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S Spectacular salads can be crafted all year 
long using Michigan-grown ingredients. 

Many Michigan farmers use passive solar-heated 
structures called hoophouses to grow and harvest 
salad greens even through the coldest winter 
months. Adding seasonal salad greens, especially 
dark leafy varieties, to your menu gives salads a 
solid base that is rich in nutrients and flavor. 

The Michigan Salad Greens Toolkit provides 
resources to help make it easier for institutions to 
find, buy and use these nutritional powerhouses. 
Learn how to purchase Michigan salad greens 
from distributors or directly from farmers, find 
recipes that have been tested and perfected by 
food service staff members, and use the marketing 
materials to share the results of your efforts with 
staff members, eaters and communities. Then 
track your local purchases through the Cultivate 
Michigan Dashboard as we work towards reaching 
the goal of 20% Michigan foods in all Michigan 
institutions by 2020.

Quick Tips and Facts 
about Salad Greens

1

2

3

4
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Fact: The use of mesclun-style “baby leaf” 
salad mix has been traced back to the 1700s.

Nutrition Tip: Leafy greens are low in 
calories. Lettuce has about 10 calories  
per cup.

Fact: Hudsonville, Michigan, earned the 
nickname “Michigan’s Salad Bowl” because 
of its fertile muck soils.

Nutrition Tip: Many salad greens meet the 
USDA’s Dark Green Vegetable requirement 
for school nutrition programs.

Storage Tip: To reduce the risk of pathogen 
growth, maintain cut leafy greens at 41°F or 
lower during storage and display.

http://www.cultivatemichigan.org
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So Many Possibilities for Your Salad
Salad greens are vegetables harvested for their leaf and petiole, the stem portion of the leaf.  The 2009 
Food Code states that “leafy greens” include iceberg lettuce, romaine lettuce, leaf lettuce, butter lettuce, 
baby leaf lettuce, escarole, endive, spring mix, spinach, cabbage, kale, arugula and chard. Asian leafy 
vegetables such as pac choi and tatsoi are also gaining popularity as salad greens in their baby leaf and 
microgreen forms.

Micro, Baby, or Full-Grown?

Microgreens

Seeds are planted at high density, and microgreens are harvested once the cotyledons—the first 
leaves to emerge when a plant germinates—have fully developed or when the first true leaves have 
emerged, usually when the plant is ½–2 inches in height.

Leaf

Harvesting leaves beyond the baby leaf stage requires the greens to be cut into smaller pieces for 
use in salads. Many greens become less tender after the baby leaf stage, but lettuce and fresh herbs 
work well for salads in leaf form. Leaf-stage kale and Swiss chard can be chopped into bite-sized 
pieces for salad. Many leafy greens are cooked at this stage, including mustard greens, kale, collard 
greens and Swiss chard. 

Baby Leaf

Seeds are planted at high density, and baby leaves are harvested when the plants have four true 
leaves and are 2–5 inches tall, still young and tender. Mixtures of various baby leaf salad greens are 
often marketed as “mesclun,” “spring mix,” or “field greens.”

Head

This growing pattern is found in lettuce and some Asian greens such as pac choi. Typically, only lettuce 
heads are used as salad greens, as mature Asian greens are less tender and better suited for cooking.

mailto:info@cultivatemichigan.org
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A Spectrum of Flavors
Mix and match different salad greens to achieve dozens of flavor combinations.

Type of Salad Green Characteristics

Arugula Peppery flavor; sometimes called “rocket”

Beet greens Slightly spicy

Collard greens Salty and slightly bitter

Cress Peppery

Endive Slightly bitter

Herbs Many varieties with flavors ranging from sweet to spicy

Kale Can be slightly bitter; much sweeter if it goes through a frost

Lettuce Many varieties in shades of red and green, with flavors ranging from  
very mild to earthy and even slightly bitter

Mache Slightly sweet, mild taste

Malabar spinach Hints of pepper and citrus

Mustard greens Peppery 

Orach Similar to spinach

Pac choi Delicate flavor between cabbage and spinach;  
sometimes called bok choy

Radicchio Bitter

Sorrel Tart, sour taste; use sparingly

Spinach Delicate, mild taste; sweeter if it goes through frost

Swiss chard Similar to spinach, but a stronger flavor

Tatsoih Mild mustard flavor

http://www.cultivatemichigan.org
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Considerations for Using Michigan Salad Greens
Food Safety1

Food safety best practices are recommended for all salad greens:

• Handwashing and good hygiene
• Washing the salad greens in cool running water prior to use

• Storing and holding the product at  41°F or lower

Careful attention must be paid to cut leafy greens in particular as they have been identified as a food 
that requires time and temperature control for safety (a TCS food). “Cut leafy greens” are defined in the 
U.S. Food and Drug Administration’s Food Code as fresh greens whose leaves have been cut, shredded, 
sliced, chopped or torn. These precautions apply to both commercially processed cut leafy greens, such 
as bagged salad mixes, and to leafy greens that have been cut “in house” at a food service establishment. 
If fresh leafy greens are cut or chopped in house—in your institution’s kitchen, for example—the product 
must be discarded if not sold or served within seven days of the time the product was cut. Similarly, if a 
container of commercially packaged cut leafy greens is opened, it must be discarded if not sold or served 
within seven days of the time the package was opened. 

Refrigeration at 41°F or lower will prevent the growth of pathogens that may be present, so receive, store 
and display cut leafy greens at a temperature of 41°F or lower. Also, when receiving cut leafy greens, check 
that they show no evidence of previous temperature abuse. Institutional food service professionals may 
also elect to use time as a food safety control and develop standard operating procedures (SOPs) that 
monitor and record the time that cut leafy greens are held outside of temperature control (41°F or lower). 
SOPs usually include disposing of product subjected to these conditions within a four-hour limit.

1   Information gathered from the Food Code 2009: 2009 Recommendations of the United States Public Health Service Food and Drug Administration. 
Retrieved from: www.fda.gov/food/guidanceregulation/retailfoodprotection/foodcode/ucm2019396.htm 

mailto:info@cultivatemichigan.org
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When Are Different Greens Available in Michigan?
Some greens are more heat- or cold-tolerant than others. For example, lettuce does not tend to grow 
well in hot weather, so Michigan-grown lettuce is scarce in July and August. Most salad greens can be 
harvested in Michigan all winter long using season extension techniques such as hoophouses.

Hoophouse Production/Season Extension
Passive solar hoophouses, also known as high tunnels, are different from greenhouses in that they do not 
require electricity or gas for heat. Using only the sun’s light beaming down through the clear plastic tunnels, 
hoophouses produce a balmy, protected environment for plants to thrive during the colder months. The 
Hoophouses for Health program (hoophousesforhealth.org) is expanding the capacity of farmers across the 
state to purchase hoophouses to extend their growing season while expanding access to fresh Michigan-
grown produce to children, families and food programs at early childhood sites and schools.

The following salad greens meet the USDA’s Dark Green Vegetable requirement for school nutrition programs:

*Information modified from the Michigan Produce Availability Chart, available from the MSU Center for Regional Food Systems at foodsystems.msu.edu. 

 Field Fresh         Extended Season

Crop Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec.

Arugala

Asian greens

Chard and beet 
greens

Collard, 
mustard, and 
turnip greens

Kale

Lettuce

Baby leaf greens

Spinach

• Beet greens

• Chicory

• Collard greens

• Endive 

• Escarole

• Fresh parsley

• Kale

• Lettuce, dark green

• Lettuce, romaine

• Mustard greens

• Pac choi (bok choy)

• Spinach

• Swiss chard

• Turnip greens

• Watercress

Salad Greens Guide

http://www.cultivatemichigan.org
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Product Sourcing Information—Salad Greens 
On the following pages, you will find item descriptions, pack sizes, seasonal availability and item codes for 
Michigan salad greens from different suppliers. This information is categorized by the size of the supplier/
distributor. Contact information is listed for each supplier to help make it easier to find and buy Michigan 
salad greens when available.

Full Service (Broadline) Distributors
Several broadline distributors provide Michigan institutions with Michigan-grown salad greens. Listed below 
are distributor names and contact information and the products offered by each.

Gordon Food Service
Headquartered in Wyoming, Michigan, Gordon Food Service has been delivering quality products and 
services since 1897. Please call 800.968.4164 and provide an item/produce number to receive pricing and 
purchasing information. You may also visit gfs.com for more details.  

Item Pack Item Code Availability

Lettuce, Romaine 24 count 805000 July–September

Van Eerden Foodservice
Please call 800.833.7374 for pricing/purchasing information or visit vaneerden.com for more details.

Item Pack Item Code Availability

Lettuce, Cello Wrapped 24 count 006335 June–September

Lettuce, Cleaned & 
Trimmed

4/6 count 006340 June–September

Lettuce, Red Leaf 24 count 006425 June–September

Lettuce, Green Leaf 24 count 006450 June–September

Lettuce, Romaine Hearts 12/3 count 006734 June–September

Lettuce, Romaine 24 count 006735 June–September

Mix, Local Organic 2/2.5 pound 006456 Year-round

Basil, Local Organic 2/1 pound 006457 Year-round

Kale, Local Organic 2/2.5 pound 006458 Year-round

mailto:info@cultivatemichigan.org
http://gfs.com
http://vaneerden.com
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Food Hubs and Regional and Specialty Distributors
These companies tend to distribute food regionally and can provide Michigan salad greens to institutions 
located in their area. Contact each supplier directly to find out about their specific delivery area and 
product availability.

Allen Market Place (Lansing)
With more than 60 farms and food producers registered, the Exchange at Allen Market Place offers a full 
range of food products. Orders placed by 7 p.m. Monday are fulfilled by Wednesday afternoon the same 
week. Questions about current product availability or purchasing should be directed to John McCarthy, 
Exchange Manager, at 517.999.3923 or exchange@allenneighborhoodcenter.org. 

Atlas Wholesale Food Company (Detroit)
Atlas is a broadline food service distributor that has been based in the city of Detroit for more than 67 years. 
Atlas’s locally owned and operated fleet of trucks distributes to restaurants, institutions and Head Start 
programs in southeast Michigan. Contact Atlas at sales@AtlasWFC.com for more information.

Coastal Produce Distributors
Locally owned and operated, Coastal Produce is located in Detroit and delivers fruits, vegetables, dairy, frozen 
foods, spices and processed foods throughout Michigan and Northern Ohio. Coastal Produce purchases all 
local produce when in season. Please call 877.291.8304 or visit coastalproduce.net for detailed product and 
ordering information.

http://www.cultivatemichigan.org
mailto:exchange%40allenneighborhoodcenter.org?subject=
mailto:sales@AtlasWFC.com
http://coastalproduce.net
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Food Hubs and Regional and Specialty Distributors (continued)

Cherry Capital Foods
Cherry Capital Foods distributes only Michigan-made/-produced products within the state of Michigan. Please 
call 231.943.5010 ext. 1 or email sales@cherrycapitalfoods.com (include subject line “Farm to Institution”) 
for more pricing/purchasing information. Join the Cherry Capital Foods mailing list for up-to-date product 
information at cherrycapitalfoods.com.

Fruit and Pack Pack Item Code Availability Farm Source

Arugula, Organic  3 pound      LRO00007 May–October Little Red Organics                      

Arugula, Organic  3 pound      SEC00030 May–October Second Spring Farm

Lettuce, Bibb Bulk 12 count      TLC00003 May–October TLC Hydroponics

Lettuce, Bibb Bulk  24 count      TLC00004 May–October TLC Hydroponics

 Lettuce, Salad Mix 1 pound      9BR00002 Year-round 9 Bean Rows

 Lettuce, Salad Mix  5 pound       9BR00001 Year-round 9 Bean Rows

Lettuce, Organic Summer Crisp 10 count     COV00002 May–October Coveyou Scenic Farm

 Lettuce, Salad Mix 3 pound   LOM00014 May–October Loma Farm    

Lettuce, Butter Head 3 pound     TDP00005 Year-round Third Day Produce

Lettuce, Romaine Baby Head 3 pound       TDP00004 Year-round Third Day Produce

Lettuce, Romaine Head 3 pound       TDP00007 Year-round Third Day Produce

Lettuce, Salad Mix 3 pound       TDP00001 Year-round Third Day Produce

Lettuce, Spicy Mix 3 pound       TDP00006 Year-round Third Day Produce

Lumetta Produce
Lumetta Produce is located in Madison Heights and features a variety of fresh produce. Please contact Sam 
Lumetta for more information at 248.616.1900 or visit lumettaproduce.com.

Pearson Foods Corporation (Grand Rapids)
Pearson Foods is a processor and distributor that sources, sells and processes Michigan produce. Contact a 
representative at 616.245.5053 or visit pearsonfoods.com for pricing information and more details.

mailto:info@cultivatemichigan.org
mailto:sales@cherrycapitalfoods.com
http://cherrycapitalfoods.com
http://lumettaproduce.com
http://pearsonfoods.com


www.cultivatemichigan.org  

10

Salad Greens Guide

Shelton’s Wholesale Farm Co. (West Michigan)
Please call Joe Shelton at 269.684.3230 for a current list of available Michigan-grown salad greens.

Tedesco Produce Co., Inc. (Clinton Twp.)
Please call Teddy Tedesco at 586.405.2080 for a current list of available Michigan-grown salad greens.

Valley Hub (Kalamazoo)
ValleyHUB is a social enterprise that operates out of the Kalamazoo Valley Community College Food Innovation 
Center. The hub grows specialty items and buys fresh produce from many local farms, processes it (wash, peel, 
chop, freeze), and sells it to area food service operations. ValleyHUB wants to help get more fresh, healthy 
foods onto more plates in Southwest Michigan. It offers supply chain support so that the local/regional products 
become the easy choice while maintaining value for farms and food suppliers. Please contact ValleyHUB 
Manager Randall Davis at rdavis@kvcc.edu or 269.548.3303 for more information. 

West Michigan FarmLink (Grand Rapids)
West Michigan FarmLink is an online wholesale food hub servicing the greater Grand Rapids area and 
connecting local area chefs, restaurateurs, institutions and schools with Michigan farmers and producers of 
good food products. This open exchange’s product offerings, growers and availability change weekly, so visit  
wmfarmlink.com or contact Paul Quinn at quinn@wmfarmlink.com for up-to-date product listings and pricing. 

http://www.cultivatemichigan.org
mailto:rdavis@kvcc.edu
http://wmfarmlink.com
mailto:quinn@wmfarmlink.com
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Resources for Farm to Institution Support

MSU Center for Regional Food Systems 
foodsystems.msu.edu 

Ecology Center 
ecocenter.org/food-systems 

Michigan State University Extension
Locate your county MSU Extension office.
msue.msu.edu 

Resources for Linking with Local Farmers
Below is a list of statewide and regional resources to help you connect with local Michigan farmers who may 
be able to supply you directly with salad greens. 

Statewide Resources

Local Harvest
Locate farmers markets, family farms, community supported agriculture (CSA) and other sources of 
sustainably produced food.
localharvest.org

Michigan MarketMaker
This interactive mapping system links producers and consumers in Michigan. 
mi.foodmarketmaker.com 

Michigan Farmers Market Association
Find the locations of farmers markets across the state.
mifma.org/findafarmersmarket/

Michigan Food and Farming Systems (MIFFS)
MIFFS connects beginning and historically underserved farmers to resource opportunities.
miffs.org 

Natural Resources Conservation Service
This site provides a listing of county and state service offices.
1.usa.gov/1kMidud 

Michigan Farm Bureau
Locate the local Michigan Farm Bureau office in your county.
https://www.michfb.com/MI/mfb/countyfarmbureaumap.aspx 

mailto:info@cultivatemichigan.org
http://foodsystems.msu.edu
http://ecocenter.org/food
http://msue.msu.edu
http://localharvest.org
http://mi.foodmarketmaker.com
http://mifma.org/findafarmersmarket
http://miffs.org
http://1.usa.gov
https://www.michfb.com/MI/mfb/countyfarmbureaumap.aspx
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Michigan Agricultural and Commodity Organizations
The Michigan Agricultural Commodity directory lists the locations of and contacts for the agricultural 
commodity organizations in Michigan (updated October 2014).
1.usa.gov/1msHb5c 

Michigan Organic Food and Farming Alliance (MOFFA)
Visit this site to download MOFFA’s Guide to Michigan’s Organic and Ecologically Sustainable Growers  
and Farms. 
moffa.net/farm-guide.html 

Certified Naturally Grown
This site provides a current list of certified small-scale, direct-to-market farmers and beekeepers who use 
natural growing and harvesting methods in Michigan.
https://certified.naturallygrown.org/producers/list/227/MI

Regional Michigan Resources

Michigan Food Hub Learning and Innovation Network
Food hubs are centrally located facilities that aggregate, store, process, distribute and/or market locally or 
regionally produced food. 
foodsystems.msu.edu/our-work/michigan_food_hub_learning_and_innovation_network/index

U.P. Food Exchange
This group connects local food activity within three regions (Eastern, Central and Western) of the Upper 
Peninsula and coordinates local food efforts between the regions.
upfoodexchange.com

Taste the Local Difference
From the Groundwork Center for Resilient Communities, this resource connects consumers in northwest 
Lower Michigan to local food and farms, restaurants and businesses.
localdifference.org 

Resources for Linking with Local Farmers (continued)

http://www.cultivatemichigan.org
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Michigan Salad Greens Recipes
Rather than including specific recipes for salads or dressings, this guide provides a salad-building 
framework that offers several options for creating unique dressings and salad topping combinations.  
Be creative and incorporate as many other Cultivate Michigan Featured Foods into your salads and 
toppings as possible!

From-Scratch Salad Dressings

Ingredients

3 parts fat 

1 part acid 

Seasoning to taste

Directions

Whisk together the acid and seasoning. 
Slowly pour in the fat while continuing 
to whisk. If storing prior to service, 
whisk again before using as ingredients 
may separate.

Fat options Acid options Seasoning options

Olive oil

Canola oil

Extra-virgin olive oil  
or olive oil blend

Sunflower oil

Vegetable oil

Mayonnaise

Pasteurized egg

Sour cream

Yogurt

Apple cider vinegar

Balsamic vinegar

Citrus fruit juice  
(orange, lemon, lime)

Red wine vinegar

Rice vinegar

White vinegar

Dried herbs

Fresh herbs

Fruit jam or preserves

Garlic, powder or fresh minced

Honey

Mustard (yellow, Dijon, or brown)

Parmesan cheese

Pepper

Salt

Shallot, minced

mailto:info@cultivatemichigan.org
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Sample Salad Dressing Combinations

Michigan-Grown and -Raised Salad Toppings

Asian-Inspired Salad Dressing
3 parts vegetable oil

⅓ part red wine vinegar

⅓ part low-sodium soy sauce

⅓ part lemon juice

Brown sugar and garlic powder to taste

Mustard Vinaigrette
3 parts oil, any type

1 part vinegar, any type

Mustard, herbs, and black pepper to taste

Raspberry Vinaigrette
3 parts olive or canola oil

½ part red wine vinegar

½ part red raspberry jam

Salt and pepper to taste

Lemon Vinaigrette
3 parts olive or canola oil

1 part lemon juice

Dried oregano or mint and salt and pepper to taste

Creamy Michigan Honey Dressing
1 part Michigan honey

1 part reduced-fat plain Greek yogurt

1 part Dijon mustard

Salt to taste

Dried fruit Dried apples Dried blueberries Dried cherries* Dried cranberries

Fresh fruit

Apples*
Blackberries
Blueberries*

Cantaloupe
Grapes
Pears

Raspberries
Stone fruits* 
(apricots, peaches, 
nectarines, plums)

Strawberries
Watermelon

Vegetables

Asparagus*
Beets
Broccoli
Brussels sprouts

Carrots*
Cauliflower
Celery
Corn

Cucumbers
Kohlrabi
Onions
Peas

Peppers*
Radishes
Tomatoes*
Turnips

Vegetarian proteins Dry beans* Edamame Hard-boiled eggs* Sunflower seeds

Meat proteins
Beef
Chicken

Pork (bacon, 
pulled pork, etc.)

Shrimp
Trout

Turkey
Whitefish

*Denotes previous Cultivate Michigan Featured Foods

http://www.cultivatemichigan.org
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Cultivate Michigan is a project of the Michigan 
Farm to Institution Network (MFIN). 

MFIN is a space for learning, sharing and working 
together to get more local food to institutions. In 
2014, MFIN launched Cultivate Michigan, a local 
food purchasing campaign designed to help farm to 
institution programs grow and track progress. We 
aim to meet the Michigan Good Food Charter goal 
of 20% Michigan food to institutions by 2020. 

The Michigan Farm to Institution Network is co-
coordinated by MSU Center for Regional Food 
Systems and Ecology Center, with support from 
MSU Extension.

LEARN MORE & JOIN THE NETWORK

mifarmtoinstitution.org 

Center for
Regional Food Systems

ECOLOGY
CENTER

Credits
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