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Real Pickles
Northeast Grown, 100% organic, fermented & raw pickles, sauerkraut, kimchi, kvass, and hot sauce
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            Every March, the Real Pickles Board of Directors g
            
	                
	            	                    [image: Every March, the Real Pickles Board of Directors get together for our Annual Retreat and the best potluck spread in the Northeast!  #RealPickles #WorkerOwned #coop #regionalfood]
        
    



    
        
            Many studies show that including fermented foods i
            	                    [image: Many studies show that including fermented foods in your diet, including naturally-fermented vegetables, contributes to increased gut microbiome diversity and improved immune response. What a great reason to pile some delicious Real Pickles ferments on your avocado toast!   #guthealth #RealPickles #avocadotoast #fermentedfoods #organic #fermentedveggies #northeastgrown]
        
    



    
        
            Victor, Craig and Kristin had an excellent visit t
            
	                
	            	                    [image: Victor, Craig and Kristin had an excellent visit to Mountain View Farm in Easthampton this week to meet Ben, Liz and Elyse and go over plans for the upcoming growing season. Mountain View has become a key cucumber supplier for Real Pickles and will also be providing us with onions, flowering dill, green cabbage, leeks, red cabbage and fresh paprika peppers this summer. We loved hearing about their careful early cucumber planting methods (working to beat the arrival of downy mildew in the Northeast) and impressive U-Pick CSA operation. We look forward to having them and their crew come visit us in Greenfield during cucumber season!   #RealPickles #organic #NortheastGrown #loveyourfarmer #knowyourfarmer #locallygrown]
        
    



    
        
            The Real Pickles sales team had a great time meeti
            
	                
	            	                    [image: The Real Pickles sales team had a great time meeting with other local food producers and vendors at the Boston Local Food Trade Show last week! Thanks to the Sustainable Business Network of Massachusetts for putting on this wonderful event, and a shout out to Russell’s Garden Center in Wayland for hosting us at their gorgeous garden store!   @sbnmass @bostonlocalfood @russellsgardencenter  #RealPickles #PackedWithAMission #fermented #NortheastGrown #localfood #organic]
        
    



    
        
            While our farmers are busy planning for their upco
            
	                
	            	                    [image: While our farmers are busy planning for their upcoming season, we are busy packing thousands of jars of delicious organic ferments - sometimes while wearing coordinating t-shirts!   #RealPickles #PackedWithAMission #organic #fermentedbeets #northeastgrown #raw]
        
    



    
        
            Why does organic matter with fermented veggies? Or
            	                    [image: Why does organic matter with fermented veggies? Organic farming is essential to agricultural sustainability! Organic produce is free of pesticide residues, growth hormones, and genetic engineering. Vegetables grown in living, fertile soil have higher nutrient levels leading to a more robust fermentation. #organic #RealPickles #organicfarming #northeastgrown #fermentation #organicfermentation]
        
    


    


	

	
	



	    
	
	






Footer
Contact

			311 Wells St

Greenfield, MA 01301

(413) 774-2600

info@realpickles.com
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Join Our Email List!
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