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INTRODUCTION





  I have yearned to write this book for years. Ever since I shared a bus seat with celebrity chef Rick Bayless on a Willy Street Co-op–sponsored farm tour. While I listened to Rick and other Chicago chefs discuss restaurant menus with farmers, Wisconsin’s deep farm-to-table connection unfurled right in front of me, bridging the gap between rural culture and the bright lights of a big city’s restaurant culture.




  As a workshare volunteer at Pinehold Gardens and Wellspring Organic Farm and Retreat Center (both are near Milwaukee), I connected myself—quite literally—to the soil for four hours a week. My gift? A week’s worth of fresh, in-season produce, much of which was new to me (like green-zebra tomatoes or knobby kohlrabi heads) and all of which taught me to be a better cook.




  Wisconsin ranks second to California in the number of organic farms, earning national acclaim for commercial crops (ginseng, cranberries, and horseradish) while also producing fruits, meats, cheese, and vegetables on a boutique scale. Many farmers are young—working with dirt is their dream job. They bring other skills in art, cooking, marketing, and business. Some are reviving the family farm, honoring roots as far back as seven generations. Still others arrive from other states, enticed by land prices, quality of the soil, and an audience eager for—and by now expecting—farm-to-table food.




  Whether it is picking strawberries in June, eating at a pizza farm, experiencing goat yoga at a creamery, sipping wine at a vineyard, scooping up cherries at a farm stand to bake a pie, stepping foot into a cranberry bog or fishing for trout, Wisconsin is no stranger to agritourism. There are numerous ways to experience farms in their natural element.




  If you love food and supporting small businesses—this book is for you. Tuck it into your backpack or bag as you travel around the state and let your palate be your guide. I have even included overnight stays on farms in case you are not ready to go home just yet.




  Working on this book came with challenges. The COVID-19 pandemic canceled research trips. County fairs were also cancelled, farm-stays stopped accepting bookings, pizza farms went on pause, and attractions shuttered. As restrictions lifted, I found solace in Wisconsin’s countryside, transported far, far away from my Milwaukee home as I bought exotic mushrooms at River Valley Ranch or met Peru’s most beloved animal at an alpaca ranch. My first meal “out” was a “Grazer” pizza at Grassway Organics in East Troy, on an unusually warm Saturday night in early May.




  Through factchecking and interviews, I have confirmed details on visiting each farm. But it is still best to call first. You would not want to pull up to a locked gate, now would you?




  A Guide to Seasonal Fruits and Vegetables in Wisconsin




  


  

  If you are a frequent shopper at farmers markets you already know that what is sold at stands shifts each month, based on that year’s harvest. Thankfully, there are some consistent bounties every year, starting with beets in April and ending with pumpkins in November. Here is a handy guide to help plan your shopping.




  May: Arugula, asparagus, cucumbers, garlic scapes, parsnips, potatoes, radishes, salad mix, and spinach




  June: Arugula, asparagus, beets, bok choy, broccoli, cabbage, cucumbers, collard greens, garlic scapes, kale, kohlrabi, lettuce, sweet peas, potatoes, radishes, raspberries, rhubarb, salad mix, scallions, spinach, strawberries, sweet cherries, and turnips




  July: Apples, arugula, beans, beets, bell peppers, blueberries, bok choy, broccoli, cabbage, carrots, cauliflower, collard greens, corn, cucumbers, eggplant, kale, kohlrabi, lettuce, okra, scallions, summer squash, sweet cherries, Swiss chard, tart cherries, melons, raspberries, tomatillos, tomatoes, and turnips




  August: Apples, arugula, beans, beets, bell peppers, bok choy, blueberries, broccoli, collard greens, corn, cucumbers, eggplant, garlic, grapes, hot peppers, kale, kohlrabi, leeks, melons, okra, onions, pears, potatoes, raspberries, scallions, Swiss chard, tomatillos, tomatoes, and winter squash




  September: Apples, arugula, beans, bell peppers, Brussels sprouts, cabbage, carrots, cauliflower, collard greens, corn, cranberries, cucumbers, eggplant, garlic, grapes, hot peppers, kale, kohlrabi, leeks, okra, onions, pears, potatoes, radishes, raspberries, rutabagas, summer squash, Swiss chard, tomatillos, tomatoes, and winter squash




  October: Apples, arugula, beets, bell peppers, bok choy, broccoli, Brussels sprouts, cabbage, carrots, cauliflower, collard greens, cranberries, cucumbers, eggplant, garlic, kale, kohlrabi, leeks, lettuce, onions, parsnips, potatoes, radishes, raspberries, rutabagas, scallions, spinach, Swiss chard, winter squash, tomatillos, and turnips




  Year-round: dry beans, hickory nuts, honey, maple syrup, micro-greens, mushrooms, and sorghum




  Source: UW-Madison Center for Integrated Agricultural Systems, cias.wisc.edu




  Today’s Farmers Market Vendor




  


  

  The ages-old image of a farmer—just like Iowan painter Grant Wood’s American Gothic of an elderly male in denim overalls—has been replaced. Nowhere is that truer than at your local farmers market. It is here you will see, in full view, how different cultural and ethnic groups around the state have made a career out of farming, baking, gardening or another artisan-food craft.




  I can parlez en francais with a French nun ordering macarons at the Kenosha HarborMarket, bite into a Belgian-style waffle baked to a crisp by a young couple inside their trailer parked at Milwaukee’s South Shore Market, or get tips for an upcoming Greece vacation from Mavra Papadatos of Mavra’s Greek Olive Oil at the Greenfield Farmers Market. Mavra grew up on a farm in Amalias Elias, Peloponnisos, Greece, where the olives to craft her oil are grown and then pressed. The more you shop these markets, the clearer it becomes that the “meat and potatoes” assumption—and our crushes on cheese—the coasts have about the Midwest are so not true. We like to eat eclectically here—even more if we cook it ourselves, folding in farm-fresh ingredients.




  These are only the cultural experiences at markets near my home in Southeastern Wisconsin, of course. If I travel farther west, into Green County or the Driftless Region, Swiss roots will likely play into a farmer’s genetic make-up and I may very well find alpine-style cheeses for sale, too. The vendors who set up shop at Madison’s Capitol Square each Saturday morning may be Mennonite bakers or cheesemakers who learned the craft from their Swiss father (Willi Lehner of Bleu Mont Dairy).




  Throughout the state is a rich tapestry of Hmong farmers continuing their family’s tradition selling alongside Caucasian couples who put everything on the table to pursue their farming dreams. They seed, sow, and till in tandem each spring, working vigorously all summer before winding down with the last root crops in late November.




  11 Ways to Support Small Farms and Farmers




  


  

  Shop at local farmers markets.




  There is not a city, town, or village in Wisconsin without a farmers market or access to one within a few miles. I was shocked to find this out when writing this book thinking, surely there must be a spot where locals have to drive an hour to get to a farmers market. Nope. This is the easiest, and most fun, thing you can do.




  Sign up for their email newsletters.




  It is important to know the face behind the farm—or, the voice behind the email newsletter. As a subscriber, you will stay informed about not only what is fresh and in season, but also fun events at the farm featuring live music, pizza, chef dinners, you-pick dates, and what is new at the farm stand or store.




  
Follow them on social media (especially Facebook and Instagram).





  Farmers are out in the fields daily planting seeds and picking crops, with rarely enough time to update a website. Adding a quick note to their Facebook page about strawberry-picking dates or a photo to Instagram of what will be at that week’s farmers market is easier on them—and still allows you to stay in touch.




  Sign up for a CSA.




  Often referred to as a CSA, community-supported-agriculture programs keep farmers afloat by locking in their income each spring via weekly (or twice-monthly) shares of fruits and vegetables to their customers. In recent years, farms are taking a curated approach by including items they do not grow, make, or sell but are still local.




  Gift with art.




  Farmers in Wisconsin need something to do in the off season other than order seeds and feed the animals, and unless they are wintering in Florida they likely have time to kill. This is when many indulge in their creative side hustles in painting, knitting, basketry, or woodworking. You will find these goods for sale through their website or, once the farm starts up again for the season, at their farm stands. Is there a better gift for your friend, co-worker, or family member than something homemade?




  Eat at farm-to-table restaurants.




  This is where Wisconsin truly excels. Farm-to-fork, farm-to-table, or whatever you choose to call it has been humming along with great success in the state, whether in large cities like Madison or Milwaukee, or homey cafes in the Driftless Region and Door County. Chefs want to work with local farmers because what they grow is so much fresher than anything coming in by plane, train, or truck. And because some farmers are literally dropping off the vegetables, fruits, and meats themselves at the restaurant, the time it takes from harvesting to cooking can be as little as twelve hours. What is picked that morning may be on that night’s dinner menu.




  
Choose local fish.





  In my research, I found two farms that not only raise fish but will—for a small fee—hand you a fishing pole and let you do it yourself. (You can do this at Rushing Waters Fisheries, in Palmyra.) Yes, we know that Maine lobster and Alaskan salmon are delicacies, but so are farm-raised trout. Then, in Door County, you would be a fool to not order whitefish, whether it is smoked spread or a fish boil.




  Drink local wine.




  It is easy to be a beverage snob and only drink Napa Valley Cabernets or Provence Rosé, but who is this helping other than your local liquor store? It is time to stop rolling our eyes at Wisconsin wines because the quality has improved in recent years, so much that you can find options like Wollersheim Winery’s Prairie Fumé on restaurant menus around the state. And the local-wine section at big-box retailers like Woodman’s is almost as spacious as Portugal’s.




  Buy a Christmas tree.




  You have two options every November: pull that faux tree up from the basement or wrestle a fresh one onto your car. Even if you cannot get out to a farm to cut your own, Christmas-tree farmers come to you, bringing their Balsam, Spruce, and Fraser firs to lots in the city. You will not regret this move the minute you take your first whiff of fresh fir, a scent that no candle can duplicate quite as well.




  Spend the night at a farm.




  Skip the chain hotel and, yes, even the cool boutique hotel, to be a farmer for a night. Some Wisconsin farms have added overnight accommodations that let you, as little or as much as you like, experience life on the farm, whether that is near a cranberry bog, inside a tiny house surrounded by vegetable gardens, or with adorable goats or alpacas running around.




  Go berry picking.




  I have saved the best for last. Here in Wisconsin we make the most of that slim season called summer and that could mean picking berries: strawberries in June, raspberries and cherries in July, and blueberries in August (with shifts each year thanks to Mother Nature’s weather patterns). Around the state you will find numerous options for you-pick farms (just be sure to follow their websites and social media for news of pick dates) although cherries tend to grow best and most prolifically in Door County.
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SOUTHEAST WISCONSIN





  Despite its urban density, Milwaukee is where you are most likely to meet a farmer. Pick a day of the week and there is a different farmers market. Most farmers staff the stands themselves. Menus at farm-to-table restaurants like Braise, Sanford, and La Merenda provide a taste of farm life that is just a short bicycle or bus ride away. Shoppers at Outpost Natural Foods Co-op and Riverwest Co-op fill carts with locally grown corn, tomatoes, lettuce, and more.




  Beyond Milwaukee, Walworth County is dotted with farm stands like The Elegant Farmer (try the “pie baked in a brown paper bag,” seriously) and River Valley Ranch & Kitchen (fungi fans, this is your utopia), plus a darling creamery near Lake Geneva (Highfield Farm Creamery) with the cutest cows and gingham-check curtains you will ever see. In Milwaukee’s northern suburbs, farm stands like Schmit’s Farm Produce and you-pick orchards provide an easy escape from the city. Near the state line, Jerry Smith Farm’s Green Acres is a popular spot each fall while all the cool kids hang out at Grassway Organics for pizza and live music weekend nights during the summer. Two cider producers (Armstrong Apples, Orchard & Winery and Aeppeltreow Winery) also welcome you to the farm and to stroll in the orchard, while vineyards just around Milwaukee provide a refreshing respite from beer. (No worries if you are a beer drinker: Duesterbeck’s brewery-on-a-farm concept in Elkhorn has you covered.)




  But you need not leave the city to pluck a tomato from the vine. Alice’s Urban Farm and Community Garden is smack-dab in the middle of Milwaukee and hosts biodiversity walks, plant and vegetable sales, and outdoor yoga. Walk the labyrinth to feel some Zen.




  And who can forget the state’s largest fair? Each August foodies and animal lovers head to Wisconsin State Fair for cream puffs and glimpses of cows, sheep, rabbits, goats, and more.




  
Creameries





  




  Highfield Farm Creamery




  W4848 State Line Rd., Walworth; 262-275-3027; highfieldfarm.com




  Denise and Terry Woods operate the state’s smallest marketing parlor—along with a farmstead that’s home to Jersey cows and a cute store with gingham-check curtains. It is a dream second-chapter career after living in California and returning home (for Denise) to the Midwest. In fact, Denise signs all the creamery’s Facebook posts from “the Quiet Side of the Lake,” a reference to the bustling, resort town of Lake Geneva nearby.




  Although they moved to their farm during the 1980s, it was not until 2014 that they began to make cheese. Terry crafts the cheese in small batches while Denise handles all the marketing and behind-the-scenes administrative work. She also is responsible for the store’s aesthetic. On a visit you can see cheese (cave-aged cheddar, the bloomy-rind “Village Square” and “Roundabout,” and cheese curds) being made by peering through a glass wall. Terry learned to make cheese in Scotland and also while interning at the University of Wisconsin-Madison’s creamery, followed by stints observing the masters at Wisconsin’s own Uplands Cheese Company and Cedar Grove Creamery. In 2015 this former computer engineer became a licensed cheesemaker.




  The couple’s love for antique cars shines through in their thoughtful renovation of a 1930 Model A Ford Panel Delivery Truck—you just may spot it at a farmers market or out on delivery. Denise is passionate about researching local history and that includes their 1911 barn and 1840 farmhouse. She was thrilled to learn a cheesemaker once lived on their property, and they are continuing that heritage. Can’t get to the creamery? Highfield Farm Creamery’s cheeses are woven into menus at Fire 2 Fork in Delavan, The Red Oak Restaurant in Bristol, and Savoy at the French Country Inn in Lake Geneva. They are also sold at Pearce’s Farm Stand in Lake Geneva, and Laura’s by the Lake, a modernized Lake Geneva liquor store with all the fixings for cocktails plus cheese, beer, wine, cutting boards, knives, beach-y apparel for women, coolers, and glassware. If you want to pull together an impromptu picnic of all your farm-food finds, this is your place.




  County Fairs and Wisconsin State Fair




  


  

  Jefferson County Fair




  Jefferson County Fair Park, 503 N. Jackson Ave., Jefferson; 920-674-7148; jcfairpark.com




  Spanning eighty acres, the fair pairs classic Wisconsin eats (cheese curds, Kiwanis baked potato, sweet corn, and Farm Bureau cream puffs) with live music at the grandstand and Miller Lite tent. Many animal species are shown at the fair, including swine, goats, cats, rabbits, poultry, and cattle. Air Max by Mr. Ed’s Carnival is the most popular ride, according to fair organizers, and not for the faint of heart or those afraid of heights. Held: early July




  Kenosha County Fair




  Kenosha County Fairgrounds, 30820 111th St., Wilmot; 262-862-6121; kenoshacofair.com
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  Hosted in Wilmot since 1920, the fair’s activities include a hay-bale throw contest, circus variety show, chainsaw carver Dave Watson (makes art out of butter, chocolate, cheese, and ice), antique-tractor parade, petting zoo, pie auction, truck and tractor pull, and strolling musical entertainers (a new addition). There is also the crowning of the Fairest of the Fair (fair queen the following year). In addition to typical fair judging, food, and live music, there is the hilarious lamp-decorating contest. When: late August




  Racine County Fair




  Racine County Fairgrounds, 19805 Durand Ave., Racine; 262-878-3895; racinecountyfair.com




  Whether it is sipping Wisconsin craft beers and wines in the beer garden, listening to polka, admiring antique tractors, watching a livestock auction, or witnessing the Fairest of the Fair crowning (plus Little King and Little Queen, for kids), there is something for everyone, in addition to opportunities to meet and greet with animals as well as hop on amusement-park rides. Knitting, crocheting, baking, woodworking, and other skills—along with animal livestock—are also judged. Foods include cream puffs, corn dogs, and deep-fried cheese curds. When: late July-early August




  Walworth County Fair




  Walworth County Fairgrounds, 411 E. Court St., Elkhorn; 262-723-3228; walworthcountyfair.com




  At the state’s largest county fair (since 1949), you will find edible delights like Knights of Columbus cream puffs and Wurst Haus brats, plus live bands (and Walworth County Idol shows), and barns dedicated to animal species. Livestock shows and auctions are also hosted and if it is too hot or raining, duck into the Arts and Crafts Building or buildings filled with antiques and horticulture. Kids love the carnival rides and Barnyard Adventure, with fun tutorials in farm life, plus a butterfly barn, composting, and rainwater recycling. When: Wednesday before Labor Day to Labor Day.




  
Washington County Fair





  Washington County Fair Park & Conference Center, 3000 County Hwy. PV, West Bend; 262-677-5060; wcfairpark.com




  This fair has been in operation since 1858—ten years after Wisconsin became a state—and attracts headliner musicians with big-name appeal (like rock band 38 Special, country-music star Brantley Gilbert, and American Idol winner Scotty McCreery). With deep-fried Oreos to cotton candy—and savory eats like walking tacos and sirloin-tip meals—nobody leaves hungry. Animal viewing includes swine, goats, cows, and chickens. Locals’ arts and crafts, plus baking, skills are judged, too. Held: late July




  Waukesha County Fair




  Waukesha County Exposition Grounds, 1000 Northview Rd., Waukesha; 262-544-5922; waukeshacountyfair.com
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  Arrive with an empty stomach, as food ranges from Red Velvet funnel cakes to deep-fried olives on a stick. Cover bands perform daily and other activities include eating contests, Little Farmers Sheep Rodeo, Friday-night Jr. Livestock Auction, tractor pulls, carnival rides, animal exhibits in five barns and tents (from teeny rabbits to enormous cattle), community members’ woodworking and other projects, and 4-H Youth events. Do not miss pig, goat, and duck races. Sweet-tooth alert: cream puffs sold at the 4-H Kitchen. When: Late July




  Wisconsin State Fair




  Wisconsin State Fair Park, 640 S. 840th St., West Allis; 414-266-7007




  By far the state’s largest state fair—and among the country’s largest, too—this ten-day-long celebration of farming life is hosted at State Fair Park in West Allis, just seven miles from towering skyscrapers in downtown Milwaukee. Due to the urban density, many choose to park their vehicles on locals’ lawns for a small fee, in lieu of a parking lot. Each year the fair attracts about 1.1 million people—about double the size of Milwaukee. Since 1892 it is been held at the present site.




  Food ranks high here, with Original Cream Puffs’s cream puffs doled out at a dedicated building and aisles upon aisles of fried, decadent fair foods. A slide stretching several stories is practically an annual highlight for many fair visitors. During the mid-1990s, the Wisconsin Wine Garden was added, highlighting wines made in the state using cold-hardy grape varietals. All are available for sipping by the glass. Like other fairs, farm animals, arts and crafts, and culinary arts are exhibited in dedicated buildings. There are also quirky events like goat and pig races for some giggles. Hosted in the milking parlor are demos on how to milk cows and goats. You can also sip a glass of fresh, ice-cold milk for $.50 in signature flavors that change each year. In 2019 they were chocolate peanut butter, green mint, strawberry, chocolate, and root beer.




  Lots of kid-friendly options are at the fair, including We Energies Energy Park, teaching about safety surrounding electricity and gas, as well as a solar-car race, and cooking and gardening demos. Each year the food line-up changes and is a contest of “the weirdest and best.” Carnival rides send fairgoers squealing and screeching into the night. Big-name entertainers with national appeal—The Beach Boys, Brothers Osborne, and Boyz II Men—perform on the Main Stage nightly. Held: 11 days in early- to mid-August




  
Dairy Centers





  


  

  Cheese Counter & Dairy Heritage Center




  133 E. Mill St., Plymouth; 920-892-2012; cheesecapitaloftheworld.com




  For a quick primer in Wisconsin-cheese history, drop by this four-year-old educational center with interactive touchscreens. Establishing in Plymouth is intentional: this town is the state’s cheese capital, home to producers Sargento and Sartori, and 15 percent of the nation’s cheese is made right here. Score a “Keep Calm and Have Cheese” T-shirt along with Wisconsin cheese in the shop. Break for lunch at the Cheese Counter where all fourteen sandwiches and three mac n’ cheese recipes fold in cheese. For dessert? Kelley Country Creamery ice cream.




  Farm Museums




  


  

  Old World Wisconsin




  W372 S9727 Hwy. 67, Eagle; 262-594-6301; oldworldwisconsin.wisconsinhistory.org




  Any kid who grew up in Wisconsin likely took a field trip to this living-history museum that is an interactive step into the past to learn how the state’s immigrant farmers functioned during the nineteenth century and into the early twentieth century. Finnish, Danish, Yankee, Norwegian, Polish, Pomeranian, and Hessian farmsteads aim to replicate a day-in-the-life during the 1860s to 1880s through arts and crafts, gardening, blacksmithing, animal husbandry, harvesting vegetables, and more. A tram enables accessibility for everyone.




  Farms and Farm Stands




  


  

  Alice’s Garden Urban Farm




  2136 N. 21st St., Milwaukee; 414-687-0122; alicesgardenmke.com




  After a visit to this urban garden and farm (in Lindsay Heights, just down the road from The Tandem, a restaurant aided by José Andrés World Central Kitchen non-profit; the pay-what-you-can Tricklebee Cafe; and the year-round Fondy Food Center), you will never view a flower or plant the same way again. Farm ecologist Sierra Taliaferro refers to every flower, vegetable plant, and medicinal herb as a “relative” and encourages asking the plant for permission before snipping or cutting its leaves. On guided biodiversity walks she dispenses advice for how to cook with what is grown here, whether it is borage brewed into a diuretic tea or amaranth woven into a Rice Krispie–like treat.




  Located on the site of a former underground railroad, the garden debuted in 1972, under the care of Venice Williams, who continues to be active today. “When we cultivate the land, we’re cultivating the history,” says Taliaferro. “When you look at those flowers, remember that resilience and strength. Think of that power within yourselves when you view flowers.”




  Open for both self-guided visits and organized events—from yoga (including dedicated classes for kids) and meditation to vegan-food pop-up dinners, and also guided walks on the “living labyrinth,” artisan markets, and farmers markets—Alice’s Garden Urban Farm also houses community-garden plots for locals. Want to get your hands dirty? Volunteer work days are organized each season, too. During the COVID-19 pandemic and subsequent civil-rights battles last year, Williams organized Safe Space Sundays for members of the black community to come together, both to grieve and be empowered.




  Amy’s Acre




  8318 6 Mile Road, Caledonia; 414-323-2210; amysacre.com




  Owned by Amy Wallner, with help from her partner Jay, two cats, and a flock of hens, the bounty includes vegetables (known for their heirloom tomatoes), eggs and—soon—hops. Shop Amy’s farm-fresh produce at either the twenty-acre farm’s stand or at the Fox Point Farmers Market and Shorewood Farmers Market (both on Sundays), and you may also find it on a restaurant menu in the Milwaukee area. Pasta Tree, Ca’Lucchenzo, Morel, Miss Molly’s Cafe, and La Merenda are huge supporters.




  
Bower’s Produce





  W490 WI-20, East Troy; 262-642-5244




  Just three miles off I-43 is this produce stand/greenhouse grower touting succulents, culinary herbs, ornamental grasses and annual flowers (such as marigolds and hanging flower baskets) sold individually or by the flat. There are thirteen greenhouses on site. Produce is in perfect pitch with the season (late July through late November), whether that’s corn, sweet peas, sugar-snap peas, black raspberries, tomatoes, peppers, kohlrabi, or beets. Check out the towering, antique barn with its weathered exterior and a painted American flag wrapped around it.




  Cozy Nook Farm




  S11 W30780 Summit Ave., Waukesha; 262-968-2573; cozynookfarms.com




  The Wendts founded this working dairy farm in 1834 at what’s now Goerke’s Corner. In 1957, when I-94 was being built, the operation moved to a new site. Current owners, since 1985, are Joan (Wendt) Oberhaus, her husband Tom, and their son Charlie. During autumn, dozens of varieties of pumpkins, gourds, decorative corn, and squash are sold—and hayrides can be booked on weekdays—followed by holiday wreaths, trees, and garland (grown in Northern Wisconsin) beginning the Friday after Thanksgiving. Between spring and fall, farm tours geared for children are by appointment.




  Ela Orchard




  31308 Washington Ave., Rochester; 262-534-2545; elaorchard.com




  Co-owned by New York Times best-selling author Jane Hamilton and her husband Bob Willard, this third-generation apple and pear orchard retails through its Apple Barn. Otherwise, find them (along with apple cider) at the Greendale Downtown Market, Shorewood Farmers Market, and Dane County Farmers Market. Lodi, Jonathan, Melba, Red Delicious, Honeycrisp,and Black Willow Twig are among the twenty-six apple varieties, along with four varieties of pears (including Bosc and Moonglow). Yarn skeins spun from the orchard’s sheep fibers are also sold.




  
Elegant Farmer





  1545 Main St., Mukwonago, 262-363-6770; elegantfarmer.com




  If Dean & DeLuca had a rustic, Midwestern cousin, this Mukwonago farm stand would be just that. Look for the yellow smiley face atop the towering barn along Main Street. (Dig the smiley face? Snap up a T-shirt or frosted cookie as a souvenir.) It is entirely indoors and open year-round.




  A quick swoop through the store—just a few minutes off I-43 S/US-45 S, thirty miles southwest of downtown Milwaukee—via the barn’s silo and you can load up a cart with a week’s worth of groceries. Every single item is artisan-produced and nearly all are made in Wisconsin.




  From staples iconic to Wisconsin—such as blocks of cheese (plus cheese curds) from award-winning creameries, summer sausages and brats—as well as bagged treats like popcorn in flavors that go above and beyond caramel and cheddar cheese, not to mention chicken or turkey pot pies you just pop into the oven, the focus is all about celebrating local. Bottles of maple syrup; cans of preserved fruits and pickled vegetables; and jars of applesauce and salsa also line shelves. There is even a meat deli, grab-n-go salads, The Chocolate Factory’s ice cream by the scoop, and cider-brined ham, folding in the farm stand’s specialty: apples. Frozen Door County cherries and Michigan blueberries can be found here as well, with no need to drive to where they are grown. When in season, fresh strawberries, apples, and pumpkins are available.




  The Elegant Farmers crown jewel is its Apple Pie Baked in a Paper Bag®—also available in pineapple, Door County cherry, rhubarb/apple, strawberry/rhubarb, blueberry/apple, peach/apple, and caramel/apple. This is also a popular mail-order item through the farm stand’s robust catalogue business that includes gift baskets. Found in the back of the store, you may consider picking up snacks for the car or tomorrow’s breakfast, whether it is a muffin, fruit turnover, or frosted sugar cookie.




  Since 1970, The Elegant Farmer has been in its current location but the business actually began in 1946 as a family-owned dairy farm in Mukwonago operated by Dave and Elmer Scheel. A farm stand on the property sold fruit. Today the owners are longtime employees John Bauer and Keith Schmidt, plus John’s brother Mike Bauer.




  Before you hop back into the car, peek across the street: the orchard supplies much of the fruit for the market’s pies and pastries and hosts pick-your-own apples, pumpkins, and squash. Picnic tables under an awning are a great place to dive right into your carefully chosen edibles if you are not ready to depart just yet.




  Geneva Lakes Produce Greenhouse & CSA




  W2083 WI-11, Burlington; 262-206-1271; genevalakesproduce.com




  When resort-goers in the tony town of Lake Geneva want to visit a farm stand, they are often directed to the super-cute Geneva Lakes Produce Greenhouse & CSA. It is only a fifteen-minute drive away and owned by sixth-generation farmers (the Kosters) who believe in farming sustainably. Visitors are greeted by a greenhouse on one side, produce on the other (selling everything from locally grown tomatoes to corn, plus honey and River Valley Ranch spreads), with vintage wheelbarrows housing mini floral gardens.




  Godsell Farm




  S105W15585 Loomis Dr., Muskego; 414-425-2937; godsellfarm.com




  Mark and Pam Godsell have farmed nine acres since 1990, servicing CSA customers with meat and vegetable shares, and opening to the public. Kids can host a birthday party; adults take classes in gardening, soap making, bread baking, crafting cheese and pasta, and backyard chicken raising; and tours are by appointment. The God-sells bring the farm to local classrooms via its hatchery program. Pick up eggs and meat (sausage, or the Meat Eater Basket with New York strip, pork shoulder, and beef chuck roast) at their roadside stand.




  Good Oak Farmstead




  N4647 County Road O N, Delavan; 262-215-1224




  Five years ago, Rebecca and Nathan Barth fled corporate jobs in Chicago—“to slow down life and raise our family,” says Rebecca—to transform a five-acre parcel of a former dairy farm. You can literally stock your kitchen with much of what they grow, forage, bake, and harvest, all sold at their farm cart, including vegetables, jams, and jellies (from their orchard’s fruits), pre-ordered breads for Sunday pick-up (garden focaccia is a customer favorite), grass-fed beef (from their Dexter cattle), and chicken and duck eggs.




  Grassway Organics




  W2716 Friemoth Rd., East Troy; 920-894-4201; grasswayorganics.com




  With live music and wood-fired pizzas, pizza nights are on Friday and Saturday between May and October. Cheese and meat toppings are grown on site, veggies sourced from a local farm, and ancient grains grown in nearby Elkhorn. A “health food” store sells organic bulk items; milk, eggs, and cheese; grass-fed beef; pasteurized chicken, turkey, and pork meat. Owners (since 2016) Chaz and Megan Self since 2016, the couple is raising their three sons in a setting wildly different from their own upbringings, with 35 Jersey cows grazing 210 certified-organic acres.




  Gwenyn Hill Organic Farm and Gardens




  N130 W294 Bryn Dr., Waukesha; gwenynhillfarm.com




  Spanning 450 acres in Delafield—twenty-five miles west of downtown Milwaukee, and six miles from Waukesha’s downtown—this farm originally settled by Welsh immigrants in 1842 embarked on a new chapter with its 2018 debut. Gwenyn, which means “honeybee” in the Welsh language, seeks to honor these roots.




  After five successive generations of the Williams family farmed here, and they decided to let go of the land, the farm snagged approval to subdivide into 140 lots. Thankfully, this new-home construction nightmare was rescued by a buyer with a different, more pastoral vision, “keeping this beautiful tract in farming for years and years to come,” says farm manager Linda Halley.




  “As with most farms in southeast Wisconsin, the farm was originally a dairy farm with sheep, as well. Our dedication to growing food crops, rather than commodity crops, has led us to growing certified-organic vegetables, grains, fruits, grass-fed livestock, and organic eggs,” she says. Recently the farm reintroduced dairy, selling certified-organic milk to Westby Co-Op Creamery in Westby. Also grown on eleven acres are certified-organic vegetables, berries, grains, hay, and flowers, joining certified-organic eggs, grass-fed lamb and beef, and Meadow veal. Although not certified-organic, honey and maple syrup are crafted using sustainable methods. Lloyd Williams—who grew up on the land—serves as crops contractor and also makes Bon Bree brick cheese.




  Customers who receive a weekly CSA box (opting for shares in meat, vegetables, or eggs) also get access to the you-pick garden. The farm also staffs a stand at the Brookfield Farmers Market. Branded merchandise like T-shirts and stainless-steel water bottles help spread the word about one of Waukesha County’s newest farms.




  On a visit, you can shop at the farm stand—selling dairy products, vegetables, meat, and eggs—but to go deeper it is encouraged to sign up for a class in a topic such as organic farming or floral design.




  Like any small-farm business, especially one that’s only three years old, ingenuity never wavers. New ideas are constantly tossed around, with an eye on attracting people to the products but also the farm lifestyle. “We are searching for custom milling services so we can offer flours and oats,” says Halley, “as retail products in the near future.”




  Healthy Harvest Farm




  N64 W18768 Mill Rd.; Menomonee Falls; 732-742-8942; healthyharvestfarm.org




  Functioning as a non-profit, the farm provides some of its organically grown vegetables, fruit, and herbs—grown only from heirloom organic seeds—to local food pantries through Feeding America. Last year, the farm (run by Wisconsin native Kathy Hoffman, who returned home from New Jersey in 2015) launched its CSA program, and added fruit trees, strawberry bushes, and asparagus plants, and will continue teaching classes. Want to give organic gardening and farming a try? Volunteers are always needed during the week.




  Holy Hill Art Farm




  4958 Hwy. 167 (Holy Hill Road), Hubertus; 262-224-6153; holyhillartfarm.com




  Blending art and live music with agriculture, this 160-year-old, eighty-acre farmstead (locals know it as Loosen Family Farmstead), is open select weekends between June and mid-October. Every weekend is a different theme, with past examples like a Door County fish boil, Tom Petty tribute band, stone-fired pizza and—in September and October—the beloved Art & Farm Market. Dine in the historic barn for a ticketed, all-inclusive dinner event, seated at farm tables adorned with flowers cut from the gardens, and paired with live music.




  Jerry Smith Produce and Pumpkin Farm




  7150 18th St. (Highway L), Kenosha; 262-221-9765; jerrysmithfarm.com




  Come autumn, this farm—midway between Milwaukee and Chicago—is an elbow-bumping situation on weekends because it is that much fun, with hand-painted pumpkin displays, a corn maze, pony and camel rides, a petting zoo, hayrides, and a Country Store. Other times of the year are pick-your-own days (vegetables and fruits), and weekly Crop Boxes filled with produce are a huge hit. Green Acres—a farm stand at the corner of 60th Street and Highway 31 (Green Bay Road) in Kenosha—sells nursery-grade plants, honey, apple cider, and vegetables.
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Jelli’s Market





  N5648 S. Farmington Rd., Helenville; 262-593-5133; jellismarket.com




  With stands in Johnson Creek, Watertown, and Wales, residents of Walworth and Jefferson Counties are never far from sustainably grown produce (sweet corn, asparagus, apples, and peaches) along with meat (Angus beef, lamb, pork, turkey, and chicken), soap, honey, and frozen pies. A commercial kitchen added in 2017 means jams, pies, and apple-cider donuts. You-pick days for blueberries, raspberries, and green beans in June and July are followed by a vibrant sunflower field come late July. Green thumbs love the plants and flowers sold at the greenhouse.




  Jones Dairy Farm




  601 & 800 Jones Ave., Fort Atkinson; 800-635-6637; shopjonesmarket.com and jonesdairyfarm.com




  While this breakfast ausage and Canadian bacon maker on a three-hundred-acre farm could easily be confused with Bob Evans (the packaging is that slick!), since 1889 it has been in the Jones family. Milo Jones’ great-great-grandson is the current CEO. A vintage post-and-beam barn, Colonial Revival home, and more are on the National Register of Historic Places. Take a look for yourself at Jones Market next door, in a 1906 building selling meats and Cedar Crest hand-dipped cones and ice-cream floats. Tours on select dates.




  Larryville Gardens




  W1349 WI-11, Burlington; 262-206-2360; larryvillegardens.com




  This is not just any four-acre vegetable farm. Owner Larry Cannon and his wife Michelle specialize in growing organic ingredients, like heirloom tomatoes, that an Italian chef may whip up into a meal. They are a “teaching farm” in that they school homesteaders in canning, making tomato sauce, and cooking with fresh produce. An annual farm-to-table dinner, wood-fired Pizza Nights (with Tomato Pie Co.), and Wednesday pop-up farmers market are joined by a farm store (partnering with makers of goat’s-milk soap, grass-fed meats, and sourdough bread) born out of a packing shed.




  
[image: © Kevin Wells]





  © Kevin Wells




  LotfotL Community Farm




  W7036 Quinney Rd., Elkhorn; 920-318-3800; lotfotl.com




  It is a question couple Tim Huth (the farmer) and April Yuds (handles marketing, the CSA, and customer service) get asked often: What does LotFotL stand for? Answer: Living off the fat of the land. After Tim started the farm (harvesting pigs, turkeys, vegetables, fruits, and honey) at Michael Fields Agricultural Institute, he moved it to the Quinneys’ historic dairy barn in 2011. An annual farm-to-table dinner is organized with Dave Swanson, chef/owner of Milwaukee’s Braise. The farm also operates a stand at South Shore Farmers Market in Milwaukee.




  Lucky Break Acres




  W6022 County Road A, Elkhorn; luckybreakacres.com




  In 2014, Anthony and Michelle DiMauro moved from Las Vegas into their 1830s farmhouse and former dairy barn. For their weekends-only farm stand, they craft beeswax candles and lip balm, watercolor notecards, cut flowers, and strawberry-jalapeño jam; and also harvest free-range eggs, honey, vegetables, and herbs. “We had never farmed and wanted to try a completely different life,” says Michelle. “My husband had family who lived in Salem when he was growing up in the Chicago suburbs. He used to spend holidays, weekends, and
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  summers there and it made him fall in love with Wisconsin.” Yoga classes are paired with floral workshops and a tour.




  Michael Fields Agricultural Institute




  N8030 Townline Rd., East Troy; 262-642-3303; michaelfields.org
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