
 

Gaskill Family Farm started the jamming adventure in 2014 as a way to utilize fruit that we produced on the farm. 

In this short time the jam business has grown to where, in 2019, the sales of jam surpassed the sales of produce 

crops raised on the farm. So what makes our jams, jelly and preserves different? To start with, we hand craft these 

jams, jellies and preserves in very small batches. We use only natural ingredients.  We utilize our own fruit where 

we can. The remainder is as locally sourced as possible. Fruit pectin is made in the United States along with 100 % 

cane sugar. To enhance the fruit flavor, we don't drown the fruit in sugar. This is not a " no sugar" product but a 

reduced sugar product. Lastly, we are a small mom and pop business that cares about our customers and our 

product. If you have a comment or issue with our products, you will, without question, be talking to the owners of 

the company, Val or Rick Gaskill. 

12433 Crowe Rd 

Milan, MI  48160 

gaskillfamilyfarm@gmail.com 

gaskillfamilyfarm.com 

facebook.com/gaskillfamilyfarm/   

734 439 1225 House 

734 260 2998 Val 

734 497 3540 Rick 

mailto:gaskillfamilyfarm@gmail.com


Black- berry Jam.  Made from local-

ly grown blackberries.  Sweet 

Blue- berry Jam.  Yummy Michigan 

blue- berries make this jam a          

Caramel Apple Jam.  A sweet jam with chunks of apple. The 

skin is left on to maintain the nutritional value of the apple. 

Great as a desert topping. 

Cherry Jam.  Made from Michigan tart cherries.  Cherry pie in           

a jar! 

Apple Cider Jam.  Apple flavor so intense it’s like eating an   

apple out of hand. 

Home-made Jams 

Gaskill Family Farm Catalogue 
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Peach Preserves. Made with mouth-watering, sweet local 

peaches.   Just like the good ole’ days! 

Raspberry Jam.  A best seller, this one is truly a labor of love, 

as it’s made primarily with raspberries from our own farm. 

Raspberry Apple Jam.  Sweet red raspberries  combined with 

tart apples that will tease your taste buds endlessly. A great 

topping for your next cheesecake or yogurt. 

Raspberry Peach Jam.  Keeps your guests talking long after 

they visit with the unique flavors of sweet red raspberries, 

combined with juicy ripe peach. 

Home-made Jams 

Gaskill Family Farm Catalogue 

Spiced Pear Jam.  Our customers love this jam for                   

entertaining.  The most frequent comment is, “It tastes like 

Fall!” 



Strawberry Apple Jam.  The sweet taste of red ripe Michigan 

Strawberries, followed by the tangy taste of Michigan apples 

to make this jam a must-have. 

Strawberry Jam. One of our top sellers.  Customers say this 

takes them back to the simpler times of their childhood. 

Home-made Jams 

Gaskill Family Farm Catalogue 

Strawberry Peach Jam. Two sweet summer tastes wrapped 

together to make a mouth-watering jam. 

Strawberry Preserves.  If you like actual whole Michigan 

strawberries on top of you desert or sandwich, then this is the 

one for you! 

 Strawberry Rhubarb. An old-fashioned jam that is one of our 

top 5 sellers !  



Yellow or white popcorn. Michigan grown yellow  or white 

popcorn. 

Mushroom popcorn. Michigan grown. It pops big and round, 

like a mushroom!  Commonly used for caramel corn. 

All three styles come in large (3.5 lbs) and small (1.5 lbs) jugs. 

 

Honey Bears.  Squeeze bottles the kiddies will love!  

12 oz 

 

Honey Jars.  Good for what ails you!  Easy access top. 

11 oz. 

22 oz 

Honey Jugs.  For the serious honey connoisseur.    

3 lbs 

6 lbs 

Local Raw Honey 

Gourmet Popcorn 


