Customers come first at Hilborn's

By Jeffrey Carter _

Wlth the right combination of seﬂ marketing, and agricultural
know-how, a euceeeeful farm can be established on a relatively small
land base. Sue and Don Hilborn have proven the point at their 52 acre
farm in East Zorra Township along County Road 17. Their greenhouse
._ e  wad  and strawberry operation involves just a small portion of that acreage.™
¥ et Sue Hilborn isinvolved with the marketing end of business and runs
its day-to-day eperet::en. She says she and her husband make a good

team.
“We’re both visionaries but he has more of the technical and produc-

tion expertise and I'm the extrovert... Together we click,” Sue H11born
says. “It’s a good opportunity to still be at home and have some flexible
hours to be available for the family.”
e The main cropin the 7,000 square foot greenhouse are tomatoes. The
A aa Hilborns grow the “Trust” tomato variety which produces a large, red
Lo s | fruit which, when vine-ripened, rivals summer garden varieties for
taste. Because they sell most of the tomatoes right from the operation,
they’re able to offer this premium product.

The tomatoes, along with the smaller number of English cucumber
plants, are rooted right in the soil under the greenhouse and are drip-
fed water and nutrients . This is not the latest in greenhouse technol-
ogy. Most producers have moved to growing greenhouse vegetables
hydropomcally or in a material called “rock-wool”. But the Hilborns
believe that the older-style method they employ enhances the taste of
the vegetables. And in the event of a mechanical breakdown, the
Hilborn’s system also provides more breathing room. Hydroponically-
grown plants will die quickly if their water and nutrient source is cut
' off.

: o Tomatoes are producedin the spring and fall. That worksin well with

the strawberry season and should fit in with the new asparagus

iy ey planting which will begin producing in a couple years.

| o There are nine strawberry varieties available at the Hilborn’s Red

& G i 5| BarnBerriesoperation.Sue Hilborn workshard toeducate her custom-

. -1 ers about their various attributes.

e The Sparkle variety, for instance, was introduced back in 1942 and

i .l isconsidered tobe one of the best for taste. It can also be made into jam

.| without the addition of pectin. Other varieties are Veestar (early/good
B taste), Annapolis (large fruit/early), Cavendish (large fruit), Vantage
e S and Beunt}r (good for freezing whole), Settler (very large/tart taste),

e w7 Startyme (de-caps in field/good freezer) and Honey Eye (large fruit).

. About a one-fifth of the berries are sold ready-picked. The rest are
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