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fter retiring from the United States Marine Corp, Ron Lester combined his 
legendary USMC skills and his passion for the American Bison into a way of life 
on his ranch.

Not always considered a “delicate” animal, the American Bison moves with dignity 
and grace even under the most extreme conditions. As Ron says, “A Bison always goes 
through a storm never with the storm.”

With leadership and vision, Ron established his first herd of Bison in 1973 and to this 
day, the Bison roam on over 160 acres of beautiful green Wisconsin Pastures. The herd is 
completely hormone free and grass fed.

What separates Lester’s Bison Farm from the rest? Quality! We proudly offer premium Bison, high end Pork, Sea-
food, Young Goose, Duck, Alligator, Elk, Ostrich, and Beef. Our products are all organic, all free range and all are 
of higher quality than that sold in high end restaurants. Best yet, we ship anywhere in Illinois, Indiana, Michigan, 
and Wisconsin.

We also offer free range Brown and Rainbow Eggs sourced from local 
farmers and a wide selection of hand crafted, award winning Wisconsin 
Cheeses.

We go the extra mile to ensure top of the line product for our customers 
at the best prices. Our mission is to offer the BEST PRODUCT for the 
BEST PRICE, to the BEST PEOPLE!! 

Come see us at Lester’s Country Store on the Ranch, it is an easy 60 min-
ute drive from Chicago. For a complete directory of products, directions 
and hours, check out www.LesterBisonFarm.com and see how you too can 
enjoy delicious Lester products.

Thank you from the Head of the Herd, Ron Lester. 
Semper Fi “Always Faithful” 

31807 60th St., Salem, WI 53168     •     Fax: 262-537-3997     •     Phone: 847-343-8240
Lestersbisonfarm@yahoo.com     •     www.LestersBisonFarm.com

The Head of the Herd, Ron Lester

The Herd

Neither the United States Marine Corps nor any other component of the 
Department of Defense has approved, endorsed, or authorized this promotion.

www.uwex.edu

www.slowfoodwise.org

www.sharewi.org

www.townandcountryrcd.org

www.uwp.edu
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Farm Fresh Atlas™ is a trademark of Research, 
Education, Action and Policy on Food Group, Inc., used 
with permission by grassroots coalitions throughout Wis-
consin to produce six independent atlases: Farm Fresh 
Atlas™ of Eastern Wisconsin, Western Wisconsin Farm 
Fresh Atlas™, Farm Fresh Atlas™ of Southeastern Wis-
consin, Southern Wisconsin Farm Fresh Atlas™, Central 
Wisconsin Farm Fresh Atlas™, and Lake Superior Region 
Farm Fresh Atlas™. 

Learn more by visiting www.farmfreshatlas.org.

We are very pleased to pres-
ent you with our 8th annual 
edition of the Farm Fresh 

Atlas™ of Southeastern Wisconsin. 
The 2012 version of the Farm Fresh 
Atlas™ of Southeastern Wisconsin of-
fers 80,000 copies to consumers and 
buyers who are looking to connect 
with local farmers, farmers markets 
and local businesses. In addition to 
the hard copy, consumers can also 
search online at www.farmfreshatlas.
org/southeast. The purpose of this 
guide is to support local sustainable 
businesses, increase the consumption 
of local food and maintain farmers on 
the land.

Farms  . . . . . . . . . . . . . . . 6–21, 26–28
Map  . . . . . . . . . . . . . . . . . . . . . 24–25
What’s in Season . . . . . . . . . . . . . . . 29
Business Sponsors . . . . . . . . . . . 30–35
Farmers Markets . . . . . . . . . . . . 36–44

How to use this atlas to find farms: Farm Fresh Atlas™ Icons

What is Community Supported 
Agriculture (CSA)?
A CSA is a partnership between farmers 
and consumers within a community. Mem-
bers or “shareholders” of the community 
pay a fee at the beginning of the grow-
ing season. This gives farmers cash at the 
beginning of the season, when they need 
it to purchase seed and other supplies. 
Members receive a portion of the farm’s 
produce each week throughout the grow-
ing season.

Poultry
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Market

Eggs

Organic

Herbs/
Flowers

Pumpkins/Fall 
Decorations

Christmas 
TreesSyrup

On-Farm 
Sales

Meat

Cheese

Vegetables

Fruit

Honey

Roadside 
Stand

CSA

U-Pick

Attention Artists!
If you are interested in submitting artwork 

for the cover of next year’s Farm Fresh 
Atlas™ of Southeastern Wisconsin,  

check our website for the prospectus:

farmfreshatlas.org/southeast

The Farm Fresh Atlas of Southeast Wis-
consin is made possible by a partner-
ship between public and private entitles, 

including Town and Country RC and D, Slow 
Food Wisconsin Southeast, and UW Coopera-
tive Extension. Production of the Farm Fresh 
Atlas of Southeast Wisconsin and development 
and maintenance of the website are all paid for 
through participant listing fees as well as busi-
ness sponsorships.

Index

If you are looking for a particular farm:
•	Find the farm’s name in the alphabetical 

listing.

If you are looking for a particular 
product:
•	Find the product you want and its 

corresponding icon in the “Farm Fresh 
Atlas™ Icons” listing. This illustration 
will be used next to every farm that sells 
this product.

If you want to visit a farm:
•	Most, but not all farms listed in the Farm 

Fresh Atlas™ of Southeastern Wisconsin 
welcome visitors. 

•	Please read the farm descriptions to 
make sure visitors are welcome and 
phone before you visit.

The atlas features farms and businesses 
that
•	Are family or cooperatively owned
•	Operate in a way that protect and 

sustain the region’s land and water 
resources

•	Provide safe and fair working conditions 
for employees

•	Produce, use, or sell Wisconsin farm 
products

Who is listed in this atlas?

http://www.farmfreshatlas.org/southeast
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7. Bakers Polled Herefords Map: C5
Paul, Sylvia, Bob and Mike Baker
N7850 US Highway 12
Elkhorn, WI 53121
262-742-3205
psbakerph@elknet.net 

Bakers Polled Hereford farm is located in the southern 
edge of the Kettle Moraine area near Lauderdale and 
Pleasant Lakes, halfway between Elkhorn and Whitewater. 
We raise quality Hereford beef from our registered herd 
developed during the past 43 years. Our mother cows raise 
their calves on our pastures. We raise their feed here on 
our	farm.	We	do	not	feed	antibiotics,	artificial	hormones	or	
animal by-products. Our Hereford beef is noted for excel-
lent taste and quality. We sell halves or quarters which are 
processed	to	your	specifications	in	a	federally	inspected	
processing center. Please call 262-742-3205 for more 
information. See our Walworth County barn quilt.

8. Basse’s Country Delight Farm Market Map: D5
Kim and Tom Schaefer
S70 W16050 Janesville Road
Muskego, WI 53150
414-422-0315
t-k-schaefer@hotmail.com 
www.bassescountrydelight.com  

Basse’s Country Delight is located ¼ mile west of More-
land Road on Janesville Road in Muskego. We are open 
May 1st with bedding and vegetable plants and mulch. In 
July, we have sweet corn and other fruits and vegetables. In 
September and October we have apples, pumpkins and fall 
decorations along with hayrides on weekends. Group tours 
are available weekdays by appointment only. In Novem-
ber and December we offer Christmas trees, wreaths, fruit 
baskets and crafts. 

9. Battle Creek Beef and Bison LLC Map: C4
Patricia Kummrow
38413 Delafield Road
Oconomowoc, WI 53066
262-468-4525
pkummrow@wi.rr.com 
www.beefandbison.com  

Beef… bison… and now pork, too! Battle Creek Beef and 
Bison, LLC is located on the Kummrow Farm, a 5th-gen-
eration family farm established in 1886. We began direct 
marketing our meat in 1993 from our on-farm store to 
provide our customers with a natural, healthy alternative to 
conventionally raised livestock. We breed all our animals 
naturally, with sires on site. The calves and piglets are born 
here and stay with their mothers to nurse in the pastures. 
Our herds are grass-fed and supplemented with hay grown 
without pesticides. We never use routine antibiotics or 
growth hormones and do not dehorn our cattle. Our web-
site includes prices as well as store hours of operation, but 
“if we’re home, we’re open!” We are 2 miles west of High-
way	67	on	County	Highway	DR	(Delafield	Road)	in	the	
Village	of	Summit.	Grass-fed	and	finished	beef	and	bison.	
Tamworth heritage pork is now available also. All meat is 
sold frozen, by the cut. Sides and split sides of beef, and 
half or whole hogs are available with advance reservation 
and deposit. Kummrow Farms sells clean food.

10. Bellman Family Farm Map: C6
Susan Bellman
N6084 Johnson Road
Delavan, WI 53115
608-883-6990
sbellman@greatlakesag.com
www.greatlakesag.com 

We are a 330-acre family farm located in a beautiful hilly 
area 5 miles north of Delavan. We raise Angus beef cattle 
on over 125 acres of rotationally grazed grass. Calves are 
fence	line	weaned	each	fall,	then	finished	on	corn	and	
hay from our farm. We sell quarters and halves of great 
tasting	beef,	cut	to	your	specifications.	Because	we	season-
ally	raise	our	calves,	finished	beef	is	only	available	May	
through August each year.

1. AbellA Farms Map: C/D5
Carrie Drier, Kim Kerkman and
Sean Montgomery
W1912 Valley View Road
East Troy, WI 53120
414-916-5782
abellafarm@gmail.com 

AbellA Farms offers beautiful hearty sustainably produced 
organic / biodynamic seasonal produce, eggs, goat milk 
and cheese. The Gardens are located high on a Moraine 
overlooking East Troy and the Beloved goats and chickens 
are located on our farm in Whitewater, cloth bags, and our 
animals are allowed to range the farm and woods. We offer 
seasonal	field	days	and	workshops	(wine,	cheese	and	soap	
making)	and	the	Montgomery	Hot	Pepper	Powder	Day.	
Come	fish	our	ice-cold	spring	feed	pond	full	of	healthy	
happy	fish.	Help	us	hatch	out	next	year’s	chickens.	(We	
supply	the	incubator	and	eggs,	great	class	project)	Join	us	
and we will join together to be the change we wish to see 
in the world. Please call or email for a brochure.

2. Adoption Acres Map: D6
Rose Skora
29615 Bushnell Road
Burlington, WI 53105
262-806-7175
adoptionacres@gmail.com 

Adoption Acres’ motto is Local Food from our Family to 
Yours and gets its name from how our family was formed. 
We offer free range chicken and duck eggs, and chicken 
meat, along with duck, goose and turkey offered season-
ally and in limited quantities. Limited lamb and goat meat 
as well. We focus on rare and heritage breeds on our small 
farm. We sell at Burlington Farmers Market and also offer 
on-farm sales. 

3. Anisoptera Acres Map: B4
Dan and Catherine Kleiber
N9387 Riverview Drive
Waterloo, WI 53594
920-478-9696
farmerdan@anisopteraacres.com
www.anisopteraacres.com 

Anisoptera Acres offers pasture-raised pork and beef, free-
range chicken, duck, and turkey, and honey. We grow most 
of our own feed on our farm. We use no hormones, anti-
biotics or animal by-products in our feed. All of our meat 
is processed by local, state inspected facilities. VISITORS 
WELCOME, BUT PLEASE CALL AHEAD.

4. Apple Barn Orchard and Winery Map: C6
Steve and Judy Jacobson
W6384 Sugar Creek Road
Elkhorn, WI 53121
262-728-3266
www.applebarnorchardandwinery.com 
Apple Barn Orchard and Winery, a 6th generation family farm 
offers pick your own strawberries from mid June until early July, 
peaches July through August, apples late August and pumpkins 
in October. Fall also offers our own apple cider, cider donuts, 
caramel apples, fruit wines and Wisconsin foods. The store and 
winery is open June through December. The 24th annual Apple 
Festival will be held at the end of September and offers pick your 
own apples and pumpkins, orchard rides, music, wine sampling 
and food. A winery on site offers samples. Check website for 
information. School tours welcome! Bushels of Family Fun! 

5. Apple Holler Map: E6
Dave Flannery 
5006 South Sylvania Avenue
Sturtevant, WI 53177
262-884-7100
dave@appleholler.com
www.appleholler.com 

Family owned and operated restaurant, dinner theater, 
apple orchard, farmers market, gift shop and bakery. Ten 
thousand apple trees with over 30 different varieties. The 
best in farm style cooking served in a rustic converted red 
dairy	barn.	Weekend	breakfast	buffet,	Friday	fish	fry.	Our	
bakery features homemade apple pies and other apple 
goodies. Weekend festivals with outdoor fun throughout 
the year. Hay rides, pony rides and sleigh rides.

6. B’s Bouquets Map: D3
Nancy Weibye
4025 Kettle Moraine Road
Hartford, WI 53027
262-673-5036
bsbouquets@aol.com  

Our	17	acre	flower	farm	and	greenhouses,	conveniently	
located 1 mile north of Highway 60, offer home-grown 
flower	and	vegetable	plants	in	spring	and	a	large	selection	
of	field-grown,	high	quality,	fresh	cut	flowers	and	bouquets	
from June through frost. May hours: Monday – Friday 12 
Noon to 5pm, Saturday and Sunday 11am – 3pm. Hours 
for June through frost, Monday  – Friday 12 noon to 5pm. 
Our	flowers	are	also	available	at	local	farmers’	markets,	
including	Brookfield,	Hartford	and	West	Bend	on	Satur-
day mornings, plus Menomonee Falls on Wednesdays and 
Grafton on Thursdays. Custom orders welcome.

mailto:psbakerph@elknet.net
mailto:t-k-schaefer@hotmail.com
http://www.bassescountrydelight.com
mailto:pkummrow@wi.rr.com
http://www.beefandbison.com
mailto:sbellman@greatlakesag.com
http://www.greatlakesag.com
mailto:abellafarm@gmail.com
mailto:adoptionacres@gmail.com
mailto:farmerdan@anisopteraacres.com
http://www.anisopteraacres.com
http://www.applebarnorchardandwinery.com
mailto:dave@appleholler.com
http://www.appleholler.com
mailto:bsbouquets@aol.com
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11. Benhart Farms Map: C6
Eric Benhart
W3975 Willow Bend Road
Lake Geneva, WI 53147
262-903-6202
benhartfarms@gmail.com 

Benhart Farms involves three generations of family rais-
ing beef, pork and chicken the old fashioned way. No 
hormones, no antibiotics and no stress. Our animals are 
treated with care and respect until they are harvested for 
food. Animals are happy with room to roam and relax. 
This	environment	shows	up	in	the	finished	product!	You	
can visit us at the following farmers markets: Burlington, 
Mukwonago, Janesville, Racine, Piala’s, New Berlin, and 
Morton Grove, Illinois.

12. Bentz Road Farm Map: E6
Theresa Michaelis
6109 85th Street
Pleasant Prairie, WI 53158
262-620-4636
info@bentzroadfarm.com
www.bentzroadfarm.com 
https://www.facebook.com/#!BentzRoadFarm

Bentz Road Farm is a family owned farm whose heart is 
making your Christmas magical. We have acres of choose-
and-cut trees including White Pine, Spruce, Balsam Fir, 
and Fraser Fir; as well as pre-cut trees. We offer fresh 
hand-made wreaths, kissing balls, garland, centerpieces 
and other holiday décor to make your home delightful! 
Our	chalet	offers	a	unique	shopping	experience	filled	with	
handmade soaps, lotions, and other spa items, ornaments, 
soy candles, aprons, specialty teas, Victorian style embroi-
dered hand towels, decorations and gourmet dog treats, 
too! Visit our Facebook page often for what’s available. 
Schedule	birthday	parties,	school	outings,	scouting	field	
trips, educational tours and hayrides are available by ap-
pointment. Open daily for the Christmas holiday beginning 
the day AFTER Thanksgiving until December 24th 10am to 
6pm. We have farm fresh eggs year round. 

13. Berryville Farm, LLC Map: E6
Norm Mattson
424 13th Avenue
Racine, WI 53403
262-498-6648
berryvillefarm@wi.rr.com  

Berryville Farm is located in the northeast corner of Keno-
sha County in the Town of Somers. In 2010 we celebrated 
our inaugural year, specializing in fresh picked strawber-
ries. Our customers couldn’t have been more compli-
mentary about the size, sweetness and abundance of our 
berries, and we’re working hard to produce an even better 
crop for the 2011 picking season. The farm is conveniently 
located between Racine and Kenosha, one-half mile south 
of	County	KR	on	Lathrop	Avenue	(Racine)	or	13th	Avenue	
(Kenosha).	The	picking	season	for	U-pick	and	pre-picked	
berries will start in mid-June so watch for local ads or call 
262-498-6648	for	our	opening	date.	You	can	also	find	us	
on Facebook™ for the latest information.

14. BlackSheep Enterprises Map: C5
Pat Niles
N4234 County Y
Jefferson, WI 53549
920-210-1238
blacksheeppat@gmail.com 
http://blacksheepenterprises.webs.com

BlackSheep Enterprises offers on-farm sales and limited 
wholesale of a diversity of vegetables, herbs, wheatgrass 
and	catgrass,	culinary	flowers	and	milling	grains	including	
cold crop items in the winter. We also offer a small local 
CSA. Checkour website for details and events.

15. Bower’s Produce Map: D5
Chuck Bower
W490 State Road 20 
East Troy, WI 53120
262-642-5244 

Robert and Shirley Bower established Bower’s Produce in 
1959. This rural, family farm is dedicated to growing and 
marketing	the	finest	spring	bedding	plants,	gorgeous	hang-
ing baskets and unique, seasonal, specialty produce. Kids 
from one to 100 travel far knowing they will be offered 
healthy, hardy plants May through June. Gourmet sweet 
corn and other fresh picked vegetables mid-July through 
September and a huge selection of pumpkins and squash 
mid-September through October.

16. Brattset Family Farm Map: C5
Kristen Jurcek
N2437 Brattset Lane
Jefferson, WI 53549
262-593-2077
kjurcek1@centurytel.net
www.brattsetfamilyfarm.com 

Brattset	Family	Farm	is	a	290-acre,	certified	organic	farm	
located	in	the	scenic,	rolling	drumlin	fields	of	Jefferson	
County, 6 miles north of Palmyra. Enjoy the exceptional 
flavor	of	our	organically	fed,	free-range	poultry,	grass-fed	
beef and pork, which are raised in a humane way on our 
spacious, lush pastures. Call for delivery locations or ar-
rangements to visit our farm and porch store, or visit us at 
the Fort Atkinson Farmers’ Market.

17. Brightonwoods Orchard Map: D6
Judith and Bill Stone and Paula Puntenney
1072 288th Avenue
Burlington, WI 53105
262-878-3000
whstone41@yahoo.com
www.brightonwoodsorchard.com  

Brightonwoods Orchard is located on a rustic road ½ mile 
north of the Bong State Recreation Area and features over 
150 already-picked antique and commercial apple variet-
ies. Our award-winning fresh apple cider is available along 
with locally grown fall products (pumpkins, squash, honey 
and	more).	A	two-story	tree	house	and	walking	trails	are	
family favorites. Open daily September through November. 
We attend numerous markets in Southeast Wisconsin and 
Northeast Illinois.

18. BrynTeg Farm, LLC Map: C4
Caryl Watterson
St. Johns Way
Oconomowoc, WI 53066
262-567-9546
caryl@bryntegfarm.com 
www.bryntegfarm.com 

BrynTeg “Beautiful Hill” Farm and its surrounding acreage 
have been in the family since 1963. We wish to continue 
the tradition of sowing, growing, and harvesting the food 
we eat. We provide direct farmer-to-consumer arrange-
ments where you the consumer will receive fresh, locally-
grown	produce	through	our	CSA	program,	at	the	Delafield	
Farmers’	Market,	or	by	pickup	at	our	home	office.	We	
practice all-natural, time-tested growing processes, and we 
welcome any questions about how we grow our produce. 
Farm visits are by appointment only.

19. BSW Farm Map: D/E5
Karen or Robert Stardy
21234 Church Road
Union Grove, WI 53182
262-822-4321
goatmom72@hotmail.com 

Family owned and operated. We believe God has blessed 
us with the care of our animals. Therefore, no hormones 
or antibiotics are used. Animals are pastured and cage 
free. We started raising cattle and goats to get away from 
chemicals. We are a fully-licensed egg producer. Meat is 
cut at Hansen’s Meat Service. We eat these products with 
confidence	and	are	glad	to	present	our	bounty	for	your	
enjoyment.

20. Calamus Creek Farms Map: B3
Richard A. Schneider
N5102 Moriah Road
Columbus, WI 53925
608-221-1857
calamuscreek@tds.net
www.calamuscreek.com 

Calamus Creek Farms is a small, family owned and oper-
ated apiary committed to sustainable practices, commu-
nity education, and the production of high-quality natural 
liquid honey, honeycomb and beeswax. Our products are 
minimally processed and we NEVER add anything to our 
honey — no sugar, no fructose, and no water. Our bees 
gather	nectar	and	pollen	from	the	orchards,	fields	and	
woodlands of south-central Wisconsin to create a honey 
whose	complex	flavor	reflects	the	diversity	of	plant	life	in	
the region.

21. Capra Farms Map: D6
John Capra
3600 Salem Road
Salem, WI 53168
262-496-2784 

We	are	a	first	generation	hobby	farm	and	currently	raise	
chickens and pigs. We are located just north of Paddock 
Lake on Highway JB in Brighton. We raise chickens for 
both eggs and meat, our birds are free to roam the farm 
and lay some of the best brown eggs you’ll ever taste. 
Once our piglets are weaned they are corn fed. We sell 
whole or halves of great tasting lean pork, cut to your 
specifications	at	a	local	butcher.

mailto:benhartfarms@gmail.com
mailto:info@bentzroadfarm.com
http://www.bentzroadfarm.com
https://www.facebook.com/#!BentzRoadFarm
mailto:berryvillefarm@wi.rr.com
mailto:blacksheeppat@gmail.com
http://blacksheepenterprises.webs.com
mailto:kjurcek1@centurytel.net
http://www.brattsetfamilyfarm.com
mailto:whstone41@yahoo.com
http://www.brightonwoodsorchard.com
mailto:caryl@bryntegfarm.com
http://www.bryntegfarm.com
mailto:calamuscreek@tds.net
http://www.calamuscreek.com
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22. Cedar Bend Farm Map: C5
Gordon and Alyce Smith & 
Steve and Trula Smith
N7922 US Highway 12
Elkhorn, WI 53121
262-742-3580
cedarbendfarm@elknet.net  

Cedar Bend Century family Farm has been producing good 
food for over 100 years. Located in the southern edge of 
the Kettle Moraine area near Lauderdale and Pleasant 
Lakes, halfway between Elkhorn and Whitewater. Delicious 
sweet corn, tomatoes and other homegrown produce are 
for sale at our farm roadside stand. Seasonal spring lamb 
available.

23. Cobblestone Farm Map: C5
Heather Nelson
W3456 Little Prairie Road 
East Troy, WI 53120
262-594-2542
tamarlinnorth@aol.com   
www.cobblestonefarmhighlandcattle.com  

We raise Scottish Highland cattle for the exquisite beef that 
is	known	throughout	the	world.	We	raise	both	grass-fin-
ished	and	grain-finished	cattle	to	our	consumers’	specifica-
tions. We also raise pastured chickens — all of heritage 
breeds. On the grounds are herb gardens and vegetable 
gardens as well as a small apple orchard and pear trees. At 
Cobblestone farm we pride ourselves with the knowledge 
that “You know what you are eating with Cobblestone’s 
Farm beef.” Visitors welcome, please call ahead for an 
appointment.

24. Copper Kettle Farm, LLC Map: D4
Greg and Cathy Kosmeder
5576 CTH Q
Colgate, WI 53017
262-538-1189
info@copperKfarm.com 
http://www.copperKfarm.com  

Organically grown natural gourmet garlic. Garlic grown 
without chemical fertilizers, herbicides, or pesticides. We 
are committed to a quality pure produce to our customers. 
Please visit our website at http://www.copperKfarm.com 
for more details and sales.

25. Cozy Nook Farm Map: D4
Tom and Joan Oberhaus
W30780 Summit Avenue
Waukesha, WI 53188
262-968-2573
cozynook@wi.rr.com
www.cozynookfarms.com 

Cozy Nook is a working dairy farm that offers a variety 
of fall decorations. We are open every day 9am to 8pm 
September 20 to October 31. We have a great selection 
of pumpkins, Indian corn, gourds, squash, corn stalks and 
bales.	Hayrides	through	the	fields	are	available	on	week-
ends hourly from 11am to 4pm. The Friday after Thanksgiv-
ing we open to sell Christmas trees, wreaths and garlands. 
We offer educational dairy farm tours by appointment. The 
farm animals are happy to greet visitors to Cozy Nook, 
located on Highway 18, 1 mile east of Highway 83.

26. Craigland Farms Map: D5
Robert and Tammie Craig
S110 W26660 Craig Avenue
Mukwonago, WI 53149
262-363-4063
racraig@yahoo.com   

Craigland Farms is a sixth-generation family farm estab-
lished	in	1843.	We	are	dedicated	in	growing	fine	quality	
fruit and vegetables. Produce is available at our roadside 
stands open daily from mid-July through October at the 
corner of Hwy ES/Bayview Drive in Mukwonago, On Hwy 
164/north of I-43,and our home stand at the farm; also 
Tuesday, Thursday, Saturday, Sunday at Fondy Farmers 
Market. Our specialties are tomatoes and gourmet sweet 
corn picked fresh daily. We offer homegrown popcorn and 
free-range eggs.

27. Dietzler Farms Map: C5
Bob Dietzler and Ben Bartlett
W4222 CTH A
Elkhorn, WI 53121
262-642-7665
bob@dietzlerfarms.com
www.dietzlerbeef.com 

Dietzler Farms is a 750-acre farm on the southern edge of 
the scenic Kettle Moraine State Forest in Walworth County, 
Wisconsin. Our all natural cattle are raised the way nature 
intended, grazing in our lush pastures and fed non-GMO 
corn, hay and soybeans grown on our farm. Free of antibi-
otics and added hormones, our Angus and Hereford cattle 
produce meat with excellent marbling and outstanding 
taste. To contact the farm, please visit us at www.dietzler-
beef.com or call us at the farm 262-642-7665.

28. Dominion Valley Farm Map: D2
Brandon and Tammera Dykema
8375 Midland Drive
Allenton, WI 53002
262-629-9423
dominionvalleyfarm@juno.com 
www.dominionvalleyfarm.com  

Dominion Valley Farm is a small family-run farm. We 
raise all of our animals on pasture. Our chickens, broad-
breasted white and heritage breed turkeys, Muscovy ducks, 
heritage breed pigs and grass-fed Galloway beef provide 
our customers with the freshest, tastiest and healthiest 
meats. No hormones or antibiotics are used. Instead, we 
rely on plenty of sunshine, fresh air and natural greens to 
promote health for the animals. We encourage all of our 
customers to visit the farm. Please call ahead. We attend 
the West Bend, Allenton and Milwaukee County Winter 
Farmers’ Markets. 

29. Donna’s Organic Gardens, LLC Map: C3
Donna M Schmidt
N3730 CTH EE
Neosho, WI 53059
920-349-3305 

Donna’s Organic Gardens, LLC, is located 10 miles west 
of Hartford or 1 mile east of Hustisford on Highway 60. 
The farm is south of Highway 60 on Highway EE. Sales are 
at	both	locations.	Certified	organic	with	Global	Organic	
Alliance. Pasture-raised Piedmontese beef, chicken, turkey, 
lamb, eggs, along with strawberries, raspberries, asparagus 
and potatoes. Gourds available for crafts. New in 2012 — 
Icelandic wool.

30. Droughtville Farms Map: E5
Lindsey Drought
7814 Raynor Avenue
Franksville, WI 53126
414-640-5758
droughtvillefarms@yahoo.com  

Droughtville Farms is a small local poultry operation that 
raises: broiler chickens, ducks, geese, Thanksgiving tur-
keys, Christmas heritage turkeys, and eggs. All the poultry 
is naturally raised, hormone-free, drug-free, and cage-
free. The holiday birds are sold fresh, NEVER frozen. All 
other poultry can be picked up fresh as well. Call today to 
reserve your farm fresh poultry. Eggs and broiler chickens 
are sold year round, call for availability. Honey from hives 
right on the farm. Droughtville Farms is located on High-
way 45, just south of 7 Mile Road. Sign up for sheets for 
poultry are also available at the Old Homestead Orchard 
Store. Droughtville’s products are always FARM FRESH 
FOR YOU!

31. Earth Harvest Farm, LLC Map: D6
Katie Bjorkman
2382 Back Road
Burlington, WI 53105
262-308-0335
earthharvestfarm@hotmail.com 
www.earthharvestfarm.com  

Earth Harvest Farm grows nutritious vegetables of the high-
est	quality	fresh	from	the	field	and	bursting	with	flavor.	Our	
Certified	Naturally	Grown	veggies	are	available	through	
our summer CSA program. We also raise highly-sought-
after chickens and pigs on lush pasture supplemented with 
certified	organic	grain	and	vegetables	from	our	fields.	We	
love sharing good, clean, and fair food with our customers, 
but please give us a call or e-mail in advance.

32. Ela Orchard Map: D5
Bob Willard and Ed Ela
31308 Washington Avenue
Rochester, WI 53167
262-534-2545
willorch@yahoo.com
www.elaorchard.com 

Ela Orchard has been growing apples since the 1920’s. 
Presently, the third generation of the family cares for the 
orchard and raises over 30 varieties of apples and several 
varieties of pears. The orchard also features honey from our 
hives and fresh apple cider pressed from our apples. The 
orchard is located ¼ mile west of Rochester on Highway D 
in western Racine County.

33. Emslie Farm Map: D4
Holly Taylor and Will Emslie
2731 Northview Road
Waukesha, WI 53188
920-220-9029
www.emsliefarm.com 

Emslie Farm is a family owned and operated farm located 
in Waukesha since 1841. Our season begins in mid-May 
with annual bedding plants and hanging baskets. A wide 
variety of produce, including sweet corn, potatoes, toma-
toes, watermelons, zucchini, squash and more, is available 
late June through September. Mid-September through Oc-
tober brings pumpkins, fall decorations, hayrides, a corn 
maze, haunted barn, games for kids, and a variety of farm 
animals on display for family enjoyment. After Thanksgiv-
ing, Christmas trees and wreathes are available. Visit our 
website for current product availability and other seasonal 
details. We look forward to your visit!
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34. Evergreen Lane Organic Farm Map: E3
Matt Gall
3326 Cedar Sauk Road
Saukville, WI 53080
262-893-5006
evergreenlaneorganicfarm@gmail.com 

Our	sixth	generation	certified	organic	dairy	farm	is	located	
just 15 minutes from Downtown Cedarburg. We are proud 
to offer our customers eggs, pastured roasting and frying 
chickens,	beef	(call	for	availability),	potatoes	and	other	
vegetables that are produced in a manner that is sustain-
able	and	beneficial	for	both	the	environment	and	the	con-
sumer!	We	enjoy	visitors,	but	please	call	first	if	you’d	like	a	
tour, as dairy farms are very busy places!

35. Fountain Prairie Farm Map: A3
John and Dorothy Priske
W1901 State Highway 16
Fall River, WI 53932
920-484-3618
priske@centurytel.net
www.fountainprairie.com 

We’re	proud	of	our	grass-fed,	grain-finished	beef,	raised	
without hormones or antibiotic food additives; our 21-day 
dry	aging	results	in	meat	both	tender	and	intensely	fla-
vored. Fountain Prairie Inn and Farms offers a comfortable, 
welcoming retreat within a working farm. Stay in one of 
the	five	elegant	bedrooms	in	our	restored	Victorian	Inn,	
with views of Wisconsin’s largest herd of Highland cattle 
grazing alongside restored wetlands and tall grass prairie. 
Our beef and pork can be found at many area restaurants 
and at the Saturday Dane County Farmers’ Market. We 
welcome you to our farm to purchase meat, but please call 
first.

36. Four T Acres, LLC  Map: D6
Jean Gruenert
8970 Fishman Road 
Burlington, WI 53105 
262-539-2725
greenearth@wi.rr.com  

Today’s beef market is demanding a premium leaner meat 
that is low in cholesterol. Four T Acres Scottish High-
land beef meets this demand as their carcasses are well 
marbled, lean and very low in cholesterol, which has 
been proven through University studies. Their coat is long 
haired, which acts as a blanket so that they do not need 
all of that extra back fat that most beef breeds require. This 
makes	them	very	tender	and	flavorful.	Visitors	are	always	
welcome. Please call ahead at 262-539-2725.

37. Full Harvest Farm, LLC Map: C/D3
Terry Vlossak and Chuck Frase
7112 County Road S
Hartford, WI 53027
262-673-6760
fullharvestfarm@yahoo.com
www.fullharvestfarm.com 

Full	Harvest	Farm,	LLC	grows	certified	organic	vegetables,	
herbs and fruit. Our CSA members enjoy 20 weeks of deli-
cious, seasonal produce like melons, sweet corn, broc-
coli, green beans and tomatoes. We offer both couple and 
family	shares	with	pickup	sites	in	Brookfield,	Wauwatosa,	
Oconomowoc,	Hartland,	Delafield,	Waukesha,	Racine,	
Kenosha/Somers and on the farm. Please visit our stand at 
the West Bend Farmers’ Market to buy organic produce di-
rectly from us on Saturdays, June through October, 7:30am 
to 11am. Sorry, no on-farm sales.

38. Future Fruit Farm Map: A4
Robert, Ellen and Selena Lane
5363 Knobs Road
Ridgeway, WI 53582
608-924-1012
www.localharvest.org/farms/m7074 

Our	family	farm	is	a	certified	organic	orchard	located	on	
the beautiful ridges overlooking the Wisconsin River Valley. 
Here, we have chosen to produce only “old-time”, un-
usual,	and	difficult-to-grow	varieties	of	apples	and	pears.	
The delicious taste of our Future Fruit is sought after. Our 
organic artisanal fruit, fruit butters, and ciders can be found 
at	fine	stores	and	restaurants	locally,	at	Madison	Farmers’	
markets and as a member of our organic fruit CSA. No 
farm visits, please.

39. Gall’s Garden Produce Farm Map: E5
Luanne Gall
141 South Stuart Road
Mount Pleasant, WI 53406
262-930-6191
louie2364@yahoo.com  

Gall’s Garden Produce Farm is open daily, 10am to 6pm, 
July through October. We provide the freshest picked pro-
duce	(in	season),	including	super	sweet	corn,	tomatoes	and	
peppers. Visit us at the Racine Farmers’ Markets.

40. Geneva Lakes Produce, LLC Map: D6
Scott Koster
Corners of US Highway 11 and 120
Spring Prairie, WI 53105
262-206-0177
gg_produce@genevaonline.com 
www.genevalakesproduce.com  

Geneva Lakes Produce Farm strives to provide a wide 
range of homegrown fresh produce. We provide fresh 
picked produce from asparagus to zucchini at over 15 
farmers markets in Wisconsin and northern Illinois. Our 
Spring Prairie farm stand is open daily May – October. 
Geneva Lakes Produce sells wholesale quantities of many 
products including pumpkins and fall décor.

41. Gobbler Hills Poultry Farm Map: E1
Francis and Karee Abbott
N7015 CTH E
Plymouth, WI 53073
920-893-0421
fabbott@excel.net 

Our chickens and turkeys have a life, running in the great 
outdoor pastures and enjoying their country life as “yard 
birds”. God gives them plenty of sunshine and we serve 
them good ol’ poultry feed (no hormones or antibiotics are 
used)	and	plenty	of	fresh	well	water.	It’s	good	food…raised	
right. Just give us a call for availability of chickens. Orders 
are taken for fresh Thanksgiving turkeys.

42. Godsell Farm Map: D5
Mark and Pam Godsell
S105 W15585 Loomis Drive
Muskego, WI 53150
414-425-2937
godsellfarm@wi.rr.com
www.godsellfarm.com  

Godsell Farm brings back to the community the “olde” way 
of farming and working with families to educate, inform 
and enjoy farming at its best. A trip to the farm can include 
a	variety	of	hands-on	demonstrations,	field	trips,	special	
events, birthday parties and much more. We recently 
received an EQIP or USDA grant for the high tunnel hoop 
houses to extend the growing season and to enhance our 
CSA program. Check our website for up-to-date informa-
tion. Godsell Farm is now offering fully dressed chickens 
and turkeys, and pork sausage. All poultry and meat raised 
naturally, cage free, hormone and drug free. Reserve early 
for the holiday season.

43. Golden Bear Monarchs Elk Farm Map: A6
Richard and Saundra Spanton
9103 South Pinnow Grove Road
Beloit, WI 53511
608-365-2332
gbmelk@gmail.com 
www.gbmelk.com  

We are a family-owned and managed elk and beef farm lo-
cated on 180 acres west of Beloit, WI. Our elk and Belted 
Galloways are naturally raised. We rotate the pastures 
they graze and they are fed hay raised on our farm. We do 
not use antibiotics or steroids. Besides meat, we also sell 
“Ultimate Velvet” which is a natural supplement produced 
from the elk antler consisting of glucosamine, chondroitin 
and	several	other	beneficial	trace	minerals.	We	also	sell	elk	
antler chews for your dogs. The all natural chews consist 
of the same minerals contained in our supplement. Please 
feel free to call us to visit our farm.

44. Griffiths Grounds Map: E6
Larry and Sandra Griffiths Family
7010 Bristol Road (US Highway 45)
Bristol, WI 53104
262-857-2918
griffithsgrounds@gmail.com 

Griffiths	Grounds	is	located	north	of	Highway	50	on	
Highway 45 in Kenosha County in the Village of Bristol. 
September through October we will have available many 
varieties of pumpkins for decorating and baking. Unusual 
colors and types of gourds, squash and other fall items will 
also be available. Look for our roadside stand located on 
the west side of Highway 45.

45. Growing Power, Inc. Map: E4
Will Allen
5500 West Silver Spring Drive
Milwaukee, WI 53218
414-527-1546
staff@growingpower.org
www.growingpower.org 

Growing	Power,	Inc.	is	a	non-profit	organization	and	land	
trust with urban and rural sustainable farms supporting 
people from diverse backgrounds and the environment 
in which they live by helping to provide equal access to 
healthy, high-quality, safe and affordable food. We offer a 
daily	retail	market	which	accepts	WIC	and	QUEST	(EBT)	
payments, wholesale distribution, and year round green-
house production. Our Milwaukee programs include Farm 
to City Market Baskets, tours, summer youth corps, training 
workshops, large scale food waste collection, and local 
garden projects. You can visit us at our headquarters, or at 
the Fox Point and Westown Farmers’ Markets.
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46. Hafs Road Orchard Map: D6
Debbie and Richard Polansky
W632 Hafs Road
Genoa City, WI 53128
262-279-3638
hafsroadorchard@gmail.com
www.hafsroadorchard.com 

We grow 50 varieties of apples, old and new, and special-
ize in Honeycrisp. We sell handmade Honeycrisp caramel 
apples and fresh cider. Sorry, no pick-your-own. Located 5 
miles east of Lake Geneva, south of Highway 50 between 
South	(Lyons)	Road	and	County	Highway	P.	Open	every	
day Labor Day through Thanksgiving. Weekdays 12 noon 
to 6pm, weekends 9am to 6pm. We sell at the following 
farmers markets: Lake Geneva, Columbus Park in Kenosha 
on	Saturdays,and	Kenosha	Harbor	Market	(summer)	and	
the Kenosha Winter Market at Rhode Opera House.

47. Happy Hollow Farm Map: C4
Frank and Becky Vogel and Donna Herbert
W2507 Evergreen Drive
Helenville, WI 53137
262- 593-8794
hhfarm@a4isp.com  
Certified	organic	and	primarily	produces	milk	for	Organic	
Valley. Each fall, to make room for the younger animals, 
we have a few of our older cows processed into ground 
beef. After being on lush rotating pastures all summer, they 
are at their peak for good health and nutrition, and using 
the whole animal makes very lean ground beef. Customer 
purchases range from one pound to a hundred! We also 
have a few young dairy steers, that can be purchased by 
the half or quarter, if ordered ahead. All of the meat is pro-
cessed in a licensed facility. We also have a small quantity 
of maple syrup from trees on our farm. We attend the Fort 
Farmer’s Market. God has richly blessed us as we seek to 
honor Him, in caring for the good land and animals he has 
given us. Our desire is to share these blessings with others.

48. Hazel Valley Farm  Map: C5
Jeannie Herold
S70 W34138 Township Road X
Eagle, WI 53119
262-470-8473
jeannie@hazelvalleyfarm.com
www.hazelvalleyfarm.com 

In 2003 we planted 15,000 hazelnut bushes. We integrate 
grass-fed	lamb	and	pastured	poultry	in	the	hazel	field.	
Our	pasture-raised	pigs	are	finished	on	generous	amounts	
of	hazelnuts,	apples	and	acorns	for	an	old	world	flavor	to	
their meat. In addition to lush vegetation, all animals ex-
cept lambs are fed custom mixed grain with no hormones, 
antibiotics or additives. We sell whole dressed pastured 
chickens from May through October, eggs year-round from 
our free range chickens, and in the fall we sell hazelnuts, 
grass-fed lamb and goats, and nut-fed pork. You are wel-
come	to	visit.	Please	call	first.

49. Herb’s Raspberries Map: B/C4
Herbert Bolz
W7702 Hwy 19
Watertown, WI 53098
414-331-0222
herbbolz@gmail.com 

Herb’s U-Pick or picked fall raspberries is located one 
mile west of Watertown on Hwy 19. The season starts 
August	first	and	ends	at	killing	frost.	The	newest	varieties	
are grown on raised beds. Varieties are chosen for quality 
and size. Five varieties are grown. Compost and manure 
is used. Irrigation is used when necessary. There are a 
number of advantages to growing fall raspberries. One, the 
quality of the berry is better because there is less heat dam-
age. Another, it is more pleasant to pick berries when it is 
cooler. Frozen berries are also available year round. They 
seem	to	retain	their	flavor	best	when	frozen.	So,	come	out	
and enjoy what nature has to offer — fresh, ripe fruit.

50. Heritage Flower Farm LLC Map: D5
Betty Adelman
33725 CTH L
Mukwonago, WI 53149
262-662-0804
badelman@wi.rr.com 
www.heritageflowerfarm.com  

Award-winning nursery growing and preserving heirloom 
plants and telling their stories. Sustainable classics con-
necting us to generations past and far off places like the an-
cient Romans growing lavender, Chinese farmers cultivat-
ing Tiger lilies to eat and Potawatomi plucking Rattlesnake 
Master for good luck gambling. Our plants grow every-
where from gardens at the Smithsonian, Canada’s Royal 
Botanic Garden and in backyard, neighborhood gardens 
like yours.

51. Hickory Grove Farm Map: D6
Margaret Koenecke
3312 368th Avenue
Burlington, WI 53105
koenecke@yahoo.com 

Hickory	Grove	Farm	grows	our	herbs,	flowers,	fruits	and	
vegetables with no chemicals. We use organic methods but 
are	not	certified.		We	offer	heirloom	varieties	of	vegetables	
including: salad greens, tomatoes by the pound and by 
the bushel, basil, peppers, beans, kale, Swiss chard, sweet 
corn, squash and other produce when available. Our self-
pay farm wagon opens May through October depending 
upon availability. 

52. Hiemke Family Shropshires Map: C4
Cody Hiemke
35753 Mapleton Road 
Oconomowoc, WI 53066
415-302-8035
cjhiemke@gmail.com 

Naturally raised lamb available seasonally. Farm visits wel-
come; please call to arrange.

53. High Meadow Farm CSA Map: B4
Mike, Meg and Matt Kelly
N6967 South Lane
Johnson Creek, WI 53038
920-699-3658
highmeadowfarmcsa@gmail.com 
www.highmeadowfarmcsa.com  
High Meadow Farm is a small family farm that grows a lot 
of	beautiful,	certified	organic	produce.	We	love	to	intro-
duce our members to many varieties of heirloom veg-
etables, old favorites and some that are less familiar and 
incredibly delicious. We also provide plenty of informa-
tion and recipes with each box we well as opportunities 
for members to enjoy visiting the farm. We raise pastured 
chickens and offer vitamin-rich egg shares as an option 
with our shares. Please visit our website and check us out 
on Facebook! Visitors welcome, but please call ahead.

54. HighCross Farm  Map: D2
Steve and Kath Vogelmann
W2292 Rustic Drive
Campbellsport, WI 53010
920-533-3276
highcrossfarm@kmoraine.com  
Family owned and operated, HighCross Farm is located on 
a fertile river valley in the northern Kettle Moraine. Pre-
mium quality organically grown vegetables, berries, and 
herbs are produced by sustainable farming. We offer natu-
ral chicken and lamb raised humanely. Our CSA produce 
is delivered to over 20 convenient sites in SE Wisconsin. 
Beautiful	sheepskins	and	fleeces	are	available	from	our	
flock	of	award	winning	Shetland	sheep.	School	tours	avail-
able by appointment. Exceptional produce provided with 
heart. Your complete satisfaction is our primary goal.

55. Homestead Animal Farm Map: D4
Mark and Barbara Harmann
W320 N9127 Highway 83
Hartland, WI 53029
262-966-3840
hartlandmaze@gmail.com
www.homesteadanimalfarm.com 
Come out to the farm for some old fashioned family fun. 
Watch the goats on the grass-roofed barns, take a hayride 
around the farm, enjoy our corn maze, pet our friendly 
animals in the barnyard and hold some baby chicks. We 
offer homegrown pumpkins, gourds, squash, corn-stalks, 
straw bales and more. Open Saturday, September 29, 2012 
through Sunday, October 28, 2012 to the public. Spring 
and	fall	field	trips	available	by	appointment.

56. Ice Age Naturals, LLC Map: D2
Jeff and Linda Lange, Clete and Karen Kirschbaum
3921 Ridge Road
Kewaskum, WI 53040
262-477-1013
sales@iceagenaturals.com 
www.iceagenaturals.com  

Kirschbaum Family Farm and Willow Ridge Farm have 
joined forces to create Ice Age Naturals LLC. Our two fami-
lies, the Kirschbaums and the Langes are working together 
to raise healthy, happy animals for our customers. We grow 
animals that are raised in a free-range pastured environ-
ment. They are well cared for and free to do what they 
naturally	do.	We	do	not	keep	them	in	confinement	nor	give	
them any hormones. We do our best to practice sustainable 
agriculture methods to preserve, as well as improve, the 
integrity of the land. We raise pastured pork, chicken and 
beef. The breeds include Large Black pigs, Belted Gallo-
way steers and Cornish Rock Cross chickens. Our heritage 
breed free ranging duck and chickens produce farm fresh 
eggs.

57. Jeff-Leen Farm Map: E2
Jeff and Kathy Preder
N254 CTH I
Random Lake, WI 53075
920-994-9502
jeffleen88@gmail.com  

We are a 5th-generation farm, homesteaded in 1868. We 
raise	grass-fed,	certified	Piedmontese	beef	cattle	pastured	
in season. Naturally low in fat and cholesterol. No steroids, 
hormones, antibiotics or animal by products in feed. Eggs 
and pastured chicken also free of antibiotics and hor-
mones. Call ahead to visit the farm or to purchase prod-
ucts. Saturday Famers Markets in Fox Point, West Bend and 
Sheboygan. Naturally better for you.

58. Jelli’s Market Map: C4
Steve and Jody Knoebel
N5648 South Farmington Road
Helenville, WI 53137
262-593-5133
sknoebel@jellismarket.com 
www.jellismarket.com  

Jelli’s Market is a family-owned business that offers pri-
marily pick-your-own produce during the summer. We 
sell asparagus, strawberries, raspberries, peas, sweet corn, 
tomatoes and more. We also offer fall produce, pumpkins 
and decorations. While we are primarily pick your own, 
we welcome phone orders and pick limited quantities 
daily during the season. We also attend the Dousman and 
Waukesha Farmers’ Markets. Our website is updated daily 
and includes a map, directions and other information on 
our farm. We also sell our own Angus beef year round as 
well as meat chickens.
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59. Joe Sabol Family Farm Map: E5
Joe Sabol
PO Box 085198
Mount Pleasant, WI 53406
262-498-8005
joe@sabolfarm.com 
www.sabolfarm.com  

The Joe Sabol Family Farm specializes in open-pollinated, 
heirloom vine crops, pumpkins, squash and melons. Our 
pumpkins are unique jewels of orange, red, brown, green 
and yellow! For 2012, our featured pumpkins are: Vin 
Rouge	d’Etampes	(French,	dark	red),	Jarradale	(Australian,	
sage	green),	Fairytale	(mocha	brown),	Lumina	(white,	
ghost),	Sweet	Sugar	Pie,	and	Guatemalan	Blue	Banana	
squash. We sell retail and wholesale. Contact us for prices, 
hours and directions. We have Concord grapes, too!

60. JoshEWEa’s Garden Map: JWEA’SC3
Michaeleen Hinca
N1301 State Highway 67
Ashippun, WI 53003
262-468-4400
contact@josheweasgarden.com
www.josheweasgarden.com 

At JoshEWEa’s Garden we offer a unique line of organic 
and all-natural foods that have been prepared using the 
“traditional” methods of soaking and sprouting. Enjoy our 
pre-soaked oatmeal cereals, soaked and dried nuts and 
seeds	and	nut	butters	and	sprouted	grain	flours.	See	our	
website for local outlets or pick up your order here at the 
farm	(call	ahead,	please).	In	the	summer	we	offer	organi-
cally fed and pastured meat chickens. The fall offers whole 
or cuts of grass-fed lambs. Place your pre-order today for 
fall harvesting. Call us today or visit us online!

61. JRS Country Acres Map: B4
Randy and Judy Tholen
N7543 Rock Lake Road
Lake Mills, WI 53551
920-285-6198
jrscountryacres@yahoo.com
www.jrscountryacres.com 

We offer free range brown eggs, broiler chickens and tur-
keys. All animals are fed natural grains and can access pas-
ture, fresh air and sunshine. Hormone and antibiotic free! 
We are located just north of Lake Mills with easy access 
from the interstate. No farm visits or Sunday calls, PLEASE! 
Wholesale available.

62. Kay’s Home Farm Map: E3
Kay Castner
8707 Kaehler’s Mill Road
Cedarburg, WI 53012
262-375-1702
kjcastner@yahoo.com
www.kaysfarm.com 

Established in 1995, we raise and sell tender and tasty 
Kay’s Purely Pastured Beef on our 90-acre family farm just 
north of historic Cedarburg. We package Kay’s Purely Pas-
tured Beef in one cubic-foot convenience packs of meat-
case style cuts, described on our website. It is all natural, 
raised entirely on summer pasture and winter alfalfa hay, 
with	no	processed	feed,	no	grain	and	no	artificial	hor-
mones. It is cut and packaged nearby at a small, family 
operated Wisconsin inspected plant.

63. Kenosha Potato Project Map: E6
Curzio Caravati
403 8th Street
Kenosha, WI 53140
262-553-1305
seedsaver@curzio.com 
www.kenoshapotato.com  

Kenosha Potato Project is a network of local gardeners who 
grow heritage potato varieties to preserve genetic diversity. 
New gardeners are always welcome to join the network. 
Please e-mail Curzio at seedsaver@curzio.com.

64. Klee’s Out On A Limb Acres Map: E5
Omer and Candy Klee
4704 West 7 Mile Road
Caledonia, WI 53108-9740
262-835-7728
applefarmer@kooala.biz 
www.kooala.biz 
We offer u-pick and pre-picked apples (new and heirloom 
cultivars),	pears,	gooseberries,	currents	(red,	black	and	pink)	
and red raspberries. Fresh rhubarb is also available as well 
as pure honey from our beeyard. We are located 1.5 miles 
west	of	Interstate	94	(Seven	Mile	Road	Exit	#326).	Watch	for	
our sign on the north side of the road. GPS users you need 
to enter our zip code+4. Please call for availability.

65. Kojis Produce Map: D5
Tom Kojis and Rhonda Abbey
209 North Milwaukee Street
Waterford, WI 53185
262-534-3935
tom@kojisproduce.com
www.kojisproduce.com 
We	are	proud	to	be	in	our	fifth	year	of	CSA.	Kojis	Produce	
not only supplies 9 families in its CSA program, it also has 
two roadside stands where we offer fruits and vegetables 
to the general public which we pick daily. Kojis Produce 
is run by a person with a disability who is in a wheelchair. 
We are proud to say we were able to donate over 8.5 tons 
of fresh vegetables to the local food pantries since 2010. 

66. Krokowski’s Farm Map: C5
Kristin Krokowski
W330S7047 CTH E
Mukwonago, WI 53119
262-548-7768
kkrokowski@centurytel.net  

Krokowski’s Farm offers over 50 different home grown 
melons,	vegetables,	herbs	and	flowers.	We	sell	herb	and	
vegetable plants in the spring. Our self-serve stand located 
on County Highway E just 1 mile south of North Prairie 
(look	for	the	red	pole	barn)	is	open	early	May	through	
Thanksgiving, seven days a week, from dawn until dusk. 
Please bring exact change. Starting in May we also sell 
at	the	Brookfield,	West	Allis,	Waukesha,	Wauwatosa	and	
Mukwonago Farmers’ Markets. 

67. Krusen Grass Farms, LLC Map: C5
Sue and Altfrid Krusenbaum
W3194 CTH D
Elkhorn, WI 53121
262-642-7312
krusen@krusengrassfarms.com
www.krusengrassfarms.com 

We are a 240-acre grass farm 4 miles southwest of East 
Troy in southeast Wisconsin. Our beef and eggs are certi-
fied	organic,	all	natural,	grass-fed	and	pastured.	We	do	
not	use	confinement,	antibiotics	or	hormones	of	any	kind.	
Visits by appointment.

68. L and M Acres Map: D3
Les and Mariann Gundrum
2203 Paradise Drive
West Bend, WI 53095
262-334-0114
lmacres@charter.net 

Our beef and roasting chickens are naturally raised (no 
hormones	or	antibiotics)	and	sold	at	our	farm.	Please	call	
ahead. Our farm-fresh eggs can be purchased anytime 
(self-serve).	In	season	we	sell	sweet	corn	at	our	farm	stand	
(self-serve).	We	also	sell	our	products	at	the	West	Bend	
Farmers’ Market. Our farm is located about two miles east 
of Highway 45 on Paradise Drive.

69. Lange’s Country Market Map: D5
Susan and Richard Lange
24840 West Loomis Road
Wind Lake, WI 53185
262-895-2339 

Lange’s Country Market, on the north side of Wind Lake, is 
located about 20 minutes from either Milwaukee or Bur-
lington off Highway 36. From May through July, we grow 
and	sell	a	large	variety	of	annual	and	perennial	flowers,	
herbs, vegetable plants, hanging baskets and patio planters. 
Starting in late July, we harvest our vegetables daily and 
have them for sale by the pound or bushel. The produce 
includes: sweet corn, tomatoes, melons, pickles, carrots, 
potatoes,	onions	and	later	broccoli,	cabbage,	cauliflower,	
pumpkins and squash. Our roadside stand is open 10am 
to 6pm daily from May 1st through October 30th. We also 
sell at the Dane County Farmers’ Market.

70. LarryVille Gardens Map: D6
Michelle Cannon
W1349 State Highway 11 
Burlington, WI 53105 
262-206-2360 
larryvillegardens@gmail.com 

We are a small acreage market grower. Gardening inten-
sively 1 1/2 acres that are managed “better than organic”. 
We use only organic fertilizer, compost and manure. 
Companions, rotations, mulches, no tillage and interplant-
ing	with	flowers	increases	beneficial	insects	and	helps	us	
keep pests and diseases to a minimum. It also makes for a 
delicious, highly nutritious vegetable! A healthy living soil 
with	heirloom	varieties	picked	for	flavor	and	beauty	keep	
customers coming back. Please visit Burlington Farmer’s 
Market,	Whitefish	Bay	Farmers	Market	or	call	and	visit	us	
at the farm! We would love to meet you!

71. Lester’s Bison Farm  Map: D6
Ron Lester
31807 60th Street 
Salem, WI 53168 
847-343-8240 

Lester’s Bison Farm has been providing local residents and 
restaurants	with	American	bison	(buffalo)	meat	since	1973.	
Our award-winning herd is raised on all green pastures, 
which consist of timothy, clover and alfalfa. We offer a 
large range of bison products, including bison burgers, 
hot	dogs,	bratwurst,	jerky,	filet	mignon,	rib	eye,	sirloin	and	
New York strip steaks. We offer high-end pork raised on 
our own farm as well as free-range chicken, smoked turkey 
and Christmas goose. Nitrate-free bratwurst and bacon, 
ribs, and loin chops. Custom and bulk orders are welcome. 
Brown and rainbow eggs. Call Ron Lester for bison viewing 
hours and pick-up orders.
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72. Little Miss Sweet Pea Farm Market Co-op Map: C6
Colleen O’Neill
431 East Geneva Street
Elkhorn, WI 53121
262-723-4400
colleen@shamrocktool.com 

Little	Miss	Sweet	Pea’s	is	a	first	generation	local	hobby	
farm and we have been established for the past 6 years. 
We open May-early June with our spring garden vegetable 
and	flowering	plant	selection	along	with	our	locally	grown	
hanging baskets — just in time for Mother’s Day. Our goal 
is to connect our neighbors with the highest quality, fresh, 
daily-picked produce, gourmet sweet corn, local honey, 
eggs, homemade canned goods, jams, organic produce, 
handmade	soaps,	bulk	goods,	and	fresh	cut	flowers(custom	
orders	welcome).	Our	farm	store	is	(located	in	the	Big	Red	
Barn)	open	10am	–	6pm	Monday	–	Friday	and	10am	–	
3pm Saturday – Sunday. Delivery service is available, call 
for more information or special order requests. We are 
WIC	certified.	We	are	accepting	WIC,	SNAP	and	are	Quest	
certified.

73. Little Prairie Cluns Map: C5
Michele Stute
W3736 Little Prairie Road
East Troy, WI 53120
262-642-5093
mstute@wi.rr.com 
www.clunmulesheep.com 

We	produce	flavorful	lamb	utilizing	the	finest	imported	
genetics for grass-based lamb using quality homegrown 
pasture and forages from our 157-acre farm. Lambs are 
sold whole or by the half and processed locally. Order 
early	for	fall	availability	(October	to	December).	Licensed	
for retail sales. We offer lamb patties and bratwurst.

74. LotFotL Community Farm Map: C5
Tim Huth and April Yuds
W7036 Quinney Road 
Elkhorn, WI 53121
920-318-3800
april@lotfotl.com 
www.lotfotl.com  

Last year’s move to new land has brought on many good 
changes to the farm. Although we no longer hold organic 
certification,	we	continue	to	meet	and	often	times	exceed	
organic growing standards. LotFotL grows more than 70 
different produce crops, and sources and sells meat, eggs, 
chicken, fresh fruit, and more. We allow work for food 
options, through our 2012 CSA program, which is accept-
ing at least 250 members in 2012. We have more than 10 
drop off locations in Walworth, Waukesha, and Milwaukee 
counties.	Pay	all	at	once	or	monthly.	Give	a	call,	find	us	on	
Facebook™, or check out www.lotfotl.com for more info!

75. Meadow Creek Elk Farms, Inc Map: D2
Diana Susen
7860 Woodland Lane
West Bend, WI 53090
262-692-3008
info@elkantlers.com 
www.elkantlers.com 

Meadow Creek Elk Farm is known for their naturally lean 
and	flavorful	elk	meat.	We	offer	our	high	quality	meat	to	
restaurants and for retail. Elk are raised on high-protein 
grasses which results in cuts that are tender and nutritious. 
Meat is processed and sold at state inspected meat markets 
and offered at the farm in a variety of cuts. Call for delivery 
locations or for arrangements to visit the farm.

76. Miller Brothers Grass Farm Map: C4
Luke Miller 
N68 W35460 CTH K
Oconomowoc, WI 53066
262-490-2950
millerfarms2@yahoo.com
www.millerbrothersgrassfarm.com 

Miller Brothers Grass Farm is located 3 miles northeast of 
Oconomowoc. Our beef, pork and poultry are all raised 
on lush, clean, rotationally grazed pastures. All meats are 
antibiotic and hormone free and our beef is 100% grass-
fed. See our website or call for more detailed production 
information, product availability and ordering information. 
Visitors welcome, please call in advance.

77. Monches Farm, LLC Map: D4
Scott Sieckman
5890 Monches Road
Colgate, WI 53017
262-966-2787
monchesfarm1@monchesfarm.com 
www.monchesfarm.com  
We specialize in rare and unusual perennials and annuals. 
We offer over 2,000 varieties of hardy perennials including 
native prairie plants and a collector’s selection of daylilies. 
The	majority	of	our	plants	are	field	grown.	Locally	grown	
pumpkins and heirloom squash in autumn. Locally grown 
Christmas trees for the holidays. Occasional fresh eggs. 
Hand-made	dried	floral	wreaths	and	arrangements.	One-
of-a-kind garden art created by local artists. Open to the 
public March to December.

78. Moonstar Farm (The Gypsy and The Hermit) Map: C6
Don and Mary Bub
W3319 Potter Road
Elkhorn, WI 53121
262-723-4156 

Moonstar Farm is a small family-owned and operated farm. 
A passion for the land and a dedication to growing good 
food for our family and community is the reason that grow-
ing naturally is our mission. Free-range chickens, grass-fed 
beef and goats and delicious produce are our specialty. 
Moonstar Goat Milk Soap and Lotions are creative addi-
tions to our products. Sunsets enjoyed on the front porch 
with a glass of lemonade are a celebration of life on the 
farm. Give us a call and stop in for a visit. Potter Road be-
tween Highway 67 and Bowers Road in Elkhorn. We also 
sell at the Elkhorn and Waukesha Farmers’ Markets. 

79. Nature’s Niche Farm Map: D6
Laura Pulda
33347 Washington Avenue
Burlington, WI 53105
262-492-1382
naturesniche@gmail.com  

Nature’s Niche Farm is satisfying the need for local, whole-
some and natural produce, meat, eggs, honey, goat milk 
soap and all natural skin care products. We are deeply 
commited to sustainable agriculture. Nature’s Niche strives 
to be a good steward of our earth. We practice sustainable 
farming techniques. We raise our animals humanely and 
provide the diet that they are intended to eat. We use NO 
antibiotics or growth hormones. We feed only non GMO 
grains. No pesticides or herbicides are used on produce 
or livestock. We consider the care of our animals and land 
both a blessing and a responsibility.

80. Nehm’s Greenhouse Map: D3
Cecilia Nehm
3639 Highway 175
Slinger, WI 53086
262-644-5688
nehms@nconnect.net 
www.nehmsflowers.com  

Nehm’s Greenhouse is your seasonal Fresh Stop. Spring 
begins the year with beautiful hanging baskets, plant-
ers,	proven-winners	flower,	vegetable	and	herb	plants.	As	
summer approaches, fresh grown produce appears, start-
ing with asparagus and strawberries and continuing with 
delicious sweet corn, green beans, tomatoes, peppers and 
more. Fall turns out an abundance of pumpkins, gourds, 
squash	and	other	fall	decorations.	And	finally,	the	year	is	
complete with fresh cut Christmas trees and hand-made 
wreaths.

81. Nettesheim Farms Map: C5/6
Dan Nettesheim
N5531 Voss Road 
Elkhorn, WI 53121 
262-374-0000
nettesheimfarms@hotmail.com 

Nettesheim Farms has been family-owned and operated for 
over 50 years, located north of Elkhorn. We raise every-
thing from crops to cattle; with the latest introduction of 
the Heart Healthy Piedmontese beef breed. We believe in 
naturally raised animal and crops using little to no antibiot-
ics and chemicals, we believe antibiotics have a time and 
a place, just not everyday all day. We sell quarters and 
halves, beef and hogs, and whole chickens and wholesale 
to restaurants. Healthy food for our family and yours. We 
also sell fresh cut Balsam Christmas trees.

82. Nieman Orchards “Old Red Barn” Map: E3
Robert D. Nieman
9932 Pioneer Road
Cedarburg, WI 53012
262-377-4284
rnieman@wi.rr.com  

Nieman Orchards’ “old red barn” is an apple orchard with 
40 different varieties of apples for you to sample. You can 
buy them already picked out of our apple barn, or take a 
wagon ride into the orchard and have the fun of picking 
them yourself. Homemade caramel apples, cider, pump-
kins, sweet corn and lots more await your visit. We’re open 
every day fall and winter. Located on Pioneer Road in the 
town of Cedarburg, just 1½ miles west of Wauwatosa Road 
or ½ mile east of Granville Road.

83. Noel Farms, LLC Map: E2
Patrick Volkmann and Deborah Jackman
W4534 CTH H 
Fredonia, WI 53021
262-224-6281
pat.volkmann@hartfordquality.com 
www.noelfarms.org  

Noel Farms offers seasonal vegetable CSAs and on-farm 
vegetable sales. Visit our website for CSA information and 
for current vegetable availability and pricing. We also offer 
on a limited basis free range eggs and free range gees for 
Holiday dinners and other special occasions, on a reserva-
tion	basis.	We	are	not	certified	organic,	but	use	organic	
practices along with integrated pest management strate-
gies. We welcome farm visits, but please call ahead so we 
can be sure to be there to greet you!
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83. NuGenesis Farm, Inc. Map: D4
Teresa Monaghan
N14 W29503 Silvernail Road
Pewaukee, WI 53072
800-969-3588
tmonaghan@nugenesisfarm.org 

NuGenesis	Farm,	Inc.	is	a	non-profit	organization	work-
ing to help prevent disease through education, sustainable 
organic agriculture and research. It is our vision that Nu-
Genesis Farm, Inc. will be a model for global communities 
to incorporate “food as medicine” and ultimately prevent 
disease.

85. Oak Hollow Acres / Serenity Soap Works Map: D5
Abigail Lippmann
2208 Springwood Lane
Burlington, WI 53105
262-492-4010
abby@serenity-soapworks.com  
www.serenity-soapworks.com and www.oakhollowacres.com 

Oak Hollow Acres is a small family-owned and oper-
ated farm that specializes in raising Nigerian Dwarf Dairy 
goats. We are dedicated to raising our animals the way 
nature intended by using sustainable non-synthetic farming 
practices. We have now added free range chicken, geese, 
heritage ducks and turkeys. We have free range eggs avail-
able year round! Another wonderful product is our natural 
raw honey. Our honey is not heat treated! Oak Hollow 
Acres is also home to Serenity Soap Works where we make 
the most wonderful soap from the milk our goats provide 
us! Our soap is all natural, and chemical free, making it 
extremely gentle and healthy for your skin. We also have 
numerous other natural bath products. Open year-round. 
Please call or send us an e-mail for visits and more infor-
mation. Check out our website for product availability.

86. Old Corbett Road Apiary Map: E6
Tim and Lois Fulton
3308 4th Street
Kenosha, WI 53144
262-553-5510
tfulton.whpa@sbcglobal.net  

Description Old Corbett Road Apiary is a small scale 
honey producer specializing in seasonal local raw honey. 
We also sell beeswax and propolis in small quantities. We 
fully support the concept of sustainable local food produc-
tion in Southeastern Wisconsin. Visit us at Kenosha Harbor 
Market on Saturdays in September or call and stop by our 
home for a honey sampling and see our restored prairie 
and beehives. 

87. Old Homestead Orchard Map: D/E5
Carolyn or Jim Drought
7814 Raynor Avenue
Franksville, WI 53126
262-895-6747
info@oldhomesteadorchard.com
www.oldhomesteadorchard.com  

Old Homestead Orchard is family owned and operated 
and has been in the same family since the 1840’s. Conve-
niently located near the Racine/Milwaukee County line on 
Highway 45, just south of 7 Mile Road. We offer u-pick 
and pre-picked apples, pears and raspberries. Fresh apple 
cider and honey from our own hives are available as well 
as locally grown gourmet popcorn, pumpkins and pre-
serves. Locally grown gourmet popcorn seed, homemade 
preserves and canned goods, caramel apples, pumpkins 
and fall decor. Naturally raised poultry and fresh eggs 
are also available from Droughtville Farms. We are open 
seasonally — please call or visit our website for the most 
current information. 

88. Paul’s Petal Pushers, Inc. Map: D5
Kim and Paul Ruszkiewicz
28058 North Lake Drive
Waterford, WI 53185
262-895-4636
kim@paulspetalpushers.com
www.paulspetalpushers.com 
Paul’s Petal Pushers is a family owned and operated green-
house grower and retailer in Waterford. For over 25 years, 
we have been providing quality plants, including hang-
ing baskets, container gardens, annuals, perennials and 
vegetable and herb plants. Growing the latest introductions 
and time-proven varieties, we strive to provide you with 
the best plants and the best customer service. We open 
in the Spring, Mother’s Day weekend through July 3rd. 
We also have a location in Muskego, in the Piggly Wiggly 
parking lot. Visit us at Waukesha Farmers Market. If your 
group would like to schedule a tour, give us a call. We love 
what we do, and you will too!

89. Peck and Bushel Fruit Company Map: D4
Joe Fahey
5472 CTH Q
Colgate, WI 53017
414-418-0336
joe@peckandbushel.com
www.peckandbushel.com 
Peck and Bushel Fruit Company is a newly established 
organic apple orchard near Holy Hill in southern Washing-
ton/northern Waukesha County. We use only organic meth-
ods of growing our fruit to ensure a healthy and tasty eating 
experience. At our farm we have over 5,500 apple trees 
and 10 different varieties. Harvest begins in late August 
and runs through mid – October. Roadside farm stand is 
open Saturdays and Sundays from 10am – 4pm. Check our 
website for variety availability, orchard tours and events. 
See you at the orchard!

90. Pine Hill Farm Map: E6
Dan Braun
4930 90th Street
Mt. Pleasant, WI 53403
262-886-3091
pinehill1912@yahoo.com 
Pine Hill farm is a third generation farm that was estab-
lished in 1912. This year we are celebrating 100 years of 
growing. Here at the farm, we plant and grow vegetables 
to provide the best to you and harvest at the peak of ripe-
ness. These truly farm fresh vegetables are available direct 
to you through our roadside stand or farmers’ market.

91. Pinehold Gardens Map: E5 
Sandra Raduenz and David Kozlowski
1807 East Elm Road
Oak Creek, WI 53154 
414-762-1301
info@pineholdgardens.com
www.pineholdgardens.com 
Pinehold Gardens is snuggled into the southeast corner of 
Milwaukee County. Using only organic methods and en-
couraging a biologically alive soil, we grow nutritious and 
delicious produce. We preserve natural areas to promote 
biodiversity, minimize tractor use and fully utilize the sun, 
which produces our electricity and grows our crops. We 
feel all these efforts are better for the food we produce 
and for the community within which we produce it. We 
serve 150 CSA members, and sell our produce at the South 
Shore Farmers Market and at our on-farm market. Our 
website is updated with current availability and hours.

92. Piper Farms Map: E6
Scott Piper
Just North of 4637 Lathrop Avenue
Racine, WI 53403
608-438-5446
Piper1T@aol.com  

Piper Farms is a 4th-generation family farm providing 
transitional organic vegetables. We offer over 30 variet-
ies.	Some	of	our	specialties	include	asparagus,	fingerling	
potatoes, a selection of sweet potatoes, garlic, as well as 
handmade BBQ sauce and ketchup. Our vineyard will 
feature both wine grapes as well as table grapes. Look for 
these grapes in the future. Our roadside stand is a self serve 
operation and is open 9am to 5pm, May through Octo-
ber. We sell at the Racine Farmers’ Markets on Tuesday, 
Wednesday, Friday and Saturdays.

93. Poyer Orchards Farm Market Map: B5
Mary Poyer
323 North 4th Street
Fort Atkinson, WI 53538
920-563-8254
rmpoyer@att.net  
Family-owned and operated since 1948. Spring blooms 
at Poyers with a huge selection of annuals, perennials, 
vegetable plants, designer hanging baskets and more. 
Throughout the summer you can purchase the most deli-
cious	juicy	peaches	you’ll	find	anywhere	and	the	best	ever	
home-grown sweet corn. Available in the fall is Poyer’s 
very own apple cider, Wisconsin grown apples, homemade 
caramel apples, pumpkins, etc. MaMa Mary’s Homemade 
Pies “made from scratch” are available all year because 
the market is open year round. Monday – Saturday 9am 
– 6pm, Sundays 9am-5pm. Winter Hours: Monday – Satur-
day 9am – 6pm. Closed Sundays.

94. Quednow’s Heirloom Apple Orchard Map: C5
Theresa Quednow
County Highway ES, West of Abells Corners
Elkhorn, WI 53121
262-501-9033
www.quednowappleorchard.bravehost.com 
Quednow’s Orchard is located on County ES; ½ mile west 
of Abell’s Corners and features pre-picked unique and rare 
heirloom apples. Home of the Pink Pearl, Pink Sparkle 
and	Scarlet	Surprise,	five	varieties	of	pears,	cherries	and	
peaches. Come sample our dried apple chips, fresh apple 
cider and other items that await your visit. We have a pas-
sion for our orchard; dedicated to growing naturally as pos-
sible	using	Integrated	Pest	Management	(IPM)	and	organic	
matter to control pests. No herbicides used on property. 
We accept WIC and Senior coupons at farmers markets 
and orchard. Please call or check website for orchard 
hours and updates.

95. R-Farm Map: C4
Mackay (Mac) and Nicole Riemenschneider
W394 S4398 CTH Z
Dousman, WI 53118
414-881-2098
mackayrr@hotmail.com
www.rfarmdousman.com 
R-Farm	is	a	diversified	family	farm	that	offers	a	variety	
of naturally raised meats. We employ sustainable and 
biological practices in growing feed for the animals. All 
feed is prepared on-farm to assure the animals receive no 
hormones or antibiotics. Cattle and poultry are rotation-
ally	grazed	during	the	growing	season	for	the	benefits	
of a grass-based diet. Beef, pork, and pastured chickens 
are offered in quantities manageable for our customers. 
Pasture-raised eggs are also available at our on-farm store 
and at local merchants year round. Please call or check the 
website for R-Farm store hours. The website is continuously 
updated with product availability and pricing and informa-
tion about R-Farm. You can keep up with R-Farm through 
our Facebook page, too. Hay and straw are also available 
in small square bales.

mailto:tmonaghan@nugenesisfarm.org
mailto:abby@serenity-soapworks.com
http://www.serenity-soapworks.com
http://www.oakhollowacres.com
mailto:tfulton.whpa@sbcglobal.net
mailto:info@oldhomesteadorchard.com
http://www.oldhomesteadorchard.com
mailto:kim@paulspetalpushers.com
http://www.paulspetalpushers.com
mailto:joe@peckandbushel.com
http://www.peckandbushel.com
mailto:pinehill1912@yahoo.com
mailto:info@pineholdgardens.com
http://www.pineholdgardens.com
mailto:Piper1T@aol.com
mailto:rmpoyer@att.net
http://www.quednowappleorchard.bravehost.com
mailto:mackayrr@hotmail.com
http://www.rfarmdousman.com
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96. Rare Earth Farm Map: E2
Steve Young and Debra Jo Becker
6806 CTH KW
Belgium, WI 53004
262-285-7070
rareearthfarm@frontier.com
www.rareearthfarm.com 

A wide assortment of vegetables and fruits delivered 
weekly from mid-June until late November. Free-range eggs 
are offered for an additional cost. Pick-up sites located in 
Kenosha, Milwaukee, Ozaukee, Washington and Wauke-
sha counties. Work share programs available. Weekly 
newsletters.	Farming	methods:	Organic,	but	not	certified.	
Sign-up form and detailed program information available 
on our website.

97. Regenerative Roots, LLC Map: B/C5
Anne Drehfal and Dennis Fiser
7916 North County Line Road
Whitewater, WI 53190
262-753-6473
farmer@regenerativeroots.com
http://www.regenerativeroots.com 

Regenerative Roots is a new small-scale produce CSA 
nestled between Whitewater and the Kettle Moraine. Our 
mission is to be a responsible steward of the soil and pro-
duce high quality food to nourish the land, ourselves and 
our neighbors in an ecologically regenerative and eco-
nomically	sustainable	way.	We	plan	to	be	certified	organic	
in 2012. We envision the farm as an educational space for 
ourselves and our CSA community. Please visit our website 
to learn more about becoming a CSA member!

98. River Valley Ranch Map: D6
Jennifer Brown
39900 60th Street
Burlington, WI 53105
262-539-3555
info@rivervalleykitchens.com 
www.rivervalleykitchens.com  

In 1976 Bill Rose and his son Eric founded the River Valley 
Ranch mushroom farm in the Fox River Valley in Burling-
ton.	While	focused	on	producing	the	finest,	chemical-
free mushrooms, they also produced a variety of other 
chemical-free vegetable crops and thrived on local farmer’s 
market business and direct sales at our farm store. We con-
tinue to grow chemical-free and preserve products without 
artificial	preservatives	or	additives,	and	we	hope	to	con-
tinue for many years to come. We became MOSA Organic 
Certified	for	our	mushrooms	in	2011.

99. Riverwood Produce Map: E6
Michael Toboyek
2920 7th Street 
Kenosha, WI 53140 
262-914-5696
riverwoodproducefarm@yahoo.com 
www.riverwoodproducefarm.com  

Riverwood Produce is owned and operated on a 40-acre 
farm on the north side of Kenosha. Dedicated to growing 
and selling the best tasting produce to the community, we 
start our season in late April to early May with fresh aspara-
gus and end in fall with pumpkins, gourds and numerous 
fall items. We also have fresh eggs and free-range chickens. 
Our honey is available year round, so stop by. Also check 
out our homemade jams and jellies made from our own 
strawberries, raspberries and apples. You can also see us at 
the Kenosha Harbor Market on Saturdays.

100. Ruegsegger Farms Map: A5
Ken and Sherrie Ruegsegger
Blanchardville, WI 53516
608-558-5566
krfarms@tds.net 
www.naturalmeats.org  

We are 20 years strong without the use of any chemicals 
on our land. Our gardens have not been sprayed since 
my father bought the farm in 1958. We have never used 
added hormones. On the brief occasion we may need to 
use antibiotics, we will not sell you that meat. We raise 
100% grass-fed Angus Beef, pasture our Pork, Chickens, 
Turkey, and Lamb. Our Eggs are Soy-free. We deliver to the 
Milwaukee area almost weekly year round, and to Kenosha 
/ Racine at least monthly. For best results, please order via 
our website, and email via the website with any questions.

101. Schuett Farms  Map: D5
Brian Schuett
W299 S6370 State Highway 83
Mukwonago, WI 53149 
262-968-4348
schuettfarms@yahoo.com 
www.SchuettFarm.com  

Schuett	Farms	is	a	diversified	family	farm	located	on	State	
Highway 83 three miles north of Mukwonago. Starting in 
mid-summer, we sell sweet corn and various other veg-
etables. In the fall, we are open daily from mid-September 
through October; we have an on-farm display area selling 
pumpkins, gourds, cornstalk bundles, straw, squash and 
other fall decorations. We also offer a corn maze and a 
pick-your-own pumpkin patch. Hayrides run on weekends 
or are available by reservation on weekdays for groups.  
Starting in late November we sell pre-cut Christmas trees 
and wreaths at the farm. Throughout the year we offer 
homegrown naturally-fed beef, which is custom-cut and 
ready for your freezer.

102. Sherwood Game Farm Map: E5
Paul Sherwood
2713 Three Mile Road
Racine, WI 53404
262-989-6030
sherwood_gamefarm@earthlink.net
www.sherwood-gamefarm.com 

Prcoessed and live sales of Muscovy ducks and duck eggs. 
Chickens and chicken eggs, quail and quail eggs, pheas-
ants, guinea hens, turkeys and rabbits. Cage free. Free-
range. No hormones, steroids, antibiotics, or chemicals. 
No commercial feed. Homemade feed. Processed meats 
are vacuum sealed. Will always take special orders. Wel-
come to pick up at farm between 8am and 6pm.

103. Simon’s Gardens Map: D5
Chris and Nancy Simon
7624 Caldwell Road
Mukwonago, WI 53149
262-662-2398
simonsgarden@tds.net 
www.simonsgardens.com  

Simon’s Gardens is a 5th generation Family farm, pro-
ducing quality plants and produce. The rich soils of our 
Mukwonago location let us use our experience to offer the 
highest level of fresh produce. A combination of cutting-
edge new varieties along with the best of the old ones, give 
choices to please everyone. Our retail store is located at 
14780	W.	Greenfield	Ave.,	Brookfield	WI	53005,	262-796-
1248 and is open from mid-April to mid-November. On 
farm sales are offered April-June for plants and October for 
U-Pick Pumpkins. Summer is Market season and we attend 
1)	Children’s	Hospital	Market	(in	front	of	the	clinic	—	Tues-
day	1	–	6pm	July	–	October);	2)	Burlington	Farmers	Market;	
and	3)	New	Berlin	Farmers	Market.	We	accept	FMNP	
vouchers, Credit Cards and Quest at all locations.

104. Stella Gardens Map: C5
Michael Fields Agricultural Institute
Shawn Murray
W2493 CTH ES
East Troy, WI 53120
262-642-3303
smurray@michaelfields.org
www.michaelfields.org 

Stella	Gardens	is	a	non-profit,	beautiful	2+	acre	organic	
and biodynamic farm/garden located at Michael Fields Ag-
ricultural Institute. The gardens were established in 1984 as 
a place where communities could come together to peace-
ably lead discussions on preserving and improving the 
quality of our farms and soils. Since 1997, Stella Gardens 
has served as an outdoor classroom dedicated to training 
the next generation of young farmers. Presently, our goal is 
to move toward a more perennial-based growing system, 
while selling our fruits and vegetables at our on-site farm 
stand and to wholesalers and other growers. Visitors wel-
come; please call ahead.

105. Stonewall Acres Map: C4
David and Lynette Carpenter
N2939 CTH Z
Dousman, WI 53118
262-485-6011
csa.poultry@stonewallacres.net 
http://www.stonewallacres.net  

We are a young family who own and operate our farm in 
the Southern Kettle Moraine Unit of Wisconsin. We offer a 
fresh poultry CSA and sell garden veggies at our roadside 
stand throughout the growing season. We also sell wonder-
ful, natural, farm-fresh eggs. We offer an egg-share pro-
gram or will just provide you with whatever you need. Our 
chickens and turkeys are naturally raised on pasture where 
they feast on grasses, vegetables, insects and plants. We 
supplement with all-natural feed which has no chemicals 
or hormones. We love farming and believe in providing 
people with good, fresh, homegrown products and eggs.

106. Sugar Creek Farm Map: D5/6
Andrew and Dia Kleitsch
N5909 CTH DD
Burlington, WI 53105 
262-763-5852
dbkleitsch@gmail.com  

Sugar Creek Farm is located in the rolling hills of Spring 
Prairie and is dedicated to raising quality grass-fed beef in 
a sustainable manner. Our Murray Grey cattle are rotation-
ally grazed on lush pastures without hormones or antibiot-
ics. Beef is available in 25-pound boxes and quarters. Visit 
us at the Burlington Farmer’s Market on Thursdays or call 
us at the farm to place an order.

107. Sweet Water Organics Map: D4
Todd Leech
2151 South Robinson Avenue
Milwaukee, WI 53207
414-489-0425
todd@sweetwater-organic.com
www.sweetwater-organic.com 

Sweet Water Organics is a year-round urban farm located 
in the Bay View neighborhood of Milwaukee. We grow 
vegetables	and	fish	using	aquaponics	and	other	methods	in	
a revitalized old crane factory and in our greenhouse sys-
tems. Our retail shop is open Wednesdays and Fridays from 
4pm to 7pm and Sundays from 10am to 2pm. These hours 
will be expanding soon so check our website. We sell the 
products we grow at the farm as well as meats, cheeses 
and other produce from farm partners in the area. We offer 
public tours on Wednesday and Friday at 6pm and Sundays 
at noon or private tours by appointment.

mailto:rareearthfarm@frontier.com
http://www.rareearthfarm.com
mailto:farmer@regenerativeroots.com
http://www.regenerativeroots.com
mailto:info@rivervalleykitchens.com
http://www.rivervalleykitchens.com
mailto:riverwoodproducefarm@yahoo.com
http://www.riverwoodproducefarm.com/
mailto:krfarms@tds.net
http://www.naturalmeats.org
mailto:schuettfarms@yahoo.com
http://www.schuettfarm.com/
mailto:sherwood_gamefarm@earthlink.net
http://www.sherwood-gamefarm.com
mailto:simonsgarden@tds.net
http://www.simonsgardens.com
mailto:smurray@michaelfields.org
http://www.michaelfields.org
mailto:csa.poultry@stonewallacres.net
http://www.stonewallacres.net
mailto:dbkleitsch@gmail.com
http://www.sweetwater-organic.com
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108. The GrassWay Farm and 
GrassWay Organics Farm Store, LLC Map: D1

Kay Craig
N600 Plymouth Trail
New Holstein, WI 53061
920-894-4201
kwcraig1980@yahoo.com 
www.grasswayorganics.com  

We are an organic, grass-based dairy farm that believes 
people need and have a right to eat wholesome food raised 
humanely. Our farm store specializes in our own milk, 
meats and eggs, as well as other organic foods found in a 
well-stocked grocery. All of our dairy cows, Jersey steers, 
chickens	and	turkeys	are	fed	certified	organic	feeds	and	
graze	on	our	certified	organic	managed	pastures.	Healthy	
soils, healthy plants, healthy people. Enjoy!

109. Thompson Strawberry Farm Map: E6
Marcia Thompson
14000 75th Street
Bristol, WI 53104
262-857-2351
www.thompsonstrawberryfarm.com  

We are a family owned and operated farm featuring pick-
your-own strawberries, raspberries, and pumpkins. Our 
strawberry season starts about mid-June until July 4. The 
raspberries begin in mid-August into October. Pick your 
own pumpkins are available in October while supplies last. 
We encourage customers to check our website or call for 
daily picking information before they come to the farm.

110. Three Sisters Community Farm Map: D2
Kelly Kiefer and Jeff Schreiber
W3138 Highway 67
Campbellsport, WI 53010
920-533-4433
threesisterscsa@gmail.com
www.threesisterscommunityfarm.com 

Three	Sisters	Community	Farm	is	a	diversified	biodynamic	
farm nestled amongst the beautiful glacial drumlins near 
the Kettle Moraine North. Farmers Jeff and Kelly, a young 
couple with over ten years of experience, strive to grow 
healthy, nourishing food while building fruitful relation-
ships both locally and regionally. Our home delivery CSA 
and Market Share are just two ways we strive to meet the 
needs of our supporters. For more information visit our 
website: threesisterscommunityfarm.com.

111. Tipi Produce Map: A5
Beth Kazmar and Steve Pincus
14706 West Ahara Road
Evansville, WI 53536
608-882-6196
csa@tipiproduce.com
www.tipiproduce.com 

Our goal is to grow produce so attractive and tasty that 
you and your family will eat more vegetables than you 
ever	imagined.	Look	for	our	certified	organic	produce	in	
natural food stores and co-ops in Madison, Janesville and 
Milwaukee. We offer a satisfying 26-week CSA, with farm 
events included. Thirteen pick-up sites in the Madison, 
Janesville, and Milwaukee areas. Located 1-1/2 hours west 
of Milwaukee. Farm visits and u-pick events are for CSA 
members only.

112. Turtle Creek Gardens Map: C6
Janet Gamble
N5105 Pinnow Road
Delavan, WI 53115
262-441-0520
janetmariegamble@gmail.com
farmmanager@turtlecreekgardenscsa.com 

Turtle Creek Gardens, a division of GRVW Farms, LLC., 
is	a	Community	Supported	farm	(CSA)	offering	certified	
organic and bio-dynamically grown produce. Our farming 
practices promote crop rotations, on-farm fertility building; 
soil management to ensure long term sustainability and 
nutritionally dense foods.

113. Under the Oaks Farm Map: B5
Vicki and Bill Millis
7240 East Ryan Road
Milton, WI 53563
608-346-7338
undertheoaksfarm@yahoo.com 

We are located east of Milton at the start of the Kettle 
Moraines. We raise pastured organic fed chicken and ring 
neck pheasant. We also offer organic grown produce and 
raw	sauerkraut.	You	can	find	us	at	the	Beloit	and	Fort	Atkin-
son farmers markets. Our poultry is also available at Basics 
Natural Foods and MacFarlands Retail Store in Janesville. 
Call or e-mail ahead for farm sales.

114. V D B Organic Farms Map: C6
Bob and Beth Van De Boom
N5181 Pinnow Road
Delavan, WI 53115
262-740-7284
vdbfarms@live.com 
www.vdbfarms.com  

V	D	B	Farms	is	a	certified	organic	grazing	farm.	We	are	
the	only	certified	Animal	Welfare	Approved	farm	in	SE	WI.	
(See www.animalwelfareapproved.org for their rigorous 
standards).	We	practice	management	intensive	grazing	for	
the health of our animals and our land. Our beef steers are 
raised	naturally	on	fresh	pasture	(NO	GRAIN)	directly	har-
vesting	the	sun’s	energy	to	produce	healthy	flavorful	meat.	
We	use	NO	confinement,	antibiotics,	growth	hormones,	
chemical fertilizers, herbicides or pesticides on either our 
animals or the land. We offer beef, pasture raised chicken, 
free range brown and white eggs and handmade soaps. 
Visitors are welcome but please call ahead.

115. Vintage Hobby Farm Map: C5
Jennifer Martinez
W2491 Swoboda Road
East Troy, WI 53120
262-853-9168
jmartinezvintage@gmail.com
www.vintagehobbyfarm.com 

Vintage Hobby Farm’s goal is to bring back heritage breeds 
and heirloom produce into farming and to grow and pro-
vide local and natural food, ‘value added items’ and spa 
products to families who wish to support local farms. We 
breed Highland cattle for show and meat. We raise heri-
tage turkey breeds and chickens for eggs and meat. They 
are free of any hormones or antibiotics, are cage-free and 
get fresh air and pasture. Our produce is grown with no 
pesticides or herbicides and full of heirloom varieties. Farm 
classes,	tours,	field	trips,	and	birthday	parties	are	available.	
Our newest venture is our spa line A’staisrora. Our soaps 
and spa products are as natural as they come. We produce 
them on our farm by hand, with patience, care and quality. 
Many	of	the	herbs	and	flowers	added	are	grown	on	the	
property and picked ourselves. You do not have to worry 
about harsh chemicals in our products. Why put anything 
harsh on yourself when you can nurture it with exclusive, 
gentle, soothing, products like our inspired by the French 
Castile Savon.

116. WCC Farm Map: D5
Barbara Waldron
21414 7 Mile Road 
Franksville, WI 53126 
262-895-2661
wcc.farms@yahoo.com  
WCC Farm is a family-owned farm. We are located 1/2 
mile west of Highway 45 or 6-1/2 miles west of I-94 in 
southeast	Wisconsin.	We	have	U-Pick	certified	organic	
strawberries	and	certified	organic	U-pick	fall	bearing	rasp-
berries. Our strawberries start mid June and our raspberries 
start in August. Call for opening dates.

117. Wantschik Farms Map: C6
Helga Wantschik
N7337 Cool Hill Drive
Elkhorn, WI 53121
262-215-9579
wantschikfarms@gmail.com 
Wantschik Farms is a small family owned business that 
produces high quality, wholesome pork from pigs raised 
naturally and humanely. Our animals are fed a nutritious 
blend of corn, soy and oats without antibiotics or hor-
mones and with adequate space and access to the out-
doors. Our family wants to share our passion and enjoy-
ment of high quality meat with you. Not only will you feel 
good about the meat you are eating, but you will also taste 
the	difference	in	our	tender,	flavorful	pork

118. Wellspring Farm and CSA Map: D2/3
Alissa Moore
4382 Hickory Road
West Bend, WI 53090
262-675-6755
wellspringcsa@gmail.com 
www.wellspringinc.org  
Wellspring	is	a	not-for-profit	farm	and	education/retreat	
center whose mission is to inspire and teach people 
to grow, prepare and eat healthy food. In so doing, we 
transform food systems and build community. A CSA since 
1988	and	certified	organic	since	2002,	Wellspring	trains	
future farmers and gardeners through its eight month intern 
program and offers classes on all manner of food related 
topics. Organic vegetables, herbs and some fruit are grown 
on six acres just north of Newburg. Wellspring is also a 
bed and breakfast, an international hostel and a retreat/
conference center nestled in a beautiful Kettle Moraine 
river valley. Open year round, Wellspring also participates 
in	the	Tosa	Farmers	Market	(Wauwatosa)	and	the	Port	
Washington Winter Farmers Market. Check our website for 
directions	or	call	first.

mailto:kwcraig1980@yahoo.com
http://www.grasswayorganics.com
http://www.thompsonstrawberryfarm.com
mailto:threesisterscsa@gmail.com
http://www.threesisterscommunityfarm.com
mailto:csa@tipiproduce.com
http://www.tipiproduce.com
mailto:janetmariegamble@gmail.com
mailto:farmmanager@turtlecreekgardenscsa.com
mailto:undertheoaksfarm@yahoo.com
mailto:vdbfarms@live.com
http://www.vdbfarms.com
mailto:jmartinezvintage@gmail.com
http://www.vintagehobbyfarm.com
mailto:wcc.farms@yahoo.com
mailto:wantschikfarms@gmail.com
mailto:wellspringcsa@gmail.com
http://www.wellspringinc.org
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Seasonal Availability of Wisconsin Produce

119. Wilfert Farms, LLC Map: E1
Dave and Terri Wilfert
7528 Manitou Drive
Two Rivers, WI 54241
920-683-3264
sales@wilfertfarms.com
www.wilfertfarms.com 

Wilfert Farms offers a large variety of fresh produce grown 
with special attention to quality and in an environmentally 
safe manner. We are open daily in season and are located 
just 3 miles east of I-43 in Manitowoc County on our fam-
ily’s 130-year-old farm. Check our website for our farm 
history and directions.

120. Windy Ridge Farm Map: E6
Ben and Bette Harbach
900 – 100th Place
Kenosha, WI 53144
262-859-1836 

Windy Ridge Farm operates a roadside stand beginning 
September 6 through October 31. We are open daily from 
8am to 5pm, Monday through Saturday and from 12 noon 
to 5pm on Sundays. We feature a variety of pumpkins, 
winter squash, garlic and veggies in season along with 
popcorn. We also attend the Kenosha Farmers’ Market.

121. Witte’s Vegetable Farm Map: D/E3
Chris Witte
10006 Bridge Road
Cedarburg, WI 53012
262-377-1423
wittes.veg@gmail.com 
www.wittesvegfarm.com  

Witte’s Vegetable Farm is located 2½ miles west of Cedar-
burg on Bridge Road. We operate an on-farm stand. All 
that we seed, plant and cultivate is available for customers 
to see and enjoy. This is a family run farm with an empha-
sis on high quality, clean produce. Witte’s is open from 
May through October with regular hours starting July 5.

122. Witte’s Vegetable Market, LLC Map: E3
David and Mary Jo Witte
2313 CTH NN
West Bend, WI 53095
262-338-4589
www.wittesvegmarket.com  

Family owned and operated, Witte’s Vegetable Market, LLC 
is located 4 miles east of Highway 45 on County Highway 
NN in West Bend. Our farm features homegrown produce 
with pre-picked strawberries starting in mid-June and veg-
etables available July through the end of October. We also 
have outlets at the West Allis Green Market and West Bend 
Downtown Farmers’ Market. Buy fresh, buy local.

123. Yerke Frog Alley Greenhouses Map: D5
Gilbert Yerke
S79 W28995 Frog Alley Road
Mukwonago, WI 53149
262-363-8911
yerkegc@hotmail.com
www.yerkegreenhouses.com 

Visit Yerke Frog Alley Greenhouses, 6th Generation Grower 
of over 1,000 varieties of Annual and Perennial Flow-
ers.	A	destination	‘Flower	Farm’,	we	grow	artisan	floral	
hanging gardens, colorful container gardens along with 
over 100 varieties of heirloom, standard and organic 
vegetable plants and herbs. Visit us at the Bay View South 
Shore Farmers Market, Spring Market on Highway 18 — 
Delafield,	Mukwonago	Farmers	Market,	and	our	Mukwo-
nago Frog Alley Centennial Farm. Directions to the Farm: 
Highway 43 to Highway 83 Mukwonago exit, north on 
Highway 83 to Frog Alley Road, follow the signs. Frog Al-
ley Farm is open mid-April thru mid-August. 262-363-8911 
for current hours and maps: www.yerkegreenhouses.com

124. Young Earth Farm Map: B2
Karol Niemann and Shirley Young
W115644 CTH CF
Randolph, WI 53956
920-326-5724
farmer@youngearthfarm.com 
www.youngearthfarm.com  

Young Earth Farm specializes in delicious, clean and care-
fully packed produce. We take great care to provide top 
quality	produce.	Our	products	are	USDA	certified	organic;	
we are proud to farm with respect for the earth and future 
generations. We grow 150 varieties of over 20 different 
types of vegetables, herbs and fruits. You can share in 
our seasonal harvest at Madison’s Dane County Farmers’ 
Market	(year	round)	or	Oconomowoc’s	Saturday	Market	
(May–October).	Those	in	Madison	or	near	the	farm	may	be	
interested	in	our	Community	Supported	Agriculture	(CSA)	
program. Please visit www.youngearthfarm.com for current 
CSA information and other updates.

VEGETABLE April May June July Aug Sep Oct Nov Dec Jan Feb Mar

Arugula
Asparagus

Beans

Beets

Bok Choy
Broccoli

Brussels Sprouts

Cabbage

Carrots

Caulifower
Chard

Corn

Cucumbers

Eggplant

Garlic
Kale, Collards

Kohlrabi

Leaf Lettuce

Leeks
Okra

Onions

Parsnips

Peas, sweet

Peppers, Bell
Peppers, Hot

Potatoes

Radishes

Rutabagas

Salad Mix
Scallions

Spinach

Summer Squash

Winter Squash

Tomatillos
Tomatoes

Turnips

Apples
Blueberries

Cherries, sweet
Cherries, tart
Cranberries

Grapes
Melons

Pears
Raspberries

Rhubarb
Strawberries

FRUIT

The bars represent average dates of harvest and availability which can vary with such factors as weather 
conditions, farm location, and varieties grown.

Year round Wisconsin foods include meats, poultry, cheese, eggs, milk, dry beans, mushrooms, popcorn,
hickory nuts, maple syrup, honey, and sorghum. HARVEST SEASON EXTENDED SEASON AVAILABLE FROM STORAGE

Chart Created by Deb Deacon

Griffiths
Truck Service, Inc.

7010 Bristol Road • Bristol, Wisconsin 53104
Phone: 262.857.2918 • Fax: 262.857.3870

Commercial and Residential Truck Service
Gravel, Sand, Screened Topsoil

Mulch and Woodchip deliveries available
Larry and Sandra Griffiths

mailto:sales@wilfertfarms.com
http://www.wilfertfarms.com
mailto:wittes.veg@gmail.com
http://www.wittesvegfarm.com
http://www.wittesvegmarket.com
mailto:yerkegc@hotmail.com
http://www.yerkegreenhouses.com
http://www.yerkegreenhouses.com
mailto:farmer@younthearthfarm.com
http://www.youngearthfarm.com
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1. 6th Annual Rural Landowner Conference Map: E6
Rose Skora
Kenosha County UW-Extension
P O Box 550
Bristol, WI 53104
262-857-1945
rose.skora@ces.uwex.edu
http://kenosha.uwex.edu/category/agricultural-news
The Southeast Wisconsin Rural Landowner Conference is de-
signed for farmers, rural landowners, entrepreneurs and individu-
als interested in natural resources and the environment. Included 
in the 2012 program will be a small farm tract, which will focus 
on fruit production, including strawberries, raspberries, growing 
apples and pears and beekeeping. The conservation tract will 
include workshops on prairie plant communities, invasive species 
control and rain gardens. The entrepreneurial tract will include 
growing mushrooms, marketing options and more. The confer-
ence will be held Saturday, November 3, 2012 at the Kenosha 
County Center in Bristol.

2. Aeppeltreow Winery Map: D6
Charles McGonegal
1072 288th Avenue 
Burlington, WI 53105
262-878-5345
cider@appletrue.com 
www.appletrue.com 
AeppelTreow Winery was established in 2001 to produce artisan 
ciders from heirloom apples. Our partner orchard grows nearly 
200 varieties, which we craft into draft ‘hard’ ciders, sparkling, 
table, dessert wines - and now brandy from our on-site still. Open 
seasonally or by appointment for tasting tours and special events. 
Check our website for hours, directions and our latest news. 
Located on Kenosha County Highway B north of Highway 142, ½ 
mile north of Bong State Recreation Area.

3. Apple Holler Map: E6
Dave Flannery 
5006 South Sylvania Avenue
Sturtevant, WI 53177
262-884-7100
dave@appleholler.com
www.appleholler.com
Family owned and operated restaurant, dinner theater, apple 
orchard, farmers market, gift shop and bakery. Ten thousand apple 
trees with over 30 different varieties. The best in farm style cook-
ing served in a rustic converted red dairy barn. Weekend break-
fast	buffet,	Friday	fish	fry.	Our	bakery	features	homemade	apple	
pies and other apple goodies. Weekend festivals with outdoor fun 
throughout the year. Hay rides, pony rides and sleigh rides.

4a. Badgerland Financial Map: B/C4
Dan Thousand
1610 Utah Street, PO Box 478
Watertown, WI 53094
1-800-686-1338
info@badgerlandfinancial.com
www.badgerlandfinancial.com 
Branches in Burlington and Janesville:

4b. Badgerland Financial Map: D6
209 N Dodge Street
Burlington, WI 53105 
1-800-755-0345 

4c.  Badgerland Financial Map: B6
1705 Highway 14 West
PO Box 1330
Janesville, WI 53547 
1-800-755-0344 
Badgerland	Financial	provides	lending,	insurance	and	other	fi-
nancial products and services to agriculture and rural Wisconsin. 
From full and part-time farmers to rural home and recreational 
land owners, Badgerland Financial is helping more than 12,000 
customers realize their rural dreams. it is a member of the nation-
wide	cooperative	Farm	Credit	System,	with	17	local	branch	offic-
es across southern Wisconsin. Learn more about how Badgerland 
Financial	cultivates	rural	life	at	www.badgerlandfinancial.com

5. Basics Cooperative Natural Foods Map: B6
Lynnette Wirth, General Manager
1711 Lodge Drive 
Janesville, WI 53545
608-754-3925
gm@basicshealth.com 
www.basicshealth.com 
Basics Cooperative is a natural and organic grocery store owned 
by our customers and open to the public. Our goal is to provide 
high-quality natural, organic and local sourced food and supple-
ments to our community at affordable prices. We are dedicated 
to providing valuable information and healthy choices for our 
community. Eat well, do good!

6. Beans & Barley Map: E4
Pat Sturgis
1901 East North Avenue
Milwaukee, WI 53202
414-278-7878
pat@beansandbarley.com
www.beansandbarley.com 
Beans and Barley has been serving healthy, wholesome, home-
made food to Milwaukee for over 35 years. Offering a complete 
line of supplements, specialty groceries, beer and wine, table 
linens and more unusual gifts and housewares than you can even 
imagine. Open 7 days a week, 3 meals a day.

7. Braise Restaurant and Culinary School Map: E4
Dave Swanson
1101 South Second Street
Milwaukee, WI 53204
414-212-8843
info@braiselocalfood.com
www.braiselocalfood.com
Braise helps reconnect people with their food through the restau-
rant	and	culinary	school,	RSA	(restaurant	supported	agriculture)	
and home delivery service. Braise RSA provides member res-
taurants with foods from more than 40 area farms. Braise Home 
Delivery provides local produce, meat or dairy right to your door. 
Braise Restaurant features a locally-sourced seasonal menu writ-
ten daily. Cozy up to the food bar to watch breads and pastries 
baked in the brick oven, or enjoy a craft cocktail muddled with 
house-made mixers. Nose-to-tail cooking concepts are embraced. 
Open to the public; membership opportunities available.

See Brookfield Farmers Market, pg. 35, #32

8 Burlington Family Chiropractic Map: D6
196 West Chestnut Street 
Burlington, WI 53105
262-763-3700
info@burlingtonfamilychiro.com 
www.burlingtonfamilychiro.com 
Your partners in natural health!

9. Chippy’s Kettle Corn and Popcorn Company Map: B3
Scott and Linda Chipman
507 Madison Street
Beaver Dam, WI 53916
920-885-3093
chippy@chippyskettlecorn.com
www.chippyskettlecorn.com
Established in 2002, Chippy’s Kettle Corn are makers of fresh, 
popped-on-site Kettle Corn, Caramel Glazed, Cheddar Cheese 
and their very POP-ular Chippy’s Blend. Serving farmer’s markets, 
art and craft shows, community events, corporate events and 
fundraisers. Scott, “Chippy” and Linda, “Mrs. Chippy,” proudly 
announce they produce “The best Kettle Corn this side of the Mis-
sissCHIPPY.” NEW in Spring 2012, Chippy’s Popcorn Company 
Shop featuring a wide selection of chef-inspired sweet and savory 
popcorns.	Hours	are	yet	to	be	determined,	so	please	call	first.	
Packages can be ordered online at any time of the year via our 
website www.ChippysKettleCorn.com or  
www.MaizedAndCornfused.com. Be sure to follow us on Face-
book for the latest Poppenings.

10. Farm Service Agency Map: E5
Kim Iczkowski
1012 Vine Street 
Union Grove, WI 53182
262-878-3353
kimberly.iczkowski@wi.usda.gov 
www.fsa.usda.gov 
Farm	Service	Agency	(FSA)	helps	ensure	the	well-being	of	U.S.	
agriculture	through	efficient	and	equitable	administration	of	farm	
commodity programs; farm operating, ownership, and emergency 
loans, conservation and environmental programs, emergency and 
disaster assistance; domestic and international food assistance, 
and international export credit programs. These programs are ma-
jor components of USDA’s farm safety net, which helps producers 
maintain viable operations, compete for export sales of commodi-
ties, and contribute to the year-round availability of low-cost, 
safe, and nutritious foods. For additional information regarding 
FSA programs visit www.fsa.usda.gov.

11. Fort HealthCare Map: B5
611 Sherman Avenue East
Fort Atkinson, WI 53538
www.forthealthcare.com
920-568-5472
Fort HealthCare is an Energy Star hospital and health system 
that attracts patients throughout southeastern Wisconsin. More 
than 100 physicians are on staff. Fort Medical Group currently 
employs more than 50 physicians, nurse practitioners, and other 
providers. We are committed to building healthier communities 
by serving as an environmental leader in all aspects of our opera-
tions. We recognize the links between environmental health and 
public health, and acknowledge that reducing our negative im-
pact on the environment is implicit in our mission to improve the 
health and well-being of our community. View our environmental 
commitment statement at www.FortHealthCare.com/green.

12. Gooseberries Fresh Food Market Map: D6
David and Steve Spiegelhoff
690 West State Street
Burlington, WI 53105
262-763-5955
contact@gooseberriesmarket.com
www.gooseberriesmarket.com
A fresh food market with a focus on stocking the freshest foods 
when in season. We buy from local farmers and growers when-
ever we are able with new farmers added each season. The store 
was designed with the intent to get back to how grocery stores 
used to be. Our full service meat counter allows you to select 
your exact cut of meat, our bakery is fresh, our deli salads home-
made and our produce the freshest in town with daily deliveries. 
Our selection of over 1,200 wines as well as a growing selection 
of Gluten Free foods has made us worth the trip. Stop by your 
destination for fresh.
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13. Griffiths Truck Service Map: E6
Larry or Sandra Griffiths & Family
7010 Bristol Road
Bristol, WI 53104
262-857-2918
gtsi@frontier.com
Griffiths	Truck	Service,	Inc.	offers	commercial	and	residential	
trucking. Deliveries only for the following materials: compost, 
mulch, wood chips, sand, gravel and screened topsoil. Bobcat 
service is available.

14. Historic Downtown Burlington  
Farmers’ Market Map: D6

Carol Reed
Corner of Washington and Pine Street 
262-210-6360
burlingtonfrmarket@sbcglobal.net
www.burlingtonwifarmersmarket.com
Located in the Historic District of Burlington the Farmers’ Market 
features a wide variety of fruits, vegetables, meats, honey, eggs 
and cheese. The market also offers a large selection of locally 
grown bedding plants, annuals, perennials, fresh herbs, hanging 
baskets and container plantings. All produced or grown by local 
farmers. Experience fresh from the oven baked artisan bread, 
bakery and desserts. Visit our market and enjoy entertainment, 
educational	demonstrations	and	prepared	foods.	WIC	certified	
and SNAP cards accepted.

15. Horicon Phoenix Program Map: C2/3
Dan Buchner
PO Box 42
Horicon, WI 53032
920-485-0216
Daniel_b_buchner@hotmail.com
www.horiconphoenix.com
Visit the Farmers’ Market with so much more! The Kiwanis Park 
Farm Market in Horicon offers some of the best local produce in 
Southeast Wisconsin, as well as artwork by local artists, a small 
business showcase, a community hosted cookout, and live music 
with some of Wisconsin’s best bands every Wednesday evening 
beginning on June 6, 2012. Free activities include face painting 
and balloon sculpting for the children and beer tasting and salsa 
dance lessons for the adults. Visit www.horiconphoenix.com for 
the complete schedule, and plan to spend Wednesday evenings 
this summer in beautiful Horicon!

16. Kenosha HarborMarket Map: E6 
Ray Forgianni
Summer: 2nd Avenue between 54th & 56th Street 
Winter: Rhode Center for the Arts, 514 56th Street
Kenosha, WI 53142
262-914-1252
forgianniray@hotmail.com 
news@kenoshaharbormarketplace.com 
www.kenoshaharbormarket.com 
We’re starting our 10th year! Stroll a vibrant European-style 
market that operates 50 Saturdays a year. Outdoors, May 26th 
through October 13th, 9am-2pm, visitors can explore the offer-
ings of 100 to 150 vendors each week. The balance of the year, 
9am–1pm, a smaller group of premier food and product ven-
dors winter indoors at the historic Rhode Theater. HarborMarket 
features farm-fresh produce, meats, cheeses, spices, baked goods, 
handcrafted soaps, prepared food and variety of arts and crafts. 
Enjoy live music, seasonal contests and professional chef demon-
strations on our portable kitchen. Vendor inquiries welcome. All 
fresh, all fun, all year!

17. Lake Country Market Map: C5 
Margaret Guidarelli  
N7019 US Highway 12 
Elkhorn, WI 53121 
262-742-3000 
margaret@lakecountrymarket.com 
www.lakecountrymarket.com
Lake Country Market is Southeast Wisconsin’s source for local, 
natural, farm fresh food. Beef, pork, chicken, eggs, vegetables and 
fruits raised by local farmers using sustainable farming practices. 
Check out our full service deli featuring Boar’s Head products, 
our prime meat counter featuring custom cut steaks and chips 
and our freshly baked breads and salads created daily by our 
chef. Premium wines, cheese, sandwiches, burgers and pizza. 
Farm fresh foods, a deli and premium groceries await shoppers 
who want to enjoy local, healthy and tasty food. Open April 1st. 

18 Main Street Market Map: E6
Nancy Washburn
1002 Main Street
Union Grove, WI 53182
262-878-0252
msmuniongrove@gmail.com
www.mainstreetmarketuniongrove.net
Main Street Market offers fresh & frozen beef, pork & poultry 
products – locally raised on small farms located throughout 
Southeast Wisconsin. The Hormone Free Beef is raised on the 
owners’ farm in Racine County. The Poultry is Free Range, 
Hormone & Antibiotic free and includes Chicken, Turkey and 
fresh eggs. Our wide selection of Wisconsin wines & microbrew-
ery beers gives everyone from the serious wine drinker to the 
fun and fruity tastes a variety to choose from. Great deli, fresh 
coffee, bakery, prepared foods and serious catering menu features 
products homemade in our kitchen. Open Monday through 
Saturday.	Easy	to	find	on	Highway	45	in	Downtown	Union	Grove.	
Look for the red cow in the window. 

19. Midwest Foods Map: E6
Linda Mallers
3100 W. 36th Street 
Chicago, IL 60632
773-927-8870
lindam@midwestfoods.com 
www.midwestfoods.com 
Midwest Foods is a Chicago-based, woman-owned produce 
distributor run by the Fitzgerald family. The company distributes 
high-quality fruits, vegetables and products to restaurants, hotels, 
sport venues, school and universities in the midwest region. Mid-
west Foods places high emphasis on the importance of supporting 
local sustainability, and purchases from local farms on a regular 
basis. The goal is to support the farmer with fair pricing and 
terms. Midwest refrigerated trucks visit the area daily for pick-up 
and delivery convenience to our warehouse, and our website 
promotes farmers online free of charge.

20. Oconomowoc Lake Club Map: C4
Jim Ferschinger or Jack Kaestner
4668 Lake Club Circle
Oconomowoc, WI 53066
262-567-4934
oconomowoclakeclub@wi.twcbc.com 
www.oconomowoclakeclub.org 
Oconomowoc Lake Club sources local, natural and farm fresh 
foods as an integral ingredient in all of our menu items. Chef Jack 
is proud to be known for his involvement in the research and use 
of farm fresh products. It is with great pride that OLC serves its 
members	the	finest	fresh	food	available.

21. Outpost Natural Foods Cooperative Map: E4
Lisa Malmarowski
lisa@outpost.coop
www.outpost.coop

3 locations:
21A.  Map: E4

2826 S. Kinnickinnic Avenue
Milwaukee, WI 53207
414-755-3202

21B.  Map: E4
7000 W. State Street
Wauwatosa, WI 53213
414-778-2012

21C. Map: E4
100 E. Capitol Drive
Milwaukee, WI 53212
414-961-2597

Outpost Natural Foods is a friendly, neighborhood full-service 
grocery. We specialize in fresh, local and organic foods including 
dairy and produce and bake some the tastiest made-from-scratch 
deli foods around! We also have naturally-raised fresh meat and 
seafood, a full line of groceries, extensive bulk food selection 
and gift and body care items. Fast, friendly service — anyone can 
shop and anyone can join our co-op. Open 7am to 9pm daily. 
Locally owned since 1970.

22. Riverwest Coop Map: E4
733 East Clark Street
Milwaukee, WI 53212
414-264-7933
info@riverwestcoop.org
www.riverwestcoop.org
The Riverwest Coop goes beyond grocery and café, providing 
our community with a safe haven from an increasingly corpo-
ratized world. Our store offers local, sustainable and affordable 
goods including organic produce, meat/dairy alternatives, bulk 
and gift items; our café offers vegan/vegetarian breakfast, lunch 
and dinner, along with bakery, coffee and tea. To be a part of this 
wonderful place, simply walk in the door. Or become a member-
owner to get an additional 5% discount on all groceries. Our 
hours are 7am to 9pm, Monday through Friday, and 8am to 9pm 
Saturday and Sunday.

23. Rushing Waters Fisheries, LLC Map: C5
Peter Fritsch 
N301 CTH H
Palmyra, WI 53156
262-495-2089
info@rushingwaters.net
www.rushingwaters.net
Wisconsin’s leading producer of all-natural Rainbow Trout. Fee 
fishing	and	picnic	area	available	and	on-farm	sales	of	fresh	fish.	
The	best	choice	for	local	fish.	Watch	for	our	products	at	all	Pick	
N Saves and Copps food stores. We are located 2 miles south of 
Palmyra, traveling south on Highway H.

24. SavorWisconsin.com Map: A4
Nicole Breunig
2811 Agriculture Drive 
Madison, WI  53201 
608-224-5080
DATCPSavorWisconsin@wi.gov 
www.SavorWisconsin.com 
SavorWisconsin.com is home to over 1,800 producer businesses, 
hundreds of local food retailers and restaurants, the largest list-
ing of farmers’ markets and features the breadth of products that 
Wisconsin producers and companies offer. From the food you 
eat	to	the	plants,	decorations	and	goods	you	use	--	you	can	find	
Wisconsin products close to home. This online directory helps 
consumers locate foods and products from across the state with 
a simple click of the button, allowing visitors to customize their 
search	criteria.	Businesses	can	also	create	a	FREE	profile	to	be	
part	of	the	search	listing.	Visit	SavorWisconsin.com	to	find	the	
products you savor from our great state.
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25. Slow Food Wisconsin Southeast Map: E4
Robert Stockinger
5853 South Kurtz Road
Hales Corners, WI 53130
info@slowfoodwise.org 
www.slowfoodwise.org
SlowFood	is	a	non-profit,	educational	movement	devoted	to	
combining food and pleasure with awareness and responsibility. 
Slow Food Wisconsin Southeast collaborates with local organiza-
tions to re-establish a regional food supply, link producers with 
consumers and educate our community regarding the taste, tradi-
tion and the honest pleasures of real food. www.slowfoodwise.
org, www.slowfoodusa.org, www.slowfood.com

26. Something Special from Wisconsin Map: A4
Lois Federman
2811 Agriculture Drive
Madison, WI 53708
608-224-5124
DATCPssfw@wi.gov
somethingspecialfromwisconsin.com
The Something Special from Wisconsin™ logo guarantees that 
at least 50% of a product’s ingredients, production, or process-
ing activities are from Wisconsin. Products that proudly display 
the Something Special from Wisconsin™ logo are recognized for 
their quality and authenticity. When you see this logo, you know 
it’s from Wisconsin. Visit somethingspecialfromwisconsin.com 
to learn if your company is eligible and how you can join the 
program. 

27. Staller Estate Vineyard & Winery Map: B6
Wendy Staller
W8896 County Highway A
Delavan, WI 53115
608-883-2100
wendy@stallerestate.com
www.stallerestate.com
Staller Estate Winery offers complimentary wine tasting and tours. 
Come and enjoy a glass of wine while relaxing in our NEW sun-
room and gazebo. We also offer complimentary cheese tastings. 
We are open all year round. Check our website for hours and 
other information. Please call or email us with any questions you 
may have.

28. Sunrise Showers Soap Company Map: C4
Sonia & Glenn Culbertson
850 Main Street
Delafield, WI 53018
262-646-5099
soapie@prodigy.net 
www.sunriseshowers.com 
In business since 1999, Sunrise Showers Soap Company makes 
over 55 varieties of all-natural, Gunk-Free™ soaps, using 100% 
food-grade vegetable oils and herbs and spices. Our soaps are 
very	moisturizing	and	you	will	feel	it	with	the	very	first	bar.	Our	
selection includes Olive 100™ — 100% olive oil soap, Beer 
Soap, Cheery Cherry — made with anti-oxidant Door County 
cherry juice, Dr. Wag’s™ All-Natural Dog Soap, and Rocks™ — 
a super exfoliating soap formulated to remove calluses on feet. 

Beauty-and-the-Bug™ bug repellents contain nine essential oils 
that effectively repel mosquitoes and are available in a spray, 
soap, and rub-on. Our That-Amazing-Stuff™ solid moisturizing 
bars normally repair dry or cracked knuckles and cuticles in just 
a few days. Replace your lotions with our all-natural Whipped 
Unrefined	Shea	Butter	for	superior	moisturization.	In	addition	to	
our	stores,	Main	Stree	Soap	Shop	in	Delafield,	and	Soaps-R-Us	in	
Brookfield,	find	us	at	the	Brookfield	Farmer’s	Market,	and	at	other	
markets	and	events.	Call	to	find	our	current	locations.

29. Town and Country RC&D Map: B4
Beth Gehred
PO Box 333
Jefferson, WI 53549
920-541-3208
www.tacrcd.com
beth.gehred@tacrcd.com
Town	and	Country	RC&D	is	a	volunteer-driven,	nonprofit	organi-
zation dedicated to improving the environment and economy in 
our communities. Volunteers work on projects related to: grazing, 
improving water quality, local food production and promotion, 
local wood reclamation and utilization, distributed farm-scale 
alternative energy education, farm to institution, small scale 
food	enterprise	financing,	habitat	improvement	through	invasive	
species control, sustainability forums for individual and commu-
nity change, and more! Working in 13 counties in Southeastern 
Wisconsin, we’re happy to support the Farm Fresh Atlas and invite 
you	to	join	us	in	our	many	people	and	planet	first	projects.	Visit	
our website or call us to pitch in.

30. Water House Foods Map: B4
Rae Rediske
132 East Lake Street
Lake Mills, WI 53551
920-945-0660
info@waterhousefoods.com
www.waterhousefoods.com
The Water House is a coffee house, bistro, and entertainment 
+ education space offering high-taste foods, made using local 
and organic ingredients. Our strong relationships with farmers 
have allowed us to continually increase our use of local foods, 
providing healthier breakfasts, brunches, lunches, and dinners. 
In this spirit, we make our own artisanal breads, soups, salads, 
sandwiches, quiche, scones, croissants, pastries, bagels, cookies, 
cakes,	muffins,	baked	doughnuts,	wheat-free	foods,	and	pies.	We	
also showcase some of Wisconsin’s best local products, including 
coffees	&	teas,	beers,	herbals,	meats,	syrups,	jams,	honeys,	flours,	
candies, art, and music. Try our sustainable wines. Open seven 
days.

31. Wisconsin Farmers Union  
Kamp Kenwood Map: A3

Cathy Statz
117 West Spring Street 
Chippewa Falls, WI 54729
715-723-5561
info@wisconsinfarmersunion.com 
www.wisconsinfarmersunion.com 
Wisconsin Farmers Union, a member-based advocacy orga-
nization, enhances the quality of life for family farmers, rural 
communities and all people through educational opportunities, 
cooperative endeavors and civic engagement. Educational efforts 
focus on renewable energy, land conservation, sustainable farm-
ing, fair trade and local foods. Since 1930, WFU has championed 
cooperatives and other community-based businesses as one of 
the best ways for people to meet needs. WFU summer camps 
deliver a unique blend of cooperative philosophy, leadership de-
velopment, and social justice education to rural and urban kids, 
while building awareness of the value of family farms and strong 
communities.

Join us for a Fundraising Dinner bene�tting the
Farm Fresh Atlas™ of Southeastern Wisconsin

Join us for a Fundraising Dinner bene�tting the
Farm Fresh Atlas™ of Southeastern Wisconsin

Enjoy fabulous food from local farms as prepared by Chef Jack Kaestner

 

Saturday, September 15, 2012
6:00 p.m. — Silent Auction and Hors d’Oeuvres

7:30 p.m. — Dinner
OCONOMOWOC LAKE CLUB

4668 Lake Club Circle | Oconomowoc, Wis.

$65 per person

Saturday, September 15, 2012
6:00 p.m. — Silent Auction and Hors d’Oeuvres

7:30 p.m. — Dinner
OCONOMOWOC LAKE CLUB

4668 Lake Club Circle | Oconomowoc, Wis.

$65 per person

Real Farms ... Real Food ... Real Fun!

For more information and to make a reservation, visit
farmfreshatlas.org/southeast

32. Brookfield Farmers Market Map: D4
Bobbi Harvey
2000 North Calhoun Road 
County: Waukesha
Brookfield, WI  53005
(262) 784-7804
info@brookfieldfarmersmarket.com
www.brookfieldfarmersmarket.com
The	Brookfield	Farmers’	market	has	been	offering	Wisconsin	
grown, farm-fresh fruits, vegetables, meats and cheeses since 
1991.	You’ll	find	a	wide	variety	of	beautiful	annuals,	hardy	peren-
nials and garden art to add extra pizzazz to your yard, plus color-
ful	flower	bouquets	to	brighten	your	home.		Sumptuous	fresh	bak-
ery items are also available to enjoy with a cup of freshly brewed 
coffee or cold beverage. Enjoy live music; our free Frequent Shop-
per rewards program and chef demonstrations throughout the 
season. We also sponsor an Arts & Crafts sale on the 3rd Saturday 
of each month, May to October, on the adjacent plaza.

http://www.farmfreshatlas.org/southeast
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DODGE COUNTY
Beaver Dam Farmers’ Market
Heritage Village Shops
1645 North Spring Street
Wednesdays & Saturdays 8am – 12pm
May – October
Contact: Lisa Hedberg
920-887-0312
lmphedberg@yahoo.com

Juneau Chamber of Commerce Farmers’ Market 
Courthouse Square
127 East Oak Street
Mondays 3:30pm 7:30pm
June – October 
Contact: Charlene Lober/Rita Zilmer
920-344-9066
JuneauChamberCommerce@gmail.com
www.juneauwi.org

Watertown Farmers’ Market
Riverside Park 
812 Labaree Street
Tuesdays 7am – 1pm
May	1	–	November	13	(no	market	7/3,	8/7)	
Contact: Andi Merfeld 
920-261-6320
andi@watertownchamber.com
www.watertownchamber.com

WRMC Winter Farmer’s Market
125 Hospital Drive
Watertown, WI
3rd Sunday 10am – 1pm
November – April
Contact: Mary Shultz
920- 262-445
mschult@uwhpwatertown.com

JEFFERSON COUNTY
Fort HealthCare mini Farmers’ Market 
Fort Memorial Hospital, Sherman Ave lawn
Wednesdays 2:30pm – 5pm
May – October 
Contact: Margaret Martin
www.forthealthcare.com

Jefferson Farmers’ Market
Gardner Avenue, City Hall parking lot
Wednesdays 4pm – 8pm
June 6 - October 10
Contact: Janet Werner
920-674-4511 
coc@jefnet.com

Lake Mills Farmers’ Market 
Downtown, Common Park
North Main and East Lake Streets
Wednesdays 2pm – dusk
May – October 
Contact: Ed Grunden
920-397-9582 
www.LakeMillsFarmersMarket.com

Waterloo Farmers’ Market in the Park
Fireman’s Park
Thursdays 3pm – 7pm
May 17 – October 25
Contact: Linda Whitley
920-285-6470
WaterlooFarmersMarketinthePark@gmail.com 

KENOSHA COUNTY
Bristol Farmers’ Market
Hwy 45 and 83rd Street
Veterans	Park	(west	of	Town	Hall)
Wednesdays 2pm – 6pm
June 6 – October 31
Contact: Lisa Hendricks
262-237-1132 
www.freewebs.com/bristolfarmersmarket

Kenosha HarborMarket
56th Street and 2nd Avenue 
Saturdays 9am – 2pm
May 19 – October 13
Kenosha Winter HarborMarket
Rhode Center for the Arts
514 56th Street, Kenosha
October 20 – May 12
Saturdays 9am – 1pm
Closed December 22 and December 29
Contact: Ray Forgianni
262-914-1252
forgianniray@hotmail.com 
www.kenoshaharbormarket.com

Kenosha Farmers’ Markets
Union Park
45th Street and 8th Avenue
Tuesdays 6am – 12pm
June – November
Columbus Park
54th Street and 21st Avenue
Wednesdays 6am – 12pm
Saturdays 6am – 1pm
June – November 
Lincoln Park
69th Street and 19th Avenue
Thursdays 6am – 12pm
June – November 
Baker Park
66th Street and Sheridan Road
Fridays 6am – 12pm
June – November 
Contact: Steve Krzyzanowski
262-605-6744

Silver Lake Citizen’s for Growth Farmer’s Market
Schmaldfeldt Park
1st and 3rd Fridays 4pm – 7pm
July 6 – October 19
Contact: Jo Lasdasky
262-889-4313
eagle6047@wi.rr.com

The Market 
Central Park S. Lake Ave. & E Main St. 
Twin Lakes
Fridays 4pm – 7pm
Memorial Day – Labor Day 
Contact: Joann O’Reilly
262-877-2220
info@twinlakeschamber.com
www.twinlakeschamber.com

MILWAUKEE COUNTY
Brown Deer Farmers’ Market 
6300 West Brown Deer Road
Lowe’s parking lot
Wednesdays 9am to 6pm 
June – October 
Contact: Lois Dolan
414-354-6923

East Side Green Market
Beans and Barley parking lot
1901 East North Avenue
Saturdays 10am – 2pm
June 16 – October 13
Contact: Todd Leech
414-502-9489
todd@sweetwater-organic.com 
www.theeastside.org

East Town Market
Cathedral Square Park 
Corner of Kilbourn Avenue & Jefferson Street
Saturdays 9am – 1pm
June 2 – October 6
Contact: Emily Linn
414-271-1416
elinn@easttown.com
www.easttown.com

Fondy Farmers’ Market 
2200 West Fond du Lac Avenue 
1 block north of North Avenue
May 5 – June 23, November 3 – 17, Sat. 7am – 3pm
June 23 – November 3, Sat. 7am – 3pm
Sun. 8am – 2pm, Tues. 8am – 2pm, Thurs 8am – 2pm
Contact: Nancy Ketchman
414-562-2282
info@fondymarket.org 

Fox Point Farmers’ Market
Stormonth School, 7300 North Lombardy Road
Saturdays 8am – 12pm
June 16 – October 13
Contact: Mary LaCharite
414-352-0555
mj8049@sbcglobal.net

Garden District Farmer’s Market
6th St. and Howard Ave. on Milwaukee’s South Side
Saturdays from 1pm – 4pm
June 23 – October 20
Contact: Kristin Stieger
414-331-7864
market@milwaukeegdna.com
stiegs@gmail.com

Greendale Open Market
Municipal Parking lot, just west of Broad Street
Saturdays 8am – 12pm
6/23, 7/7, 7/21, 8/4, 8/18, 8/25, 9/8, 9/22, 10/6, 10/20
Contact: Jackie Schweitzer
414-423-2790
jackie.schweitzer@greendale.k12.wi.us

Hales Corners Harvest on the Homestead
9724 West Forest Home Avenue 
Saturdays 8am – 12 noon
6/16, 6/30, 7/14, 7/28, 8/11, 9/1, 9/15, 9/29, 10/13, 10/27
Contact: Robert Stockinger
414-708-0584
robertstockinger@mac.com
www.harvestatthehomestead.org

Hartung Park Farmers’ Market
Hartung Park 
Menomonee River Parkway and Keefe Street 
Wednesdays 4pm – 7pm
June 13 – September 19
Contact: Lynne Woehrle
414-535-1392
hartungpark@gmail.com
www.hartungpark.com

Indoor Farmers’ Market
St. Ann Center for Intergenerational Care
2801 E Morgan Ave, Milwaukee WI 53207
Saturdays, 9am – 1pm
November – April 
Contact: Kristti Bryant
414-977-5000
kbryant@stanncenter.org 
www.stanncenter.org/farmersmarket

Milwaukee County Winter Farmers’ Market 
Tommy G. Thompson Youth Center
Wisconsin State Fair Park
640 South 84th Street
November 3, 2012 – April 13, 2013
Saturdays 8am – 12 noon
(No	market	on	Nov	24)
Contact: Deb Deacon
262-893-5978
deb@mcwfm.org 
www.mcwfm.org
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MILWAUKEE COUNTY (CONT.)
Riverwest Gardeners’ Market
Garden Park, corner Bremen & Locust Streets 
821 E. Locust
Sundays 10am – 4pm
June 17 – October 28
Contact: Sarah Neilsen
414-367-9389
www.riverwestmarket.com

St Martins Fair
11000 to 11765 West St Martins Road
6am – 2pm
First Monday of every month, weather permitting 
Labor Day Weekend – Sunday  8am – 9pm
Monday 6am – 6pm
Contact: Sandra Wesolowski 
414-425-7500
sweslolwski@franklinwi.gov
www.franklinwi.gov

South Milwaukee Downtown Market 
Corner of 11th and Milwaukee Avenue
Thursdays 3pm – 7pm 
May 24 – October 11
Contact: Bob Pfeiffer
414-768-8195 
bob.pfeiffer@mcfls.org
www.smdowntownmarket.org

South Shore Farmers’ Market 
South Shore Park, Bay View
2900 South Shore Drive 
Saturdays 8am to 12 noon
June 16 – October 13
Contact: Adam J Horwitz
www.southshorefarmersmarket.com

Tosa Farmers Market
7720 Harwood Ave, Wauwatosa
Located in the Hart’s Mill parking lot
Across from the Little Red Store
Saturdays 8am – 12 noon
June 2 – October 13
Contact: Maureen Millmann
414-875-0883
tosamarket@gmail.com
www.tosafarmersmarket.com

Vliet Street Community Green Market 
Washington Park Senior Center 
4420 West Vliet Street
Sundays 10am – 2pm
June 17 – October 14
Contact: Pat Mueller 
414-933-5589
hwproperties@netzero.com 

West Allis Farmers’ Market
Corner of West National Avenue & South 65th Street
Tuesdays & Thursdays 12 noon - 6pm 
Saturdays 1pm to 6pm 
May – November
Contact: Health Department
414-302-8000
www.ci.west-allis.wi.us/health/health_farmers_market.htm

Westown Farmers’ Market 
Summer Market
Zeidler Union Square 
Michigan Street between 3rd and 4th Streets 
Wednesdays 10am – 3pm 
June 6 – October 31
Contact: Marrisa Miller
414-276-6696
marissa@westown.org
www.westown.org 

Westown Winter Market
Shops of Grand Avenue
275 W. Wisconsin Ave
Wednesdays 10am – 3pm
November 7 – December 19

OZAUKEE COUNTY
Historic Cedarburg Farmer’s Market
Grass Lot across from the Tri-City Bank
Corner of Washington St and Mill St
Fridays 9am – 2pm
June 8 – October 26
Contact: Kristen Janzer
262-673-3122
katbeads9@hotmail.com

Grafton Farmers’ Market 
Twin City Plaza
Thursdays 9am – 5pm 
July – growing season
Contact: Pam King
262-377-1650
chamber@grafton-wi.org 

Port Washington Farmers’ Market
E.	Main	Street	between	Post	Office	&	Franklin	Street
Saturdays 8am – 12 noon
July – October
Contact: Sara J. Grover
262-305-4220
sgrover@portbid.com

Port Washington Winter Farmers’ Market
First Congregational Church 
131 N. Webster St.-near the library 
9am – 1pm
November	&December,	first	3	Saturdays	
January – May, Last Saturday of each month
Contact: Pat Wilborn 
262-284-1970 
wilborn@execpc.com 
www.portfish.org breakfast * brunch * lunch * coffee * tea * music 

artisanal bakery * local goods market * events 

o p e n  7  d a y s  

132 e. lake st., lake mills, 53551 
920-945-0660 
www.waterhousefoods.com 

NEW LOCATION! 

FOUR T ACRES LLC
SCOTTISH HIGHLAND CATTLE

All naturally fed and family raised with no growth hormones.
Extremely low in Cholesterol — even lower than chicken.

The Gruenerts
8670 Fishman Road
Burlington, WI 53105
262-539-2725

The Larsons
8968 Fishman Road

Burlington, WI 53105
262-539-3257

Visitors are always welcome as we love to show off and
explain about our wonderful and unique breed.

Enjoy 20 weeks of farm fresh organically-grown produce
Over 20 convenient pick-up sites in SE Wisconsin

Selected for premium quality and flavor
Colorful weekly newsletter with recipes
Farm tours and CSA member events
Plus Spring and Fall Share Options

W2292 Rustic Drive, Campbellsport, WI 53010-3126
920-533-FARM (3276) � highcrossfarm@kmoraine.com

HighCross Farm CSA

For more info and easy online sign-up visit:
www.highcrossfarm.com

Hours: 
Mondays: 

7:30 am –9 pm 
Tues, Wed, Th: 
7:30 am– 7pm 

Fridays: 
7:30 am-6pm 

Saturdays: 
7:30-noon 

Burlington Family Chiropractic 
 Your partners in natural health 

www.burlingtonfamilychiro.com 

 

196 W Chestnut 
Burlington, WI  
262-763-3700 
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OZAUKEE COUNTY (CONT.) 
Saukville Farmers’ Market
Veterans Park
Sundays 9am – 1pm
June	–	October	(except	Labor	Day	Week-end)
Contact: Michelle Jaeger
262-284-9432
mjaeger@village.saukville.wi.us 
http://www.village.saukville.wi.us

Thiensville Farmers’ Market
Main	Street	and	Freistadt	(behind	Walgreens)
Tuesdays 8am – 4pm
June – October
Contact: Nicole Schneider
262-512-1790
Nichole.schneider10@yahoo.com

RACINE COUNTY
Historic Downtown Burlington Farmers’ Market
Wehmhoff	Square	(next	to	the	Library)
Corner of Washington and Pine Streets
Thursdays 3pm – 7pm
May – October
Contact: Carol Reed
burlingtonfrmarket@sbcglobal.net
www.burlingtonwifarmarket.com

Burlington Winter Market
Gooseberries Fresh Food Market
690 W. State Street
Thursdays 3pm – 7pm
Starts 2nd Thursday November through January

St. Andrew Farmers’ Market
1015 Four Mile Rd. Racine
Thursdays 2pm – 5:30pm
May 17 – October 11
Contact: Mark Trinklein
414-217-3043
www.standrewracine.com/#/community-garden/farmers-market 

Sturtevant Farmers’ Market 
8505 Durand Avenue 
Fountain Banquet Hall parking lot
Mondays 9am – 1pm
May	21	–	October	29(weather	permitting)
Contact: Roxanne South
262-260-8224
ladyglory96@yahoo.com

Elmwood Plaza — Racine
Durand	Avenue	(Hwy	11)	
Tuesdays 8am – 12 noon
May – October
Contact: Dan Braun
262-886-3091
pinehill1912@yahoo.com

Racine Downtown Farmers’ Market
700	State	Street	(Case	Corp	parking	lot)
Saturdays 8am – 12 noon
May – October
Contact: Dan Braun
262-886-3091 
pinehill1912@yahoo.com

West Racine Farmers’ Market
3100 block of Washington Avenue
SW corner of Washington and West Blvd.
Wednesdays 1pm – 5pm
Fridays 8am – 12 noon 
May – October
Contact: Dan Braun
262-886-3091
pinehill1912@yahoo.com

Union Grove Farmers’ Market
Village	Square	Park	—	Main	Street	(Hwy	45)
Tuesdays 3pm – 6pm
May 22 – October 16
Contact: Cathy Spiegelhoff
262-878-4606
ugfarmersmarket@gmail.com
www.uniongrovechamber.org

Waterford River Market
Ten	Club	Park	(5	blocks	south	of	Chamber	office)
Wednesdays 2pm – 6pm 
Mid-May – Mid-October 
Contact: Michele Anderson
262-534-5911 
chambermarketing@tds.net
www.waterford-wi.org 

ROCK COUNTY
Downtown Beloit Farmers’ Market
300 block of State Street & 400 block of East Grand Ave
Saturdays 8am – 1pm
June – October
Contact: Crystal Buhmeyer
608-365-0150
crystal@downtownbeloit.com, 
www.downtownbeloit.com 

Evansville Farmers’ Market
Church & Maple Streets
Saturdays 9am – 1pm
May 5 – October
Contact: Josh Wiser
608-882-5807
evansvillefarmersmarket@gmail.com
www.evansvillefarmersmarket.org

Henry Street Farmers’ Market — Edgerton
Henry Street — Historic Downtown Edgerton
Thursdays 2pm – 6pm
May 19 – September 29
Contact: Kathy-Edgerton Chamber of Commerce
www.edgertonchamber.com

List of 2012 Vendors
Adoption Acres
Benhart Farms

Brightonwoods Orchard
Carrot Top Acres

Decatur Dairy—Pineview Farm
Ela Orchard 

Jake’s Kettle Corn
LarryVille Gardens

LuAnn’s Honey Butter
LuAustin Brand

Nature’s Niche Farm
Peter's Amish Chocolates

River Valley Ranch
Roberts Produce
Simon’s Gardens

Soap of the Earth LLC
Steinhoff Honey

Sugar Creek Farm
Wild Flour Bakery

and more

Home of the Winter Market
Locally Owned — Locally Operated • Buy Local — Buy Wisconsin

Open 7am to 8pm daily
690 W. State Street

Burlington, Wis.

763-5955

www.gooseberriesmarket.com

Thursdays – 3 to 7pm — May thru October
Wehmhoff Square – Washington & Pine Streets  (Next to the Library)

Know your Farmer, Know your Food

www.burlingtonwifarmersmarket.com
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ROCK COUNTY (CONT.)
Janesville Farmers Market
100 & 200 block of Main Street 
Saturdays 8am – 1pm
May – October 
Contact: Market Board
608-289-9292 
www.janesvillefarmersmarket.com
manager@janesvillefarmersmarket.com

Rock County Farmers Market
5013 W. State Hwy. 11
Sundays 9am – 1pm
May 20 – October 28
Contact: Todd Elrod
608-931-2022
www.rockcountyfarmersmarket.com

WALWORTH COUNTY 
Delavan Fresh Market
Tower Park, Walworth Ave 
Thursdays 3pm – 7pm
June – October
Rachel Catlett, Laura Jacobs-Welch
262-374-4221
raecatgarden@gmail.com

East Troy Farmers’ Market
Historic Village Square
Thursdays 4pm – 7pm
June – September
Contact: Katie Matteson
262-642-3770
info@easttroywi.org
www.easttroywi.org

Northwind Perennial Farm Farmers’ Market
7047 Hospital Rd, Burlington
Sundays 11am – 3pm 
June – September
Contact: Cathy Goree
262-248-8229
www.northwindperennialfarm.com

Historic Horticultural Hall Farmers’ Market
Horticultural Hall 
Thursdays 8am – 1pm
May 10 – October 27
Contact: Charlene Klein
847-867-8684
market@horticulturalhall.com
www.horticulturalhall.com

Walworth County Farmers’ Market 
Elkhorn Town Square
North Wisconsin Street
Saturdays 8am – 12:30pm
Contact: Peg Reedy
262-741-4961 
http://walworth.uwex.edu/agriculture/

Whitewater Farmers’ Market
Winchester True Value Hardware Parking Lot
Saturdays 8am – 12pm
April 14 – November 3
Contact: Alan Marshall
262-473-3221
alcontoy@charter.net

WASHINGTON COUNTY
Allenton Farmers’ Market
Highway 33 and Weiss Street
Tuesdays 4pm – 7pm
July – October
Contact: Brandon Dykema
262-629-9423
dominionvalleyfarm@juno.com

Germantown Farmers’ Market
Germantown Center
W164N11325 Squire Drive
Saturdays 8am – 2pm
May	5	–	October	27	(no	market	May	19)
Contact: Brett Altergott
262-250-4710
parkrec@village.germantown.wi.us

Hartford Farmers’ Market
Rural Street – 1 block north of Hwy 60
147 North Rural Street 
Saturdays 7am – 1pm
May 5 – November 10
Contact: Karin Buhle
262-673-7193
Hartfordbid@netwurx.neet
www.downtownhartfordbid.com

Holy Hill Art & Farm Market-Hubertus
4958	Hwy	167	(Holy	Hill	Road)
Sept 15/16 & Oct 20/21
9am – 4pm
Contact: Kristine Jacklin
262-644-5698 
kristine@holyhillmarket.com
www.holyhillmarket.com

Downtown West Bend Farmers’ Market
Old Settler’s Park
Downtown Main Street & Cedar
Saturdays 7:30am – 11am
June 2 – October 27
Contact: Downtown West Bend Association
Events Coordinator
262-338-3909
events@downtownwestbend.com
www.downtownwestbend.com
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Hours of Operation:   –  

M L:
2 Ave. between 56 St. & 54 St.

HarborPark – Kenosha, Wis.

W HM
Saturdays   –  

(Except Saturdays after Christmas and New Years)
S M O

R C   A
514 56 St. — Downtown Kenosha

Fabulous, Festive, 
Fun Experience

� Farm fresh produce (meats, eggs, vegetables, 
cheeses, and organic products)

� Fresh baked goods/savory snacks
� Live music — chef demonstrations
� Unique art, crafts and more

Artisan Hard Cider
Orchard Wines

Heirloom Apples

www.appletrue.com
(262) 878-5345 – Burlington, WI

Fresh, locally grown foods are important for a number of reasons. We encourage everyone to educate themselves 
on where their food comes from. Only then can they choose food items that have a positive impact on their bodies, 
their communities and their environment.

Buying locally & sustainably grown food is good for YOU.
Food tastes better and is more nutritious when it’s fresh, And in these times, when obesity and diet related illnesses 
are on the rise, replacing heavily processed foods with whole fresh produce is a great way to start towards a healthier 
lifestyle. 

Buying locally & sustainably grown food is good for our COMMUNITY. 
Keeping our local farmers and producers in business supports our local economy. Dollars spent close to home tend 
to stay close to home. Our local producers understand our community and work to provide nutritious affordable food 
for all our citizens. The more we feel connected to the people who produce what we eat, the better we preserve our 
regional food heritage. Rural and urban—we’re all connected.

Buying locally & sustainably grown food is good for FARMERS.
The current national food system is dominated by very few large corporations which are forcing farmers to accept 
lower prices, grow only “travel-tolerant” varieties, grow bigger, use more chemical inputs, or leave the farm altogether. 
When	farmers	sell	directly	to	their	neighbors,	fewer	middlemen	cut	into	their	profits.	Farmers	can	afford	to	stay	on	
their land producing an abundance and variety of food while being good stewards of the land.

Buying locally & sustainably grown food is good for the ENVIRONMENT.
Most of the food we eat travels an average of 1,500 miles from the farm to our table. By reducing the travel distance 
our food takes, we save energy and reduce carbon dioxide emissions that likely contribute to global warming. By 
buying whole local foods, we also reduce packaging, further saving energy and resources. And sustainable farming 
practices protect the quality of our water and soil, while preserving green space for healthy native habitats.

Re-printed by permission of REAP Food Group. www.reapfoodgroup.org

Why Buy Local?
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WASHINGTON COUNTY (CONT.)
Kewaskum Farmers’ Market
American Legion Post parking lot
1538 Fond du Lac Avenue
Thursdays 8am – 3pm
June 7 – October 18
Contact: Sue Meyer
262-626-3350

WAUKESHA COUNTY
Butler Farmers’ Market
12404	W.	Hampton	Ave.	(between	124th	St.	&	125th	St.)
Mondays 12 noon – 6pm
May 14 – October 22
Contact:  Susan Hesselgrave
P.O. Box 655
Butler, WI 53007
414-840-6602
butlerfarmersmarket@yahoo.com
www.ButlerFarmersMarket.com

Brookfield Farmers’ Market
2000 North Calhoun Road
Saturdays 7:30am – 12 noon
May – October 
Contact: Bobbi Harvey
262-784-7804
info@brookfieldfarmersmarket.com	
www.brookfieldfarmersmarket.com

Delafield Farmers’ Market
Municipal parking lot
Main	Street,	one	block	west	of	Genesee	Street	(Hwy	C)
Saturdays 7am – 1pm
May – October 
Contact: Lisa Thorstenson
262-443-6451
DelafieldMarket@yahoo.com
www.delafieldfarmersmarket.com	

Dousman Farmers’ Market
Cory	Park	—	160	S.	Main	Street	(near	ball	diamond)
Wednesdays 2pm – 6pm
May 7 – October 17
Contact: Judy Engel
262-968-4566
dousmanmarket@gmail.com
http://dousmanchamber.org/farmers_market.html

Menomonee Falls Farmers’ Market
Main Street 
One block west of Appleton Avenue
Wednesdays 8am – 4pm
May 2 – November 21
Sundays 9am – 2pm
July 1 – October 30 
Contact: Barb Watters
262-251-8797
vcmenfalls@wi.rr.com
www.menomoneefallsdowntown.com

Mukwonago Area Farmers’ Market
Field Park 933 N Rochester Street
Wednesdays 12 noon – 6pm
June – mid October
Contact: April Reszka
262-432-576
director@mukwonagochamber.org 
www.mukwonagochamber.org

The Farmers’ Market at Piala’s Nursery
S39W27833 Genesee Road — Waukesha
Thursdays 3pm – 7pm
May 10 – October 25
Contact: Nancy
262-547-2677
farmersmarket@pialasnursery.com
www.pialasnursery.com

New Berlin Farmers’ Market
16300 W National Avenue
Saturdays 8am – 2pm
May 5 – October 27
Contact: New Berlin Chamber of Commerce
262-786-5280
www.newberlinchamber.org

Oconomowoc Farmers’ Market
St	Paul’s	Lutheran	Church	(parking	lot)
210 E. Pleasant St
Saturdays 7:30am – 12 noon
May 17 – October 27
Contact: Pat Ornberg
262-567-2666
pat@oconomowoc.org
www.oconomowoc.org/calendar

Waukesha Farmers’ Market
Riverfront Plaza off Barstow
Saturdays 8am – 12pm
May 5 – October 27
Contact: John Ward
262-549-6154
bid@downtownwaukesha.wi.us
www.downtownwaukesha.com
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USDA is an equal opportunity provider and employer.

Wisconsin Farm Service Agency 
proudly supports Wisconsin’s farmers 

Visit 
www.fsa.usda.gov 

or by contacting your local 
County Office 
to learn more 

about available programs.

Attend the
2012 Southeastern Wisconsin 
Rural Landowner’s Conference

on November 3, 2012.
For more information contact 

Kim Iczkowski at 
kimberly.iczkowski@wi.usda.gov 

Interested in learning more about FSA?
Southeastern Wisconsin Rural

Landowner Conference
Southeastern Wisconsin Rural

Landowner Conference

Celebrating Our 22nd Season

May – October

May 5th – October 27th
2000 N. Calhoun Road

7:30 am – 12 noon

•
•
•
•
•

•
•
•
•
•
•

http://www.brookfieldfarmersmarket.com
mailto:info@brookfieldfarmersmarket.com
http://www.beansandbarley.com
http://www.savorwisconsin.com
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Your Crops Are
At Our Roots.

As siblings running a family-owned distributorship, we’ve been 
in the produce business all our lives.  Providing produce to 
the midwest’s top hotels, restaurants, sporting venues, 
universities and public school systems is as 
second nature, and a tradition to our family, as 
growing is to the farmer.

We believe strongly in the local farmer and it 
shows in our actions.  In 2011 alone we added 
many Wisconsin farmers to our network, providing 
free pickup of products in Wisconsin for delivery to 
our warehouse in Chicago.

It is with sincere gratitude and appreciation that we do our part to aid in the 
sustainability of local farming, and give back to the farming community that 
has defined the very heart of our family’s roots for over five decades.
Contact us to learn more about working with us and view our local efforts 
online at www.midwestfoods.com.

3100 W. 36th Street, Chicago, IL 60632  |  773.927.8870  

www.midwestfoods.com

Thinking about life 
beyond the city lights?

Find out how we can help you!

800.686.1338
badgerlandfinancial.com

Farm Loans
Home & Construction Loans
Recreational Land Loans
Farm Accounting Services
Tax & Estate Planning Services
Crop Insurance
and more!

Only Badgerland Financial offers the financial tools–
including long term, fixed rate loans on properties 
of any acreage–to help you realize your rural dreams.

Rural Dreams: Realized.

Wisconsin Farmers Union

Kamp Kenwood
Affordable overnight camps to make friends, have 
fun, and learn about cooperation, family farms, 

social justice, leadership and sustainability.

2012 Camps:
Junior/Junior High 
(ages 8-14): June 11-14
Junior (ages 8-12): 
Aug. 7-10 & Aug. 12-15
Junior High (ages 12-14):  
July 30-Aug. 3

Senior (ages 14-18):  
June 18-22
Acorn Day Camp  
(ages 7+): Aug. 11
Family Camp (all ages):  
Aug. 10-11

800.272.5531
www.wisconsinfarmersunion.com

http://www.horiconphoenix.com
http://badgerlandfinancial.com
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Local Yokels 
and proud of it!
Outpost is the original source for delicious locally 

grown foods in the Milwaukee area. From grass

              fed beef and local artisan cheeses to  

                organic fruits and vegetables of  

                  every kind, you’re sure to find  

                 real Wisconsin flavor at your  

                 neighborhood Outpost store! 

http://www.outpost.coop



