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MaroldaFarms, Inc.

Atlantic County
Vineland, NJ

A Family Team

MaroldaFarmsisrun by ahusband and wifeteam, Rich
and Sherry Marolda. Although both grew up onfarms,
they are 1% generation farmerswho began MaroldaFarms
ontheir own. They havefarmed together every day of
their 25 years of marriage. The success of Marolda
Farms has allowed Rich and Sherry to own 150 acres
andfarm 250-300 acres. Their son, Rich ., isasojoining
thefamily farmteam.

Marolda Farms J
M arolda Farms produces plum tomatoes vine ripened 3 _

for fresh and home processing, leeks, pardey curly and “\\E're honest about the produce.”
flat, basil, arugula, cilantro, dill, spinach, Swisschard,
collards, kale, mustard tops, Italian dandelion (San
Pasguad e Chicory), butternut squash, watermel on and romainel ettuce. Thefarm producesover 200,000 packages
of produce destined for wholesale markets shipped annually. MaroldaFarms operatesan “army” of pickup
trucksso smaller lotsof greensarrive quicker fromthefield just prior to packageicing. “ Everythingistoday,
nothing ispicked yesterday. Nothing ispicked yesterday.”

Marolda's Quality

Rich says, “If the customer’s happy, we' re happy. Wetry and do the best job possible. We alwaystry. And
we' re honest about the produce.” Sherry adds, “wetake pride, put in extrahoursto make beautiful quality
produce. Wewant to sell more so Rich hasafuture.” Rich and Sherry strongly believeinthe quality of their
produce and useitintheir own kitchen. Sherry’sjoy isfresh salads made from Marolda sown produce. For
lunch, Sherry tossesarugula, plumtomato, and green onionwith oliveail, peanut oil, vinegar, and seasoning. The
sdladisstuffedinapitaand served tofamily. “ Peanut oil bringsout the nutty flavor inthearugula, enhancingit.”
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