
Evaluating On-Farm Value-Added Production in Utilizing Unmarketable Produce to Reduce Waste 
While Helping Small Farms Engage in Agritourism and Become More Profitable

On a three-acre urban farm in northeast 
Grand Rapids, Michigan, Lance Kraai
is growing produce and jobs. In 2012, 
Kraai helped start New City Neighbors 
urban farm to expand the non-profit’s 
already successful youth employment 
work. Beyond growing and selling 
produce to their 200 member CSA, Kraai 
has explored profitable value-added 
opportunities available for the non-profit’s 
farm. Employing youth, they make a 
variety of value-added items, and have 
constructed a wood-fired pizza oven and 
an outdoor cafe for serving pizzas.

In 2016, Kraai received a $7,379 
NCR-SARE Farmer Rancher grant to 
demonstrate how on-site, value-added 
production could increase small farm 
financial viability. With SARE support, he 
tracked data comparing the production of 
condiments, soups, and wood fired pizzas. 
He also evaluated which product best 
utilized produce.

Kraai reported that they made $32.12 
per employee hour while making soup, 
compared to $22.67 while making pizza, 
and $16.87 while making condiments. 
He noted this number does not include 
the costs associated with the initial or 
maintenance costs of a commercial 
kitchen (they have access to one through 
their parent organization).

The number is the result of total revenue, 
with non-farm ingredient costs deducted, 
divided by total employee hours. As 
for produce utilization efficiency, Kraai 
reported that 97.6% of the total product 
was from farm seconds for condiments, 
92.3% of the soups were from seconds, 
and 76.1% of pizzas were from seconds 
(pizza required the most off-farm 
ingredients like dough, cheese and oil).

“While the margins were best for soup, 
and while condiments best used seconds, 
in 2017 the largest demand at our pop up 
cafe was for wood fired pizza,” reported 
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Lance Kraai used his background in construction to build 
a pizza oven at New City Urban Farm in Grand Rapids, 
Michigan. It cost $4,000 in materials and took 80 hours to 
construct. 10 youth employees help make and sell the pizzas 
on-site.
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Kraai. “In 2017, we piloted seven 
Thursday afternoon pop up cafes. We 
sold soup, baked goods, salads, and 
wood fired pizza. We grossed $16,920 
in total sales from these seven events. 
$8,710 of these sales were from pizza 
compared to only $1,823 from soups. 
Remaining revenue was from baked 
goods, salads, and drinks. We also saw 
that the pizza sales brought in new 
customers that were not currently farm 
shareholders. Soup did not have enough 
appeal to bring in new customers.”

Kraai plans to increase pizza and soup
production in 2018 with 15 pizza events, 
and a soup share option as an add-on to 
their vegetable CSA.

For more information on Kraai’s 
NCR-SARE Farmer Rancher grant 
project, visit the SARE project reporting 
website. Simply search by the project 
number, FNC16-1041, at 
www.mysare.sare.org, or contact the 
NCR-SARE office.
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