By Bill Heill
n the hils near Rickread, ten miles west of Salem, lies an orchard of
abaut 300 Reyal Anne cherry trees. Its owners, Mike Shadbolt and his
wife Marsh, figured that the cherres grown here could be turmed into
a dessert that people woukd erjoy. |t may sound like a simple goal but
petiing there ook a lot of experimentation and changes in drection.

The Shadbelts bought the 37 acres of property in 1971, The dherry tresed
had been plamed around 1960, Mike estimated.

Mike: retired from the Oregon Econamic and Community Development
Diepartment in 3007 and receves 3 pention that helps slow the Gmily to
continue the cherry business, "We have made 2 big commitment here,” Mike
explained. (His wife Marsh continues to teach Englsh composition at 05U in
addition 10 her commitments with the ¢omparmy)

Famdy-run busneises often have many family members to help out, but the
Shadbolt amiy has pust three, All o them N1 4 role within the comparsy, and
all of them berdd on one another's encouragement,

Mée and Marsh's daughter Celeste serves as general manager, overseong
bookkeeping, accourting, and graphic dessgn of the tompany's packaging

“Miket's contriberion has been his tenacity,” said his wife Marsh, “He has
ik wath it and kas had the .1|:b||1:|-‘ o plow ‘.hm-clgh a new kzaming ourve, M
waid we could da 1R and we haee ™

Celeste remarked on her mother's emeotional contributions to the family Pt o, Burgiier (ol und wily Bunk
business, "Mom beings in the optimism and enthusiasm and support that a
maithir brings bo a family,” she said.

Cefeste wars in high school when her parents bought the property with the orchard, She didn’t really HunDrEd fﬂr:
get imvohved with the compary wntll sfer graduating from college. Travelng In Latm Amenca and being
exgposed 1o a aulure that rI-TI|dl:'I- famiy mLx;;wﬁlﬂf together holped make 2 diference. it didn't # Tiraless il'l\'ﬁl.'igliiﬂﬂ into methods {I"l.lllhllﬂg chernies
feef nght not beng part of the busnes,™ e, ™1 made a conscious decision ta join the campany.” ; 2
She came om boand n Movernber 2001, . 'I'I'l!l'hl'lg {hlﬂ? I‘ﬂg{ll‘f to d‘l'ﬂ‘lﬂ'P and market their Prm

ince Col = i Soanisk, waltuabd 2 f k- #
Since Celeste mgoned i Spanish, she provides valuabde communication with the Spanish-speaking pick: -Mmmgmmmm

ers who hanvest the cherries once a year in late June or early Juby,

“She stabliged the work force for us,™ ber father sabd. The family could be assured that they would lM‘MﬂhﬂpﬂMx
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Gomberg Kite Productions International

" . Meotsu, Ore.  wiww.pomberghites.com
s .{;ﬁ ﬁ David and Susan Gomberg run Gomberg Kate Productions, 3 lkite product distrbutor and event management parinership,
They import kites from Eurcpe, Asia, and the South Pacific, and have writen several books on the subpsct, Devid and Susan
have participated in international kite festivals in Japan, China, Germany, England, France, and India. Dinid in presiident of the
American Kitefliers Association (AKA) and writes for KiteLines, KiteLie, and Kite Passion magazings, David and Susan live near
Lincein City and fiy kites at the besch,




Cherry County™s
chocolate-covered
cherries have been soid
i stores since 1796, In
Porthand they can be
purchased at Food
Front and Peophe’s
Food Co-op, two of 30
o 40 acthe accounts.

But bulding a
sucessful company
ks time. Marketing
& 2 big challenge for 2
liztie company whose:

Keletin and by hochr procna Iresh e

have encugh people to péck when needed,

The Shadbolt family members live in south
Salem, 45 minutes away from their cherry
orchard, M explained that the Salem anea
was & significant cherry producer earfer in
the 20th century, and he views Cherry Coun-
try as a wmall efiort to reverse i dedine.
"I'vit seen many cherry orchards pushed over
In the Willamette Valley.™ he sakd, =WWe can
contribute ina meaninghd way.”

Remaning pits friom cherries by hand &
much tod slow. Cherry Country®s valadity as
B Company s due party to its discovery in 2
Salem cannery of 3 rare cherry patiing
machine, built in Ksfamazos, Michigan in ihe
1950,

Otbstaining a pitting machine is 4 reguire-
menit for amy company that wants to get ints
the business of processing cherries. Liing the
language of an economic development exs-
utive, Mike described this 28 a barrier 1o
enlry. “Every business wants to hawe 2
barrier to entry 1o keep down 1he number
af compstiters,” he added with a smile,

Cherry Counlry’s sgnatire product,
Dirled Cherries & Chocolate, & sokd in a &
ounce beo that goes for 58 to 510, The

oimipainy aba selly dried chesries = 5.5
aunce packsges: Mutty Cherry Trall Mix and
Mutty Cherry Snack Mix, combined wilth
cashiary, vaalinuts, and almands

"Drping i a natural vty to preserve the
product,” Celesle said, |t fakes T to 18
houri of ﬂ":rl'l! fime o redee six pounds
of fresh cherries 10 one pound of dried fruit
before the chocolate poes on tog,

products ane seif
distributed,

Wil Cherry Country memain in the Shad-
balt famidy for the second generation? "I we
can achieve our finandal goals, we'll keep
the busiress in the famiy,” Mike sed. ®it's
oo early 1o s

"W are a family first and a business
second,” his daughter Celeste declaned
“Sowmee days we are a business Tirst.™ Such as
when the famity makes the commitment to
exchibit its products at harvest Testivals in
Califarnia, This means drivieg hundreds of
miles in their mator home, seming up A
booth and spending hours staffing . It
ke for 4 long day.

"W put s0 much hard weork st this
eommgrany,” Celeste said, During trips 1o Cal-
lormia, the family works afl day long. “There
% 50 much enjoyment in what we da and in
spending time topether,™ Celeste s,

Urrry b o ko a1 e Aamely's s evchard

Hiltsbora, Ore.

Cherry Country’s task i to comdnoe the
pubbc of the appeal of its chocolate-covered
dried cherries. Many people are only famil
lar with the sweet, syrupy concoctions of
cherries encased in chocolate, which ame
entirely diferenl.

After a showe in Pleasanton, Calfornia, a
woman approached the Cherry Country
booth the day after purchasing her first bo,
eeclaiming, | am so mad &t you, | abe the
entire boee on the way home. I'll take a case
o sl in my shop.™

Buitding a successhul company 15 a dream
of Mike's. “Mike always wanted to have his
owm business,” Marsh sald, But there was a
lat to learm about teming a cherry orchard
Into a business. b the
eardy years, Marsh
worked with the food
science department al
Q5 to imvestizate ways
fo process cherries.

The departrment &
filed with equipment
donated from industry.
Marsh experimented
with an old wooden food
dryer from the 730
Dwring her ressarch st
the Food Science depart-

for the: Shadbolt amily when they buit their
wwm building an the property.

Ircnically, as 3 teenager growing up in
[Flathead Lake, Mortana, Marsh's summer
poby waas packing fresh cherries into boses,
stems pointing ug, After enduring this work,
she thought she'd never want to see another
chierry, but it didn’t tum out that way.

Miee remembsers his early exposure to
agricufture fondly, His grandparents intro-
chaced him to pioking beans and strawhernies
when he was young, “Those experiences
were great.” he said, looking back on them.
“They made me feel comiortable learning
about the.”

Adber buying the onchard property, Mike

rment, she found that fre The company 1l driesd cherries i varin packagey.

must be processed in 2

“food-grade™ facility; She leamed a lot about
the requirements for multiole snkes and floor
drasns. Knowing this sminated costly ermors

Sunset Farm & Nursery

fiound he had a lot to learn in his new fleld.
*| learned how to dnive 3 tractor here,”
Mk said, “and when | started I'm sure |
WS 35 preen as anpone”

But he is glad to be working toward
estabiihing & famiy busness. “The Austn
Family Business award comes as @ great
honor to us,” Mike exdsimed, "It's e 3 gt
to the family, They have beleved in ths
vision and supported me. They have potien
carited about 7

Operating a cherry orchand means hard
weork for the three members of the Shad-
ot famiy. But the view from the anchard
on top of the hil, Isolang down on the
farmiand around Highway 73, & ponous.
And the chamce to baid 3 company with
family members workdng topether makes
the: effert worthwhie.
wwrw, cherrycountry.net

Sunset Farm & Mursery grows annuals and perennials on 2 S0-acre family farm and sl to commercial bindseape compa-
riies. Bart VanderZanden and his wife Anty are assisted by their sons, Luke, 11, and Andrew, 8, who work on weekends. Bart
and Ay started the company ton years ago with Bart's parents, Richard and Joan Vinder Zanden, The famidy members
contines 1o live on the farm where they work,



