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Susan and Steve Adams, left, oversee the daily operation of Inter- (o follow the company”s product — canned foods — through the pro-
course Canning Co., s keok-and-leam operation that allows customers  duction process.

They thought they could, and now they can

Husband/wife team turn canning factory into a retail success by cultivating customer curiosity, loyalty

BY PAMELA EVANS
Intebligencer lournal Cormespondemi

Combine one business idea with
one cup of opportunity. Stir in a
generous amount of traditonal
Pennsylvania German fond, care-
fully Folding in sdditional gourmet
foods and coffecs. Blend m (ree
samples and a factory tour and
oiOk OVEr d ||I:_'|.‘||.|ml-hl.|.t|'l Maime
for six years. Season generously
with home-cooked hospataliny and
offer In an amracive seiling

Serves thousands

Formulas for creating & sue-
cessiiul smull business can b noto-
riously simplistic, but Intercourse
Canning Co. has developed its ovwn
COmmene recipe into & business
debicacy.

NBC's Today Show récognihed
that mchbeverment recently, featur-
ing the company on il program
The show highlighted Intercourss
Canning Co. a5 an outstanding edu-

cotional stop on a family vacation,
along with more familiar names
like the Crayola and John Deere
factories

It has been a relatively guick
rise b0 suceess for Intercourse
Canning Co., which got started
when Susan and Steve Adams pur-
chased a small cannery in the wil-
lage of Intercourse in 1997, Over
the next several years they ex-
panded the produc line and
switched the cannery”s focus from

production to retail, offering a
unique multisensory experience
foir Customers

The plain warehouse look is
gone, and a comforiable, upscale
country market atmosphére pre-
vails. Delicious product samples
abound alongside the sights and
smells of the actual production
Line, visible to visitors from behind
glass walls. Once just a small pro-
ducer of jarred goods, the location
15 0w 8 popular destination [or

iar buses and mdividual tourists,
s well as locals

The producis are the foundation
of Intercourse Canning Cos suc-
cess Tradibwonal Lancaster Coun-
ty Favorites like chow chow, bread-
and-butter pickies and pickled
beets, also known as “Amish hors
d'oeuvres,” are Lop sellers and ane
capecially popular with senior citi-
zens. With home canning less prey-
alent than in days gone by, the can-
nery provides a convenient way to

LANCASTER,

enpoy Uhose favorites

“We're  introducing  (these
foods) 1o the next generation, as
well a8 bringing in things that they
likoe=." saic] Sapean Adams

Black bean salsa and peach
salsa are among the addiions
aimed a1 Younger of less tradition-
al customers. Everything at the
cannery ksn't necessarily pickled
or sealed in glass anymore, either.
Crourmmiet dessert and dip mines,
homemade scented bath products
and custom-roasted Navored col-
Fioes and teas also are popalar.

Business has been good for the
company from the outset, despite
economic vagaries. Doubbe-digt
siles growth was the annual peat-
piern for the company’s first ive
vears, and even m this year's
shaky economy, sales are about
edqueal bo last year's.

“We're hodding our own,” Steve
Adams said. “It's an indication of
our {corporate) life cyche.”

“Wiee're still in & growth mode,”
Susan smd. 5 Our product ) sacon-
sumible, w0 people come hack. We
et a lot of repeat business. Our
tarpet market is primarily (ami-
[d=2, meemicors and tour groups.”

Susan Adams cited the speech
that travel expert Peter Gireen-
berg gave locally in connection
with the Pennsylvania Dutch Con-
vention & Visitors Bureau as con-
firmation of what her company
bt sl wesinys tried tondao.

“When people are travelmg
now,” shi said, “they want to expe-
rience something, not just go to a
hotel. They need 10 have soms-
thing they can relate to. Here, we
try toalfer that

“Our philosophy is hospitality.
We want poople 1o exXpenence 8
part of the country that doesm't
exist elsewhere anymore — a life-
style. We always want people o
fewl very comforiable about being
in Lancaster County. Seplember
12, 2001, was our basiest day ever.
Tour buses that were diverted
from Mew York and Washington
ended up in Lancaster County be-
cozse they thought @ was safe
Sinoe then, we've =6 morne ex-
tended familes ocoming ol —
grandmas and grandpas, parcnis,
kidz, aunts and uncles™

Many of the lourists turm oul o
be more than just one-stop shop-
pers. The company mAanLains a
Web  sibe,  waw iRferooursecan-
riing. corm, & colorTul catalog and a
malding list of more than 15000

customers. Repeat business alten
happens through these avenues,
between cusiomer visils to the
e

The [act that seme of the com-
pany's regular cusiomers have
never el ool inside the store
may be comvincing prool of the
products’ quality. Jim Hiett of
Bristol, Tenn., first tasted Inter-
course Canning Co. products as a
gift from a npeighbor several
vears ago. Since then, be's sam-
pled a variety of the offs nngs, in-
cluding the jms and pel ws

“We just like then all™ he
said, “bait the pickled asparagus
is our favorie. We sloe a stalk
and put it on salad Y g can prob-
ably find (other brand s of pickled
asparagus) around bhere, but
theirs s just good ™

S0 good, Hiett sa d. be orders
them two or three times every
YT

I Fact, the mamy, Far-Mlung cus-
tomers might be 1 wre aware of
Intercourse Canr ng Co  than
many people righe bere o Lan-
caster County,

“A ot of (Lancaster County)
prople think of Interoourse as a
tourist destination,” Steve Adams
commented. “There's a tendency
for the local people 1o avosd In-
tercourse because of that. A ot
of local people saw us on the
Today Show and came out. They
didn't even realioe we were here
(ur prices are cumpelitive, so we
could be a regular stop for peo-
ple.”

The actual canning process
can be observed Tuesday
throwgh Friday from 230 am. to
4 pm., and the entire store s
open Monday through Saturday,
%30 am. bo 5 pm

“We do special tours for
groups of 10 or more” Steve
Adams said “With our Behind
the Scenes tour, you can actually
B wame  cannng.  Thal  tour
usually costs 55 per person, bul
on Fridays and Saturdays in July,
we'll be offering the tour three
times a day for free, as part of
our sixth anniversary oele-
bration. We also ofler one-hour
tasting partics for 35 per person,
as well.”

While the retail side is the
most visible part of Intercourse
Canning Co, the Adamses
haven't put all of thewr canning
jars in the samic business basket

“There's a linke more  than
meels the eye,” Stevie smd

il facr s Jeomrmad bt o By Poarry A her

Muatt Stoltefus, plant manmsger &l
Intercourse Canning Co., lakes a
boad of canning jars out of a hot
waler hath inwhich ihe Hids seal.

Only about 10 percent of the
cannery’s products reoeive the
Intercourse Conning Co. label
The production facility, which
can fum out about 3000 jors a
day, also serves wholesale clients
who suppdy their own recipes and
labels. The cannery also produc-
% 2ome prodocts that ane sald by
the store under agreements with
that prodhect lime’s owners. In ad-
|.1|1I-|'III. |J|:'&-u|.'ﬂ\. SCREPE and salads
are available ot only in dry mix
form, bt alse preparsd [or the
whadesabe market

Despite their ofwious sucoess,
e every facet of the company’s
development has gone according
o the Adamses” plans

“Lriwd chirects our steps,” Susan

MAdnmz snd. “He s sad, "You
have to Mt me You'ne nol in
charge.’ *

The couple’s faith = neither
hidden Foom customers mor over
ruled by profil mothes. Bible
verses anre printed on product
bels and the store = always
closed on Sundays, even during
Uhee heipht ol towre) seasoi

Even as both the retml sod
wholesale operations  fourish,
Susain and Steve Adams continoe
to dream up new possibilites for
the company, ncluding expand
img the gilt basket program (o

SCrVe COrporations on a larger
scade. Like all gond cooks, they
know that perfecting their (hasi-
ness) recipe is the key 10 kevping
therr masierpiece fresh and deli-
RS



