
ed Tomato’s mission is connecting farmers and con-
su mers th rou gh  mark eting, trade and edu cation,
and th rou gh  a p assionate b elief th at a locally -b ased,

family  farm, fair trade, ecological food sy stem is th e w ay  to
a b etter tomato.

Red Tomato markets fresh fruit and vegetables from family
farms in the northeast and southeast U S  to sup ermarkets and
other c ustomers throughout N ew  E ngland. W e manage all the
step s nec essary to bring fresh, high-q uality ap p les, straw berries,
p eac hes, lettuc e, and other p roduc e from more than 3 0  family
farmers in the N ortheast. In summer, w e also have sw eet, juic y
w atermelon grow n by the F ederation of S outhern C oop eratives, a
c oop erative of A fric an A meric an family farmers in the S outheast.

Red To m a to  is  c o m m itted to :

• F resh, top  q uality fruits and vegetables. 

• L oc al and regional p roduc e at the p eak of the season.

• F amily farms and thriving rural c ommunities. 

• E c ologic al farming p rac tic es. 

• F air and ethic al trade w ith farmers and c ustomers. 

O ur grow ers’ most vital ally is c onsumer demand for savory,
fresh, loc al, safe, w hole foods grow n to nourish p eop le, our soils,
w ater, and w ildlife. S inc e 1 9 9 8 , Red Tomato has sold over $ 3 .7 5
million in p roduc e in more than 3 0 0  sup ermarkets, c oop eratives,
c ollege c amp uses, and restaurants serving millions of c onsumers,
p rimarily in the N ortheast.

Red Tomato also p rovides c onsulting for sustainable food and
agric ulture efforts nationw ide, and is a founding p artner in the fair
trade banana c omp any, O ke U S A .

Red To m a to  reta il s u p p o rt

Red Tomato p rovides p romotional and mer-
c handising sup p ort inc luding E c o A p p le tote
bags, baskets and other Red Tomato brand
p ac kaging, in-store tastings, farmer p osters,
and p oint-of-sale c ards w hic h highlight our
family farms.

C o n s u m er edu c a tio n  a n d o u trea c h  

A s p art of our nutrition educ ation p artner-
ship , Red Tomato has reac hed thousands of
grade sc hool c hildren and their families w ith
fresh ap p les and c lassroom p resentations.

Red Tomato Products

E c o  A p p les

A p p le c onnoisseurs know  that N ortheast soils, c limate, and
sp ec ial varieties make our ap p les the best tasting in the c ountry (if
not the w orld). B ut the same grow ing c onditions that p roduc e the
tastiest ap p les also make it c hallenging to manage all kinds of
p ests and diseases. The E c o-A p p le p rogram, develop ed by Red
Tomato in p artnership  w ith sc ientists, innovative farmers, and
government agenc ies, is based on stric t standards for advanc ed
Integrated P est M anagement (IP M ) that eliminate many of the
most tox ic  p estic ides harmful to human health and our region’s
soil, w ater, and w ildlife. E c o A p p les are c ertified by the IP M
Institute of N orth A meric a.

E c o A p p le orc hards offer p op ular new  varieties as w ell as
heirlooms and old favorites. Through the E c o A p p le p rogram,
some of the N ortheast’s most innovative, skilled, earth-c onsc ious
family-ow ned orc hards are able to thrive.

F res h  L o c a l V eg eta b les

W hen w as the last time you bit into a juic y, loc al red tomato?
H eirloom tomatoes are a sp ec ialty at Red Tomato. O ur talented
grow ers also raise lettuc e and greens, top  q uality p ep p ers, sq uash,
z uc c hini, sw eet c orn, A sian greens, and other fresh, w ell-tended
loc al vegetables that are available in season. 

S to n e fru its

The N ortheast boasts some of the juic iest ric hest p eac hes,
p ears, and p lums around. The season for loc al p eac hes is short,
from mid-A ugust through S ep tember, but oh how  sw eet it is. 

S tra w b erries , B lu eb erries  Ra s p b erries , C u rra n ts

W hen our loc al berries are up  against w est c oast berries that
c ost less, our berries still fly off the shelf. They are a delic ac y. A s

one c ustomer said to us, “I’ll p ay tw ic e the
p ric e for the loc al straw berries bec ause the dif-
ferenc e in taste is inc omp arable. C omp aring
them [loc al straw berries] to others is like c om-
p aring fine silk w ith p olyester.”

Wa term elo n s  

O ur w atermelons taste like those you
remember from c hildhood: rip e, red, sw eet
and full of flavor. Thanks to a p artnership  w ith
the F ederation of S outhern C oop eratives
(F S C /S O C O ), a c oop erative of A fric an A meric an
farmers in southeastern U S A , these p remium
melons are available through Red Tomato dur-
ing the p eak of the summer melon season.
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