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Tangerini’s Spring Street Farm 



 

 

Tangerini’s Farm 

 

• 40 acres in production 

• Primarily organic with 
the exception of sweet 
corn and apples. 

• CSA (almost year-round) 

• Farm Stand and Nursery 
from May 1-October 31. 

• Ice Cream Shop 

• Farmers’ Market 

• U-Pick Opportunities 

• Various Events 

  



Last Day 

Of 

School 

Concert at the Farm 

Pesto Making 

Afternoon 

Summer Camp 

T-Shirts 



Fall Hayrides Summer Camp 

Watermelon Spitting 

Halloween Party 

In the  

Greenhouse 



 

U-Pick Flowers 

Lots of U-Pick 

 

Vegetables and Fruits 

 

Field Trips 



Problem 
 

• Out Grew 7’ x 15’ Walk 
In Cooler(Summer) 

• Even Out Seasonal Work 
Load(Peaks and Valleys) 

• Winter CSA vs. Winter 
Farmers’ Markets 

• Increase Profitability 
with minimal hours.   

• Quality of Life 

• Where do we start? 

 

 

 



Things to Consider 
 

• Kind of Structure- Could 
we use existing buildings. 

• What are we going to 
store? 

• How much do we want to 
store?  

• Storage Requirements 

• Energy Requirements 

• Energy Costs 

• Refrigeration 

• APR 

• Access 

• Cost 

• Quality of Life 

 

 

 

 
 



Energy 
Requirements 
 

 

• How Much? 

• Reducing 
Requirements 
(Solar, 
Geothermal, 3-
Phase) 

 



What Kind of Structure? 





More to Store 



How Much Storage Is Needed? 



Calculation for Cold Storage 



 

Storage Requirements 
 

 

 

• High Moisture Storage 
Units- 32 degrees 

• Low Moisture Storage 
Unit for Sweet 
Potatoes and Butternut 
Squash-55 degrees 

• Low Moisture Storage 
for Potatoes- Reduced 
from 45- 38 degrees 
over  time 

• Basement (dirt floor)-
Onions 

 
 
  



Pros And Cons Where???? APR and CR Concerns 



Use Hill to Bury Part of Structure 
 
Good Access 
 
Not Usable for Crops 



Structural Engineering 
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Cost of Structure? 

 

 

Once we had the 
structural requirements 
and the storage 
requirements we could 
start to  calculate the 
cost of the of the 
project. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Items	That	Reduce	Net	Income

Reduced	Returns:

Total $0

Added	Costs:

Produce	Bins:	96	Bins*$226/bin$21,696

Used	Forklift: $5,000

Cold	storage:

1.	Building	Permits: $740

2.	Structural	Work: $14,350

3.	Excavation: $3,350

4.	Concrete: $5,600

5.	Engineering: $1,500

6.	Contracting $30,000

7.	Electrical: $5,000

8.	3	Doors $3,500

Total	Cost	of	Construction $64,040

Seed	Cost $5,500

Labor $15,000

Depreciation=(64,040-11,000)/30years$1,768
Repairs=64,040*.02 $1,280.80
Opportunity	Cost $1,613.36

Total	 $115,898
Total	Reduced	Returns	&
Added	Costs $115,898



The Foundation 
 

 

 

• Excavated into Hill 

• Formed and Poured 
Reinforced Concrete 
Foundation 

• 4’ Frost Wall 

 

 

 



 

The Forms 
• 10” Walls 



Walls in Place 



The Floor 
 

• Insulated Floor- 4” Rigid 

• Slightly Pitched Towards 
Front 

 

 



 

 Built into the hill and insulated on all sides. 



Building the Apron 



Pouring the Floor and  
Apron 



The Roof 

 
• Precast Concrete 

Panels 

• Slight Overhang on  
to Accommodate a 
Greenhouse in the 
Future. 

• Need to Caulk 
Between Planks 
with Foam Tubing 
and Flexible Grout  



View  

From 

Tractor 

Seat 



Caterpillar 
Tunnels 
 

• Planted 11/16  

• Covered 12/5 with 
greenhouse plastic 

• Cover Two Passes 

• Bows 4” apart 

• 21” recycled greenhouse 
plastic 

• Red Choi, Asian Mix, 
Russian Red Kale, Tatsoi 

• Picture taken 1/25 after 
several night in the low 
single digits. 

• Same was done with 
Carrots and Beets 

 



Energy 
 
Solar 
3-Phase 
 
 
 
 
 
 



 

 

 

 

 

Salad Turnips and Broccoli 
Rabe Outside with minimal 
cover until 12/29 



 

Salad Turnips Ready to Be Uncovered 

 

Asian Mix 

(Not Covered) 

 

Used Insulated Panels and Doors 





Cold Storage Unit 

• Three Separate Bays 

• Temperature Controlled 

• Additional Humidity #2 

• Heater is #1 and #3 

• Other Possibilities during 
the Main Season 

• Ability to Support  a 
Second Story 

 

 



Sweet Potato and Winter Squash 

Low Velocity Refrigeration  
Digital Thermostats 
Foam Insulation 
Additional Rigid Insulation 



Wall Heater in Sweet Potato and Potato Units 

Shares a Thermostat with the Refrigeration Unit 



Refrigeration in Each Bay 

Monitoring Temperatures 

Almost Finished  

Low Velocity Fans Reduce Water Loss 



Alternative Water Source 

• 10 PSI 

• Valves 

 

Smart Fog 

 

Automatic Humidity Control 

96% Humidity at 33-34 degrees 



                                                     

Low Temperature, High Moisture Storage 
 
• Beets 
• Carrots 
• Cabbage(purple and red) 
• Celeriac 
• Chinese Cabbage 
• Kohlrabi 
• Parsnips 
• Rutabaga 
• Winter Radish 
• Turnip 
• Greens of All Kinds 
 





Bulk Bins 
 

 

• Sweet Potatoes  

• Butternut Squash 

• Heater Connected to 
Thermostat 

• 55 degrees 

• Humidity 80% 



Cold Storage 

 
• Harvesting in late 

October, November and 
early December 

• Prewashed Roots Crops 

• 15” x 30” vented bags for 
carrots, beets, parsnips, 
winter radish and turnips 

• Bulk Bins for cabbage, 
rutabaga, celeriac and 
kolhrabi 

• High Humidity-32 
degrees. Can go lower 



P 

Bins can hold 750 lbs of Bagged Product 
 
1250lb Pallets Can Be Stacked on Bins 



November-December Distribution 





Deep Winter 
Distribution 



Spring Dry Storage 



Perfect for Tomatoes 



Melons 






