
We’re the coolest in our field! 



Origins of Entrepreneurial Aspirations

• Evans Farms customers want healthy, locally 
grown treats that are cold, refreshing and 
quick to grab in summer months. 

• Concept of farm-made sorbet was born. 

• Jo Ellen Algier, “Momma Jo” has over 10 years 
experience making homemade ice cream. 



Leadership Team
• Kevin Evans

– Chairman of the board.

– Successful businessman, managing the 
family farm for over ten years. 

– Part-owner of Sussex Protection 
Services.

• Katey Evans 
– Vice president of sales and marketing.

– Trains employees and brainstorms flavor 
pairings. 

– Secures wholesale accounts. 

• Jo Ellen Algier 
– Chief financial officer. 

– Executive chef. 

– Manages daily operations and 
employees. 



Product Idea 

• Sorbet … lactose, gluten and fat FREE! 

– Provides an outlet for unmarketable produce due 
to small imperfections. 

– Provides hidden punch of vitamins and minerals 
from the fresh produce used. 

• America loves rich, premium ice cream. 

• Concept of “nice cream” was born … nicer for 
your body than traditional ice cream. 



Timeline of Development

2011: 

Determined 
sorbet would 
meet the market 
demand for a 
healthful frozen 
treat. 

February 2015:

Attended The Ice 
Cream University

June 2015: 

Opened production 
facility and retail 
shop at Heritage 
Shores.

July 2015: 

Frozen 
Farmer food 
truck 
arrived.

June 2016:     

A new 
production 
facility, dine-in 
and drive-
through retail 
location on Rt. 
404 to be 
complete. 



Challenges Faced 
• Needed to establish ourselves in the industry before 

competition caught on to idea. 
• Looking for warehouse space as production-only 

kitchen to supply mobile truck. 
• Obtained storefront at cheaper rent than warehouse, 

but thought we should staff storefront to gain walk-up 
retail business. 

• Production kitchen is too small. Limits production 
capacity for wholesale perspectives like grocery chains. 

• Walk-up window only feasible when weather is fair. 
• Location is nestled behind the gates of the Heritage 

Shores Community. 
• Missing opportunities on prime Route 404 property. 



First Season Successes 

• Secured numerous wholesale accounts. 

– Retail markets 

– Cafes 

– Restaurants 

• Obtained interest from major grocery chains. 

• Truck has been booked consistently. 

• Evans Farms Produce retailer has been selling. 





Community Feedback

Positives

• Flavor and quality have 
gotten rave reviews. 

• Other creameries have even 
given our products high 
compliments. 

• “Buy local” mentality is 
growing in popularity. 

Negatives

• Current location is hard to 
find. 

• No patio lighting limits 
business hours and outdoor 
dining. 

• Lack of internet connection 
has hindered credit card 
processing. 



Media Response



Market

• While the ice cream industry is a huge market, there are very 
few healthy alternatives made with fresh produce readily 
available for consumption. 

• The smoothie and juice market is a $2 billion dollar annual 
market, as quoted from boostjuice.com. Smoothies and juices 
are the fast food of the new millennium. 

• Sorbet easily fits in this healthful category for it’s lactose, 
gluten and fat free properties. 



Industry

• Statistics show that sales are declining for 
sugary drinks like soda and increasing for 
healthier alternatives like juice. 

• We feel that by being an industry leader in the 
healthful treat business, we will be positioning 
ourselves for success.



Competitive Analysis 

• While there are creameries in our area, there is 
no one providing healthier alternatives to ice 
cream and few that make their ice cream from 
scratch without the use of powders or mixes.

• Our competitive advantages include: 
– The general population is becoming more health 

conscious;
– The concept of “buy local” is gaining in popularity; 
– We are turning unmarketable produce into a 

profitable end product;
– Customers taste the difference of fresh produce in 

place of substitutes with preservatives. 


