan@farmireshri.org
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Who We Are:

Members of the Department of Justice
Juvenile Corrections Program ages 16-
20 who have shown outstanding
performance in the past, gone through a
rigorous interview process are selected
to participate as irainees and employees
inn the Harvest Kitchen. They receive a
stipend for attending the program four
days a week, as well as for their work
selitng their own products at farmers
markets all over the state.

Others involved include Chef Jen
Stott, Head Instrucior, Ryan Reeves,
Coordinator, Osbert Duoa, Sales
Manager and alum, Chefs Bill and
Hans and the trainees at the RI
Training School, The Department of
Children Youth and Families, Farm
Fresh RI and ifs AmeriCorps VISTAS,
logal farmers and our growing
community of internship site hosts
and customers,

For more information, inquiries,
comments, yeviews or ideas, call

401-335-3766

www.farmfreshriorg/about/ harvestkitchen.
phyp



