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Featuring Jim Johnson of  Johnson Berry Farm 
 

Are you looking for ways to generate more revenue from the fruits and vegetables that you 

grow? Processing raw agricultural products, like fruits and vegetables, can add value by 

extending the marketing season or by opening the door to new higher-value markets.  In this 

edition of “from the farmer’s field”, we hear from Jim Johnson of Johnson Berry Farm about his 

berry farm and processing operation, and how he has been able to find success through food 

processing.     

Jim Johnson comes from a long line of farmers on his mother’s side and started growing 

berries in 1976.  Currently, Johnson Berry Farm is an 18-acre certified-organic berry farm 

located in southeast Olympia and produces raspberries, strawberries, blueberries, blackberries, 

grapes, rhubarb, and currents, for fresh and processed retail sales at markets in Olympia, 

Tumwater, Seattle, as well as online and at their farm stand.    

The marketing season for berries in western 

Washington is only June through September, so 

making jams and spreads opens the door to a 

year-long marketing season and to other markets 

that would otherwise be closed to his fresh fruit.  

Johnson took the processor plunge in 2000 when 

excess fruit motivated him to investigate 

processing, but he struggled to find a processor 

worth the transportation costs.  He eventually 

connected with the Olympia Senior Center and 

processed there for 8 years before building an 

on-farm processing kitchen.     

To make the most of the harvest, Johnson 

has adopted a daily practice of evaluating what 

he can sell fresh that day and switching the crew over to 

harvest for value-added processing.  Fruit picked for 

processing is first frozen and then processed in a licensed 

facility on the farm.  It’s not a fancy facility, but it is enough 

at his scale and meets the state and local regulations.  One 

piece of equipment that he would get if had to do it all over 

again is a tunnel freezer for accessing the frozen fruit 

market. 

Jim Johnson of Johnson Berry Farm standing next to 

1-year old canes of golden raspberries at his farm in 

Olympia, WA. Photo: Jennifer Post 

Johnson Berry Farm Jam          

Photo source: pikeplacemarket.org 
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Value-added processing “means we can make money all year long,” but it also means that he 

spends more time in the office.  He urges future processors to research everything that goes into 

it, not just the capital and operating expenses.  Consider the time and expense involved with 

processing permits and food safety regulations, FDA and USDA trainings programs for food 

processing, inspections, and documentation.   Of course a new enterprise must be financially 

feasible but consider how it fits into the bigger picture.  Do you have passion for food processing 

and your product in particular?  Does the enterprise fit into your family vision?  Do you have the 

capacity, or is outside expertise required? 

Looking back on 40 years of farming and almost 20 years of processing, Jim gives credit to 

his “great, reliable crew” and “clean and fresh product, whether fresh or value-added, at a 

reasonable price.”  His approach to marketing has been to only put out the best product, either 

fresh or processed, and to hire the best staff he can.  Johnson uses social media to market but has 

seen greater dividends by genuine engagement with market customers creating a domino effect 

of word-of-mouth promotion.   

When asked if processing has had a positive impact on “the bottom-line”, he says that he 

wouldn’t be where he is today without it.  It is a labor-intensive operation but it has helped to 

make Johnson Berry Farm a self-sufficient farm.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Workshop on Value-Added Food Processing, Wed May 15, 5:30-8:30pm, FREE 

Participants will learn about the WSDA and County licensing requirements for food processors 

and WSU Extension research on the market opportunities for frozen fruits and vegetables.  

The workshop will be held in Heritage Hall at the Thurston County Fairgrounds, 3054 

Carpenter Road, SE, Olympia WA.  RSVP to bramwell@wsu.edu 

 

WSU Extension programs and policies are consistent with federal and state 

laws and regulations on nondiscrimination regarding race, sex, religion, age, 

color, creed, national or ethnic origin; physical, mental, or sensory disability; 

marital status, sexual orientation, or status as a Vietnam-era or disabled veteran.  

Evidence of noncompliance may be reported through your local Extension 

office.   


