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Gibbs House Permaculture Site: 

Perennials 

Executive Summary 

The challenge explored was figuring out how to harvest, process, and preserve the fruit 

that came from the perennial plants during the spring/summer/fall growing seasons at the Gibbs 

House Permaculture Site. Another challenge that factors into this was limited refrigeration and 

freezing space. This knowledge can be used as a guide for individuals who would like to reduce 

their environmental impact through implementing their own permaculture systems. A key aspect 

of “Improving quality of life for all (Office for Sustainability, n.d.)”, is providing people with the 

resources to so that they are able to have the agency to improve their lives and the environment. I 

approached this learning process with my prior culinary and produce harvesting experience, as 

well as by seeking the experience of my supervisors, Josh Schultz and Dan Bair. I also consulted 

online resources for guidance. The harvesting, processing, and preserving of produce takes 

significant time and energy to complete successfully, and the importance of efficiency cannot be 

undermined. The next steps are to continue to find more new and efficient methods of 

harvesting, processing, and preserving.  

Introduction 

 The topics looked at in this report focus on one main concept: The tools, time, and 

methods required for harvesting, processing, and preserving the produce from our Permaculture-

oriented food forest system and other perennial plants on site. Bill Mollison’s (1988) book, 

Permaculture: A Designer’s Manual defines Permaculture as: 

Permaculture (permanent agriculture) is the conscious design and maintenance of 

agriculturally productive ecosystems which have the diversity, stability, and resilience of 

natural ecosystems. It is the harmonious integration of landscape and people providing 

their food, energy, shelter, and other material and non-material needs in a sustainable 

way. Without permanent agriculture there is no possibility of a stable social order. 

Permaculture design is a system of assembling conceptual, material, and strategic 

components in a pattern which functions to benefit life in all its forms. The philosophy 

behind permaculture is one of working with, rather than against, nature; of protracted and 

thoughtful observation rather than protracted and thoughtless action; of looking at 

systems in all their functions rather than asking only one yield of them; and of allowing 

systems to demonstrate their own evolutions. (p. 1) 

Understanding the concept of permaculture provides important context for this report. 

Permaculture is about nourishing humans, non-humans, and the environment physically, 

mentally, and spiritually. A food forest is an agricultural design that mimics  natural forest 

systems, and  is made up of edible plants. This project concerns plants grown in the food forest at 

the Gibbs House Permaculture Site. This project is relevant to both on and off campus 
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sustainability initiatives. The information that the Western Michigan University, Office for 

Sustainability, permaculture team gathers can be shared with individuals and organizations in the 

Kalamazoo area and beyond. Our methods can be applied to managing the food forest that was 

implemented in 2017 by WMU Landscape Services. They can also be used as a resource for 

community members that would like to implement their own ecologically sound, food-producing 

systems.  Our goal is to expand   our knowledge, and demonstration, of permaculture practices, 

and to provide a resource for those who would like to start their own permaculture projects. 

Methods and Results 

Harvesting, processing, and preserving made up most of the work required for the 

perennials throughout the summer, when plants were producing an abundance of fruit. The fruits 

produced in order of seasonality were strawberries, cherries, raspberries, red currants, black 

raspberries, gooseberries, service berries, jostaberries, elderberry flowers, blackberries, peaches, 

elderberries, apples, goji berries, hops, Asian pears, pears, and crab apples. 

 

June July August September October  

raspberries raspberries raspberries raspberries raspberries 

cherries cherries elderberries elderberries goji berries 

red currants black raspberries peaches peaches pears 

black raspberries gooseberries apples apples  

service berries jostaberries  goji berries  

gooseberries elderberry 

flowers 

 pears  

jostaberries peaches    

 

 Strawberries, cherries, raspberries, red currants, black raspberries, gooseberries, service 

berries, jostaberries, blackberries, peaches, and Asian pears were predominantly eaten fresh by 

staff, Gibb’s House fellows, friends, and family. Some raspberries, gooseberries, and currants 

were processed into preserves. This was done by boiling fruits and sugar and storing in mason 

jars. This lasted 3-4 months in the fridge. Raspberries and blackberries harvested September 

through October were stored in a gallon plastic bag in the freezer. Preservation through freezing 

and jam/jelly/preserve making is an effective way to deal with an overabundance of produce that 

cannot be readily consumed before expiration.  
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Elderberry flowers, elderberries, apples, goji berries, hops, pears, and crab apples usually 

require more processing. This is also dependent on the “quality” (damage from dropping on the 

ground, insect damage, etc.), particularly relevant for apples and pears which are commonly also 

eaten fresh. Elderberry flowers were used for a fermented elderberry tea (Appendix 1). The 

elderberry harvesting can be done in a variety of ways, but one method was found to be the most 

effective. Elderberries form in a clustered structure, so the method of harvesting used was 1) 

removing the full head 2) banging the heads of berries against the walls of the bucket to knock 

off berries. Then, all the elderberries were frozen in plastic one-gallon sized bags. The harvest 

method used for pears is notable as well. Fruits that could be reached from the ground, or by 

climbing the tree were picked and put into storage bins which were stored in the garage. Then, 

the tree was shaken weekly and fruits were picked up off the ground and put into storage bins. 

Weekly sorting was necessary to pick out ripe and damaged fruit. Ripe and damaged fruit was 

immediately processed, frozen or eaten. Fruits not too badly damaged were eaten fresh. Juice 

from the pears was used for brewing kombucha. Fruit leather was another way the pears were 

used. Apples and crab apples were also used for fruit leather. First, pears/apples were cut into 

chunks and bad spots were removed (see figure 4). Pear chunks/slices can also be dehydrated as 

is (see figure 2 and 3). After the fruit was chopped, it was blended in a Ninja blender. Spices 

such as cinnamon, cloves, and nutmeg were added. The next step was to pour the mixture onto a 

dehydrating sheet. The dehydrator used was an Excalibur with 9 trays. It is necessary to use a 

plastic insert for the tray when dehydrating liquid mixtures. The same method can also be used 

for goji berries; however, it is desirable to blend with a sweeter fruit like apples or pears (see 

figure 1). Once fruit leather was fully dehydrated, it was placed in a plastic one-gallon sized bag 

or mason jar and stored on the counter for up to two weeks. Fruit leather can also be stored in the 

freezer for up to 6 months. For the goji berries, they were dehydrated and placed in a plastic one-

gallon sized bag and stored in the freezer. Goji berries can be eaten fresh; however, they taste 

better when they are dehydrated. They can be added to cookies, cakes, breads, oatmeal, granola, 

and various other recipes. Immediately after the hops were harvested, they were laid out on the 

hanging drying racks for approximately a week. After this, they were placed in plastic one-gallon 

sized bags and placed into the freezer for storage.   
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Figure 1: pear and goji berry fruit 

leather   

Figure 3: Dehydrated pear chunks with 

cinnamon, nutmeg, and cloves 

   

Figure 1: Goji berry and pear          Figure 2: Pear slices with cinnamon 

 

  

Figure 3: Dried pear chunks        Figure 4: Preparing pears for drying 

Crop Quantity (grams) 
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Figure 5: Table of total weights of fruit 

harvested  

Strawberries 4325 

Raspberries 8680 

Red Currants 1375 

Black Raspberries 2838 

Gooseberries 12,301 

Service Berries 24 

Jostaberries  5533 

Elderberry Flowers 170 

Intrepid Peaches 3955 

Elderberries 7966 

Golden Delicious Apples 5380 

Goji Berries 4400 

Hops 3690 

Asian Pears 1525 

Pears 108,832 

Crab Apples  245 

 

Figure 5: Harvest weights  

Reflection 

The project worked on was successful in creating strategies for effectively using the 

produce at The Gibbs House. Everything produced was eaten or preserved and none of it was 

thrown away. Limited space and resources were utilized successfully. There was enough room in 

the refrigerator/freezer to store raspberries, pears, goji berries, elderberries, and hops. There were 

not any specific failures, but in the future better methods for utilizing produce as a tool for 

outreach should be explored. The methods used by The Permaculture Team at The Gibbs House 

can be used as a resource for community members and beyond. It can also serve as a reference 

for the newly implemented food forest on the campus of Western Michigan University.  

One and Three Sentence Summaries  

Researching techniques of utilizing the produce from The Gibbs House by investing time 

in figuring out the most efficient methods for doing so provides a resource for community 

members in establishing their own permaculture systems to reduce their reliance on goods made 

with unsustainable methods.  

The Permaculture Team at The Gibbs House, which consists of students at Western 

Michigan University and employees of The Office for Sustainability, is researching techniques 

of utilizing the produce grown on site by investing time in figuring out the most efficient 

methods and uses of it. This provides a resource for community members and beyond in 

establishing their own permaculture systems to reduce their reliance on goods made with 

unsustainable methods. We are doing this in order to help to facilitate a culture that values all 

aspects of the natural world and to improve quality of life for all.   
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Next Steps 

Humans are increasingly reliant on having their needs met by outsourcing all the work 

required for these resources (i.e. food, water, materials for building homes, cars,) to mass-

production facilities which often harm the human and non-human animals involved in these 

systems. They also often cause damage to the environment in a variety of forms such as topsoil 

depletion, pollution in the atmosphere and waterways, and deforestation. Permaculture in 

general, and finding uses of the resources that an individual can grow with their system is 

essential in decreasing human’s reliance on modern forms of agriculture, energy production, and 

the production of materials.  

A method of preservation that would have been useful to implement would be canning. 

This has been implemented in the past, but due to limited time this year, this was not done. 

Canning can be useful in the long-term storage of fruits and vegetables so that an individual or 

family can eat their produce that they grow throughout the cold months when limited food can be 

grown outside.  

Possible improvements for future study on the best ways to harvest, process, and preserve 

would be to have more members of The Permaculture team involved with this process in order to 

share knowledge gained and to broaden the spectrum of ideas of different uses.    
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Appendix 

1) 

Elderberry flower fermented tea recipe:  

1 quart water 

8 cups granulated sugar 

25 large florets or fresh elderflowers, bitter green stems removed, or ½ ounce dried elderflowers  

Zest and juice of 1 to 2 lemons (1/4 cup juice) 

1. Sterilize a 3-quart glass jar with a loose-fitting lid, in a large pot bring water to boiling. 

Add sugar and stir to dissolve sugar. When sugar is dissolved, carefully pour the hot 

syrup into the sterilized jar. Cover and cool to room temperature. 
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2. Add elderflowers, lemon zest, and lemon juice. Cover and let stand at room temperature 

for 5 to 10 days or until it smells slightly fermented. The mixture ferments quickly, the 

flavor will change the longer the mixture sits.)  

3. Line a colander or sieve with several layers of 100% cotton cheesecloth; set colander 

over a large bowl. Strain juice through the cheesecloth, being careful to strain out 

sediment.  

4. Pour liquid into sterilized pint or quart jars. Store in the refrigerator. Enjoy this in seltzer 

water, lemonade, or in a gin and tonic. Makes about 2 quarts syrup.  

2)  

Fruit leather recipe: 

4 cups chopped pears 

1 cup goji berries  

1. Put chopped pears and goji berries into blender. Blend until smooth. 

2. Pour onto dehydrator sheets. 

3. Dehydrate on 110 degrees for 24 hours or until fully dry. 

4. Cut even strips and roll. 

5. Place in bag and store on counter for up to two weeks, refrigerator for up to 1 month, and 

freezer for up to 6 months. 

3) 

Harvest 
Date Location Crop Type 

Quantity (in 
grams) Where Stored 

6/12/2017 Hugel 5 Strawberries 450 Gibbs House 

6/13/2017 Hugel 4 and 5 Strawberries 561 Gibbs House 

6/14/2017 Hugel 4 and 5 Strawberries 824 Personal  

6/16/2017 Hugel 5 Strawberries 762 Gibbs House 

6/17/2017 Hugel 5 and 6 Strawberries 398 Personal  

6/19/2017 Hugel 5 Strawberries 125 Gibbs House 

6/19/2017 Hugel 2 Raspberries 114 Personal  

6/21/2017 Hugel 2 Raspberries 154 Gibbs House 

6/21/2017 Hugel 4 and 5 Strawberries 626 Gibbs House 

6/21/2017 Food Forest Red Currants 690 Personal/OfS 

6/21/2017 Food Forest Raspberries 40 Personal 

6/21/2017 Food Forest Black Raspberries 40 Personal 

6/21/2017 Food Forest Service Berries 18 Personal 

6/22/2017 Hugel 4, 5, 6 Strawberries 352 Personal/OfS 

6/22/2017 Food Forest Red Currants 510 Personal/OfS 

6/22/2017 Food Forest Raspberries 454 Personal/OfS 

6/22/2017 Food Forest Black Raspberries 153 Personal/OfS 

6/22/2017 Food Forest Gooseberries 295 Personal 

6/22/2017 Food Forest Service Berries 6 Personal  
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6/23/2017 Hugel 2 Raspberries 71 Personal 

6/26/2017 Hugel 2 Raspberries 386 Personal 

6/26/2017 Food Forest Jostaberries 85 Personal 

6/26/2017 Food Forest Red Currants 57 Personal 

6/26/2017 Food Forest Black Raspberries 323 Personal 

6/27/2017 Food Forest Black Raspberries 1200 OfS 

6/27/2017 Food Forest Raspberries 240 OfS 

6/27/2017 Food Forest Red Currants 118 OfS 

6/27/2017 Food Forest Gooseberries 408 OfS 

6/27/2017 Hugel 2 Raspberries 108 Personal 

6/27/2017 Hugel 5 Strawberries 227 Personal 

6/30/2017 Food Forest Black Raspberries 578 Personal/OfS 

6/30/2017 Food Forest Gooseberries 230 Personal/OfS 

6/30/2017 Food Forest Raspberries 178 Personal/OfS 

7/5/2017 Food Forest Raspberries 454 Personal 

7/5/2017 Food Forest Raspberries 243 OfS 

7/5/2017 Food Forest Black Raspberries 544 Personal/OfS 

7/5/2017 Food Forest Jostaberries 2087 Personal/OfS 

7/5/2017 Food Forest Gooseberries 817 Personal/OfS 

7/6/2017 Food Forest Raspberries 776 Personal/OfS 

7/6/2017 Food Forest Gooseberries 2359 Personal/OfS 

7/6/2017 Food Forest Jostaberries 3361 Personal/OfS 

7/7/2017 Food Forest Blackberries 10 Personal 

7/7/2017 Food Forest Gooseberries 350 Personal 

7/7/2017 Food Forest Raspberries 500 Personal 

7/12/2017 Food Forest Raspberries 907 Personal 

7/12/2017 Hugel 2  Raspberries 181 Personal/OfS 

7/13/2017 Food Forest Gooseberries 7842 Personal/OfS 

7/17/2017 Hugel 2 Raspberries 17 Personal 

7/17/2017 Food Forest Raspberries 210 Personal 

7/17/2017 Food Forest Elderberry Flower 170 Personal 

7/28/2017 Food Forest Intrepid Peach 1012 OfS 

8/2/2017 Food Forest Intrepid Peach 2041 Family/Personal 

8/4/2017 Food Forest Intrepid Peach 380 Personal 

8/10/2017 Food Forest Elderberries 170 
Perm Team 
Freezer 

8/10/2017 Food Forest Apples 1678 Dehydrator 

8/10/2017 Food Forest Bad Apples 204 Compost 

8/10/2017 Food Forest Rose Hips 91 Dehydrator 

8/10/2017 Food Forest Intrepid Peach 68 Personal 

9/1/2017 Food Forest Apples 2268 Gibbs House 

9/1/2017 Food Forest Elderberries 7796 
Perm Team 
Freezer 

9/1/2017 Food Forest Raspberries 340 Gibbs House 
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9/1/2017 Food Forest Intrepid Peach 454 Gibbs House 

9/3/2017 Food Forest Raspberries 312 Gibbs House 

9/9/2017 Food Forest Raspberries 312 Gibbs House 

9/9/2017 Food Forest 
Golden Delicious 
Apples 2500 Gibbs House 

9/9/2017 Hugel 2 Raspberries 57 Gibbs House 

9/11/2017 Hugel 4 Goji Berries 1300 Gibbs House 

9/11/2017 Hugel 2 Raspberries 50 Gibbs House 

9/11/2017 Food Forest Hops  1000 Drying Rack 

9/11/2017 Food Forest Asian Pears 907 Gibbs House 

9/11/2017 Food Forest Raspberries 650 Gibbs House 

9/13/2017 Food Forest Mt. Hood Hops 50 Drying Rack 

9/13/2017 Food Forest Cascade Hops 500 Drying Rack 

9/13/2017 Food Forest Williamette Hops 10 Drying Rack 

9/13/2017 Food Forest 
Golden Delicious 
Apples 907 Dehydrator 

9/13/2017 Compost Pile Pear Tree Pears 264 Dehydrator 

9/13/2017 Food Forest Crab Apples 245 Dehydrator 

9/15/2017 Food Forest Cascade Hops 500 Drying Rack 

9/18/2017 Food Forest 
Golden Delicious 
Apples 1495 Gibbs House 

9/18/2017 Food Forest Asian Pears 618 Gibbs House 

9/18/2017 Food Forest Pears 1000 Gibbs House 

9/18/2017 Food Forest Williamette Hops 30 Drying Rack 

9/18/2017 Food Forest Raspberries 650 House 

9/18/2017 Food Forest Mt. Hood Hops 1000 Drying Rack 

9/18/2017 Food Forest Cascade Hops 100 Drying Rack 

9/18/2017 Hugel 2 Raspberries 50 Gibbs House 

9/18/2017 Compost Pile Pear Tree Pears 34,690 Garage 

9/25/2017 Hugel 2 Raspberries 50 Gibbs House 

9/25/2017 Food Forest 
Golden Delicious 
Apples 478 Perm Team Fridge 

9/25/2017 Food Forest Raspberries 450 Gibbs House 

9/27/2017 Compost Pile Pear Tree Pears 40,000 Garage 

9/27/2017 Food Forest Raspberries 350 Gibbs House 

9/29/2017 
Hop Trellis Behind 
Garage Hops  500 

Perm Team 
Freezer 

10/1/2017 Hugel 2 Raspberries 25 Gibbs House 

10/1/2017 Compost Pile Pear Tree Pears 10,000 Garage 

10/1/2017 Hugel 4 and 5 Goji Berries 800 Dehydrator 

10/1/2017 Food Forest Raspberries 200 Gibbs House 

10/2/2017 Food Forest Goji Berries 100 Gibbs House 

10/4/2017 Compost Pile Pear Tree Pears 6978 Dehydrator 

10/4/2017 Compost Pile Pear Tree Pears 15,900 Garage 
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10/9/2017 Hugel 4 and 5 Goji Berries 800 Dehydrator 

10/9/2017 Food Forest Raspberries 200 Gibbs House 

10/16/2017 Hugel 4 and 5 Goji Berries 700 Dehydrator 

10/16/2017 Food Forest Raspberries 200 Gibbs House 

10/23/2017 Hugel 4 and 5 Goji Berries 700 Dehydrator 

10/23/2017 Food Forest Raspberries 200 Gibbs House 

 


