
4ÈÅ ÅÁÒÌÉÅÓÔ ÏÃÃÕÐÁÎÔÓ ÏÆ 'ÅÎÅÖÁ ×ÅÒÅ ÈÅÒÅ ÂÅÔ×ÅÅÎ έȟίΪΪ ÁÎÄ ΫȟέΪΪ "#%Ȣ 4ÈÅ ,ÁÍÏËÁ 
ÃÕÌÔÕÒÅ ÈÕÎÔÅÄ ÁÎÄ ÇÁÔÈÅÒÅÄ ÂÕÔ ÄÉÄ ÎÏÔ ÃÕÌÔÉÖÁÔÅ ÃÒÏÐÓȢ 4ÈÅ #ÁÙÕÇÁ ɉ'ÁÙÏÇÏÈĕȡÎÏȭɊ 
ÁÎÄ 3ÅÎÅÃÁ ɉ/ÎĘÄÏ×ÜȭÇÁɊ ÐÅÏÐÌÅ ÓÅÔÔÌÅÄ ÔÈÅ ÁÒÅÁ ÁÂÏÕÔ ΫΪΪΪ #%Ȣ 3ÏÉÌ ÁÎÄ ×ÁÔÅÒ ÍÁÄÅ ÉÔ 
Á ÇÏÏÄ ÈÏÍÅȢ -ÅÎ ÕÓÅÄ ÔÈÅ ÓÈÁÌÌÏ× ×ÁÔÅÒÓ ÁÌÏÎÇ 3ÅÎÅÃÁ ,ÁËÅ ÉÎ ÔÈÅ ÓÕÍÍÅÒ ÔÏ ÃÁÔÃÈ 
ÁÎÄ ÄÒÙ ǢÓÈȢ 7ÏÍÅÎ ÐÌÁÎÔÅÄ ÁÎÄ ÈÁÒÖÅÓÔÅÄ ÓÔÁÐÌÅ ÃÒÏÐÓȢ 4ÈÅÙ ÁÌÓÏ ÇÁÔÈÅÒÅÄ ×ÉÌÄ ÆÒÕÉÔÓ 
ÁÎÄ ÐÌÁÎÔÅÄ ÁÐÐÌÅ ÁÎÄ ÐÅÁÃÈ ÏÒÃÈÁÒÄÓȢ 4ÏÄÁÙȟ )ÒÏÑÕÏÉÓ ɉ(ÁÕÄÅÎÏÓÁÕÎÅÅɊ ÆÁÒÍÉÎÇ 
ÐÒÏÊÅÃÔÓ ÁÒÅ ÒÅÖÉÖÉÎÇ ÔÒÁÄÉÔÉÏÎÁÌ ÆÏÏÄÓ ÆÏÒ ÔÈÅÉÒ ÃÏÍÍÕÎÉÔÉÅÓȢ  

A Time to Sow, A Time to Reap:  
Native American Foodways 

Staple crops were corn, beans, and squash. Bean vines 
grew up the cornstalks and squash grew around the base, 
resulting in high yields in a small amount of space. 

Shallow water and nearness to the Seneca River 
made the northeast corner of Seneca Lake a 
good location for net fishing.  

European contact introduced Native Americans to 
apples, peaches, and other tree fruits. Cayuga and 
Seneca settlements moved around but orchards were 
planted in central locations. 

The Iroquois White Corn Project at Ganondogan State Historic Site in 
Victor encourages Haudenosaunee farmers to grow more of the 
traditional crop. White corn is low in sugar and high in protein, fiber, and 
amino acids.  

Gakwi:yo:h Farms provides fruits, vegetables, beef, and bison 
to residents on the Seneca Allegany and Cattaragus 
reservations in western New York. Their mission is to increase 
food sovereignty and decrease dependence on government-
assistance and processed foods. 

Iroquois White Corn braided for drying, Ganondogan State Historic Site 



#ÁÎÎÅÄ ÆÏÏÄ ÄÅÖÅÌÏÐÅÄ ÉÎ %ÕÒÏÐÅ ÉÎ ÔÈÅ ÅÁÒÌÙ ΫβΪΪÓ ÔÏ ÓÕÐÐÌÙ ÍÉÌÉÔÁÒÙ ÔÒÏÏÐÓȢ )Î 
!ÍÅÒÉÃÁ ÉÔ ÒÅÁÃÈÅÄ Á ÂÒÏÁÄÅÒ ÁÕÄÉÅÎÃÅ ÁÓ ÓÏÃÉÅÔÙ ÃÈÁÎÇÅÄ ÔÈÒÏÕÇÈ ÔÈÅ ΫγÔÈ ÃÅÎÔÕÒÙȢ #ÉÔÙ 
Ä×ÅÌÌÅÒÓ ÂÅÃÁÍÅ ÄÅÐÅÎÄÅÎÔ ÏÎ ÏÔÈÅÒÓ ÔÏ ÇÒÏ× ÔÈÅÉÒ ÆÏÏÄȢ #ÁÎÎÅÄ ÆÒÕÉÔÓ ÁÎÄ ÖÅÇÅÔÁÂÌÅÓ 
ÄÉÄ ÎÏÔ ÒÅÑÕÉÒÅ ÄÁÉÌÙ ÓÈÏÐÐÉÎÇ ÏÒ ÉÍÍÅÄÉÁÔÅ ÕÓÅȢ 4ÈÉÓ ÏÐÅÎÅÄ ÎÅ× ÍÁÒËÅÔÓ ÆÏÒ &ÉÎÇÅÒ 
,ÁËÅÓ ÆÁÒÍÅÒÓ ×ÈÏ ÈÁÄ ÓÔÒÕÇÇÌÅÄ ÉÎ ÇÅÔÔÉÎÇ ÆÒÅÓÈ ÐÒÏÄÕÃÅ ÔÏ ÌÁÒÇÅÒ ÃÉÔÉÅÓȢ 'ÅÎÅÖÁȭÓ ǢÒÓÔ 
ÐÒÅÓÅÒÖÉÎÇ ÃÏÍÐÁÎÙ ÏÐÅÎÅÄ ÉÎ ΫββγȢ 4ÈÅÙ ÕÓÅÄ ÆÒÕÉÔÓ ÁÎÄ ÖÅÇÅÔÁÂÌÅÓ ÆÒÏÍ ÆÁÒÍÓ ÔÈÁÔ 
ÃÏÕÌÄ ÄÅÌÉÖÅÒ ÔÈÅ ÃÒÏÐÓ ×ÉÔÈÉÎ Á ÆÅ× ÈÏÕÒÓ ÏÆ ÈÁÒÖÅÓÔȢ  

Peaches Come From a Can:  
Food Processing in Geneva 

In 1889 the Geneva Preserving Company began canning 
apples, peas, and corn. It expanded to many varieties of 
fruits and vegetables under different brand names.  

In the 1950s Seneca Foods began fruit processing and expanded into vegetables in 
the 1970s. It acquired the Libbyôs brand, and its Gambee Road plant north of 
Geneva, in the 1980s.  

Torrey Park Preserving was first mentioned in April 1895 as the 
cityôs second canning factory. A poor corn crop in 1906 was 
blamed for loss of profits and the factory was put up for sale.  

Seneca Kraut & Pickling Company was formed in 1902 by Genevans John and 
Fred Dilman and two other investors. In the 1950s its factories in Phelps and 
Waterloo employed about 100 seasonal workers.    

In 1938 William McIntosh began freezing fruits at a Torrey 
Park plant just one decade after Clarence Birdseye perfected 
the process.  

Geneva Preserving Company letterhead 



5ÎÔÉÌ ÔÈÅ ÌÁÔÅ ΫβΪΪÓȟ ÔÈÅ ÓÁÆÅÓÔ ÄÒÉÎËÓ ×ÅÒÅ ÆÅÒÍÅÎÔÅÄ ÏÒ ÄÉÓÔÉÌÌÅÄ ÂÅÖÅÒÁÇÅÓȢ 7ÁÔÅÒ-
ÂÏÒÎÅ ÂÁÃÔÅÒÉÁ ×ÅÒÅ ÄÅÁÄÌÙȟ ÂÕÔ ×ÅÒÅ ËÉÌÌÅÄ ÔÈÒÏÕÇÈ ÆÅÒÍÅÎÔÁÔÉÏÎȢ 0ÅÏÐÌÅ ÏÆ ÁÌÌ ÁÇÅÓ 
ÄÒÁÎË ÈÁÒÄ ÃÉÄÅÒȢ )Î Ϋαγα Á ÂÒÅ×ÅÒÙ ÁÎÄ ÄÉÓÔÉÌÌÅÒÙ ×ÅÒÅ ÁÍÏÎÇ ÔÈÅ ǢÒÓÔ ÂÕÓÉÎÅÓÓÅÓ ÉÎ 
'ÅÎÅÖÁȢ ,ÏÃÁÌ ÆÁÒÍÓ ÐÒÏÖÉÄÅÄ ÔÈÅ ÆÒÕÉÔÓ ÁÎÄ ÇÒÁÉÎÓ ÆÏÒ ÈÁÒÄ ÃÉÄÅÒȟ ÂÅÅÒȟ ×ÈÉÓËÅÙȟ ÁÎÄ 
ÂÒÁÎÄÙȢ  
 
!ÌÔÈÏÕÇÈ 3ÅÎÅÃÁ ,ÁËÅ ×ÉÎÅÒÉÅÓ ÄÉÄ ÎÏÔ ÅÍÅÒÇÅ ÕÎÔÉÌ ÔÈÅ ΫγαΪÓȟ ÔÈÅÒÅ ÁÒÅ ÎÏ× ÄÏÚÅÎÓ ÏÆ 
ÔÈÅÍȢ )Î ÔÈÅ άΫÓÔ ÃÅÎÔÕÒÙ ÔÈÅÒÅ ÈÁÓ ÂÅÅÎ ÒÅÎÅ×ÅÄ ÉÎÔÅÒÅÓÔÅÄ ÉÎ ÌÏÃÁÌÌÙ-ÍÁÄÅ ÂÅÅÒȟ ÃÉÄÅÒȟ 
ÁÎÄ ÌÉÑÕÏÒÓȢ 

Whiskey in the Jar:  
Beer, Wine, and Distilled Beverages 

Local wine tasting 

Billsboro Winery is one of multiple wineries in the city and town 
of Geneva.  

Hard cider was a family drink and a cash crop. 
Farmers with apple orchards sold their excess 
cider to grocery stores. Cider Making By 
William Sidney Mount, 1840 

From 1870 to 1909 Samuel Nesterôs malthouse germinated and dried 
grain and shipped it around the country to brewers. It was on the 
lakefront near the current Finger Lakes Welcome Center. 

John Moffatt and Walter Grieve opened the first 
brewery in Geneva and were soon followed by 
others. Based on an 1803 drawing of that brewery, 
Genesee Country Village & Museum in Mumford, 
New York has reconstructed a brew house.  

In 2014 Lake Drum Brewing was the first 
brewery in Geneva since Prohibition. Now there 
are six more breweries and tasting rooms in the 
city and town of Geneva. 


