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They don’t call him That Plckle Guy for nothing

oty years ago, asa
stayathome mom, I
went through my Earth

mother phase (folloving the
nursing mom phaso). Among
the foods | made rom
scratch were applesauce,
Strawberry jam and pickes.
My Aunte Tesse’s read-
andbutter ickle recipe vas
‘ot only casy,butt made
crunchy,delcous pickle
Siices ~fom cucumbersin
‘my garden, naturall.
“Aferavisitto the Lisle
Farmer's Market one Sai-
urday, my daughter walked
in it an armioad of jars
“Try this pickle;”Jor said. It

Saiiere and mata
condiments. “They re from
thatpickle guy:” she sid.
“He lves in Lisle.”

Turns out that Greg
Frederick, originlly from
Napervill, is “That Pickle
Guy” (as e call his brand)
and produces and sels his
wares ata dozen local farm-
ers markets, including the
onein Liske.

With arecipe from his
grandmother, Frederick
started making pickles s
ahobby 10 years ago. Fate
intervened, and four years
ago pickling, packing and
peddling pickles turned into
afulltime business.

Janet
Wilmoth .

stOffan

“Iwas n the wine and
spirits industry and traveled
around the country,” he said.
“Lalways enjoyed stopping
atfarm stands and buying
pickles.”

Afer ving in Mississppi
forawihik,Frederick couldn't
find any good Chicago jardi-
niere,so his mom sent him .

ipe and he started making
fardiniere, too. Another trans-
fertook himto Dallasand
eventually back o the Chi-
cagoarea Afterajob nthe
carbonated indusiry fzzled,
affiend offered Frederick his
faclltyin Chicago o make his
picklestosellatloca frmers
markets

Based on his experi
ence i the wine business,
Frederick noticed that the
smaller producers of wine
did very wellwith unique
flavors with controlof their
production. Consequently,
Frederick himself travls to
the faciity in the city four or
five times a week to produce
hispickles in small batches,
curing them in crocks, resh

every week.

Frederick explained that
he's pretty selective with
his pickles and has con-
tracts with various smaller
farms or the vegetables in
hisproducts. “Tonly use:
Adselect baby dills” e
said. “They are dense and
‘smallseeded - real high
end pickles that are hand-
packed. People often say my
pickles emind them of their
grandmother’s pickles.”

He started out small.

“The frstyeas, [ had no
business plan just slling
atfarmers markes over the
summer” he said. “Other
markeisstarted calling me,
and pretty soon [ wasat
150 18 farmers markets
awek over the course of
2 summer It went from noth-
ing to something™

‘Afer the summer farmers
markels ended thatfrst
year,Frederick decided to
iry renting a kiosk at the
Fox Valley mallduring the

‘CourtesyofGreg Frederick
Greg Frederick poses with “That Pickle Gir,” his daughter Claire, and some of his wares.

winter. Now his products
arein several groceries.
Mostrecentl, Whole Foods
grocery store has picked up
his jardiniere.

“Whole Foods are the type
of peaple that embrace local
vendors, and part of my cor-
porate training helped me
get their attention,” he said.

Frederick's products
were recently authorized
for distribution in Whole
Foods' Midwest region. “Its
absolutly great, but very

scary.” he said. “Jardiniere
i very popular erein the
Chicago area.”

According to Frederick, his
bestsllris the New Orleans.
Mutflta, "Which s 5 0
90 percen green and black
olives and 10 percent carrots,
caullower, celery,red and
green peppers.”he said. ‘T
ot therecipe rom one of
the famous Brennan (resta
rant) faily members, S0t
authentic New Orleansstyle.”

Greg and his vife Kisen,
have ved in Lisefor four
vears,aong with their daugh-
fer,Claire, who will be sevenin
JulyOne ofthe hings about
working for myselfs being
ableto takea halFhour here
and thereso Lean b with my
daughter” Frederick sid

S0, how many
does That Pickle Guy pickle,
pack and peddle ina week?

“Anywhere flom 300t
5007ars.” he sid. I don't
ke my pickles to be overly
cured, and after four years,
Ive gota good idea how
‘many pickles o pack.”

One more sweet story
from the Lile Farmers
Market

Janet Wilmoth was raised
in Lisle. She lived in fie
countris in 15 years and
Hinsdale for 10 and moved
back to Lisle in 1998. Con-
tacther atjans944@aol.com.





