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To my German grandparents Eva and Jake Feist and their North Dakota farm families, who taught me rugged independence and inspired a farm dream.


To my big brother John and sisters Debi, Laura, Jackie, and Connie, who nurtured my life past our parents’ death and made me feel forever loved.


To my father- and mother-in-law Tom and Delores Long, who assisted in helping make my farm dream come true.


To my husband Rex and sweet children Salina and Robert, for believing in my farm dream with every farm chore and blessed farm dinner we share. I love you all dearly.
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Who Is FarmMade?


Everyone is FarmMade! We all come from the farm; from the food that we eat, to the clothes that we wear, to the family traditions that we call our own. Each one of us is nourished by its bounty, and in many ways, live by its seasonal rhythms.


Although the farm comes in all sorts of shapes and sizes these days, from sprawling cattle ranches in Montana, to urban rooftop farms in New York City, it evokes the same nostalgia that unites everyone to its plight. One that is essential to our human survival.


We are nostalgic for the farm like never before. We’ve heard our parents and grandparents reminisce about growing up on a farm and wonder what it would be like to milk a cow, collect eggs from a hen house, or grow a beautiful garden for our families. Not too long ago, we were an agrarian society. We prided ourselves on turning milk into farm butter and cheese, farm-fresh eggs into baked custards, fresh picked cucumbers and cabbage into pickles and kraut, and sheared wool into cozy hats and throws for winter. Handwork skills, such as sewing a quilt, crocheting a washcloth, or embroidering a pillowcase were handed down from one generation to the next. Candle making, wine making, beer crafting, soap making, blacksmithing, basket weaving, and repurposing were all learned, time-honored traditional skills that contributed to a small farm’s micro-economy and long-term success.


These traditions are still alive and thriving, placing the farm as the beating heart of every culture around the world. Through their strong covenant with the land and each other, farmers are able to preserve strong family traditions that connect us to their ancient way of life. Their independent nature breeds care and pride. These principles are infused into everything a farmer does; in this vein, superior products are made.


FarmMade aims to preserve and celebrate these skills and family farm traditions through sharing cultural recipes, farm stories, and handmade crafts that date back hundreds if not thousands of years. Everything we do at FarmMade is with deep reverence and love for farmers and all things farm. We invite you to join us on our journey of purposeful living, by farm hopping from region to region, farmer to farmer, in search of a wholesomeness that can only be found on a farm.


This book is about all farmers, all families, and the ever-important job of preserving our agrarian heritage and traditions, so let us collect eggs together, put up the harvest, and gather to celebrate all things farm.
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No-Pectin Blueberry Lime Jam


We, here at FarmMade, are continuously inspired by the seasonal rhythms and simple joys of farm life. Blueberry season in the Pacific Northwest is a blue-tiful time of year that always inspires us to scout out new varieties to grow ourselves or pick from local organic farms. This jam can be summer-in-a-jar if blueberries are joyfully picked and processed at the peak of freshness. We love pectin jams, but the absence of pectin in this recipe allows the jam to cook for a longer period of time and achieve a deeper flavor. This recipe also works well as a small-batch refrigerator or freezer jam and will complement any pantry or stand!


Serves 6 half pints | Prep time: 10 minutes | Cook time: 20 minutes | Processing time: 15 minutes


Ingredients


4½ cups blueberries


5 cups sugar


1 tablespoon lime juice, 
plus zest to taste


1 teaspoon butter


Instructions
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© Chris Johnson


1. Wash the blueberries well. Place them in a large saucepan with sugar and lime juice and zest.


2. Gently bring to a simmer while stirring occasionally.


3. When the sugar has dissolved, mash the blueberries with a spoon, or potato masher if desired. You may choose to leave a few blueberries whole if preferred.
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4. Increase heat, bringing the blueberries to a rolling boil. Turn heat to medium-low. The mixture should still be simmering, but slow. Set your timer for 20 minutes. Stir constantly to prevent caramelization.
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5. Toward the end of 20 minutes, lift the spoon up out of the mixture to see if its coated. If not, continue to boil for a few more minutes and check again.


6. Once the jam has thickened to the right consistency and right before you are ready to take the jam off the heat, add butter. The foam on top will dissolve and give you that glossy golden shine.


7. Let the jam cool. Ladle into warm sterilized jars, leaving ¼-inch space from the top. Use a clean sterilized knife or spatula to move the jam around a bit. This process will remove any air pockets. Wipe the rim of the jar with a clean paper towel.


8. Process for 15 minutes in a pot of boiling water or a water-bath canner.
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Homemade Stock


On a brisk fall or winter day, nothing smells like comfort quite like a simmering pot of stock! After fifteen years of owning Kookoolan Farms in Yamhill, Oregon, my tips for making homemade stock (read on for the best ones) have been requested most for our farm newsletters. My best advice (paraphrased from Charlie Papazian) is to just relax and don’t worry.


Serves 1 pot | Prep time: 15 minutes | Cook time: 24–48 hours


Ingredients


1–2 pounds fresh or frozen bones and leftover meat


1–2 pounds vegetables and herbs (such as 1 carrot unpeeled and roughly quartered, 1 or a few stalks of celery, 1 or 2 small onions roughly halved, and a handful of fresh parsley)


Instructions


1. Fill your largest pot about half full of water.


2. Add the bones and leftover meat, then the vegetables and herbs. Bring just to a boil, then turn down the heat to a slow simmer.


3. Sometime tonight or tomorrow, strain it, skim the fat off the top, and continue to simmer it until the reduced stock fits in a quart-sized canning jar. Write species and date on the lid (for example, “beef stock, 9/30/21”), and put it in the refrigerator, where it will set up solid like Jell-O™.


4. To use your stock, add a spoonful to a cup or two of water to replace a can of store-bought stock. Basic stock is really that easy, so why do people think it’s so complicated? Maybe because there are so many tips. My top fifteen are below.


Farmer Chrissie’s Fifteen Best Tips for Making Homemade Stock


1. You just spent all day making your lovely jar of stock. This is a precious thing that should not be allowed to go bad in the refrigerator. To prevent it from ever going bad, just reboil your stock once a month and write the new date on the lid. Many, many times I have kept a jar of stock for more than six months by simply reboiling it every 3 to 4 weeks. When you are roasting meat in the oven, for example, simply take the lid off your canning jar and place it in the oven alongside your roast (ensuring it does not tip over and spill). If the stock completely liquefies and is above 140°F for more than 30 minutes, it will be pasteurized and good for another 3 to 4 weeks.


2. Never buy fresh, new, high-quality vegetables for making stock. It’s a complete waste of your food budget. Instead, use a permanent marker to write “stock” on a freezer bag, and keep the bag in your freezer. Tonight, when you’re chopping onions for dinner, put the tops, bottoms, skins, and first couple of layers that you peel into the bag. When you strip the leaves off parsley, do not throw away the stems. Instead, put them in your freezer bag. Making carrot sticks for the kids’ lunches? Put the carrot tops, bottoms, and peelings into your freezer bag. Sliced mushrooms for your breakfast omelet? Put the stems and trimmings in the freezer bag. Cleaning up after dinner? Put the bones from your roasts, steaks, or chicken carcass into the freezer bag. Is your freezer bag full? Perfect, time to make stock. Shake everything into the pot and add water. Put your empty freezer bag back in the freezer to reuse.


3. Homemade stock costs basically nothing to make. Did you notice? You just replaced a $50 case of canned stock with homemade stock that cost you almost nothing. The bones are free when you save them from your roasts and steaks and roast chicken carcasses, and the vegetable scraps are free because you were going to throw them away.


4. Increased depth of flavor comes from pre-roasting the bones. While this is true, please do not let this fussy extra step be the reason you’re not making homemade stock. It is not necessary, but it’s not hard and is great to do on a cold day when the house needs the extra heat anyway. The house will smell divine. Turn on your oven to, say, 350°F (the exact temperature really doesn’t matter). Put any new, leftover, fresh, or frozen bones on a cookie sheet. Put them in the oven and roast until well-browned, maybe an hour. Then, follow the recipe above.


5. In homemade stock, the minerals come primarily from the bones (as opposed to the muscle meat, connective tissue, or vegetables). Those minerals are locked in there pretty good, which is what give you or the animal such nice, strong bones. You can help release the minerals by adding an acid, such as apple cider vinegar, mead vinegar, kombucha vinegar, malt vinegar, a beer, a glass of red or white wine, or mead. The longer you simmer the bones (up to three days), the more minerals will leach out of the bones and into your stock.


6. While I often simmer stock for three days, usually because I’m too lazy or too busy to finish it up on day one or two, I always shut off the stove when I leave the house or when we go to bed for the night. Put the lid on the pot, turn off the heat, and walk away. It will be fine for up to twenty-four hours. Really. When you get home, or get up in the morning, turn the heat on high to return it to a boil, then reduce to a simmer and continue. Another important safety step, especially if you have young children in the house: It’s better to have your pot at the back of the stove, not the front. Using the front burner would make it much more likely that a young child (or anyone else) will knock it over.


7. If you are ardently working to correct a mineral deficiency in someone you love (that list should include yourself, by the way), you can smash the bone with a hammer before simmering, and again after simmering for twenty-four hours, to extract even more nutrition from the bones.


8. Collagen comes from the connective tissue (as opposed to the bones or flesh meat or vegetables). These connective tissues include tendons, ligaments, spinal discs, combs, and wattles, which is why heads, feet, hooves, backs, wings, knucklebones, and drumsticks all make great stock. (Sorry for mixing species in my list there.) These items improve the texture and mouthfeel of stock so much that I would not even bother to make homemade stock without them. Silky, viscous broth that sets up in the refrigerator like Jell-O™? This is how you get that. My fingernails are so strong that I use them daily in lieu of a screwdriver. No kidding.


9. Don’t be tempted to make a stock just from naked bones, or just from chicken feet. While the resulting broth will have lots of mineral content, it won’t taste like, well, a stock. This is why adding a few chicken wings or a drumstick to chicken stock is a good idea. You can even add ground beef to a beef stock since ground meat is generally the least expensive option and also has the most surface area.


10. Have kids who won’t eat their vegetables? Sneak the vitamins into their chicken noodle soup by making a vitamin-rich broth with extra vegetables. There was nothing sacred about the quantity of vegetables, or even which vegetables. Use your favorites and use lots more if that’s consistent with your goals for making your own stock.


11. The longer you cook vegetables, the more vitamins you lose. You do not have to add the vegetables at the same time as the bones. You can wait until the second day to add vegetables. Then, to boost the vitamin content, you can simmer for two hours and remove the vegetables, then add more vegetables. Again, simmer for two hours, remove the vegetable solids, and add more vegetables. And yet a third time. Yowzah, you have just built a vitamin bomb.


12. Pour your strained stock into an ice cube tray and freeze it. Then, turn the finished “ice cubes” out into a freezer bag to prevent freezer burn. Write “chicken stock, 11/5/21” on the bag, and you can easily use these cubes one at a time. They will keep for at least a year in the freezer. A variation on this is to pour the cooled broth into freezer bags and freeze them flat. You can just as easily break off pieces of this “sheet” of stock to use in your sauces and recipes.


13. Regardless of whether you’re cooking rice, quinoa, or millet, don’t cook grains in plain old water. Add a few spoonsful or an ice cube of your homemade stock to the pot for a major flavor and nutrition boost.


14. Use your finished broth to make a pan sauce. Go from boring to special this easily: pan-fry a sirloin steak in some butter or olive oil. When the steak is done, remove it to a plate, and add a stock “ice cube” or large spoonful of broth from your jar of stock. Reduce to a glaze, picking up any browned bits and other juices that may already be in the pan from cooking the meat. Pour over the steak.


15. Did I mention that any chef needn’t have only one best recipe for making stock? Add ginger, garlic, and soy sauce to make an Asian-inspired broth. Add chorizo and peppers to make a Mexican-inspired broth. Add oregano, garlic, and rosemary to make an Italian-inspired broth. No one of these are somehow “better” than the others, and each will find use in your everyday recipes! Just remember to label your stock not just with the species and the date, but also with the flavor profile. For example, your label might say “Asian beef broth, 11/4/21.”
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Blueberry Corn Salad


Bow Hill is my family-owned farm situated in northwest Washington state’s agriculturally diverse Skagit Valley, home to some of the oldest blueberry bushes in the US. Our salad shouts “It’s high summer” from the rooftops. It is made even better when you use fresh ingredients that you bought locally or, better yet, grew yourself!


Serves 4 | Prep time: 10–20 minutes


Ingredients


2½ cups fresh corn kernels, cut off the cob


2½ cups fresh blueberries


3 tablespoons chives, chopped


2 tablespoons Champagne vinegar


6 tablespoons grapeseed oil


Salt and pepper, to taste


Instructions


1. In a salad bowl, add corn kernels, blueberries, and chives. Stir to combine.


2. In a circular motion around the salad bowl, pour in vinegar first, then the oil.


3. Lightly toss to mix flavors and ingredients.


4. Add salt and pepper and toss one final time.


5. If not serving immediately, place covered in the refrigerator. This dish is best when served cold.
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Chicken Tortilla Soup


Years of cooking from scratch and learning how to use real food to improve my own health and wellness drove me to start the blog The Duvall Homestead. My husband John and I have since learned how to keep chickens, grow food in our backyard, and make homemade sourdough bread every week. My dream of an all-natural, farm-to-table homestead is coming true in new ways each day. This chicken tortilla soup is comforting and delicious all year round.


Serves 4 | Prep time: 10 minutes | Cook time: 45 minutes


Ingredients


1 onion, chopped


2 bell peppers, chopped


Avocado oil for drizzling


1 head garlic (about 5 cloves), minced or smashed


1½ pounds whole boneless, skinless chicken breasts, fresh or frozen


2 quarts bone broth*


2 cups frozen corn


1 cup frozen peas


1 tablespoon salt (if using store-bought bone broth, add less salt to taste)


1 teaspoon pepper


1 teaspoon cumin


1–2 drops oregano essential oil (or dried oregano)


4 tablespoons chopped cilantro (or parsley)


Juice from 1 lime


Shredded cheddar cheese, avocado, sour cream, and crushed tortilla chips, for topping


Instructions


1. Turn a pressure cooker or large stove-top pot on medium high heat and sauté the onions and peppers with avocado oil for 5 to 7 minutes.


2. Add the garlic and sauté for another 1 to 2 minutes.




3. Add the chicken, bone broth, corn, peas, salt, pepper, cumin, oregano, and 3 tablespoons cilantro to the pot and stir to combine.


4. If using a pressure cooker, place the lid on with the sealing vent and pressure cook for 30 minutes. If using a stove-top pot, loosely place a lid on top and cook on medium heat for 30 to 45 minutes, or until your chicken reaches an internal temperature of 165°F.


5. When the soup is done, shred the chicken apart with a fork. (This is my favorite part. Watch as the chicken just falls apart!)


6. Next, add the lime juice and remaining cilantro and stir.


7. Top with shredded cheese, avocado, sour cream, and crushed tortilla chips as desired. Enjoy!


*You can make homemade bone broth in two ways: with a large stove-top pot or a pressure cooker. Either way is a similar process. Add any bones you have left over from chicken, steaks, venison, or fish. You can include meat on the bones, as well as herbs and leftover veggies for flavor such as carrot heads, celery sticks, mushrooms, or (my personal favorite) lemon and cranberries. Fill your pot up with filtered water high enough to fully cover the bones. Add 2 tablespoons apple cider vinegar to help extract all the nutrients out of the bones and stir. If using a stove-top pot, partially cover and simmer on medium heat for at least 6 hours. If using a pressure cooker, do 3 rounds of 2-hour pressure cooking. The longer, the better! We use the pressure-cooking method and let it sit on warm overnight so that it is ready in the morning. When finished, allow the broth to cool for about an hour, then pour the contents through a strainer into a large mixing bowl. Store the bone broth in the fridge for up to a week, or place in freezer-safe containers for up to 4 months.
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Kale-Chive Pesto


I live at 5R Farm in St. Helens, Oregon, with my husband and our flock of four dozen-ish chickens and heritage Narragansett turkeys. I am an avid gardener and enjoy preserving my garden harvest. This is one of the first garden-fresh recipes I look forward to preparing every spring. You can enjoy this pesto recipe months in advance of harvesting basil from your summer garden. This recipe is very versatile, and it can be adapted to include other fresh greens, and of course basil when it’s in season. If you have leftover pesto, it freezes well.


Serves 2 large or 4 small | Prep time: 20 minutes | Cook time: 10 minutes


Ingredients


1 (16-ounce) package pasta of your choice


3 cups roughly chopped kale, center rib removed, packed tightly


1 cup fresh chives, roughly chopped


1 cup grated Parmesan cheese, divided


3 cloves garlic, peeled


⅔ cup olive oil


1 teaspoon salt, plus more to taste


Pepper, to taste


Instructions


1. Boil a large pot of water on the stove and prepare pasta according to package directions.


2. Place kale, chives, ¾ cup Parmesan cheese, garlic, olive oil, and salt into a food processor. Blend just long enough so that all the ingredients are finely chopped and mixed together. Add additional olive oil if needed, but don’t overmix. The consistency should be somewhat rough in texture but with enough liquid that it can be easily mixed with the pasta.


3. Drain the pasta and return it to the cooking pot over very low heat, just enough to keep the pasta warm.


4. Pulse food processor to mix the pesto one last time before pouring the pesto into the pot containing the pasta. Stir until pasta is well coated with the pesto.


5. Serve immediately. Top individual servings with remaining Parmesan cheese. Add salt and pepper to taste.
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Apple Dumplings


In America’s early history, farmers and bakers made beautiful food during a time when food wasn’t easy to come by. One such traditional treat was the New England Apple Dumpling. Having studied colonial history and its intimate relationship with apples, Athol Orchards celebrates and shares these traditional apple desserts with their own unique spin.


Serves 6–8 | Prep time: 1 hour | Cook time: 20–30 minutes


Ingredients


Your favorite pie pastry dough, chilled


1 cup sugar


2 teaspoons ground cinnamon


6–8 small Cortland or other baking apple, peeled and cored


Athol Orchards Apple Cider Syrup* or other syrup of choice and vanilla bean ice cream, for topping


1 jar Athol Orchards Apple Cider Caramel** or other caramel of choice


Egg wash (2 egg whites + equal parts heavy cream or half-and-half)


* Purchase here: https://www.atholorchards.com/featured-farm-goods)


** Purchase here: https://www.atholorchards.com/featured-farm-goods)


Instructions


1. Preheat oven to 425°F. Roll out your chilled pastry dough to ¼" thickness and cut into 6-inch squares. I like to use a crimped pastry cutter for a decorative edge.


2. Blend sugar and cinnamon in a medium-sized bowl and coat your apples in this mixture.


3. Place each apple in the center of your cut pastry squares. Add a dollop (approximately 1 tablespoon) of Athol Orchards Apple Cider Caramel into the center of each apple. Try to press it down into the apple a bit.


4. Using a pastry brush, apply your egg wash around the edges of each pastry square. Bring each corner up to meet the top, carefully pressing each seam together and making sure that there is no extra space around the apple. (Pressing the pastry as close to the apple as you can will prevent the pastry from slouching during the baking process.)


5. Using a paring knife or small leaf-shaped cookie cutter, cut out some decorative leaf shapes to add to the top of each apple dumpling. Secure the pastry piece first with a little brush of egg wash, then place the decorative shapes on top.


6. Carefully place each dumpling onto a pan lined with parchment paper.


7. Using your pastry brush once again, apply the egg wash onto each dumpling and top each with a generous dusting of sugar.




8. Bake at 425°F for 10 minutes. Reduce heat to 350°F and continue baking for another 20 to 25 minutes or until pastry is golden brown. Serve warm with a drizzle of Athol Orchards Apple Cider Syrup and a scoop of vanilla bean ice cream.
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The Neill Meal
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Our family has lived in the beautiful foothills of the Cascade Mountains for over a century. We are the fourth generation to live on our small farm, and this recipe has been in our family for over one hundred years. We are two farm sisters journaling our farm stories on Instagram as @smallfarmfamily. Our Grandpa Neill (whom we call Poppy) remembers his German mother cooking this hearty wilted salad during the Great Depression. After serving in the Marine Corps, Poppy moved across the country and married the prettiest girl in town, Marlene, who would someday become our grandma (whom we call Nanny). Nanny is an excellent cook, but Poppy lays claim to this recipe. This recipe was nameless for years until one day, Poppy asked, “Now, I‘m serious, what do we call this thing?” Nanny didn‘t miss a beat, answering, “The Neill Meal!” It’s been the Neill Meal ever since. Nanny and Poppy celebrated sixty-five years of marriage in 2020, and we hope their recipe becomes a family favorite in your home for years to come.


Serves 6 | Prep time: 10 minutes | Cook time: 15 minutes
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