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   he warm days of late July and early August 
bring about the ripening of fresh tomatoes on 
vines across Michigan. Several varieties of  
tomatoes, including slicing, Roma (plum), cherry,  
grape and several heirloom varieties, are grown 
in Michigan for both the fresh and processing 
markets; the state ranks among the top 10 
producers for both markets. Fresh tomatoes 
are typically available from mid-August through 
mid-October, but an increase in greenhouse  
and hoophouse production across the state has 
allowed some growers to provide tomatoes as 
early as May and as late as November.

The Michigan Tomato Toolkit provides resources 
to help make it easier for institutions to find, buy 
and use this delicious and versatile vegetable. 
Learn how to purchase tomatoes from distributors 
or directly from farmers, find recipes that have 
been tested and perfected by food service staff 
members, and use the marketing materials  
to share the results of your efforts with staff 
members, eaters and communities. Then track 
your local purchases through the Cultivate  
Michigan Dashboard as we work towards reaching 
the 20% by 2020 initiative goal of 20% Michigan 
foods in all Michigan institutions by 2020.

T

Quick Tips and Facts about  
Tomatoes
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Safe Handling Tip: Ripe tomatoes can  
be stored in the refrigerator to extend  
freshness, but flavor and texture may be  
reduced. Bring refrigerated tomatoes to 
room temperature before using to  
increase flavor.

Storage Tip: Fresh tomatoes may be frozen 
whole, chopped or sliced. Wash tomatoes 
and remove the stem, store in a tightly 
closed plastic bag, and then freeze up to 
eight months.

Nutrition Tip: Tomatoes are rich in  
vitamins A and C, fiber, potassium and the 
antioxidant lycopene, which may help to 
prevent certain types of cancer.

Nutrition Tip: The lycopene in processed 
tomatoes (canned, sauce and ketchup) is 
actually more readily available to the body 
than that found in raw tomatoes. Heating 
breaks down the plant’s cell walls, making 
the lycopene more accessible to the body. 
Lycopene is also better absorbed if consumed 
with a small amount of fat, such as olive oil.

Fact: Michigan is the 10th largest producer 
of fresh tomatoes and the fourth largest 
producer of processing tomatoes in the 
United States.
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What is an heirloom tomato?
Processing vs. Fresh Market  

Tomatoes
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Two distinct types of tomatoes are grown in 
Michigan and across the United States: those 
grown for the fresh market and those grown for 
the processing market. These tomatoes differ 
in terms of variety, how they are picked and the 
value of the crop.  

Processing requires tomato varieties that 
contain a higher percentage of soluble solids 
(i.e. to make tomato paste efficiently).

Most tomatoes grown for processing  
are produced under contract between  
growers and processing firms. Fresh  
tomatoes are produced and sold largely  
on the open market.

Processing tomatoes, which account for 
about 70% of US production in (USDA  
2012 Census of Agriculture), are machine- 
harvested, while fresh-market tomatoes  
are often hand-picked.

Fresh-market tomato prices are typically 
higher and more variable than those grown 
for processing because of higher production 
costs and greater market uncertainty.
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A        n heirloom tomato is an open-pollinated  
variety that has been passed down at least 50 years 
through several generations in a family or an ethnic, 
religious, or tribal group, or was commercially 
introduced before 1940.

Some tomatoes now marketed as “heirloom” are 
actually a cross between two different heirlooms 
(crossed on purpose or by nature), or are a cross 
between an heirloom and a hybrid tomato. The 
cross is then stabilized over several generations  
so they become open-pollinated.

Heirloom tomatoes come in various colors, including 
purple, pink, yellow, orange, striped and marbled, 
and unusual shapes and sizes. Heirloom varieties 
can be especially tasty, perfect for introducing 
children, staff members, patients and visitors to 
institutions to the many flavors of tomatoes.

Many heirloom varieties have a long harvest 
season, unlike some hybrids that were bred for 
a heavy crop ripening at the same time for ease 
of commercial harvest. Heirloom tomatoes can 
help provide your institution with a steady supply 
throughout the growing season.
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On the following pages, you will find item descriptions, pack sizes, seasonal availability and item codes  
for several varieties of fresh tomatoes. This information is categorized by the size of the supplier/distributor. 
Contact information is listed for each supplier to help make it easier to find and buy Michigan tomatoes 
when in season.

Full Service (Broadline) Distributors 
Several broadline distributors provide Michigan institutions with Michigan-grown tomatoes. Listed below 
are distributor names and contact information and the products offered by each.

Gordon Food Service
Please call 800.968.4164 and provide an item/produce number to receive pricing and purchasing  
information. You may also visit www.gfs.com for more details.

Sysco (Grand Rapids)
Be sure to contact your Sysco Representative for all Michigan Produce Items (MIPRO). You may also visit 
www.syscogr.com for more information.

US Foods
Contact your sales representative or visit www.usfoods.com for more information.

Item Pack Item Code Availability

Vine-Ripe Tomato 20 pounds 629061 When in season

Item Pack Item Code Availability

Tomatoes 5X6 25 pounds 9007303 When in season

Tomatoes 6X6 25 pounds 6007306 When in season

Item Pack Item Code Availability

Tomato Bulk 5X6 25 pounds 6719151 When in season

Tomato Bulk 6X6 25 pounds 6719177 When in season

Tomato Hydroponic 10 pounds 7676889 When in season

Tomato Grape Cherry 12/1 pint 7049180 When in season

Tomato Roma 25 pounds 6719195 When in season

Tomato Roma 10 pounds 6719334 When in season

2014 Tomato Guide  
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Regional and Specialty Distributors
These businesses tend to distribute food regionally and can provide Michigan tomatoes to institutions  
located in their respective area. Contact each supplier directly to find out about their specific delivery 
area and product availability.

Allen Street Marketplace (Lansing)
With more than 60 farms and food producers registered, the Exchange offers a full range of food  
products, including produce, meat, cheese, coffee, baked goods and other processed foods. Institutions 
can choose from many different organic and conventional tomato products, which can be ordered and 
packed to any specification.

Current product inventory can be viewed and orders placed at: www.allenmarketplace.localorbit.com. 
Orders placed by 7 p.m. Monday are fulfilled by Wednesday afternoon the same week. Questions about 
current product availability or purchasing should be directed to Neal Valley, Exchange Manager, at 
517.999.3923 or exchange@allenneighborhoodcenter.org.

Cherry Capital Foods (Statewide)
Cherry Capital Foods distributes only Michigan-made/-produced products within the state of Michigan. 
Please call 231.943.5010 ext. 1 or email sales@cherrycapitalfoods.com (include subject line “Farm to  
Institution”) for more pricing/purchasing information. Join the Cherry Capital Foods mailing list for  
up-to-date product information at: www.cherrycapitalfoods.com.

Van Eerden Foodservice
Please call 800.833.7374 for pricing/purchasing information or visit www.vaneerden.com for  
more details.

Item Pack Item Code Availability

Tomatoes Cherry 12/1 pint 006795 When in season

Tomatoes Grape 12/1 pint 003729 When in season

Tomatoes Roma 25 pounds 006820 When in season

Tomatoes Medium 6X7 25 pounds 006761 When in season

Tomatoes Large 6X6 25 pounds 006762 When in season

Tomatoes Extra Large 5X6 25 pounds 006770 When in season
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Item Pack Item Code Availability

Tomato Cherry 10 pounds
Call/email for  

purchasing info
When in season

Tomato Heirloom 10 pounds
Call/email for  

purchasing info
When in season

Tomato Saucing 10 pounds
Call/email for  

purchasing info
When in Season

Tomato Slicing 10 pounds
Call/email for  

purchasing info
When in Season

Harvest Michigan (Oakland County)
Locally owned and operated, Harvest Michigan is located in northern Oakland County. Their business 
structure allows for participating farmers and food producers to share in the success of Harvest Michigan. 
Please call 248.475.5805 or email info@harvestmichigan.com for detailed product and ordering information. 
Harvest Michigan has several varieties of slicing, specialty, and grape/cherry varieties available, including: 
Pink Wonder, Rebleski AKA DRW, Pozzano, Pareso, Favorita, Sun Gold, Tomatoberry Garden, Artisian, and 
Indigo Rose. All varieties are available in 5 or 10 pound cases or by the bushel.

West Michigan FarmLink (Grand Rapids)
West Michigan FarmLink is an online wholesale food hub connecting local area chefs, restaurateurs,  
institutions and schools with Michigan farmers and producers of good food products servicing the greater 
Grand Rapids area. Growers offer fresh tomatoes on the FarmLink website in April or May through late 
fall. Several tomato varieties are available including various heirlooms, clusters, beefsteak, cherry (in four 
varieties), green, red grape, slicing and Roma. Tomatoes are packaged in quantities ranging from 1 pound 
to 20 pounds. This open exchange’s product offerings, growers and availability change on a weekly basis, 
so visit www.wmfarmlink.com or contact Paul Quinn at quinn@wmfarmlink.com for up-to-date product 
listing and pricing.

Shelton’s Wholesale Farm Co. (West Michigan)
Please call 269.684.3230 to speak with Joe Shelton for a current list of available Michigan-grown tomatoes 
upon request.

Tedesco Produce Co. Inc. (Clinton Twp.)
Please call 586.405.2080 to speak with Teddy Tedesco for a current list of available Michigan-grown  
tomatoes upon request.
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Resources 

Resources for Farm to Institution Support

MSU Center for Regional Food Systems 
http://foodsystems.msu.edu/

Ecology Center 
http://www.ecocenter.org/healthy-food 

Michigan State University Extension
Locate your county MSU Extension office.
http://www.msue.msu.edu 

Resources for Linking with Local Farmers 

Many of the state’s large-scale tomato producers deal directly with produce brokers to sell their product.  
This can make it difficult for them to work one-on-one with a local school, hospital or university. Below 
is a list of statewide and regional resources to help you connect with local Michigan farmers who may be 
able to supply you directly with tomatoes!  

Statewide Resources

Local Harvest
Locate farmers markets, family farms, community supported agriculture (CSA) and other sources of  
sustainably produced food.
http://www.localharvest.org/

Michigan MarketMaker
This interactive mapping system links producers and consumers in Michigan.
http://mimarketmaker.msu.edu/

Michigan Farmers Market Association
Find the locations of farmers markets across the state.
http://mifma.s434.sureserver.com/find-a-farmers-market/  

Michigan Food and Farming Systems (MIFFS)
MIFFS connects beginning and historically underserved farmers to resource opportunities.
http://www.miffs.org 

Natural Resources Conservation Service
This site provides a listing of county and state service offices.
http://1.usa.gov/1kMidud   
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Michigan Farm Bureau
Locate the local Michigan Farm Bureau office in your county.
http://www.michfb.com/counties/

Michigan Agricultural and Commodity Organizations
The Michigan Agricultural Commodity directory lists the locations of and contacts for the agricultural 
commodity organizations in Michigan (updated December 2012).
http://1.usa.gov/1msHb5c  

Michigan Organic Food and Farming Alliance (MOFFA)
Visit this site to download the “Eating Organically Guide”.
http://www.moffa.net/ 

Certified Naturally Grown
This site provides a current list of certified small-scale, direct-to-market farmers and beekeepers who use 
natural growing and harvesting methods in Michigan.
http://www.naturallygrown.org/farms/list/227/MI

Regional Michigan Resources 

Michigan Food Hub Learning and Innovation Network
Food hubs are centrally located facilities that aggregate, store, process, distribute and/or market locally 
or regionally produced food. 
http://foodsystems.msu.edu/activities/food-hub-network

U.P. Food Exchange
This group connects local food activity within three regions (eastern, central, western) of the Upper  
Peninsula and coordinates local food efforts between the regions.
http://upfoodexchange.com/

Taste the Local Difference
From the Michigan Land Use Institute, this resource connects consumers in northwest Lower Michigan to 
local food and farms, restaurants and businesses.
https://www.facebook.com/localdifference 

Food System Economic Partnership (FSEP)
The FSEP Farm to School Program collaborates to bring together school officials, food service directors, 
contracted food service providers, parents, distributors, processors and producers to establish mutually 
beneficial relationships to increase the amount of locally produced food consumed by students in our schools.
http://fsepmichigan.org/index.php/farm-to-school/
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Here are a few tips for seeding, slicing, coring,  
peeling, and stuffing fresh Michigan tomatoes.

Coring: Use a sharp paring knife to make several 
angled cuts through the stem and under the core.

Seeding: Lay the tomato on its side and halve 
with a sharp serrated knife. Squeeze each half firmly 
enough to push out the seeds. Discard seeds.

Slicing: First core the tomato, and then lay it  
on its side. Using a sharp serrated knife, cut a  
very thin slice off both ends and discard. Slice the  
tomato to desired thickness.

Peeling: To remove the skin for cooked dishes, 
gently lower two to three tomatoes at a time into 
enough boiling water to cover. Boil for 15 to 30  
seconds and then lift into a colander using a  
slotted spoon. Rinse briefly under cold running 
water. Peel and discard skins.

Now that you have  

purchased Michigan  

tomatoes, the next step  

is incorporating them into  

a variety of tasty dishes 

that your students, patients, 

visitors or staff members 

will love. On the following 

pages, you will find tips and 

recipes using tomatoes in 

delicious ways.

Basic Preparation Tips

Stuffing: Lay the tomato on its side and cut a 
very thin slice off the bottom using a sharp serrated 
knife. Slice off the top quarter of the tomato and 
discard. (The top minus the core may be chopped 
and added to the filling.) Using a sharp paring knife 
and spoon, cut and scoop out the flesh, leaving thick 
walls. Salt the cavities lightly and invert on a cooling 
rack for 15 minutes to drain. Spoon your stuffing of 
choice into the cavity and bake, if desired.

 
Yield: 

• One medium tomato, seeded, yields  
 approximately ¾ cup chopped. 

• One large tomato, seeded, yields  
 1 cup chopped.

• One pound of tomatoes yields approximately  
 2½ cups of chopped or 2 cups puréed.
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Nutrients per serving (based on 1 cup serving size):  
41 Calories; .43 g Total Fat; .07 g Saturated Fat; 0 g Trans Fat;  
O mg Cholesterol; 376 mg Sodium; 9 g Carbohydrates;  
2.65 g Dietary Fiber; 1.89 g Protein; 2063.88 IU Vitamin A;  
40.5 mg Vitamin C; 56.13 mg Calcium; .65 mg Iron.

Directions

In a large kettle, add half of the ingredients, including spices, and  
begin mixing. While mixing, add the remaining ingredients. Continue  
to mix until all ingredients are distributed evenly and spices are spread 
across the vegetables. Using a 2-quart pitcher, hand-bag salsa in  
storage bags in quantities of 3 or 6 quarts. Close and seal bags, label 
and store in a refrigerated space at 32°F.  

Salsa will stay fresh for 14 days from time it was made. Serve in ½-cup 
portions with tortilla chips.

Yield: Full batch 
yields 30 to 34 6-quart 
bags with 48-½ cup 
servings per bag

 

Fresh Tomato Salsa

Recipe provided courtesy 

of Amy Klinkoski, Nutrition 

Services Coordinator for 

the Grand Rapids Public 

Schools.

300 pounds

25 pounds

5 pounds

48 pounds

1.75 pounds

0.26 pounds

0.2 pounds

1.5 quarts

150 pounds

12.5 pounds

2.5 pounds

24 pounds

0.875 pounds

0.13 pounds

0.1 pounds

3 quarts

75 pounds

6.25 pounds

1.25 pounds

12 pounds

.4375 pounds

0.065 pounds

.05 pounds

.075 quarts

Fresh Michigan tomatoes, diced

Red onion, diced

Cilantro, fresh, chopped

Green pepper, frozen diced

Salt

Cayenne pepper

Garlic powder

Lemon juice

Ingredients Full batch Half batch Quarter batch
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Directions

In a large pan over medium heat, sweat the garlic and shallots. 
Add vinegar, brown sugar, salt and spices and stir to combine. 
Cook until the sugar dissolves completely. Stir in the chopped  
tomatoes; bring the mixture to a boil. Reduce heat and simmer, 
stirring frequently, until liquid is reduced by about half, or for 
about 45 minutes. Add the diced lemon and cook for another  
15 minutes.

Use the jam immediately after it cools or can it for later use. Serve 
jam with cheese as an appetizer or as a topping on grilled chicken.

Chef Brett’s Tomato Jam 

3 cloves of fresh garlic, minced

1 large shallot, peeled  
and minced

12 ounces champagne vinegar

8 ounces brown sugar

1½ teaspoons kosher salt

½ teaspoon fresh ground  
black pepper

½ teaspoon ground mustard

½ teaspoon ground cinnamon

½ teaspoon ground cumin

¼ teaspoon red pepper flakes

2 ½ pounds fresh Michigan 
tomatoes, peeled, seeded and 
chopped (include juice)

1 lemon, peeled, seeded  
and chopped

Ingredients

Nutrients per serving:  
20 Calories; 0 g Total Fat; 0g Saturated Fat; 0 g Trans Fat;  
0 mg Cholesterol; 45 mg Sodium; 5 g Total Carbohydrate;  
0 g Dietary Fiber; 4 g Sugars; 0 g Protein

Yield: 64 ounces of 
jam, or 8 ½-pint jars

Serving size: 1 ounce

 

Recipe provided courtesy of Brett 

Hurley, Corporate Chef, Van Eerden 

Foodservice. 
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Directions

Preheat oven to 400°F. Lightly spray a baking sheet with cooking 
spray. Wash green tomatoes and slice each tomato into about  
6 slices. Pat slices with a towel or paper towel to dry. 

In a small bowl, combine flour and Mrs. Dash. In another bowl, 
beat the eggs and milk together. Put the cornmeal into a third 
bowl. First, coat tomato slices with flour/seasoning mix, then 
dip into egg/milk mixture, and then coat with cornmeal. Arrange 
prepared tomato slices on a baking sheet and bake for 10 minutes. 
Flip tomato slices and bake for about 8 to 10 more minutes until 
crisp and golden brown. 

Yield: 48 Servings

Serving size:  
5 tomato slices

“Oven Fried” Green Tomatoes

40 medium Michigan  
green tomatoes

4 cups all-purpose flour

½ cup Mrs. Dash

8 eggs

½ cup fat-free milk

8 cups cornmeal  
(wholegrain, yellow)

Ingredients

 

Recipe provided courtesy of the Prescription for Health Program at the Washtenaw County Public 

Health Department:  

www.ewashtenaw.org/government/departments/public_health/health-promotion/prescription-for-health
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Preheat oven to 350°F. Cut tomatoes in half crosswise. With a 
spoon, scoop out the inside of tomato halves and place in a  
separate bowl. Place tomato halves cut side up on a baking dish.

Heat oil in a saucepan over medium heat. Add garlic and onion 
and cook for about 10 minutes until soft. Add salt, pepper and 
herbs; stir to combine. Add tomato flesh to onion mixture; stir to 
combine and cook for 10 minutes. Remove from heat. When cool, 
stir in breadcrumbs.

Spoon olive puree evenly into tomatoes halves. Then spoon  
cooked mixture evenly into tomato halves and top with a light  
drizzle of olive oil.  Bake for 1 hour.  Serve hot, at room  
temperature or chilled.

Yield: 6 Servings

Serving size:  
2 tomato halves

 

Stuffed Tomatoes Provencal

Recipe provided courtesy of Steve and Donna 

Wright, www.wright.towergarden.com.

6 medium Michigan tomatoes

4 tablespoons olive oil 

1 medium onion, chopped 

2 cloves garlic, minced 

1 tablespoons chopped  
fresh thyme

3 tablespoons chopped  
fresh basil  

2 tablespoons chopped  
fresh chives

1⁄3 cup olive puree, plus  
2 tablespoons

salt and pepper to taste

¼ cup breadcrumbs

Ingredients

13
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Directions

Mix all of the ingredients listed above and hold 
in a cooler/refrigerator.

Directions

Dissolve vegetable base or bouillon in boiling water. 
Add quinoa, reduce heat and simmer, covered, for 
10 to 15 minutes or until water is gone and quinoa 
is light and fluffy when stirred. Remove from heat 
and hold for service.

Place sliced tomatoes on a baking sheet. Bake in  
a 250°F oven for 10 minutes. Remove and hold  
for service.

Dust chicken breasts with flour. Heat oil on flattop 
or in saucepan and brown chicken on both sides. 
Remove from heat and place on baking tray. Place 
in a 350°F oven for 12 minutes or until the internal 
temperature of the chicken breasts reach 165°F. 
Remove chicken from oven and hold for service.

In a large bowl, toss spinach and grape tomatoes 
with prepared quinoa.

To plate, first spoon quinoa mixture onto the plate, 
top with one chicken breast and then 2 ounces of 
prepared Pico de Gallo. Garnish with baked tomato.

Yield: 13 servings

Pico de Gallo Chicken with Quinoa

 

Recipe and photo provided courtesy 

of Maureen Husek, Nutrition  

Services Director, Beaumont Royal 

Oak Hospital.

7 ounces fresh Michigan tomatoes, diced

2 ounces onion, diced

2 ounces corn kernels

3 ounces avocado, diced

14 ounces jalapeño pepper, minced

4 ounces fresh cilantro, stems removed and 
chopped

¼ cup + 11⁄3 tablespoons lime juice

11⁄3 tablespoon + ½ teaspoon iodized salt

3 cups quinoa, dried

1½ quart + ¼ cup boiling water

1 ounce vegetable base or bouillon

13 fresh tomato slices

13 boneless chicken breasts

6 ounces all-purpose flour

¾ cup olive oil

7 ounces fresh baby spinach

26 grape tomatoes

Ingredients – Pico de Gallo

Ingredients – Chicken with Quinoa
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Baked Parmesan Tomatoes

 

Recipe provided courtesy of the Prescription for Health Program at the Washtenaw County Public  

Health Department:  

www.ewashtenaw.org/government/departments/public_health/health-promotion/prescription-for-health

Directions

Turn oven on to 450°F.

Wash tomatoes & cut in half horizontally (slice through the middle 
side to side like a burger bun, not top to bottom). Rinse & chop 
fresh oregano.

Place tomatoes cut-side up on a baking sheet. Sprinkle with  
parmesan cheese & top with oregano, then sprinkle lightly with 
salt. Drizzle lightly with olive oil. 

Bake for about 15 minutes, until tomatoes are tender.

Enjoy!

24 medium tomatoes

1.5 cup grated parmesan 
cheese

1⁄8 cup chopped fresh oregano 

½ cup olive oil

1.5 tsp salt

Ingredients

Nutrients Per Serving: 43 Calories; 2g Protein; 3g Carbohydrates;  
1g Fiber; 3g Total Fat; 1g Saturated Fat; 2mg Cholesterol; 36mg Calcium; 
119mg Sodium; 0mg Iron; 31µg RAE Vitamin A; 8mg Vitamin C

Yield: 48 Servings

Serving size: ½ tomato
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