
 

Company Background 
 

Maine Crisp Company is a specialty food manufacturer producing award-winning crisps in 
Maine. Launched in 2014 by a former cheesemaker seeking the perfect gluten-free pairing, 
Maine Crisp sources buckwheat from northern Maine to create a tasty artisanal crisp that 
meets many dietary restrictions. 
 
Maine Crisps are available in four flavors: cranberry & almond, wild blueberry walnut, 
cinnamon maple, and our new plant-based flavor, savory fig & thyme. All crisps are non-GMO, 
kosher, and gluten-free, contain organic ingredients, and our savory fig & thyme is vegan. The 
crisps’ main ingredient is buckwheat, an ancient grain that is actually a seed! We source our 
buckwheat exclusively from Bouchard Family Farms in Aroostook County, Maine. We also 
source homegrown ingredients like maple syrup and blueberries.  
 
After a few years growing in a licensed home kitchen in Waterville, ME, Maine Crisp 
graduated to its own industrial kitchen facility. This allowed us to pursue larger retail 
distribution deals; in 2020, we increased our Maine Hannaford footprint to 17 stores and were 
stocked in every Whole Foods Market in New England. In 2021, we expanded to 14 Hannaford 
stores in New Hampshire. We can also be found in hundreds of specialty shops across the 
country and online at mainecrisp.com and Amazon.com. 
 
With this exciting growth, we are already over-capacity at our Waterville facility. At the end of 
2020, we secured a new facility across the river in Winslow which offers a tenfold increase in 
capacity. With greater capacity, we plan to triple our workforce within three years. We treat 
our employees like family, because our company was started (and continues to be operated 
by) a family. We offer our production employees a $15 starting wage, generous benefits 
including health insurance, and skilled trade professional development opportunities.  
 
Maine Crisps are crafted to be enjoyed on a charcuterie board, alongside savory and sweet 
dips, atop casseroles and salads, and as a crackling complement to ice creams. For recipes 
and pairing ideas, visit our website at mainecrisp.com. 

 
 
  

Fact Sheet 



 

 

 Established 2014  
 

 Headquartered in Waterville, Maine 
 

 Family-run business employing a staff of 11 
 
Product 

 Baked like biscotti, sliced thinly like crackers, our buckwheat-based crisps feature fruit and 
nuts in four sweet and savory flavor profiles 
 

 Four flavors: Cranberry Almond; Wild Blueberry Walnut; Cinnamon Maple; Fig & Thyme 
 

 Awards: Cranberry Almond receive a sofi award by the Specialty Food Association in 2018 
and a Yankee Magazine Good Food award in 2021; Cinnamon Maple was named a Best Sweet 
Accompaniment by Culture Magazine in 2018 
 

 Gluten-free 
 

 Organic ingredients and non-GMO Project Verified 
 

 Vegan (Fig & Thyme flavor only) 
 
Distribution 

 17 Hannafords in Maine,  14 Hannafords in New Hampshire 
 

 46 Whole Foods Markets throughout New England 
 

 Hundreds of specialty stores across the U.S.  
 

 Available online at mainecrisp.com and Amazon.com 



 

Contact Information 
 

 

Press Contacts: 
Karen Getz, founder & president: karen@mainecrisp.com | 207-213-9296 
Steve Getz, co-founder: steve@mainecrisp.com | 207-317-9212 
Rachel Getz, Marketing: rachel@mainecrisp.com | 802-349-3752 
 
If you’d like to speak with another member of our team, listed below, our 
press contacts would be happy to arrange it. 
 
Maine Crisp Team: 
Founder, President - Karen Getz 
Project Manager - Steve Getz  
Marketing - Rachel Getz 
Production & Quality - Claire Getz 
Chairman - Michael Ross 

 

Social Profiles 
 

 

 

 

 

 

Instagram              Facebook           LinkedIn 

mailto:karen@mainecrisp.com
mailto:steve@mainecrisp.com
mailto:rachel@mainecrisp.com
https://www.instagram.com/mainecrisp/
https://www.facebook.com/mainecrisp/
https://www.linkedin.com/company/maine-crisp-company/?viewAsMember=true


 

Awards & Recognition 
 

 
Yankee Magazine 
November 2021 
Yankee Editors 
 
Yankee Food Awards: The Grazing 
Board 

 

 

 

 

 

 

 
Specialty Food Association 
2020 Summer Fancy Food Show 
 
Maine Crisp was selected to exhibit in 
the Real Maine Pavilion at the 2020 
Summer Fancy Food Show, which was 
unfortunately cancelled due to 
COVID-19. 

 

 

 

Culture Magazine 
12/28/2018 
Rebecca Haley-Park + Molly McDonough 
 
The Best Sweet Accompaniments of the 
Year! 

 

 

 

https://newengland.com/yankee-magazine/food/2021-yankee-food-awards/
https://newengland.com/yankee-magazine/food/2021-yankee-food-awards/
https://culturecheesemag.com/cheese-pairings/the-best-sweet-accompaniments-of-the-year/
https://culturecheesemag.com/cheese-pairings/the-best-sweet-accompaniments-of-the-year/


 

 

Specialty Food Association 
04/15/2018 
sofi Award 
Cranberry Almond Crisps 
 
Specialty Food Association Announces 
sofi Award Winners 
Maine Crisp Co. Wins sofi Award for 
Cranberry Almond Crisps 

https://www.bakingbusiness.com/articles/45928-specialty-food-association-announces-sofi-awards-winners
https://www.bakingbusiness.com/articles/45928-specialty-food-association-announces-sofi-awards-winners
https://www.mainecrisp.com/blogs/the-crisp-company-blog/maine-crisp-wins-sofi-award-for-cranberry-almond-crisps
https://www.mainecrisp.com/blogs/the-crisp-company-blog/maine-crisp-wins-sofi-award-for-cranberry-almond-crisps


 

Frequently Asked Questions 
 

Are your crisps nut-free? 
Our crisps contain almonds and walnuts. 
 
Are your crisps certified gluten-free? 
All of our products are NSF certified wheat-free and gluten-free. The buckwheat flour 
is certified gluten-free by the Celiac Support Association. Our crisps are made in a 
dedicated gluten-free facility and were tested gluten-free by Northeast Laboratory 
Services in Portland, ME.  
 
How is buckwheat gluten-free and grain-free? 
Buckwheat is not a wheat or a grain - it is actually a seed, and related to rhubarb. 
Buckwheat is naturally gluten-free. 
 
Do your crisps contain dairy? 
Three of our flavors do contain organic non-fat milk powder; our vegan Savory Fig & 
Thyme is completely plant-based and contains no dairy. 
 
How long will the crisps last? 
Our crisps are best enjoyed within six months. If you forget to close the bag and the 
crisps are no longer crisp, no problem - you can re-crisp them by preheating your 
oven to 325F, placing crisps on a baking sheet, and baking for 3-4 minutes. 
 
Do you distribute only to retailers? 
We wholesale for restaurants as well as distribute to retailers!  
 
What is your refund/return policy? 
If you have a problem with your order, please notify us within 5 business days of 
receipt so we can make it right. 



 

Media & Mentions 
 

A selection of recent media appearances by Maine Crisp. 
 
Commercial Baking 
3/15/2022 
Liz Goodwin 
The “Clean Cut”: Strategies to succeed in the elusive category 
of clean label 
 
 
 
Portland Press Herald 
12/19/2021 
Andrew Ross 
Dine Out: Mix things up with your meat-and-cheese board, 
just don’t call it charcuterie 
 
 
 
 
 
 
Shape Magazine 
11/3/2021 
Laura Rege 
How to Build a Snack Board that Won’t Leave Anyone Hungry 
 
 
Maine Calling 
Maine Public Radio 
11/19/2021 
Jennifer Rooks 
How to Start a Food or Beverage Business in Maine, and How 
to Keep it Growing 
 
 

https://commercialbaking.com/the-clean-cut-strategies-to-succeed-in-the-elusive-category-of-clean-label/
https://commercialbaking.com/the-clean-cut-strategies-to-succeed-in-the-elusive-category-of-clean-label/
https://www.pressherald.com/2021/12/19/dine-out-mix-things-up-with-your-meat-and-cheese-board-just-dont-call-it-charcuterie/
https://www.pressherald.com/2021/12/19/dine-out-mix-things-up-with-your-meat-and-cheese-board-just-dont-call-it-charcuterie/
https://www.shape.com/healthy-eating/meal-ideas/how-to-build-a-snack-board
https://www.mainepublic.org/show/maine-calling/2021-11-19/how-to-start-a-food-or-beverage-business-in-maine-and-how-to-keep-it-going
https://www.mainepublic.org/show/maine-calling/2021-11-19/how-to-start-a-food-or-beverage-business-in-maine-and-how-to-keep-it-going


 
 
PizzaQuest Podcast 
Heritage Network Radio 
10/21/2021 
Peter Reinhart 
Is Buckwheat the Next New Thing? A Conversation with Karen 
Getz of Maine Crisp 
 
 
 
 
 
 
GFF Magazine 
October 2021 
GFF Faves: The Best Gluten-Free Crackers 
 
 
 
 
 
 
DeliMarket News 
8/6/2021 
Melissa De Leon Chavez 
Maine Crisp Company Enters New National Distribution Deal 
with United Natural Foods, Inc. 
 
 
NOSH 
5/4/2021 
April’s Savory New Products 
 
 

https://www.fornobravo.com/pizzaquest/pizza-talk-episode-10-is-buckwheat-the-next-new-thing-a-conversation-with-karen-getz-of-maine-crisp/
https://www.fornobravo.com/pizzaquest/pizza-talk-episode-10-is-buckwheat-the-next-new-thing-a-conversation-with-karen-getz-of-maine-crisp/
https://gffmag.com/gff-faves-the-best-gluten-free-crackers/
https://www.delimarketnews.com/behind-counter/maine-crisp-company-enters-new-national-distribution-deal-united-natural-foods-inc-Steve-Getz-Erin-Lynch/melissa-de-leon-chavez/fri-08062021-0910/12081
https://www.delimarketnews.com/behind-counter/maine-crisp-company-enters-new-national-distribution-deal-united-natural-foods-inc-Steve-Getz-Erin-Lynch/melissa-de-leon-chavez/fri-08062021-0910/12081
https://www.nosh.com/news/2021/gallery-aprils-savory-new-products#pic-9


 

 

 

Snack & Bakery 

4/27/2021 
Maine Crisp Company Plant-Based Crisps 

 
MaineBiz 
3/22/2021 
Maureen Milliken 
Business Leaders: These Three Entrepreneurs Are Growing 
Maine Crisp Faster than [Buckwheat] 

 
Maine Women Magazine 
02/01/2021 
Sheila D. Grant 
Karen Getz and the Maine Crisp Company: A Family 
Enterprise - Making Healthy Snacks 
 
 

 
Finch Brands: Real-World Branding podcast 
2/01/2021 
Bill Gullan 
Made In Good Spirit: Michael Ross and Karen Getz, Maine 
Crisp Co. 

 
MaineBiz 
01/06/2021 
Maureen Milliken 
Fast-growing Maine Crisp Co. Expands with Move to Winslow 
Industrial Building 

 
Downeast Magazine 
01/2021 Edition 
Katy Kelleher 
Photography by Derek Bissonnette 
The Maine-iest Cheese and Crackers 

https://www.snackandbakery.com/articles/96657-maine-crisp-company-plant-based-crisps
https://www.mainebiz.biz/article/business-leaders-these-three-entrepreneurs-are-growing-maine-crisp-faster-than-barley
https://www.mainebiz.biz/article/business-leaders-these-three-entrepreneurs-are-growing-maine-crisp-faster-than-barley
https://static.villagesoup.com/CourierPublications/pdfs/MWM_Feb2021_CompleteReduced.pdf
https://static.villagesoup.com/CourierPublications/pdfs/MWM_Feb2021_CompleteReduced.pdf
https://blog.finchbrands.com/maine-crisp
https://blog.finchbrands.com/maine-crisp
https://www.mainebiz.biz/article/fast-growing-maine-crisp-co-expands-with-move-to-winslow-industrial-building
https://www.mainebiz.biz/article/fast-growing-maine-crisp-co-expands-with-move-to-winslow-industrial-building
https://downeast.com/food-drink/maine-crisp/


 

 
Boston Globe 
11/17/2020 
Ann Trieger Kurland 
Gluten-Free Crackers, Crafted in Maine 

 

 

 
Gather Intentional Living 
Making Room podcast 
11/03/2020 
Kayty Helgerson 
Maine Crisp Owner Karen Getz: Love At First Bite. Making 
Gluten-Free Delicious. 

https://www.bostonglobe.com/2020/11/17/lifestyle/gluten-free-crackers-crafted-maine/
https://www.mainecrisp.com/blogs/the-crisp-company-blog/kayty-and-karen-talk-hospitality-and-learning-to-love-gluten-free
https://www.mainecrisp.com/blogs/the-crisp-company-blog/kayty-and-karen-talk-hospitality-and-learning-to-love-gluten-free


 

Founder Story 
 

Hi, we’re the Getz family! Originally from Pennsylvania by way of Vermont, we settled in 
Maine to live out our dream of creating an artisanal, locally-sourced crisp that can be shared 
with anyone, regardless of dietary needs. Family is all about nourishing each other with good 
food; whether you love cheese or enjoy a plant-based lifestyle, are diagnosed with Celiac’s 
disease or have no dietary limitations, a Maine Crisp will dress up your charcuterie board, 
salad, dip, or ice cream with flavor and style.  
 
Our family started because of good food; Karen and Steve met while working at a German 
brewery & restaurant in Pittsburgh. When they married, they built a wood-fired oven to bake 
bread. But the idea for Maine Crisp wasn’t born yet. Instead, Claire and Rachel were born, and 
after a brief stint in California, the family moved to raise their daughters on a dairy farm in 
Vermont. Karen developed four cheeses and won several American Cheese Society awards; 
she was also the bulk manager and buyer for Middlebury Natural Food Co-op in Vermont.  
 
Steve, working for Organic Valley, traveled throughout the Northeast and brought back word 
of northern Maine farmers cultivating tartary buckwheat in Aroostook County. Steve and 
Karen first tasted buckwheat in San Jose, California’s Japantown, where soba noodles are 
made of the ancient grain, but now as empty-nesters with Claire and Rachel in college, Steve 
and Karen followed their buckwheat inspiration to Maine. They set up a licensed home 
kitchen to create a buckwheat product that harkened back to Karen’s baking roots. Maine 
Crisp was finally born! 
 
For two years, Maine Crisp grew slowly but steadily in the Waterville home kitchen, gobbling 
up dining room and sunroom space to accommodate packaging and shipping stations. In 
2018, a sofi award from the Specialty Food Association accelerated Maine Crisp’s growth, 
which allowed Claire to join the company as the production and quality manager and guide 
our growth in a new commercial facility. By 2019, Steve and Rachel comprised the marketing 
team. 
 
As we share our passion and Maine’s bounty from our family to yours, we hope Maine Crisps 
bring you comfort, delight, and a special touch to your gatherings with loved ones. Happy 
snacking! 


