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This guide will help you find farms, farmers markets, restaurants, stores, and other businesses that sell Wisconsin-
grown products and use sustainable business practices throughout the state. Flip to the next page to learn how 
to make the most of the guide! We're also online at FarmFreshAtlas.Org, where we host a searchable database 
for the businesses listed in these pages. Search for farms in your area, farmers markets on a specific day, local 
restaurants, and more by following the link below. Don't forget the Atlas while you travel around the state, and 
be sure to check out neighboring regions to discover other businesses near you!

To promote a sustainable food system across Wisconsin, all businesses, organizations, producers, and farms 
pledge their commitment to: 

•	 Operate in a way that protects and sustains natural resources.
•	 Provide safe and fair working conditions for employees.
•	 Independently manage their farm or business.
•	 Treat animals with care and respect, ensuring access to the outdoors.
•	 Support Wisconsin farmers, organizations, and local food business owners.
•	 Sell and promote local products, emphasizing ingredients grown or produced on Wisconsin farms.

THE ATLAS PLEDGE OF COMMITMENT

USING THE ATLAS - IN PRINT AND ONLINE

WELCOME TO THE 2026 
FARM FRESH ATLAS OF WI

FARMFRESHATLAS.ORG 

WHO IS REAP FOOD GROUP?
REAP Food Group is a Wisconsin-based nonprofit whose mission is to cultivate connections 
with communities to build a resilient local food system. We are committed to efforts that 
strengthen food security and rebuild local supply chains, support sustainable small and mid-sized Wisconsin farms, 
connect rural and urban communities, and ensure that equitable power and inclusive voices shape access to good 
food in Dane County and statewide. We envision a food system where we honor and share the abundance of 
Mother Earth to sustain one another. Learn more at:

WELCOME TO THE 2026 
FARM FRESH ATLAS OF WI

REAPFOODGROUP.ORG 
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CELEBRATING OUR 25TH YEAR!
The first Farm Fresh Atlas of Wisconsin was published 25 years ago - and while a lot has changed through the 
years - our covers might look a little different, and the guide has expanded from one fold-out map to 76 pages - but 
Wisconsin's abundance of family farms, farmers markets, and sustainable agriculture remains. 

The Farm Fresh Atlas grew regionally from 2002 to 2019, when the Northern Atlas launched and completed 
coverage of the whole state.  We're so grateful to every partner that has trusted us in promoting their business, and 
to the consumers who come back looking for local food resources. 

Throughout this publication you'll find a star ( ⭐ ) next to each farm, farmers market, and local food business that 
has been listed in their region's Farm Fresh Atlas since the very beginning.* The total number of original businesses 
in each region are represented by the number in the star below. It's a testament to the Atlas network that these 
farms and businesses still find value in the local food marketing that the Atlas offers, and a testament to our 
readers that the demand for this information continues year after year!

 
 
 
 
 
 
 
 

*We searched high and low for the first copy of the Eastern Farm Fresh Atlas of Wisconsin, the area we now label as Northeastern. The earliest copy we could 

find, after consulting with an original organizer at Trust Local Foods, was from 2007. If you have a 2004 copy lying around, we'd love to see it!

SOUTHERN, 2002

⭐ ⭐ ⭐

⭐ ⭐ ⭐

EASTERN, 2004 SOUTHEASTERN, 2005

CENTRAL, 2006 WESTERN, 2007 NORTHERN, 2019

22

10 16

2329

17
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HOW TO EAT LOCAL YEAR-ROUND     WITH THE FARM FRESH ATLAS

VISIT A FARM OR FARMSTAND
Head out for a berry picking adventure with your friends or family during peak season! Stop at your favorite 
farmstand to pick up fresh sweet corn in the summer or a pumpkin in the fall. Place an order with a meat farmer 
in advance and pick up your items from the farm. Use the Farm Fresh Atlas to find the farms that are growing what 
you're looking for - and if this paper copy doesn't give you enough information, search online at  FarmFreshAtlas.Org. 
There you can search for farms by product, as well as whether they have an on-farm retail store, a roadside stand, 
or offer U-Pick options. 

JOIN A CSA
CSA stands for Community Supported Agriculture. 
Become a member of a local farm's CSA in the spring, 
and recieve a box of produce at regular intervals 
throughout the growing season - with some options 
extending into the winter months with stored produce! 
Search for farms that offer CSA subscriptions on 
FarmFreshAtlas.Org by typing 'CSA' in the search bar.

FIND A LOCAL GROCER
Search in the 'Retail' section in each region or online to 
find local retailers that are providing Wisconsin-grown 
products. Conventional grocers are also sourcing and 
featuring far more local products than they were 25 
years ago - and if you don't see anything on their 
shelves, don't be afraid to ask!

LOOKING TO BUY WHOLESALE? 

There are nearly 100 farms in the Farm Fresh Atlas that 
sell wholesale. While not always noted in print, you can 
search for them on FarmFreshAtlas.Org. The Farm Fresh 
Atlas can be a great tool for institutional kitchens, school 
nutrition professionals, and chefs to find local sourcing 
that provides indesputable freshness, qulity and flavor.

TELL THE FARMERS, MARKETS, AND LOCAL FOOD  
BUSINESSES THAT YOU FOUND THEM IN THE 

FARM FRESH ATLAS OF WISCONSIN!
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HOW TO EAT LOCAL YEAR-ROUND     WITH THE FARM FRESH ATLAS

EAT AT FARM-TO-TABLE RESTAURANTS
Search in the 'Restaurant' section in each region or online to find local chefs that are hilighting Wisconsin-grown 
products on their menus. Find fresh, delicious food and support your local producers at the same time! 

GROW YOUR OWN
It doesn't take much space to grow a little food for your community. Many farmers (and some businesses) in the 
Farm Fresh Atlas sell seedlings that you can use to start your own garden - be it big or small! The same farmers 
are also experts on growing - so ask them for advice while you're shopping and checking out!

SHOP AT A FARMERS MARKET
Buy directly from your farmer! Learn about how and where your food is grown by asking questions at the market - 
where you can source from a variety of growers and producers in one place. Check out our regional market pages, 
our mini market Zine right inside the back cover, or our website to find a market near you!

Farmers Market dates in print might be subject to change - check out each market at FarmFreshAtlas.Org!

There are a variety of nutrition assistance programs at markets across Wisconsin. These include:

SNAP/EBT: Apply for a Wisconsin QUEST card at access.wi.gov 
WIC/Senior FMNP: Assistance for women, children and seniors can be found starting at dhs.wisconsin.gov/wic 
Double Dollars: Nutrition incentives are unique to individual markets, with a new statewide program in 2026
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FARM & FOOD BUSINESSES
DEPARTMENT OF AGRICULTURE, TRADE AND 
CONSUMER PROTECTION (DATCP) 
datcp.wi.gov

FOOD FINANCE INSTITUTE 
foodfinanceinstitute.org/

WISCONSIN ECONOMIC DEVELOPMENT CORPORATION  
wedc.org 

WISCONSIN FARMERS UNION  
wisconsinfarmersunion.com/

WISCONSIN SMALL BUSINESS DEVELOPMENT CENTER 
wisconsinsbdc.org 
(800)940-7232

WISCONSIN WOMEN'S BUSINESS INITIATIVE 
CORPORATION 
wwbic.com

HEALTH & MENTAL HEALTH SUPPORT
988 SUICIDE AND CRISIS LIFELINE 
*988 
(800) 273‑8255 
en español (888) 628‑9454 
deaf and hard of hearing (800) 799‑4889 

FARM AID CRISIS HOTLINE 
farmaid.org 
(800) 327‑6243 

FARM CENTER - DATCP 
datcp.wi.gov/Pages/AgDevelopment/FarmCenterOverview.aspx 
(800) 942‐2474 
farmcenter@wisconsin.gov

NATIONAL FARM MEDICINE CENTER 
marshfieldresearch.org/nfmc 
(715) 389‑4999

WISCONSIN FARMER WELLNESS HELPLINE 
(888) 901-2558

FOOD WORKERS
COMMUNITY FOUNDATION 
restaurantworkerscf.org

DANE COUNTY FOOD COLLECTIVE 
danecountyfoodcollective.com

The Shallot: Journal of Mental Health, Arts and 
Literature is a journal dedicated to spotlighting the 
work of artists with mental and emotional health 
challenges. The Shallot is part of The Layered Onion, 
a social benefit organization dedicated to uplifting the 
voices of and empowering artists with mental and 
emotional health struggles.

"In  Stillness" was first published in The Shallot, a 
collaboration between The Layered Onion and Dane 
County Food Collective.

"In Stillness"  by Xinru (Natalie) Wu

THE SHALLOT

thelayeredonion.com • contact@thelayeredonion.com

FOOD SYSTEMS RESOURCES
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"In Stillness"  by Xinru (Natalie) Wu
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FARMS
ANISOPTERA ACRES ⭐ 
Dan & Catherine Kleiber  
N9387 Riverview Dr., Waterloo, WI 53594 
(920) 478‑9696 • farmerdan@anisopteraacres.com 
anisopteraacres.com 
Tucked away in rural Waterloo, Anisoptera Acres is a beautiful, 
environmentally-friendly family farm. We offer pasture-raised pork and 
beef, free-range chicken, and honey. We use no hormones, antibiotics or 
animal by-products. We offer bulk meat sales and a la carte delivery to 
Madison area homes.

ANU SKY FARM 
Marita & Chris Kehl 
1228 Lake Kegonsa Rd., Stoughton, WI 53589 
(608) 669‑3059 • anuskyfarm@litewire.net 
anuskyfarm.com 
Anu Sky Farm is a small family-owned and operated farm. We offer a 10 
week every other Thursday CSA share (with delivery) in and around Dane 
Co. We pride ourselves on farm fresh produce for CSA and Market clientele 
without the use of chemicals. We look forward to growing tall into the 
future!

APPLEBERRY FARM 
8079 Maurer Rd., Cross Plains, WI 53528 
(608) 798-2780 • theappleberryorchard@gmail.com 
theappleberryfarm.com 
We've been producing apples from our orchard since 1975! Visit our 
store for freshly made cider donuts, pies, caramel apples, and other local 
treasures like sauces, jams, knit goods, spices, beer, and hard cider. We 
have an ice cream parlor next door, and a brat stand on the weekends 
featuring Fitchburg's Old-World sausage maker Bavaria. Open seasonally 
Thursday – Sunday.

ATOMS TO APPLES 
Rami Aburomia 
1993 WI-92 Trunk, Mount Horeb, WI 53572 
(608) 333‑1866 • raburomia@yahoo.com 
atomstoapples.com 
Organic local apples, grown for crisp, fresh, delicious taste. Try varieties 
like Zestar, Winecrisp, Goldrush, Honeycrisp, Evercrisp, Haralson and 
Crimson Topaz. Find our fruit at the Dane County, Westside and Mount 
Horeb Farmers’ Market, and everyday (fall season) on our farm in Mount 
Horeb.

BEAUVINE ENTERPRISES 
Rachel & Beau Hartline 
5251 Section Line Rd., Dodgeville, WI 53533 
(608) 616-5584 • contact@beauvine.llc 
beauvine.llc 
Beauvine Enterprises is a Dodgeville, WI based grass-fed beef family farm 
in operation since 2017. We raise mostly Galloway cattle from birth to 
butcher on our farm! 

BLUE BARREL PRODUCE 
Kristen Conley 
2657 Clay Hollow Rd., Cuba City, WI 53807 
bluebproduce@gmail.com 
facebook.com/bluebarrelproduce 
Blue Barrel Farm, is your go-to source for Certified Organic Produce 
and pasture-raised pigs and poultry. We cater to health-conscious and 
wholesale customers, delivering fresh, quality products right from our farm 
to your table.

BLUE ROOF ORCHARD 
Juli & Christopher McGuire 
19638 Cottage Inn Rd., Belmont, WI 53510 
juli@bluerooforchard.com 
bluerooforchard.com 
Blue Roof Orchard is located on 12 acres in Belmont, Lafayette Co., 
Wisconsin, between Madison and Dubuque. We grow unique apple 
varieties with diverse flavors and textures, all well suited to organic 
orchards in the Midwest.

BULA'S PLEASANT VALLEY FARM LLC 
Ron Bula 
S4473 Scenic Rd. Baraboo, WI 53913 
farmer@bulaspleasantvalleyfarm.com 
bulaspleasantvalleyfarm.com 
Bula Pleasant Farm seeks to farm in a way that harnesses natural patterns 
rather than fighting them. We firmly believe this approach results in 
healthier, more resilient farmland that produces more nutritious foods and 
insures the land will remain productive for future generations.

BURR OAK GARDENS, LLC 
Kate Rowe 
W5511 County Rd. B, Rio, WI 53960 
(608) 234-0674 • kate@burroakgardens.com 
burroakgardens.com 
Stop out to our retail greenhouse in May and June for a beautiful array of 
annual bedding plants and Certified Organic vegetable and herb plants 
grown from seed right here on our farm! July through October stop by 
our farm stand or visit us at the Dane County Farmers' Market or the Sun 
Prairie Farmers' Market for Certified Organic produce.

BUTLER GRASSFED BEEF 
David & Ann Zimrin 
5255 N. Clay Hill Rd., Spring Green, WI 53588 
(443) 827‑0011 • dzimrin@gmail.com 
butlergrassfedbeef.com 
We use intensive managed grazing without herbicides or pesticides to 
sustainably produce the best quality grass-fed, grass-finished angus beef. 
We use no antibiotics, hormones or grain and our animals are all born and 
raised on our farm. Beef is available as whole, half or quarter steer.

CARANDALE FARM, LLC ⭐ 
Cory, Dale & Cindy Secher 
1046 Tipperary Rd., Oregon, WI 53575 
(608) 345‑7391 • cdsecher@gmail.com 
carandalefarm.com 
We invite you and your Family/Friends to come 'Pick Some Sweet 
Memories' at our generational family farm that has served the greater 
Madison area for over 55 years. We offer pick your own and prepicked 
strawberries. Visit us at the Dane County Farmers’ Market to purchase 
other fruits, many uncommon, some certified organic, and all grown with 
minimal or no pesticides.

CATES FAMILY FARM ⭐ 
Eric & Kiley, Dick & Kim Cates 
5992 County T, Spring Green, WI 53588 
(608) 512‑7327 • eric.r.cates@gmail.com 
catesfamilyfarm.com 
We offer Grass-fed Finished Beef in 1/8's, 1/4's, 1/2's, etc and as individual 
frozen cuts and smoked products for delivery in the SCWI area or pickup. 
A 'Something Special from WI' farm, we have been serving our customers 
for over 30 years. We farm with "A Commitment to Conservation" to protect 
our cattle, our soil, our water, and our lives.
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COUNTRY BUMPKIN FARM MARKET & FUN ⭐ 
Cindy & Charlie Rhinehart  
E9745 County P, Wisconsin Dells, WI 53965  
(608) 254‑2311 • info@countrybumpkinfarm.com  
countrybumpkinfarm.com  
Celebrating our 30th year!! We offer berries, melons, vegetables, pumpkins 
and fall decor. We have kids zip lines, obstacle and rope courses, pedal 
tractor corral, and petting farm. Farm haywagon rides, gifts, bakery, trivia 
corn maze in the fall and hand-dipped caramel apples. Open Daily. It is 
our goal to provide wholesome family fun AND great things to eat. There's 
always something new!

DOOR CREEK ORCHARD, LLC ⭐ 
Liz Griffith 
3252 Vilas Rd., Cottage Grove, WI 53527 
(608) 838‑4762 • liz@doorcreekorchard.com 
doorcreekorchard.com 
The Griffith Family of Door Creek Orchard grow 90ish varieties of apples, 
modern and heirloom. Grapes, pears, and fresh, unpasteurized apple 
cider are also available. Naturally colored yarn is available from our Black 
Welsh Mountain sheep. All produce is sustainably grown with TLC and the 
absolute minimum of chemicals. We have been in business since 1984.

DOROTHY’S RANGE, LLC 
April Prusia & Steve Fabos 
W8707 Sawmill Rd., Blanchardville, WI 53516 
(608) 444‑1102 • dorothys.grange@gmail.com 
dorothysgrange.com 
Dorothy's Range raises GOS a rare heritage hog, on the pasture, farrow to 
finish style. We offer farm stays, barn rentals, pig and prairie tours,and 
small farm to table catering. Visitors must call ahead.

DOUDLAH FARMS ORGANICS 
Lucy, Mark & Jason Doudlah 
10339 N. Wilder Rd. Evansville, WI 53536 
(608) 888-8095 • lucy@doudlahfarms.com 
doudlahfarms.com 
KNOW YOUR FARMER. TRUST YOUR FOOD. We grow what we sell. No 
mystery sourcing. No shortcuts. Just real food—10 classes of beans, 
ancient grains, fresh-milled goods, real snack-popcorn & sunflower 
kernels; roasted & salted—grown with integrity from seed to shelf. Coming 
soon: popped popcorn. Three ingredients. Convenient & clean. Unmatched 
transparency. Only food you can trust. Because you know exactly where 
it came from. Quad Certified: USDA Organic • Regenerative Organic • 
Biodynamic • Tested Clean. Free from 220+ pesticides & glyphosate.

DREAMFARM, LLC 
Diana Kalscheur Murphy 
8877 Table Bluff Rd., Cross Plains, WI 53528 
(608) 695-9394 • diana@dreamfarm.biz 
dreamfarm.biz 
Dreamfarm is a small family farm raising goats and a Jersey cow for 
producing farmstead cheese in our on-farm licensed cheese facility. 
We also raise laying hens and ducks for fresh egg production. All of our 
animals are raised on pastures and given lots of love.

DREAMY 280 FARM FRESH MEATS, LLC 
Lisa & Dennis Schlimgen 
2790 Cave of the Mounds Rd., Blue Mounds, WI 53517 
(608) 437‑8074 • dreamy280@gmail.com 
Dreamy280.com 
Our on-farm store offers Dreamy 280 beef, local chicken, pork, cheese, 
plus much, much more! Dreamy 280 hosts the one and only meat vending 
machine that is available 24/7!! We offer retail cuts, meat bundles, bulk 
beef, holiday meats, and gift boxes. Serving customers for over 35 years. 
Open Wednesdays 2PM-6PM and Saturdays 8PM-12PM.

DRIFTLESS EDGE FARM, LLC 
Katy Brown 
7741 State Rd. 69, Belleville, WI 53508 
(608) 219-5119 • driftlessedgefarm@outlook.com 
driftlessedgefarm.com 
Our family farm raises beef cattle and meat goats on scenic pastures 
along the edge of the Driftless region. We offer our meats in small bundles 
or by the cut. Pick up on farm (by appointment) or delivery within a 20 mile 
radius of the farm.  We also have a small private cottage that overlooks our 
main pasture available for short term stays.

DRIFTLESS ORGANICS 
Josh & Noah Engel 
52450 McManus Rd., Soldiers Grove, WI 54655 
(608) 632-0472 • josh.engel@driftlessorganics.com 
driftlessorganics.com 
We are a row crop and produce farm in Crawford County, WI.

DUCKS IN A ROW FAMILY FARM 
Nadia Alber & Chad Backes 
5737 County Rd. H, Arena, WI 53503 
(608) 924-1154 • nadia.alber@gmail.com 
We are a small, diverse, regenerative family farm. We raise 100% grass-fed 
beef and lamb (and yarn/fiber); pastured poultry (chicken and chicken 
eggs); heritage, pastured, soy-free pork; and organic vegetables. We sell 
individual products/cuts and whole/half animals directly to consumers and 
at farmers' markets in Dane and Iowa County.
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ENGLEWOOD GRASS FARM 
Kristi Agnew 
Fall River, WI 53932 
(920) 484‑8457 • englewoodgrassfedbeef@gmail.com 
englewoodgrassfarm.com 
At Englewood we farm to promote the health of our animals, the 
environment, and our family of customers. We specialize in 100% grass-
fed beef free from hormones and antibiotics. Our beef is dry-aged, cut, 
vacuum-packed, and frozen at our local processor. On-farm sales/visits by 
appointment. Nationwide delivery. Order on our website.

EPLEGAARDEN ⭐ 
David Wildes 
2227 Fitchburg Rd., Fitchburg, WI 53575  
(608) 845‑5966 
eplegaarden.com 
Largest PYO apple orchard in Dane County, with pumpkin fields, fall 
raspberries, flowers, cherry tomatoes, farmstore, fresh & hard cider, 
caramel apples, cider donuts, brats and pie.

FARMHER GREENS REGENERATIVE FARMSTEAD 
Kim Fruin 
502 Troy Dr., Madison, WI 53704 
(608) 286‑8297 • farmhergreens@gmail.com 
Welcome to Farmher Greens Regenerative Farmstead! We grow nutrient-
dense afro-indigenous food crops on 1/8th of an acre at Troy Farms in 
Madison using responsible and sustainable practices. Our focus is on 
providing food for emergency food providers, while also offering a Farm 
Stand with a sliding scale payment model in partnership with OM Farms 
and Troy Farms.

FLYNN CREEK FARM 
Jeanne Blasberg 
1236 Fritz Rd., Verona, WI 53593 
(617) 549-1966 • jeannie@flynncreekfarm.com 
flynncreekfarm.com 
530-acre regenerative farm - organic seedlings, organic produce, meat 
cuts from our pasture-raised cattle and sheep, eggs, refrigerated line of 
lightly processed vegetables, shelf-stable line of tomato products, organic 
fertility mixes and compost. We host tours and events, and encourage 
folks to walk our trail system (no pets please). Visit our new farm stand or 
purchase a farm store share.

FOUR WINDS FARM 
Joey Dunscombe 
5735 Adams Rd., Fitchburg, WI 53575 
(608) 835-5834 • info@fourwindsfarmfitchburg.com 
fourwindsfarmfitchburg.com 
Four Winds Farm is a working farm with a focus on permaculture. We 
have pasture-raised Tunis and Cheviot sheep, a hop yard, 5 acres of 
chestnut trees, a mixed fruit orchard and 14 acres of Kernza. Central to our 
operation is the newly restored 8,900 sq. ft. barn. We are fully functional 
all year round and able to host small and large events in a beautiful 
agricultural setting.

FOX HERITAGE FARMS 
Michele A. Tjader 
895 19th St., Prairie du Sac, WI 53578 
(608) 283-9500• info@foxheritagefarms.com 
foxheritagefarms.com 
Family owned and operated, we raise pure Berkshire and Crossbreed hogs, 
run a local meat processing facility, and sell retail and wholesale meats. 
We fulfill our obligation to give our animals comfortable and natural lives 
through non-confinement and no growth hormones. We also source non-
pork meats from other farmers who practice the same farming methods. 
Our animals are processed wholly and we operate our own smokehouse.

FRUIT CIRCUS 
Prairie Sundance 
2956 County Rd. I, Avoca, WI 53506 
lavamanos@yahoo.com 
Small mixed-fruit direct market “peace” orchard with prairie ground cover. 
Water and soil health and biodiversity are as important to us as profitability.

HARMONY VALLEY FARM ⭐ 
Richard de Wilde & Rafael Morales Peralta 
S3442 Wire Hollow Rd., Viroqua, WI 54665 
(608) 483‑2143 • csa@harmonyvalleyfarm.com 
harmonyvalleyfarm.com 
Located in southwest Wisconsin, we’ve been growing certified organic 
vegetables for over 40 years. Our produce is available through our CSA 
program with locations in the Twin Cities, MN area; the greater Madison, 
WI area, and our local area. Our products are also available at retail stores 
throughout the region.

HEARTLAND CRAFT GRAINS 
Rochelle & Evan Schnadt 
Lodi, WI 53555 
(608) 692-1200 • hello@heartlandcraftgrains.com 
heartlandcraftgrains.com 
Heartland Craft Grains is a family farm and mill in Lodi, Wisconsin, 
where Rochelle and Evan Schnadt grow unique grains using regenerative 
practices that build healthy soil and nutrient dense ingredients for 
exceptional flavor. Their lineup includes heirloom corn and wheat varieties, 
ancient grains, and modern oats and wheat—pantry staples that perform.

HIDDEN VALLEY MUSHROOM FARM 
Mary Tylka 
S270 Birchwood Rd., Wisconsin Dells, WI 53965 
(608) 253‑6804 • mrytylka@aol.com 
facebook.com/HiddenValleyMushrooms 
Family-owned and operated since 1992. Open by appointment: white 
button, portobello, crimini, shiitake, oyster and lion's mane available. 
Varieties of value added items such as dry mushrooms, dry soup mixes 
and pickled mushrooms are also sold. Spent mushroom compost is also 
available. 
 
HIGH MEADOW FARM 
Mike & Meg Kelly 
N6967 South Ln., Johnson Creek, WI 53038 
(920) 699-3658 • highmeadowfarmcsa@gmail.com 
highmeadowfarmcsa.com 
Our farm raises rotationally pasture-raised sheep for wool and for meat. 
We offer lamb cuts via our online farm market for pick up at the farm, and 
we also take reservations for whole or half market lamb. Our mixed-breed 
sheep include BFL, Teeswater, Romney, and Cotswold crosses. You can 
also find seasonal, organically grown produce available on our market 
page.

KEEWAYDIN FARMS 
Rufus Haucke 
15270 Haucke Ln., Viola, WI 54664 
rufushaucke@gmail.com 
keewaydinfarms.com 
Keewaydin Farms is a haven where the scenery nourishes the soul and 
the bounty of the earth nourishes the body. It is a place where three 
generations of the Haucke family strive to strike a balance with Mother 
Earth in hopes of preserving the land for future generations of organic 
farmers. In these times of global markets, we are rooted in providing high 
quality products to our local community.

KINGS HILL FARM 
19370 County G, Mineral Point, WI 53565 
paul.g@KingsHillFarm.com 
Kings Hill Farm is an organic veggie operation nestled in the Driftless 
Region of SW Wisconsin. We are currently seeking new farmers to run the 
farm. The veggie and fruit part consists of approx. 40 acres and is part of 
a larger property that includes woodlands, CREP, land and organic crops 
both on high ridges and river-sedimentary bottom fields.
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KnL ORGANICS 
Louis Medina 
3420 County Rd. M, South Wayne, WI 53587 
lmedina@tds.net 
knlgarlic.com 
After purchasing the farm in 2002 we began raising grass-fed black angus 
cattle and pasture-raised pigs and sheep. We soon realized how much we 
love knowing where our food comes from and how it is raised. Our farm 
has been Certified Organic since 2016 and we are currently raising grass-
fed Katahdin sheep and growing three great varieties of organic hardneck 
garlic.

LAXEY CREEK SHEEP RANCH 
Jeremie Favre & Ellen Geisler 
2178 Bloomfield Rd. Mineral Point, WI 53565 
laxeycreekranch@gmail.com 
facebook.com/laxeycreeksheepranch 
We raise grass-fed lamb. We combine regenerative grazing practices 
with a sheep breed specifically selected for meat to create an unbeatable 
experience in your culinary adventures. Check us out on Facebook and 
contact us directly to buy lamb.

LEMBRICH BERRY FARM 
Ben Lembrich 
N4503 Traeder Ln., Helenville, WI 53137 
(920)674-3353 • blembrich00@gmail.com 
The Lembrich Berry Farm is an idyllic place to spend an hour picking 
blueberries with a friend or family member. Open during the month of July, 
the certified organic farm contains over 1200 highbush blueberry plants 
spread across over ten distinct varieties--some with subtle differences 
in flavor, all bursting with extraordinary taste. Come out to pick some 
incredibly healthful blueberries--a great experience awaits!

LIBERTY PRAIRIE FARM 
Kevin Shelley 
1764 Hwy. 12 & 18, Deerfield, WI 53531 
kevinb.shelley@gmail.com 
Liberty Prairie Farm is a seventh generation family owned and operated 
homestead raising grass-fed beef. Established 1847 in the community of 
Nora, WI. 

LITTLE SOCIETY FARM 
Eleanor Johnson 
E11540 State Rd. 136, Baraboo, WI 53913 
littlesocietyfarm@gmail.com 
littlesocietyfarm.com 
Little Society Farm's mission is to produce good food using regenerative 
practices. By considering the farm as part of a food-producing ecosystem, 
we work in harmony with natural systems and maximize productivity. We 
aim to support the community with food, education, and by inviting them 
into our little society.

LOS JALAPEÑOS CSA 
Juan Gonzales-Torres 
2299 Spring Rose Rd., Verona, WI 53593 
jalapenoscsa@gmail.com 
farleycenter.org/farming/csa-farmers-markets/ 
Juan has been farming organically in Wisconsin for decades, after learning 
as a boy in Puebla from his family. This family farm has grown and sold 
vegetables for more than forty years. You can find us at local markets, or 
sign up for Los Jalapeños CSA and enjoy 20 weeks of seasonal vegetables 
and Mexican specialty crops!

LOST LAKE ACRES GREENHOUSE 
Richard Salzman 
W11534 County Rd. DE, Fall River, WI 53932 
(902) 484‑6044 • lostlakeacres8@gmail.com 
lostlakeacresgreenhouse.com 
Lost Lake Acres Greenhouse is a family-owned business specializing in 
hanging baskets and planters for sun and shade. We offer a full line of 
vegetable plants, perennials, bedding plants, and “proven winners.” Open 
to public late April through June. Visit us at the Dane County Farmers’ 
Market.

LOVEFOOD FARM 
David, Abby & Soleia Bachhuber 
1679 Pleasant Hill Rd., Stoughton, WI 53589 
(608) 217‑5387 • farmer@lovefood.farm 
lovefoodfarm.com 
Lovefood Farm is a family run certified organic market farm that grows for 
CSA as well as farmers markets, grocery stores, and restaurants. We grow 
a wide variety of vegetables and herbs and pride ourselves on sending out 
nutritious, fresh food that has a great shelf life.

MEADOWLARK ORGANICS 
Halee & John Wepking 
3630 Ridgevue Rd., Ridgeway, WI 53582 
(608) 574-4796 • meadowlarkorganics@gmail.com 
meadowlarkorganics.com 
Meadowlark Organics is a diversified farm focused on growing nutritious 
staple foods like milling grains and dry beans. We’re committed to 
cultivating a regenerative ecosystem, improving the health and resilience 
of our soils, protecting the safety of our water, and investing in the vitality 
of our our rural community.

MISTY MEADOWS DAIRY 
Antony & Laura Jay 
W4282 Schutt Ln., Monroe, WI 53566 
(608) 558‑5072 • mistymeadows@tds.net 
mistymeadowsdairy.com 
Misty Meadows is a first generation family farm established in 2002. We 
grow a diverse range of seasonal vegetables. In 2015 we added a wood 
fired evaporator and now offer maple syrup. Our soap is also produced on 
the farm from our small herd of dairy goats.

MORREN ORCHARD ⭐ 
Henry Morren  
2718 S. State Rd. 213, Orfordville, WI 53576  
(608) 445‑2067 • morrenhenry@yahoo.com  
morrenorchardandnursery.com  
On our family farm and certified nursery south of Madison, we've grown 
plums, pears, peaches, grapes, and over 80 new and antique apple 
varieties since 1999. Every spring, we offer bare root fruit trees grafted 
from our orchard, including rare cider varieties for cidermakers. Custom 
orders encouraged; visitors welcome with notice.

MUNCHKEY APPLES 
Laura Tisch 
175 Drammen Valley Rd., Mount Horeb, WI 53572 
laura.tisch@munchkeyapples.com 
Our orchard started in 2011 and includes over 8,700 trees. We offer pre-
picked and picked your own. Our store has home-raised freezer beef and 
homemade apple pies, cider donuts and apple butter. We belong to many 
fruit growing associations and educate ourselves on the best practices for 
growing healthy fruit while taking care of the land we live on.

OAK SPRINGS FARM 
Karen Mayhew 
1982 Horner Ln., Argyle, WI 53504 
oakspringsfarmwi@gmail.com  
facebook.com/oakspringsfarmwi 
Our little piece of heaven. Hard work, sheep, chickens, and lots of love. 
Rustic farm stays in our refurbished barn loft. We are proud to offer 
naturally raised pastured lamb, wool products, free-range eggs, and 
gorgeous sheep hides, bringing a bit of our farm to you.

ORANGE CAT COMMUNITY FARM 
Laura Mortimore 
S1280B Cherry Ln., Lyndon Station, WI 53944 
(608) 963‑4234 • orangecatcommunityfarm@gmail.com  
orangecatcommunityfarm.com 
Orange Cat is a small, certified organic vegetable farm servicing the Sauk 
County area. We offer both traditional CSA shares for simplicity and online 
market/store credit shares for customization and flexibility. Veggies are 
available  May-January. We grow high quality, clean, delicious produce. 
And new in 2026- Flower U-Pick!!!! (so excited about this colorful, joyful 
new addition to the farm:) Come be a part of it!
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ORTEGA'S GARDEN 
Jose & Lupe Ortega 
1592 Sandhill Rd., Oregon, WI 53575 
(608) 535-0602 • lupe.ortega619@gmail.com 
Jose & Lupe have been working with the same land in Oregon for the past 
8 years, growing a variety of vegetables and fruits from melons, onions, 
greens, and corn to specialty flowers. They started on their land as tenants 
and have been entrusted by the original owner to continue their farm 
business. As elders, they farm with much expertise and their production is 
top-tier. 

PARISI FAMILY FARM 
Terry Parisi & son Franco Parisi 
3718 Halverson Rd., Stoughton, WI 53589 
(608) 873‑3011 • parisifamilyfarm@gmail.com 
parisifamilyfarm.com 
We grow a mix of alfalfa hay, vegetables, nut and fruit trees, a small 
orchard, 23 acres of pasture for grazing  cattle, chickens, and goats and 
a 7 ½ acre habitat for honeybees. We practice regenerative agriculture 
and reduced tillage to maximize biodiversity and build climate change 
resilience.  We focus on touching the earth gently and creating community 
space to connect people to the earth and each other.

PASKEY SUFFOLKS 
Shelby, Scott & Lisa Paskey 
5213 County Hwy. TT, Cottage Grove, WI 53527 
(608)-669-3996 • lrpaskey@gmail.com 
Established in 1976, Paskey Suffolks raises antibiotic & hormone-free, 
pasture-raised lambs & Breeding Stock. Our ewes and lambs are treated 
respectfully and humanely on our farm located 10 miles east of Madison. 
Lambs are available May-October, call to reserve your lamb early. 
Sheepskins also available in natural colors. Farm visits by appointment.

PEREZ PRODUCE 
Armando Flores Perez 
702 N. Midvale Blvd., Madison, WI 53705 
(608) 422‑9065 • perezproducefarming@gmail.com 
Perez Produce is a local Mexican immigrant family owned farming 
company, where we like to use our methods of growing vegetables & fruits 
pesticides and chemical free. Check us out on social media and at our 
farmers market stand in the city!

RIEMER FAMILY FARM 
Jen & Bryce Riemer 
W2252 Riemer Rd., Brodhead, WI 53520 
(608) 897‑6295 • jen@riemerfamilyfarm.com  
riemerfamilyfarm.com 
Riemer Family Farm raises 100% grass-fed beef, seasonally pastured 
pork, turkey, and eggs. Never GMO's, antibiotics, hormones, or steroids. 
We rotationally graze to build soil health and grassland habitat. Shop 
by the piece online for convenient, affordable home delivery throughout 
Wisconsin or pick up on farm. Follow our regenerative and organic farm 
story on social media.

ROCKIN HIGHLANDS 
Greg Reynolds 
3088 Survey Rd., Brodhead, WI 53520 
rockinhighlands@gmail.com 
rockinhighlands.com 
Rockin Highlands is a Scottish Highland Cattle Breeder in Southwest 
Wisconsin. We are working to continue the heritage of a majestic breed of 
cattle from the rolling hills of ancient Scotland. A distinguished breed of 
cattle that was a favorite of royalty in the harsh windswept mountains of 
Scotland and revered for the wonderful flavor and lean tenderness of the 
meat.

ROOT TO BLOOM 
Julie Plotkin 
Farley Center, Verona, WI 53593 
roottobloomwi@gmail.com 
roottobloomwi.com 
Root to Bloom, LLC is a woman-owned and farmed organic flower farm, 
offering CSA, wholesale and retail bouquets and stems. Growing on 
shared land at The Farley Center, Root to Bloom uses regenerative farming 
practices and is certified organic.

SINGING TREES FARM 
Juliee de la Terre & Raymond Stanek 
16073 Thirteen Rd., Viola, WI 54664 
(608) 625-6061 • singingtreesfarms@gmail.com 
facebook.com/singingtreesfarm 
Singing Trees Farm is a PLASTIC FREE, radical, feminist, food producing, 
agro-regeneration, land and habitat restoration project. We specialize 
in maximum quality, organic, nutrient dense, produce, grains/flours  and 
value added products. To assure that there are no microplastics in our 
products, we offer everything in compostable and reusable packaging. 

SIX SONS FARM 
Judy Fossen & Dale Gasser 
E7415 Spring Dr., Sauk City, WI 53583 
judy@sixsonsfarm.com 
sixsonsfarm.com 
Grass-fed grass-finished beef (Qtr, Half, Whole) raised on pasture year-
round using managed rotational grazing, regenerative ag practices, and 
bird conservation management. We also offer homemade epicurean 
cookies, and handmade bowl cozies for safer handling of hot foods from 
the microwave. Family farming since 1888.
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SNUG HAVEN FARM, LLC ⭐ 
Judy Hageman & Bill Warner 
1170 Hageman Rd., Belleville, WI 53508 
(608) 438‑0288 • spinach@snughavenfarm.com 
snughavenfarm.com 
We are a certified organic farm and specialize in “frost sweetened” winter 
produce, grown in hoophouses in the winter months. Other specialty crops: 
heirloom tomatoes; lettuces; and greens. Year-round direct marketing to 
restaurants in Madison and Chicago.

SPROUTING ACRES FARM 
Andy Watson 
1746 Hwy. 73, Cambridge, WI 53523 
(608) 469‑2319 • andy@sproutingacres.com 
sproutingacres.com 
We are a small, family-run vegetable farm and also offer wood fired pizza 
and beer, wine, and live music on the 1st and 3rd Weekends from May-
October as well as on farm dinners, cooking classes, private events and 
corporate outings. 
 
SQUASHINGTON FARM 
Patrick Hager & Sarah Leong 
1129 Lafollette Rd., Mount Horeb, WI 53572 
(920) 422‑1042 • squashingtonfarm@gmail.com 
squashingtonfarm.com 
Squashington Farm focuses on healthy, sustainable gastronomical 
choices for our community. Gastroethics. Certified-organic, Real Organic, 
committed to soil stewardship through composting, cover crops, rotational 
grazing, and limiting use of plastics. Farming together for 9 years with a 
small, market-style CSA (~100 members) with on farm pickups starting the 
first week of June through October, plus Fall CSA.

STEADFAST ACRES 
Elisabeth Minich & Steven Shoemaker 
33408 State Hwy. 130, Lone Rock, WI 53556 
farmers@steadfast-acres.com 
steadfast-acres.com 
When you become a member of Steadfast Farm you enjoy the delicious 
and sustainable harvest throughout the growing season and support food 
grown locally with care and respect for the land and all it has to offer.

STEFFEN ORCHARDS 
Melisa Steffen 
N633 McIntyre Rd., Fort Atkinson, WI 53538 
info@steffenorchards.com 
steffenorchards.com 
Family owned and operated since 1983, Steffen Orchards is the largest 
U-Pick cherry and blueberry orchard in Southern Wisconsin.  We have 
5,000 cherry plants, and offer two tart cherry varieties: Romeo and Carmen 
Jewel. We have 2,000 blueberry plants of the high bush variety, Blue 
Ray. We are pleased to have frozen blueberries and cherries available for 
purchase at the farm.

STILL POINT FLOWER FARM 
Penny Molina 
W886 State Hwy. 92, Brooklyn, WI 53521 
penny@stillpoint.farm 
stillpoint.farm 
Still Point Flower Farm offers fresh-cut, local flowers through our CSA 
Weekly Bouquets from June to August. We are also a wedding venue 
providing local flowers for our brides and special events.

STRAIGHT FORWARD FARM 
Julie Case & Krome Burke-Scoll 
5797 Valley Rd., Avoca, WI 53506 
(608) 575‑5195 • farmer@straightforward.farm 
straightforward.farm 
Our small farm raises 100% grass fed lamb. Available for purchase by 
the retail cut to individuals & area restaurants. Find our heritage breed 
fleeces, rovings & beautiful hides available online. Raising lamb that has 
received the best animal welfare possible is our farm's highest priority. Our 
commitment to modern animal husbandry, rotational grazing, regenerative 
ag practices & investing in our local community make this possible.

SUPERCHARGE! FOODS 
P.T. Bjerke 
1902 E. Washington Ave., Madison, WI 53704 
(608) 230-5540 • superchargefoods@gmail.com 
superchargefoods.com 
SuperCharge! Foods began in Madison, Wisconsin in 2009 as a small 
attic-grown experiment in producing deeply nourishing food and quickly 
grew into one of the city’s early pioneers of urban microgreens farming. 
Known for its commitment to freshness, sustainability, and local food 
systems, SuperCharge! Foods exists to help people “supercharge” their 
health through clean, living foods while strengthening the resilience of the 
local community.

TELDERER’S RAINBOWS END FARM, LLC 
Jeanne & Steve Telderer 
N2559 Adams Rd., Neosho, WI 53059 
(262) 224‑5556 • telderers.rainbowsendfarm@gmail.com 
TelderersRainbowsEndFarm.com 
Our pastured animals produce meat and eggs that are tastier and more 
nutritious. We supplement their diets with organic feed free of chemicals, 
medications and GMO's. Our Icelandic sheep are not fed grain and produce 
gourmet lamb meat. Their naturally colored fleeces are great for spinning/
felting, and  make gorgeous sheepskins, yarn and socks. Our on-farm store 
supports 20 local artisans. 

TEN EYCK ORCHARD ⭐
Drew Ten Eyck 
W968 Hwy. 81, Brodhead, WI 53520 
(608) 897‑4014 • teneyckorchards@gmail.com 
teneyckorchard.com 
Our family farm for 7 generations since 1839. We grow over 50 varieties of 
hand picked apples, plus pears and plums. We also sell honey, cider, baked 
goods, pumpkins and more at our family farm. Open daily, 9-5pm, from late 
August to mid- November.

THE BERRY FARMER 
John Pinkston 
E10222 Hoot Owl Valley Rd., Baraboo, WI 53913 
(608) 355‑1965 • info@theberryfarmer.com 
theberryfarmer.com 
We offer Pick your own Blueberries starting in early July and running into 
early August. Picking is Wednesday nights 5 p.m. to 8 p.m. and Saturday 8 
a.m. to 5 p.m. Picking containers provided or you may bring your own.

THE WRIGHT WAY FARM, LLC 
Susan & Denny Wright 
9002 W. County Rd. H, Beloit, WI 53511 
(608) 201‑1000 • thewrights@thewrightwayfarm.com 
thewrightwayfarm.com 
We operate a 45 acre family-run, certified organic produce farm. We 
believe in growing healthy, delicious fruits and vegetables for people in 
our local region while paying fair wages. We offer a limited-space CSA 
program and are at several farmers market from our hometown of Beloit to 
Lake Michigan and down to Chicago.

TINY PEAS PASTURE 
Rebecca Pratico & Chris Lambrecht 
8854 Offerdahl Rd., Mount Horeb, WI 53572 
(608) 260-5830 • tiny.peas.please@gmail.com 
tinypeaspasture.com 
Welcome to Tiny Peas! We're a tiny farm focused on organically grown, 
delicious fruits and vegetables. While not USDA certified organic (yet), 
we follow all of the practices an organic farm does. We start with organic 
seed and soil amendments, never use synthetic herbicides or pesticides 
and utilize a variety of methods to keep our soil biology happy, healthy and 
thriving. Healthy soil means healthy plants and healthy people.
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TIPI PRODUCE ⭐ 
Beth Kazmar & Steve Pincus 
14706 W. Ahara Rd., Evansville, WI 53536 
(608) 882‑6196 • csa@tipiproduce.com 
tipiproduce.com/csa 
We began farming in 1976 and have been Certified Organic since 1997. 
New in 2026, we will offer on-farm u-picks only. We have closed our CSA 
and wholesale operations. Join our email list for notification of u-pick 
dates and how to place a picking reservation for organic strawberry 
u-picks and organic plum tomato u-picks.

TRADEROOTS FARMS 
Yusuf Bin-Rella  
502 Troy Dr., Madison, WI 53704 
traderoots43@gmail.com 
traderootsfarms.org 
A Madison-based group of farmers and chefs with roots in Wisconsin 
and West Africa. Our farming, products, and culinary events highlight 
locally grown heritage veggies and grains. Our goal is to develop viable 
approaches to urban farming, cooking, food preservation, and value-added 
processing that are accessible to everyday people and help mitigate the 
increasingly severe economic hardship in our city.

TROY FARM 
502 Troy Dr., Madison, WI 53704 
(608) 240-0409 • troyfarm@rootedwi.org 
rootedwi.org/troy-farm/ 
Troy Farm is a program of the non-profit Rooted. We provide fresh, organic, 
locally-grown produce through our CSA program and to low income 
communities on the Northside of Madison through the Purpose Grown 
Project; land access and support to emerging and BIPOC farmers through 
the Troy Farm Collaborative; and community events like Garden Nights, 
Harvest Fest, Farm to School Aid, and our annual plant sale.

UNCONVENTIONAL ACRES, LLC 
Melissa & Ben Dickinson 
Arena, WI 53503 
unconventionalacres@gmail.com 
unconventionalacres.com 
Unconventional Acres is a small pasture based farm located in the beautiful 
driftless region. We work hard & farm slow to bring you the best pastured 
meats from our farm to your table. We specialize in highland & highland 
cross cattle, producing grass fed & finished beef and pasture & forest raised 
pork.

VALLEY SPRINGS FARM FRESH BEEF 
Dorothy Harms 
E4681 County Rd., Reedsburg, WI 53959 
valleyspringsbb@gmail.com 
valleyspringsbeef.com 
Valley Springs Farm is proud of our farm and our animals are given the 
utmost of care and respect. We feel that it is our responsibility to be good 
stewards of the land. We offer an authentic farm stay experience to enjoy 
the sights and sounds of farm life. Full country breakfast. Guided farm tours. 
Hiking trails. Families are welcome!

VEGGIE EMPORIUM 
Jacque & Dan Enge 
E8407 County Rd. C, North Freedom, WI 53951 
(561) 603-1476 • ve.farmstand@gmail.com 
instagram.com/veggie.emporium 
Veggie Emporium is a regenerative micro-farm serving the Sauk County 
community with nutrient rich produce, free-range chicken eggs, and seed 
grown food producing trees. The regenerative practices we utilize include 
no-till farming, cover crops, mulching for water retention and erosion control, 
biodiversity, organic practices, perennial integration, contour planting, 
pollinator plots, and many more. We have a self serve farmstand open mid-
May until mid-October.

VINDICATOR BRAND FARMS 
Susan Jones 
17893 High Point Rd., Viola, WI 54664 
(630) 290-9316 • Susan@VindicatorBrand.com 
VindictorFarms.com 
We specialize in heritage bred, pasture-raised beef, pork, lamb, and poultry, 
all grown without non-therapeutic antibiotics and hormones. Our focus is 
on regenerative farming practices which ensures our operations create 
healthy food options but also promote ecological balance and biodiversity. 
We believe in transparency and responsibility, striving to connect consumers 
with nutritious products that come directly from our ecosystem  to your 
table. 

VITRUVIAN FARMS 
Tommy Stauffer & Shawn Kuhn 
2727 B. US Hwy. 51, McFarland, WI 53558 
(608) 302‑4375 • customerservice@vitruvianfarms.com 
vitruvianfarms.com 
Vitruvian Farms is a Certified Organic vegetable and mushroom farm 
located just 15 minutes from downtown Madison. We offer home delivery 
to much of Dane County of not only our products but products from over 
50 local producers and makers. We also offer an on-site farm store that is 
open year-round.

Certified Organic Vegetables & Mushrooms
Farm Store           Home Delivery           CSA

The Store at Vitruvian
Over 700 local products
Open Tuesday - Sunday

2727 US Hwy 51, McFarland
vitruvianfarms.com

Oh Kale Yeah!

Bring this to the 

farm store for 
$5 OFF!
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WEGMUELLER FARM 
Dan & Ashley Wegmueller 
W4358 Montgomery Rd., Monroe, WI 53566 
(608) 558‑2505 • wegsfarm@gmail.com 
wegmuellerfarm.com 
A fourth generation diversified farm complete with cows, pigs, chickens, 
& horses! Live the farm life in the farmstay or book a farm tour or equine 
experience (riding lessons, trail rides, one-on-one horse interactions). 
Shop at the on-farm store (hours vary); visit website for more info and to 
book your adventure.

WILLOW CREEK RANCH 
Rod Ofte 
E5702 Spring Coulee Rd., Coon Valley, WI 54623 
(608) 451-2861 • rod.ofte@willowcreekfoods.com 
willowcreekfoods.com 
We are a family farm dedicated to providing nutritious beef, poultry and 
pork products, raised in the most humane and eco-friendly way. Our farm 
is organically managed. We rotationally graze our pastures to provide the 
ideal environment for our animals, and the greatest nutritional value for 
you and your family. Our cattle are 100% pasture and hay fed, that’s our 
“100% Grass-fed Promise."

WINTERFELL ACRES 
Bethanee Wright 
W1912 Mortensen Rd., Brooklyn, WI 53521 
(608) 628‑7504 • winterfellacres@gmail.com 
winterfellacres.com 
A woman and mother-led farm dedicated to growing nutrient dense and 
certified organic vegetables, fruit, flowers and herbs. After 12 years, we 
are no longer offering CSA but if you are interested in picking up on farm 
weekly, reach out!

WONDERFARM 
Jess D’Souza 
8579 Klevenville Riley Rd., Mount Horeb, WI 53572 
(608) 692‑5827 • jess@wonder.farm 
wonder.farm 
Wonderfarm raises heritage-breed pigs and laying hens on pasture and 
follows organic standards to produce delicious pork products and eggs. 
We aim for sustainability and regeneration, and apply permaculture and 
agroecological principles to provide the best lives possible for our heritage 
breed pigs and chickens. Wonderfarm is owned and operated by a queer 
woman of color and has been producing food since 2016.

YELLOW DOG FLOWERS & PRODUCE 
W1565 State Rd. 92, Brooklyn, WI 53521 
(608) 575-4647 • molly@yellowdogproduce.com 
yellowdogproduce.com 
Yellow Dog Flowers and Produce is a small diverse family farm in Brooklyn 
township, nestled on the edge of the beautiful driftless region of southern 
Wisconsin. We grow fresh vegetables and cut flowers using organic and 
regenerative practices. We offer seasonal CSA veggie boxes and flower 
bouquets delivered to your door in the Brooklyn, Belleville, Oregon, 
Fitchburg and Madison area.

YOUNG EARTH FARM 
Shirley Young 
W11544 County Rd. CF, Randolph, WI 53956 
(608) 843‑5730 • farmer@youngearthfarm.com 
Young Earth Farm has been growing Certified Organic vegetables for 20 
years. Customer comments: "Cannot wait for Saturday." "Last week’s 
produce was phenomenal!!" "Really liked last weeks produce. It was so 
clean and as always, the quality was stellar. I really appreciated that."

YOWELA FARMS 
Dan Cornelius 
2625 Oak Lawn Rd., Stoughton, WI 53589 
(608) 280‑1267 • daniel.cornelius@gmail.com 
yowelafarms.com 
Yowela?talíh^ Farms (“gentle breeze” in Oneida) grows heirloom Oneida 
corn and other specialty crops as part of a regenerative agricultural system 
that integrates sustainable livestock and agroforestry including maple 
sugar production. We also hand-harvest wild rice from northern Wisconsin.
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FARMERS 
MARKETS
BARABOO ⭐ 
5/9/26-10/31/26 
Wednesday & Saturday 8AM-12:30PM 
500 block of Oak St., Baraboo, WI 53913  
baraboofarmersmarket.com 
WIC/Senior FMNP

BELOIT MARKETS 
(608) 365‑0150 
downtownbeloit.com

     BELOIT SUMMER 
     5/2/26-10/31/26 • Saturday 8AM-1PM 
     Corner of State St. & E. Grand Ave.,  
     Beloit, WI 53511 
     SNAP/EBT • WIC/Senior FMNP

     BELOIT WINTER 
     11/7/26-4/24/27 • Saturday 9AM-12PM 
     557 E. Grand Ave., Beloit, WI 53511 
     SNAP/EBT

BOSCOBEL MARKETS 
(608) 391-0635 
facebook.com/boscobelfarmersmarket

    BOSCOBEL OUTDOOR 
     5/2/26-10/31/26 • Saturday 8AM-12PM 
     Depot Park, 800 Wisconsin Ave.,  
     Boscobel, WI 53805  
     SNAP/EBT • WIC/Senior FMNP

     BOSCOBEL INDOOR 
     11/7/26-4/24/27 • Saturday 2PM-6PM 
     102 E. Oak St., Boscobel, WI 53805   
     SNAP/EBT

FITCHBURG CENTER ⭐ 
5/7/26-10/29/26• Thursday 3PM-6PM 
5511 E. Cheryl Pkwy., Fitchburg, WI 53711  
(608) 277-2592 
fitchburgmarket.wordpress.com 
WIC/Senior FMNP

FORT ATKINSON  
5/2/26-10/31/26 • Saturday 8AM-12PM 
19 E. Milwaukee Ave. W, Fort Atkinson, WI 
53538 
(920) 397-9070 
fortfarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP

GAYS MILLS  
5/13/26-10/28/26 • Wednesday 1PM-6PM 
Lions Park, State Hwy. 171,  
Gays Mills, WI 54631 
(608) 735-4017

JANESVILLE  
5/2/26-10/24/26 • Saturday 8AM-1PM 
21 Dodge St., Janesville, WI 53548 
(608) 289‑9292 
janesvillefarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

MADISON MARKETS

CAPITOL VIEW 
5/27/26-10/14/26 • Wednesday 3PM-7PM 
5901 Sharpsburg Dr., Madison, WI 53718 
(608) 225‑4959 
capitolviewfarmersmarket.com

DANE COUNTY FARMERS MARKET  
(608) 455‑1999 
dcfm.org

Saturday on the Square ⭐ 
4/11/26-11/14/26 • Saturday 6:15AM-1:45PM 
Capitol Square, Madison, WI 53703 
SNAP/EBT • WIC/Senior FMNP  
Double Dollars

Wednesday ⭐ 
4/22/26-11/4/26  
Wednesday 8:30AM-1:15PM 
200 Martin Luther King Jr. Blvd.,  
Madison, WI 53703 
SNAP/EBT • WIC/Senior FMNP  
Double Dollars

Holiday  
11/21/26-12/19/26 • Saturday 7:30AM-12PM 
1 John Nolen Dr., Madison, WI 53701 
SNAP/EBT

Winter ⭐ 
1/2/27-4/3/27 • Saturday 8AM-12PM 
3241 Garver Green, Madison, WI 53704 
SNAP/EBT

EASTSIDE ⭐ 
4/28/26-10/27/26 • Tuesday 4PM-7PM 
McPike Park, 202 S. Ingersoll St.,  
Madison, WI 53703 
eastsidefarmersmarket.org 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

MONROE STREET 
5/3/26-10/25/26 • Sunday 9AM-1PM 
2219 Monroe St., Madison, WI 53711 
(608) 709-9071 
monroestreetfarmersmarket.org 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

NORTHSIDE 
5/3/26-10/25/26 • Sunday 8:30AM-12:30PM 
2817 N. Sherman Ave., Madison, WI 53704 
(608) 515-8843 
northsidefarmersmarket.org  
SNAP/EBT • WIC/Senior FMNP • Double Dollars

SOUTH MADISON 
(608) 358‑5834 
southmadisonfarmersmarket.com

Monday 
6/22/26-10/26/26 • Monday 2PM-6PM 
2500 Rimrock Rd., Madison, WI 53713 
SNAP/EBT • WIC/Senior FMNP

Tuesday ⭐ 
5/12/26-10/27/26 • Tuesday 2PM-6PM 
1602 S. Park St., Madison, WI 53715 
SNAP/EBT • WIC/Senior FMNP

Friday 
6/26/26-10/30/26 • Friday 2PM-6PM 
1602 S. Park St., Madison, WI 53715 
SNAP/EBT • WIC/Senior FMNP

Sunday 
4/26/26-10/25/26 • Sunday 11AM-3PM 
1602 S. Park St., Madison, WI 53715 
SNAP/EBT • WIC/Senior FMNP

WESTSIDE COMMUNITY 
4/11/26-11/7/26 • Saturday 7AM-12:30PM 
505 S. Rosa Rd., Madison, WI 53719 
(608) 628‑8879 
westsidecommunitymarket.org  
SNAP/EBT • WIC/Senior FMNP • Double Dollars 

MCFARLAND MARKETS 
(608) 873‑9443 

    BEST OF WISCONSIN INDOOR 
     11/7/26-12/19/26 • Saturday 9AM-2PM 
     5915 Milwaukee St., McFarland, WI 53558 

    MCFARLAND ⭐ 
     5/7/26-10/29/26 • Thursday 2PM-6PM 
     5709 US 51, McFarland, WI 53558  
     WIC/Senior FMNP

MINERAL POINT ⭐ 
5/2/26-10/31/26 • Saturday 8:30AM-11AM 
151 Madison St., Mineral Point, WI 53565  
(608) 574‑8016 
mineralpointmarket.com 
WIC/Senior FMNP

MONONA  
5/3/26-10/25/26 • Sunday 8:30AM-12:30PM 
400 E. Broadway, Monona, WI 53716 
mononafarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

MONROE ⭐ 
5/2/26-10/31/26 
Wednesday 12PM-3PM • Saturday 8AM-1PM 
1016 16th Ave., Monroe, WI 53566  
(608) 328-4023 
mainstreetmonroe.org/farmers-market 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

MOUNT HOREB ⭐ 
5/7/26-10/15/26 • Thursday 3PM-6:30PM 
315 E. Main St., Mount Horeb, WI 53572 
(239) 292-0510 
mthorebfarmersmarket.com 
WIC/Senior FMNP

Market dates may be subject to 
change - get more details at 
FarmFreshAtlas.Org. To learn 
about nutrition assistance 
programs like SNAP & FMNP, 
head to page 5.
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NEW GLARUS  
5/7/26-10/15/26 • Friday 3PM-6PM 
1101 Hwy. 69, New Glarus, WI 53574  
(608) 290-3905 
facebook.com/newglarusfarmersmarket 
WIC/Senior FMNP

OREGON ⭐ 
5/5/26-10/27/26 • Tuesday 2PM-6PM 
131 W. Richards Rd., Oregon, WI 53575  
(608) 873‑9443 
WIC/Senior FMNP

PLATTEVILLE MARKETS 
(608) 218‑4374 
plattevillefarmersmarketwi.com

     PLATTEVILLE INDOOR 
     11/7/26-4/17/27 • Saturday 9AM-12PM 
     120 W. Main St., Platteville, WI 53818 
     SNAP/EBT • Double Dollars

    PLATTEVILLE OUTDOOR 
     5/2/26-10/31/26 • Saturday 8AM-12PM 
     75 N. Bonson St., Platteville, WI 53818 
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars

PORTAGE  
5/7/26-10/29/26 • Thursday 12PM-5PM 
303 W. Wisconsin St., Portage, WI 53901 
(608) 742‑6242 
portagewi.com

RICHLAND AREA  
5/13/26-10/14/26 • Wednesday 12PM-4PM 
Corner of Court St. & Orange St.,  
Richland Center, WI 53581  
(608) 213‑3374 
richlandareafarmersmarket.org 
SNAP/EBT • WIC/Senior FMNP

RIDGEWAY  
5/10/26-10/11/26 • Sunday 10AM-1PM 
299 Hughitt St., Ridgeway, WI 53582  
facebook.com/ridgewayfarmersmarketwi

STOUGHTON  
5/1/26-10/30/26 • Friday 7AM-1PM 
1050 W. Main St., Stoughton, WI 53589 
(608) 873‑9443 
stoughtoncommunityfarmersmarket.org 
WIC/Senior FMNP

SUN PRAIRIE MARKETS 
(608) 515-4862 
sunprairiemarket.com

     SUN PRAIRIE SUMMER ⭐ 
     5/2/26-10/31/26 • Saturday 7AM-12PM 
     1 Cannery Pl., Sun Prairie, WI 53590 
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars

     SUN PRAIRIE WINTER 
     11/7/26-4/10/27 • Saturday 9AM-12PM 
     2598 W. Main St., Sun Prairie, WI 53590

SUN PRAIRIE (W. MAIN ST) 
5/5/26-10/27/26 • Tuesday 2:30PM-6PM 
1110 W. Main St., Sun Prairie 
(608) 345‑7556 
SNAP/EBT • WIC/Senior FMNP

VERONA DOWNTOWN 
5/13/26-10/14/26 • Wednesday 3PM-6:30PM 
101 W. Railroad St., Verona, WI 53593 
veronadowntownfarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

VIROQUA  
5/2/26-10/31/26 • Saturday 8AM-12:30PM 
220 S. Main St., Viroqua, WI 54665 
(608) 637-2575 
viroquachamber.com 
SNAP/EBT • WIC/Senior FMNP

Stronger  
Farmers Markets  
Start Here.

wifarmersmarkets.org

Sign up for our 
free newsletter 
and follow us on 
social media.

Join the Wisconsin Farmers Market 
Association and connect with a statewide 
network of markets and vendors working 
together to increase sales, strengthen 
operations, and build community.

Members get access to training, advocacy, 
insurance options (for markets and market 
vendors), promotion, grant alerts, and real-
world support from people who understand 
farmers markets.

For a complete list of benefits
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Find more seasonal recipes 
from local chefs and farmers 
at ediblemadison.com.

Grilled Eggplant with Garlic and Summer Herbs
Recipe by Christy McKenzie

This season, consider featuring this high-in-fiber yet low-in-calorie crop on your table. Add a 
meatless meal option to the menu or toss it on the grill for a perfect taste-of-summer side dish.

Join a community of eaters who are passionate 
about the health of our foodshed. Your subscription 
supports your local food system.

INGREDIENTS
2 pounds eggplant (any variety will work: 

   globe, Italian, Japanese or Chinese)

1 teaspoon kosher flake salt

¼ cup plus 3 tablespoons olive oil, divided

1 tablespoon apple cider vinegar or lemon juice

1 tablespoon Dijon mustard

2 cloves garlic, minced

1 tablespoon chopped oregano 

   (or other favorite soft herbs)

2 tablespoons chopped flat leaf parsley

¼ teaspoon red pepper flakes, or 1 teaspoon chopped 

fresh pepper

1 pint cherry tomatoes, halved (optional)

Salt and pepper to taste

DIRECTIONS

1. Trim the ends off, and slice the eggplant 
into ¼-inch thick slices. Place the slices in a 
colander and salt generously. Place a plate on the 
eggplant to weigh it down, and allow the eggplant 
to sit for 15 to 20 minutes to drain. Rinse the 
eggplant quickly with cold water and pat dry with 
a kitchen towel.

2. Preheat the grill or a grill pan to medium. 
Drizzle the eggplant with ¼ cup olive oil and grill 
until there are golden brown grill marks and color 
on the eggplant and the slices are tender, but not 
falling apart.

3. Meanwhile in a large bowl, whisk together 3 
tablespoons olive oil, apple cider vinegar, mustard, 
garlic, oregano, parsley, pepper flakes and halved 
cherry tomatoes.

4. Slice the grilled eggplant into long strips and toss it 
with the prepared dressing and tomatoes. Season 
with salt and pepper to taste.
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ORGANIZATIONS
* Organization serves more than one region in WI.

ARTISAN GRAIN COLLABORATIVE* 
PO Box 70804, Madison, WI 53707 
(608) 712‑8340 • ebyrne@graincollaborative.com 
graincollaborative.com 
AGC is a regional network of farmers, millers, maltsters, bakers, chefs, food 
manufacturers, brewers, distillers, researchers, and advocates working 
together to promote a regenerative grainshed in the Midwest. Our website 
offers information about grains, descriptions of our key projects, a map 
of our members, our blog, 'Notes from the Grainshed,' and more. AGC is a 
project of Global Philanthropy Partnership, whose offices are in Chicago, IL.

ASE NETWORK 
5087 Reeve Rd., Black Earth, WI 53515 
asecooperative@gmail.com 
asecooperative.org 
AṢE (Ah-Shay) is a Yoruba word meaning "so it is," "the power to make 
things happen," and "life force." We channel this energy into our work—
building pathways for food sovereignty, sustainability, and communal well-
being. We invoke ASE in our kitchens, our gardens, our healing spaces, and 
our organizing efforts, knowing that our liberation is not just a vision but a 
reality we are actively creating.

DANE BUY LOCAL 
2801 International Ln., #110, Madison, WI 53704 
(608) 729‑7342 • meghan@danebuylocal.com 
danebuylocal.com 
At Dane Buy Local, our mission is deeply rooted in three core principles: 
to educate the public about the profound benefits of prioritizing local 
businesses, to actively advocate for our members and their products and 
services within the community, and to foster collaborations with like-
minded organizations, all with the aim of realizing our visionary goals.

DANE COUNTY FOOD COLLECTIVE 
Dane County, WI 
danecountyfoodcollective@gmail.org 
danecountyfoodcollective.com 
The Dane County Food Collective (DCFC) is an organization of individual 
food industry owners and operators working together to create a stronger 
food system in Dane County. The Collective works on issues related to 
Health & Wellness and Food Systems Advocacy through resource and 
information sharing, and collective action.

ECHO, INC. (EVERYONE COOPERATING TO HELP OTHERS) 
65 S. High St., Janesville, WI 53548 
office@echojanesville.org 
echojanesville.org 
ECHO is a nonprofit charity organization. Over the years ECHO has evolved 
from a food pantry and clothing depot to a full-fledged charity organization 
called upon to help meet temporary housing, food, transportation, 
and other emergency needs for low-income families in Rock County, 
Wisconsin.

FAIRSHARE CSA COALITION*  
211 S. Paterson St., Madison, WI 53703 
(608) 226‑0300 • info@csacoalition.org 
csacoalition.org 
FairShare is a coalition of 80+ Wisconsin and Midwestern farms offering 
locally grown products, primarily via CSA (Community Supported 
Agriculture). We maintain a custom farm search tool and interactive map 
to help you choose a farm. We also assist limited-income households in 
purchasing CSA shares through our Partner Shares Program, which is 
supported in part by our recreational fundraiser, Bike the Barns, held each 
September.

FAMILY FARM DEFENDERS* ⭐ 
1202 Williamson St., Madison, WI 53703 
(608) 260‑0900 • familyfarmdefenders@yahoo.com 
familyfarmers.org 
Our mission is to build a broad grassroots movement to establish a 
fair, just and resilient agricultural system rooted in food sovereignty, 
agroecology, peace and international solidarity. Through education and 
advocacy, we strive for systemic change that creates a social contract 
between peasants and family farmers and society, ends corporate 
profiteering from low commodity prices and resource-grabbing, and 
ensures opportunities for new generations of diverse family farmers to 
produce healthy local and regional foods with respect for Mother Earth.

FARLEY CENTER 
2299 Spring Rose Rd., Verona, WI 53593 
(608) 845‑8724 • farm@farleycenter.org 
farleycenter.org 
We are a nonprofit organization dedicated to promoting ecological 
sustainability, social justice, and peace. Located near Verona on 110 
acres of beautiful farm and wooded land, our collaborative farm program 
provides land, equipment and assistance to immigrant and aspiring 
farmers and businesses. Farmers grow organically and sell at local 
markets, restaurants, grocers and CSA.

FEED KITCHENS 
1219 N. Sherman Ave., Madison, WI 53704 
(608) 204‑7017 • feedmanager@feedkitchens.org 
feedkitchens.org 
FEED Kitchens is a shared use commercial kitchen, food business 
incubator. With 5 commercial production spaces available 24/7, FEED 
supports food entrepreneurs in business startup, licensing, sourcing, 
production, finance, and marketing. Supporting a stronger and more 
resilient local food system, FEED offers membership to commercial 
businesses, nonprofits, and community groups/families.

FOOD, FAITH AND FARMING NETWORK* 
7118 Old Sauk Rd., Madison, WI 53717 
(608) 957-2272 • foodfaithandfarmingnetwork@gmail.com 
foodfaithandfarmingnetwork.org 
Our Network gives voice to the sacred relationship between people, the 
land, and food through education, advocacy and relationships. We foster 
stewardship of the land, resilient food systems, rural/urban connections 
and economic justice for all, focusing our efforts in Wisconsin. We 
promote local producers through our Winter Farmers Markets in faith 
communities. We award Seed Money Grants to applicants that network 
with others to offer innovative solutions to community food-related issues.

FOOD FINANCE INSTITUTE* 
780 Regent St., Madison, WI 53715 
(608) 890-0780 • info@foodfinanceinstitute.org 
foodfinanceinstitute.org 
The Food Finance Institute (FFI) helps food and farm businesses thrive at 
every stage through finance-forward training, coaching, and consulting. 
Through expert-led trainings and resources, FFI helps farm businesses 
increase profitability and raise the money they need to grow. 

FOODSHED at the COMMUNITY ACTION COALITION FOR 
SOUTH CENTRAL WISCONSIN  
1902 Wright St., Madison, WI 53704 
(608) 237-1255 • cac@cacscw.org 
cacscw.org 
Foodshed is operated by Community Action Coalition (CAC), a nonprofit 
committed to helping individuals achieve social and economic security. 
CAC’s work focuses on addressing public health challenges such as food 
and housing insecurity. Foodshed is an aggregation, processing, storage, 
and distribution hub in partnership with Pasture and Plenty, REAP Food 
Group and FairShare CSA Coalition that supports local farmers, wholesale 
buyers, food access sites, and consumers by bridging infrastructure gaps 
and expanding market access.
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GREAT LAKES INTERTRIBAL FOOD COALITION* 
(715) 994‑1305 • daniel.cornelius@gmail.com 
greatlakesintertribalfood.org 
Supporting a vibrant Great Lakes Intertribal food system providing 
culturally appropriate food for Indigenous communities while supporting 
Native producers.

HEALTHY FOOD FOR ALL 
1219 N. Sherman Ave., Madison, WI 53704 
(608) 204‑7017 • feedmanager@feedkitchens.org 
hffadane.org 
Operating from FEED Kitchens, HFFA works to reduce food waste and 
feed community through the recovery of excess food in our local system. 
We specialize in recovering prepared food from cafeterias and events, as 
well as excess local produce from farms and farmers markets. All food is 
redistributed at no cost through community centers, food pantries, and 
other organizations.

MADISON AREA FOOD PANTRY GARDENS 
7492 Old Sauk Rd., Verona, WI 53593 
(530) 650‑5301 • matt@foodpantrygardens.org 
foodpantrygardens.org 
The Madison Area Food Pantry Gardens is a Madison-based 501(c)(3) non-
profit organization dedicated to providing food pantries and emergency 
food programs throughout Dane County with first choice, fresh, nutritious 
and culturally relevant produce through their network of volunteer led 
gardens and harvest events on local area farms.

MADISON COLLEGE ARTISANAL MODERN MEAT BUTCHERY 
1701 Wright St., Madison, WI 53704 
(608) 246-6392 
madisoncollege.edu/academics/programs/meat-production 
We are literally the pasture-to-plate program! Students will learn where the 
livestock come from, what they eat, and how livestock are processed. The 
program owns a mobile harvest truck to be used on small local farms to 
process animals. In addition, students are learning how to cut meat using 
old-world and modern techniques. They gain an understanding of what the 
primals, subprimals, and fabricated cuts are.

MADISON COLLEGE CULINARY PROGRAM 
1701 Wright St., Madison, WI 53704 
(608) 258‑2301 • businessandappliedarts@madisoncollege.edu 
madisoncollege.edu 
Madison College runs a renowned Culinary Arts Program and has been at 
the leading edge of the good food movement for over a decade. Good food 
prepared well is the focus of our culinary students. We strive to be on the 
leading edge of local sourcing on campuses. 

MAIZE* 
Verona, WI 53593 
plagman@maize.app 
maize.app 
Maize is a marketplace & digital hub that empowers farm-to-table 
commerce and connection with streamlined wholesale partnerships, 
dynamic inventory tools, and simplified ordering. Our modern software 
platform is built to amplify organic local supply-chains, and scale local 
connections into a collaborative global food ecosystem.

MEADOWLARK COMMUNITY MILL 
3630 Ridgevue Rd., Ridgeway, WI 53582 
(608) 574-4796 • team@meadowlarkmill.com 
meadowlarkorganics.com 
As an organic stone mill sourcing grain from regional growers, we are here 
to serve farmers, bakers, chefs, distillers, brewers, and home bakers. Our 
flour is freshly milled to order, full of original character and nutrition to 
enhance your favorite recipes.

NATIVE FOOD NETWORK* 
2890 Terra Ct., Unit 32, Sun Prairie, WI 53590 
(608) 280‑1267 • daniel.cornelius@gmail.com 
nativefoodnetwork.org 
Indigenous farm-to-table organization supporting connection among food 
producers, chefs, and communities.

P&P MAKESHOP 
2423 University Ave., Madison, WI 53726 
(608) 665‑3770 • hello@pastureandplenty.com 
pastureandplenty.com/the-pp-makeshop 
The P&P Makeshop is a kitchen for community. We are a food 
manufacturing kitchen incubator for businesses owned by women and 
people of color. Looking to grow your work, in a supportive space? Reach 
out to learn more!

PORCHLIGHT PRODUCTS 
1704 Thierer Rd., Madison, WI 53704 
(608) 620‑7792 • kdirector@porchlightinc.org 
porchlightinc.org/about-porchlight-products 
Porchlight Products is an employment training program that employs 
formerly homeless clients with mental or physical disabilities to 
make a variety of pickled & fermented products, fruit spreads and dry 
baking mixes using up to 80% local ingredients. Product sales create 
opportunities for individuals to learn job and life skills, while gaining 
valuable work experience, building confidence and taking steps to greater 
self-sufficiency.

F O L LOW
A LO N G

@PANDPMAKESHOP

L E A R N  M O R E  A N D  
R E N T  S PAC E

HELLO@PASTUREANDPLENTY.COM

CO M M U N I T Y  •  CO L L A B O RAT I O N  •  G R OW T H  •  C R E AT I V I T Y  •  O P P O RT U N I T Y
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REAP FOOD GROUP* ⭐ 
3241 Garver Green #240, Madison, WI 53704 
(608) 310‑7836 • info@reapfoodgroup.org 
reapfoodgroup.org 
REAP Food Group is a nonprofit organization with a mission to cultivate 
connections with communities to build a resilient local food system. We 
are committed to efforts that strengthen local supply chains, support 
sustainable Wisconsin farms, and ensure that equitable power and 
inclusive voices shape access to food in Dane County and statewide.

ROOTED 
517 E. Badger Rd., Madison, WI 53713 
(608) 240‑0409 • info@rootedwi.org 
rootedwi.org 
Rooted is committed to growing a community-led, sustainable food system 
through urban agriculture education, food production, and land access. 
Rooted offers hands-on garden education to youth, distributes thousands of 
pounds of food to local neighborhood centers and food pantries, preserves 
land for small growers and their families, and hosts free community events 
throughout the Madison area. Through community and partnership, Rooted 
works to grow a resilient and healthy food system for all.

SOMETHING SPECIAL FROM WI* 
2811 Agriculture Dr., Madison, WI 53718 
(608) 354-6146 • datcpssfw@wisconsin.gov 
somethingspecialwi.com 
The Something Special from Wisconsin™ (SSfW) program, administered by 
the Wisconsin Department of Agriculture, Trade and Consumer Protection, 
has helped its members stand out on grocery store shelves and consumers 
connect with genuine Wisconsin products since 1983. SSfW members are 
local producers of all shapes and sizes, certifying that at least 50% of a 
product's ingredients, production, or processing is from or completed in 
Wisconsin. 

SUSTAIN DANE 
821 E. Washington Ave., Madison, WI 53703 
(608) 285‑2454 • hello@sustaindane.org 
sustaindane.org 
At Sustain Dane, we focus on holistic sustainability: environmental 
health, equity & social wellbeing, and a just economy. Our mission is to 
inspire, connect, and support people to accelerate sustainable actions for 
community wellbeing. Join us for a Sustain Dane program or membership. 
Change happens when inspired people take action.

URBAN TRIAGE 
2312 S. Park St., Madison, WI 53713 
(608) 640‑7616 • agriculture@urbantriage.org 
urbantriage.org 
Urban Triage Agriculture Programs teach the basics of growing your 
own food as well as the entrepreneurial benefits/opportunities in the 
agriculture field. Our mission is to bring sustainability back into agriculture 
while providing bonding time and healing space for Black families along 
with opportunities and support for Black Farmers.

UW-MADISON CENTER FOR INTEGRATED AGRICULTURAL 
SYSTEMS* ⭐ 
1535 Observatory Dr., Madison, WI 53715 
tuyilmaz@wisc.edu 
cias.wisc.edu 
The Center for Integrated Agricultural Systems (CIAS) is a sustainable 
agriculture and food systems research center at the UW. CIAS supports a 
range of research, outreach and professional development opportunities 
on sustainable farming and food systems. CIAS helped initiate the Farm 
Fresh Atlas in 2002. 

WILD BEARIES* 
P.O. Box 332, Wisconsin Dells, WI 53965 
info@wildbearies.org 
wildbearies.org 
Wild Bearies is a community outreach organization that focuses on 
traditional agriculture, ancestral food systems and education. We work to 
build a stronger community to support native peoples overcoming alcohol 
and other drug abuse issues or emotional traumas through the healing power 
of our foods.

WISCONSIN GRASSFED BEEF COOPERATIVE* 
E7342 Three Chimney Rd., Viroqua, WI 54665 
(800) 745-9093 • support@wisconsinmeadows.com 
wisconsinmeadows.com 
Made up of over 230 Wisconsin family farms, we believe that rotationally 
grazing cattle is the best way to raise our lean, tasty 100% grass-fed 
(and finished!) beef and pork. Our pastures protect soil, water, and 
local wildlife. Our members are committed to producing high quality, 
sustainable beef and pork for you and your family.

BUSINESSES

RESTAURANTS
BANDIT TACOS & COFFEE 
640 W. Washington Ave., Suite 101, Madison, WI 53703 
(608) 720‑1110 • info@porter-coffee.com 
bandit-tacos.com 
Proudly serving fresh nixtamalized corn tortillas made all day long 
using rotating varieties of corn from Mexico and the midwest filled with 
delicious, high-quality meats and veggies. Also offering high quality coffee 
and cocktails.

BANZO 
2105 Sherman Ave., Madison, WI 53704 
(608) 441‑2002 
banzomadison.com 
Food truck-spawned counter serve (with a patio) specializing in falafel & 
other Mediterranean eats. Tues-Sat, 11am-9pm.

BRANDING IRON ROADHOUSE FARM-TO-FORK EATERY 
132 S. Main St., Lime Ridge, WI 53942 
(608) 986‑2807 • brandingironrh@gmail.com 
brandingironrh.com 
A unique Farm-to-Fork Eatery in a small town setting, the Branding Iron 
Roadhouse serves locally-grown Fearing beef and other consciously-
sourced ingredients. With burgers, sandwiches, wood-fired pizza, and, of 
course, a traditional Wisconsin Friday night fish fry, there’s something for 
everyone. Enjoy a community atmosphere in the Driftless, complete with a 
stunning scenic drive to get you there. 

CADRE 
2540 University Ave., Madison, WI 53705 
(608) 819‑8555 • info@cadrerestaurant.com 
cadrerestaurant.com 
Founded in the Fall of 2019, Cadre is a French-inspired restaurant located 
in the Regent neighborhood of Madison, Wisconsin. Cadre's mission is 
to create a welcoming and educational dining experience using locally-
sourced, respectfully prepared ingredients.

CAFE COSTA RICA & MANGO MAN COOKS! 
1219 N. Sherman Ave., Madison, WI 53704 
(608) 352-8466 • mangomancooks.com 
mangomancooks.com • elcafecostarica.com 
Chef Thony Clarke, aka The Mango Man, operates Cafe Costa Rica, an 
Afro-Latino, family-run food cart and catering service where he serves 
delicious perennial favorites. In 2017, he established the Mango Man 
Cooks! packaged food line, making his savory sauces and addictive chips 
available at local retailers! The Mango Man Cooks! products and Cafe 
Costa Rica dishes are 100% made in Madison using ingredients sourced 
from local farmers.
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CANTER INN 
119 5th Ave., New Glarus, WI 53574 
(608) 636-2004 • info@canterinn.com 
canterinn.com 
Canter Inn is a neighborhood fine dining restaurant with Midwestern 
sensibilities. Located in the Village of New Glarus, Wisconsin, we source 
ingredients from local growers and artisans.

FORAGE KITCHEN  
foragemadison.com 
Forage Kitchen crafts specialty salads, hearty grain bowls, soups and 
wraps made from scratch and crammed with mouth-watering, wholesome, 
ingredients that keep you happy and satisfied all day long. Order online for 
pickup or delivery. Catering is also available.

Hilldale 
715 Hilldale Way, Madison, WI 53705 
(608) 819‑6223 • hello@eatforage.com

Middleton 
8430 Old Sauk Rd., Middleton, WI 53562 
(608) 820‑1210 • hello@eatforage.com

Monona 
800 W. Broadway, Monona, WI 53713 
(608) 230‑6782 • hello@eatforage.com

State Street 
665 State St., Madison, WI 53703 
(608) 286‑1455 • hello@eatforage.com

Sun Prairie 
2824 Prairie Lakes Dr. #101, Sun Prairie, WI 53590 
(608) 318-0380 • hello@eatforage.com

GRAMPA’S PIZZERIA 
1374 Williamson St., Madison, WI 53703 
(608) 283‑9580 • info@grampaspizzeria.com 
grampaspizzeria.com 
GRAMPA’S is an artisan pizzeria on Willy Street focusing on quality 
ingredients, warm service, and atmosphere. Owner Gilbert Altschul puts 
his own spin on a family pizza recipe passed down from his Grampa Bill. 
Grampa's also grows herbs, vegetables and flowers in their garden on site 
for use in the restaurant and neighboring Gib's Bar.

HERITAGE TAVERN 
131 E. Mifflin St., Madison, WI 53703 
(608) 283-9500 • info@heritagetavern.com 
heritagetavern.com 
Heritage Tavern has been recognized for its upscale farm-to-table cuisine 
and approachable, classic atmosphere. Patrons enjoy twists on familiar 
dishes that only use local and sustainable ingredients. Chef Dan Fox has 
received two James Beard nominations and is a past champion of the 
popular Food Network show Chopped. The freshness of the farm is as 
indispensable an ingredient as a pinch of salt.

IAN’S PIZZA  
ianspizza.com 
Ian's Pizza specializes in pizza by the slice and works closely with local 
farmers and the farmers market to offer one of the best and unique salad 
stations around. We have a team of food "masterminds" that showcase their 
new recipes in our weekly special slices and seasonal slices and salads.

Garver Feed Mill 
3241 Garver Green, Madison, WI 53704 
(608) 257‑9248 • garver@ianspizza.com

State St. 
100 State St., Madison, WI 53703 
(608) 257-9248 • 100state@ianspizza.com

Frances St. 
319 N. Frances St., Madison, WI 53703 
(608) 257-9248 • 319nfrances@ianspizza.com

LOLA'S HI/LO LOUNGE 
617 N. Sherman Ave., Madison, WI 53704 
(608) 888-2023 
lolasmadison.com 
Our Lola’s Hi/Lo Lounge is a “Wisconsin fancy” Midwestern spin on the 
HiFi bar. A HiFi love letter to the low brow, if you will. High end sound and 
finishes mixed with quality food and cocktails, with a no frills attitude, 
plenty of canned beer, and a vibe that we hope fills your soul with the 
warmth of home. Welcome to Lola’s. She’s a vibe…

LONGTABLE BEER CAFE 
7545 Hubbard Ave., Middleton, WI 53562 
(608) 841‑2337 • longtablemiddleton@gmail.com 
longtablebeercafe.com 
Longtable Beer Cafe sources products from many local farms, dairies 
and artisan purveyors to provide a delicious menu of house-smoked 
meats, grass-fed beef burgers, veggie-forward salads and sandwiches, 
cheeseboards and more. Our open cooler features a carefully curated 
selection of 300 craft beers, all available for carry out. Patio seating 
available in warmer weather.
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MARIGOLD KITCHEN 
118 S. Pinckney St., Madison, WI 53703 
(608) 220-9520 • info@marigoldkitchen.com 
marigoldkitchen.com 
Upbeat brunch and lunch cafe beaming with bright smiles and coastal vibes. 
Skillfully prepared dishes made with local produce by a dedicated staff.

PASTURE AND PLENTY 
2433 University Ave., Madison, WI 53726 
(608) 665-3770 • hello@pastureandplenty.com 
pastureandplenty.com 
Pasture and Plenty is a local meal kit service, farm-to-table café and 
catering business. With farm & sea-to-freezer favorites for easy meals 
anytime, weekly meal kits delivered right to your door, and thoughtfully 
crafted daily menus, we're here to make your lives a little less hectic and 
way more local and delicious.

REDBARN CATERING 
525 E. Madison St., Spring Green, WI 53588 
(608) 778‑0744 • j.miller@redbarncatering.com 
redbarncatering.com 
I founded RedBarn Catering on the principle that the best ingredients 
are found in our own back yard. Much of the produce we serve is grown 
organically right here at our RedBarn Kitchen. For everything else, I hand 
select each ingredient for every dish from local farmers, co-ops, butchers, 
cheese makers, and bakeries.

SALVATORE’S TOMATO PIES 
salvatorestomatopies.com 
2016 Madison Magazine Chef of The Year Patrick DePula and team create 
farm to table craft pizza, house made pasta and much more. You can find 
them shopping the outdoor Dane County Farmers Market every Saturday 
to bring the best in local ingredients to your plates. Now offering retail and 
wholesale frozen pizza!

Madison 
10 N. Livingston St., Ste. 101, Madison 53703 
(608) 305‑8885 • salstomatopies@gmail.com

Monona 
5511 Monona Dr., Monona, WI 53716 
(608) 305‑8611 • salstomatopies@gmail.com

Sun Prairie 
121 E. Main St., Sun Prairie, WI 53590 
(608) 318‑1761 • salstomatopies@gmail.com

Catering 
salstomatopies@gmail.com 
Salvatore’s Tomato Pies offers a full range of catering services in the 
Madison area including Quick Catering, a customizable Buffet Menu, 
and a Private Chef experience. Whether you need catering for a 
corporate meeting, wedding rehearsal, birthday party, and everything in 
between, our team delivers fresh, made-from-scratch meals featuring 
our award-winning pizzas, pastas, salads, and more!

ZUZU CAFE 
1336 Drake St., Madison, WI 53715 
(608) 260-9898 • thezuzucafe@gmail.com 
facebook.com/ZuZu.Cafe.in.Madison 
Join us in our patio garden for Mediterranean fare with fresh made daily 
specials, bakery from scratch, local ice cream, and gluten-free and veggie 
options. Very kid friendly and across from the zoo.

SPECIALTY PRODUCERS
AMERICAN WINE PROJECT 
802 Ridge St., Mineral Point, WI 53565 
(608) 987‑0505 • info@americanwineproject.com 
americanwineproject.com 
American Wine Project is a winery focused on low-intervention methods 
using locally-grown cold-climate grapes. We offer tastings, local snack 
options, event space, and an acre of perennial gardens.

CEDAR GROVE CHEESE, INC. ⭐ 
E5904 Mill Rd., Plain, WI 53577 
(608) 546‑5284 • info@cedargrovecheese.com 
cedargrovecheese.com 
For over 140 years Cedar Grove Cheese has been producing superior 
quality, hand crafted cheese nestled in the lush Wisconsin countryside. 
Prepared according to the highest cheesemaking standards, Cedar Grove 
makes cheese from local family farmers’ milk, always fresh and producer 
certified rBGH free. We offer conventional, organic, kosher, HALAL, and 
sheep and goat specialty cheeses.

R E A L  F O O D .  R E A L  L O C A L .

E AT 
W E L L

weekday eats 
farm-to-freezer

CO O K  
F R E S H

weekly meal kit  
delivery and pick-up

K I TC H E N 
S T U D I O

classes
private events

Making eating well and eating local a little easier every day.Making eating well and eating local a little easier every day.

2433 University Avenue | pastureandplenty.com  
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GREEN BOX COMPOST 
325 Linnerud Dr., Sun Prairie, WI 53590 
(608) 888-9033 • compost@withgreenbox.com 
withgreenbox.com 
Green Box is a food scrap collection and composting company that 
services Dane County, WI. We offer a range of services from residential 
collection to large scale commercial collection services, with the goal 
of making it easy and clean to keep food scraps out of the landfill. Our 
mission is to keep as many nutrients cycling back into the soil as possible, 
so that we can all keep growing great food.

HIDDEN CAVE CIDERY 
2500 Pleasant View Rd., Ste. 102, Middleton, WI 53562 
(608) 213-7396 • hiddencavecidery@gmail.com 
hiddencavecidery.com 
Hidden Cave Cidery makes specialty hard cider from Wisconsin apples. 
Owned and operated by UW-Madison Alum, Walker Fanning, in Middleton, 
WI. Tasting room open Fridays and Saturdays. Dogs allowed inside and on 
the patio.

HONEY BEE BAKERY 
505 S. Rosa Rd., Madison, WI 53704 
(608) 698-2401 • honeybeecollective@gmail.com 
honeybeebakery.org 
Honey Bee Bakery produces hand crafted baked goods for Madison area 
farmers' markets. Find our market booths open every Saturday at the 
Dane County Farmers' Market on the Square and the Westside Community 
Market.We have built our business on high quality ingredients, artistic 
technique, and friendly service. We are wholeheartedly involved in 
developing our local food systems and building community around fresh 
local food.

J. HENRY & SONS BOURBON TASTING ROOM & FARM 
7794 Patton Rd., Dane, WI 53529 
(608) 846-4116 • info@jhenryandsons.com 
jhenryandsons.com 
Wisconsin hand-crafted bourbon & rye, aged in new, charred oak barrels in 
an uncontrolled environment. Made with locally-grown heirloom grains, our 
whiskey is a labor of love that’s meant to be experienced after a hard day’s 
work or play. Sit back and enjoy your reward!

LA CAPITAL PRODUCTS 
1823 S. Park St., Madison, WI 53713 
(608) 770‑6600 • lacapitalproducts@gmail.com 
lacapitalproducts@gmail.com 
La Capital Products produces flour tortillas that are natural, home-made 
and preservative-free. 

LA COSECHA TORTILLA CO. 
2423 University Ave., Madison, WI 53726 
lacosechatortillas@gmail.com 
lacosechatortillas.com 
La Cosecha is a modern tortillería focused on using the ancient technique 
of nixtamalization to transform locally & regionally grown corn into a 
variety of products.

LANDMARK CREAMERY 
6858 Paoli Rd., Belleville, WI 53508 
(608) 886-8801 • orders@landmarkcreamery.com 
landmarkcreamery.com 
With accolades ranging from Food & Wine's "Best Cheese in America" to 
Gold Medals from the US Cheese Championships and American Cheese 
Society, Landmark Creamery is one of Wisconsin's premier, small-batch, 
artisan cheese and butter makers. Our products reflect our commitment 
to using high-quality, locally sourced milk and cream, and traditional 
techniques. We love to feature the farms where we source our milk and 
cream from.

MERMAID KITCHEN, LLC 
100 S. Baldwin St. Suite 200, Madison, WI 53703 
(608) 234-3661 • mermaidkitchenmadison@gmail.com 
mermaidkitchenmadison.com 
We are a small bakery and bagelry specializing in handmade granolas, 
pastries, bagels, and bialys with an eye to farm fresh ingredients and local 
sources. Preorder for pickup at our kitchen or find us at the Dane County 
Market on the Square and other farmer's markets throughout the outdoor 
season. We also cater bagel brunches and offer bagel and seasonal market 
cooking classes throughout the year.

ORIGIN BREADS 
931 E. Main St., #1, Madison, WI 53703 
(608) 419-8452 • bread@originbreads.com 
originbreads.com 
ORIGIN Breads bakes handcrafted and long-fermented naturally leavened 
sourdough breads, pastries and pizzas using 100% organic whole grains 
grown and stone milled in Wisconsin and the wider Driftless Area. Our 
products are available from our retail store, local co-ops and grocery 
stores and at the Dane County and Eastside Farmers Markets. We also host 
a weekly pizza night with our neighbors, Giant Jones Brewing Company.
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RUDOLPH-HASSELL LEGACY ENTERPRISES, LLC 
5087 Reeve Rd., Black Earth, WI 53515 
(608) 977-1950 • rudlphhasselllegacy@gmail.com 
rudolphhassellag.com 
Rudolph-Hassell Legacy Enterprises, LLC operates out of Firm Footing 
Farm in Black Earth, WI. We offer pesticide-free, sustainably grown crops 
including but not limited to: collard greens, purple hull peas, cayenne 
pepper and herbs. We also offer hands-on workshops.

TORTILLAS LOS ANGELES 
4510 Femrite Dr., Madison, WI 53716 
(608) 345‑3089 • tortillaslosangeles@gmail.com 
tortillaslosangeles@gmail.com 
We are farming since 2009, planting our own NON GMO organic corn and 
vegetables, using them for making real homemade tortillas, tortilla chips, 
tamales and other corn products. Following 100% the "Nixtamalization 
Process" (Prehispanic nutritional technique to pass from generation to 
generation inside our family).

RETAIL
BRENNAN'S MARKET 
8210 Watts Rd., Madison, WI 53719 
(608) 833-2893 • cheese@brennansmarket.com 
brennansmarket.com 
Madison's locally-owned market specializes in Wisconsin cheese, fresh 
produce, & curated selection of specialty foods, wine, craft beer & spirits. 
We have a full-service butcher shop, deli & in-store cafe.

CATHRYN’S MARKET 
206 N. Iowa St., Dodgeville, WI 53533 
(608) 930‑2777 • cathrynsmkt@yahoo.com 
cathrynsmarket.com 
Cathryn's Market is a small retailer/bakery focused on local products 
including heritage pork, grass fed beef, eggs, produce, cheese. We also sell 
prepared foods, bread, baked goods, jam, flour, grains and more. We brew 
and sell local coffee and tea and we have a working soda fountain from the 
1930s.

SITKA SEAFOOD MARKET 
3241 Garver Green, Suite 160, Madison, WI 53704 
(309) 342‑3474 • support@sitkaseafoodmarket.com 
sitkaseafoodmarket.com 
At Sitka Seafood Market, we believe that truly good food connects us — to 
nature, to place, and to one another. Our work extends from the wild waters 
of Alaska to the heart of Wisconsin’s vibrant local food community. We’re 
proud to be part of a movement that values transparency, traceability, and 
trust — principles that guide everything from how we source to how we 
serve.

WILLY STREET CO-OP  
willystreet.coop 
A full-service grocery cooperative specializing in natural, organic, and 
locally produced foods. We offer delicious deli food, fresh bakery, natural 
bodycare products, and the best local and organic produce in the area. 
Anyone can shop, anyone can join! Become a Co-op Owner today for as 
little as $10. Open daily 7:30am-9:00pm.

East ⭐ 
1221 Williamson St., Madison, WI 53703 
(608) 251‑6776 • info@willystreet.coop

North 
2817 N. Sherman Ave., Madison, WI 53704 
(608) 471‑4422 • info@willystreet.coop

West 
6825 University Ave., Middleton, WI 53562 
(608) 284‑7800 • info@willystreet.coop

Support Local
FAR M E RS
& M AKE RS

O U R
C O M M U N I T Y

www.willystreet.coop
Everyone is Welcome!
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Recipe by REAP's Chef Ambassador Elijah Hipke. First 
published in The Shallot: Journal of Mental Health, Arts 
and Literature. Photo by Whitney Wells. 
Serves 4

INGREDIENTS

•	 1 16 oz package of bucatini pasta

•	 2 tbsp olive oil

•	 8 oz each cremini & shiitake mushrooms, sliced*

•	 3 shallots, diced

•	 3 garlic cloves, diced

•	 2 tbsp butter

•	 1 1/2 cups heavy cream

•	 1 1/2 cups vegetable stock

•	 6 oz grated parmesan cheese

•	 Salt & freshly ground black pepper, to taste

*Mushrooms are grown in Wisconsin year-round.Check out 
this QR code to find Atlas farms (like our cover star Vitruvian 
Farms, p. 14) and markets with mushrooms near you!

INSTRUCTIONS

1.	 Sear the mushrooms: 
Heat olive oil in the bottom of a large pan, and add 
mushrooms once sizzling. Sear until browned, then 
set aside. 

2.	 Making the sauce: 
Add butter to the pan along with garlic and shallots, 
and cook until translucent. Once translucent, slowly 
add heavy cream and vegetable stock. Let the 
sauce simmer until reduced, about 20 minutes. 

3.	 Boil your pasta: 
While prepping the rest of the dish, set your pasta 
water on to boil. Cook pasta according to 
instructions, and make sure to save pasta water 
when draining. 

4.	 Remove from the heat: 
Add mushrooms and pasta to the sauce, mixing 
with pasta water to thicken. Remove from the heat, 
and stir in parmesan. 

MUSHROOM BUCATINI
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FARMS
ALICE'S GARDEN URBAN FARM 
Venice Williams 
2136 N. 21st St., Milwaukee, WI 53205 
(414) 687‑0122 • venicewb@gmail.com 
alicesgardenmke.com 
Alice’s Garden is a 2.2 acre farm in the heart of Milwaukee, celebrating 
its 54th year in 2026. It provides models of regenerative farming and 
community cultural development through 102 community rental plots, 
production fields, an herbal apprentice program, herbal labyrinth, and an 
Herbal CSA. There is a multitude of community programs and events.

AMY’S ACRE 
Amy Janowski 
8318 6 Mile Rd., Caledonia, WI 53108 
(414) 323‑2210 • amysacrellc@gmail.com 
amysacre.com 
Amy's Acre cultivates from a core idea that every living thing is a current 
or future living thing's food. Crop and soil inputs and crop and soil 
management interventions are carefully considered for maintaining 
alignment with this core idea. Nourished soil life + nourished human life = 
unimaginable possibility! Try it!

APPLE BARN ORCHARD & WINERY 
Steve & Judy Jacobson 
W6384 Sugar Creek Rd., Elkhorn WI 53121 
(262) 728‑3266 • applebarnoffice@gmail.com 
applebarnorchardandwinery.com 
Our 7th generation family farm offers pre-picked asparagus in May, pick 
your own strawberries mid-June until early July, apples late August thru 
December, and pumpkins starting late September. When in season we also 
sell our own apple cider & pies, cider donuts, caramel apples, fruit wines 
and WI products. Check our website or Instagram for store and winery 
hours or special event listings.

BATTLE CREEK BEEF & BISON ⭐ 
Greg & Patricia Kummrow 
38413 Delafield Rd., Oconomowoc, WI 53066 
(262) 593‑2622 • patriciakummrow@gmail.com 
beefandbison.com 
Est. 1886, we have moved into the 6th generation on our farm. We currently 
produce grass-fed/grass-finished Bison to sell from our on-farm retail 
store by the cut, or by reservation for wholes, sides and split sides. 
Grass-fed/grass-finished beef is becoming increasingly available as the 
6th generation establishes their own herd. From our farm, to your family...
naturally.

BRIGHTONWOODS ORCHARD ⭐ 
Bill & Judy Stone, Paula Puntenney 
1072 288th Ave., Burlington, WI 53105 
(262) 878‑3000 • apples@brightonwoodsorchard.com 
brightonwoodsorchard.com 
Our orchard features over 150 already-picked antique and commercial 
apple varieties. Our award-winning apple cider is available along with 
locally grown fall products. A two story tree house and walking trails are 
family favorites. Open Wednesday-Sunday, September to Thanksgiving. 
AeppelTreow Winery & Distillery and Glas All Naturals Cheese products 
available on-site.

COPPER KETTLE FARM - GOURMET GARLIC 
Cathy & Greg Kosmeder 
5576 County Rd. Q, Colgate, WI 53017 
(262) 538‑1189 • copperkfarm@gmail.com 
copperkfarm.com 
Specializing in high quality garlic grown using organic, sustainable farm 
methods. This is the place to find quality garlic that will be much more 
robust than grocery store garlic. We open pre-order sales and have a Garlic 
Sale Event in August. Seed stock also available in limited quantities each 
season, be sure to contact us early as we will sell out of fresh garlic by 
September of each season.

 
 
APPLE BARN ORCHARD & WINERY
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COZY NOOK FARM ⭐ 
Tom, Joan & Charlie Oberhaus 
S11 W30780 Summit Ave., Waukesha, WI 53188 
(262) 968‑2573 • cozynookfarm57@gmail.com 
cozynookfarms.com 
Cozy Nook is a working dairy farm that offers educational tours by 
appointment. We also sell a variety of fall and winter decorations.

CREAM CITY FARMS LLC 
David Johnson 
1134A N. 44th St., Milwaukee, WI 53208 
djaewi@yahoo.com 
creamcityfarms.com 
Cream City Farms are based in Milwaukee, WI, with multiple sites 
throughout Milwaukee county. We are dedicated to growing great produce 
for our local community.

DROUGHTVILLE FARMS 
Lindsey Drought 
22428 W. 7 Mile Rd., Franksville, WI 53126 
(414) 640‑0432 • droughtvillefarms@yahoo.com 
droughtvillefarms.com 
Our small poultry operation raises broiler chickens, ducks, geese, 
Thanksgiving turkeys, Christmas heritage turkeys, and eggs. All poultry is 
cage-free and free of hormones and drugs. Holiday birds are sold fresh, 
never frozen. Other poultry can be picked up fresh as well. Some seasonal 
products, some sold year-round. Call for availability. NEW this year we 
have Gyro meat available from our very own lambs!

ELA ORCHARD 
Ben Willard, Ed Ela & Bob Willard 
31308 Washington Ave., Rochester, WI 53167 
(262) 534‑2545 • contact@elaorchard.com 
elaorchard.com 
We have been growing apples since the 1920’s. Presently the third and 
fourth generation of our family care for the orchard and raise over 30 
varieties of apples and several varieties of pears. The orchard also 
features fresh cider pressed from our apples.

ELEGANT FARMER 
Keith Schmidt & Katie Schmidt 
1545 Main St., Mukwonago, WI 53149 
(262) 363-6770 • info@elegantfarmer.com 
elegantfarmer.com 
Home of the Smilin’ Barn, The Elegant Farmer offers the best specialty 
foods in its Farm Kitchen Bakery, Deli and Market, including its famed 
Apple Pie Baked in a Paper Bag. Visit the market year-round and enjoy 
family-friendly events like apple picking during Autumn Harvest Fest!

FLOWER BEE 
Lindsey Drought 
22428 W. 7 Mile Rd., Franksville, WI 53126 
(414) 640‑0432 • upickflowers@yahoo.com 
theflowerbees.com 
We are a U-PICK Flower farm and VENUE. Our U-PICK season is mid-
July - October 31st. We grow 100s of different types of flowers for every 
occasion, and sell UPick or sell Pre-Picked arrangements. We also do 
arrangements for weddings, anniversaries or any event.  Looking for a 
venue? Choose us to host your bridal shower, baby shower, flower picking 
party, tea party, anniversary or wedding!

GODSELL FARM 
Mark & Pam Godsell 
105W15585 Loomis Dr., Muskego, WI 53150 
(414) 403-0534 • godsellfarmwi@gmail.com 
godsellfarm.com 
We bring back the “olde” way of farming, working with families to educate 
and enjoy farming at its best. We use natural methods for growing 
vegetables, without pesticides or enhancements. We offer an array of 
vegetables as well as honey, eggs, canned items and baked breads. At 
certain times we also raise cage-free, hormone-free meat products. 
Everything from our farm to you!

GROW SPACE VERTICAL FARMS 
Matt Carlson 
3127 Roosevelt Rd., Kenosha, WI 53142 
(262) 649-9918 • info@growspace.farm 
growspace.farm 
We are dedicated to bringing the freshest, locally grown, pesticide-free 
produce directly to our community. We use innovative indoor farming 
techniques to sustainably produce nutrient-rich greens year-round. 
Our commitment to local sourcing reduces food miles and supports 
a healthier, more resilient food system. Customers can conveniently 
purchase our produce online for farm pickup or home delivery, enjoying 
fresh, high-quality greens grown right here in Wisconsin.

GWENYN HILL FARM 
N3W29350 Bryn Dr., Waukesha, WI 53188 
(262) 955‑9681 • farmer@gwenynhill.com 
gwenynhillfarm.com 
Gwenyn Hill Farm is a diverse 430-acre farm nestled in the Kettle Moraine 
region of Southeastern Wisconsin. We grow Certified Organic vegetables, 
fruits, and herbs. We also raise grass-fed beef and lamb, and organic 
laying hens. We offer our food and fiber through a CSA program, an on-
farm store, and the Brookfield Farmers Market.

HOPE FARM & GARDEN 
Lisa Simek & Tim Buschke 
24921 52nd St., Salem, WI 53168 
(262) 206‑2997 • hopefarmbrighton@gmail.com 
hopefarmgarden.com 
We are a family farm located in beautiful rural Brighton located in Kenosha 
County. We grow happiness including flowers, plants, produce, animals, 
and more. We raise goats, sheep, chickens, and have many things to 
offer from our field, greenhouse and farm including goat milk soaps, 
lotion, eggs, meat, plants/flowers/herbs as well as products to support 
businesses in Wisconsin including honey, syrup and gifts!

KALEIDOSCOPE GARDENS 
Hannah Alabi & Jack Lavin 
1800 E. Forest Hill Ave., Oak Creek, WI 53154 
4070 S. 6th St., Milwaukee, WI 53221 
kaleidoscope.gardens.mke@gmail.com 
kaleidoscopegardens.com 
At Kaleidoscope Gardens we grow diversified vegetables, culinary herbs, 
select flowers, and bedding plants. Our practices go beyond organic 
standards and our goal is to eventually grow without the use of anything 
sold in a bag. We are truly a human-powered operation; we plant, cultivate, 
and harvest by hand. It is our pleasure to bring you food and garden plants.

LARRYVILLE GARDENS LLC 
Michelle Cannon 
W1349 Hwy. 11, Burlington, WI 53105 
(262) 206‑2360 • larryvillegardens@gmail.com 
larryvillegarden.com 
An 11 acres small family regenerative, forward thinking, soil first, because 
our societies health depends on it, vegetable farm. Growing all year, yes 
even January, you will find fresh green foods at our on farm little store! 
Self serve open 24/7! On-farm market every Tuesday, May 5th - October 
from 4-7. On-farm field-to-fork dinners within your reach! Tickets required - 
see website for further information.

LITTLE MISS SWEET PEA’S 
Bob & Colleen O’Neill 
N6696 Millard Rd., Elkhorn, WI 53121 
(262) 903‑9599 • bob@shamrocktool.com 
We are a first generation hobby farm, established for over 26 years. We 
connect our neighbors with fresh, high quality, daily picked produce, 
gourmet sweet corn, local honey, free range eggs, homemade goods, our 
famous “salty dog” pickles, homemade butter, jams, soaps and of course 
homemade butter toffee candies.
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MAXWELL FARMS 
Grian Hollies-Maxwell 
2806 N. 33rd St., Milwaukee, WI 53210 
maxwellfarms03@gmail.com 
USDA certified urban farm in the middle of Milwaukee. We are growing 
something good in the hood.

MEYER FAMILY FARM 
Jimmy Meyer & Lisa Blood 
22201 75th St., Salem, WI 53168 
(262) 234-7368 • meyerproducefarm@gmail.com 
meyerfamilyfarms.com 
Conveniently located on Highway 50, our small family farm offers so much! 
We start with homegrown veggies in the summer. Later in the season we 
have all your fall needs, you won’t be disappointed by our variety. We sell 
beef and pork raised from our own farm, and farm fresh eggs and local 
honey.

MORNING STAR FAMILY FARM, LLC 
Robin & Kathy Roxas 
4504 County Rd. R, Hartford, WI 53027 
(262) 271‑8649 • info@morningstarfamilyfarm.net 
morningstarfamilyfarm.net 
Pasture-raised chicken, eggs, and lamb; heritage-breed pork. Halves/
wholes or by the cut. Handcrafted kombucha and elderberry syrup. We sell 
from the farm (pre-orders only), Tosa Farmers Market (summer), and offer 
delivery. Tours available. Please call first.

OAK CREEK HEMP COMPANY 
Susan Wall 
Oak Creek, WI 53154 
(414) 405-6732• info@oakcreekhempcollc.com 
oakcreekhempcollc.com 
At Oak Creek Hemp Co., our commitment to quality starts at the source—
our family-owned farm in Wisconsin. Every plant is grown with care, 
ensuring natural, premium ingredients in every product. We believe in 
promoting health and wellness through safe, effective, and lab-tested CBD 
solutions. From seed to shelf, our process is crafted with care, combining 
nature’s best with meticulous attention to detail. Because when it comes 
to your well-being, only the highest standards will do.

OLD HOMESTEAD ORCHARD 
Lindsay Drought 
7814 Raynor Ave., Franksville, WI 53126 
(262) 895‑6747 • oldhomesteadorchard@yahoo.com 
oldhomesteadorchard.com 
Our orchard has been family owned and operated since the 1840s. 
We offer several varieties of U-PICK and pre-picked apples and pears, 
apple cider, homemade butters, jams, cider donuts, raw honey and other 
locally grown products. Over 13 acres of Sunflowers!! Unique events on 
weekends include sunflower picking, honey tasting, and a sunflower maze 
in September!

PURE FARMS 
Michael Graf 
N49W13441 Campbell Dr., Menomonee Falls, WI 53051 
(414) 828-6337 • mike.graf@pure-farms.com 
Pure-farms.com 
Near Milwaukee, our hydroponic farm is pesticide- and herbicide-free, 
using only 5 oz of water per head of lettuce. Very flavorful! We also have 
wonderful basil, microgreens, and sea asparagus. USDA-GAP and Kosher 
certified.

QUEDNOW'S HEIRLOOM APPLE ORCHARD 
Theresa Quednow 
W5098 County Rd. ES, Elkhorn, WI 53121 
(262) 501-9033 • applepeachlady@yahoo.com 
quednowsappleorchard.com 
Growing fruit as naturally as possible. No use of pesticides or herbicides.

QUINTA CSA FARM 
Mason Jarecki Nimmo 
N8030 Townline Rd., East Troy, WI 53120 
(262) 402‑8495 • mason@quintaCSAFarm.com 
quintacsafarm.com 
Quinta is committed to growing delicious food that is healthy for humans 
and the environment. We do not use synthetic fertilizers, herbicides or 
pesticides, or single-use plastic mulch. We specialize in Super Sweet 
Cherry Tomatoes, but we grow over 30 varieties of vegetables. Our front-
door delivery CSA boxes are an excellent balance of consistency and 
variety.

RIVER VALLEY RANCH & KITCHENS 
Eric Rose & Cheri Petkus 
39900 60th St., Burlington, WI 53105 
(262) 539‑3555 • team@rvrvalley.com 
rvrvalley.com 
Established in 1976, River Valley Ranch began as a small, family-owned 
mushroom farm. In 1997 we established a farm kitchen where we 
create a variety of gourmet products, including our pickled mushrooms, 
mushrooms salsa, and mushroom pasta sauces. With a deep commitment 
to sustainability and quality, we work to provide the best products to our 
community while maintaining a strong connection to the land.

SCHMIDT CENTURY FARM 
Deanna & Roger Schmidt 
5485 St. Anthony Rd., West Bend, WI 53090 
(262) 305-5735 • Schmidtcenturyfarm@gmail.com 
Know your farmer, know your food at Schmidt Century Farm! For over 150 
years, the Schmidt family has been nurturing the same precious farmland. 
Using regenerative farming practices, farm animals help us to maintain the 
earth for years to come. Our Farm Store features our own farm bred and 
raised animals as well as other locally produced items. Visit us Thursday, 
Friday and Saturdays all year long! 

SCHUETT FARMS LLC ⭐ 
Rob Schuett 
W299S6370 State Rd. 83, Mukwonago, WI 53149 
(262) 968-4348 • schuettfarms@yahoo.com 
Schuett Farms is a diversified family farm. Stating in mid-summer we sell 
sweet corn and other vegetables. In the fall we have gourds, cornstalk 
bundles, straw, and squash. We also offer a corn maze and a pick-your-own 
pumpkin patch. Group rates are available for pumpkin picking, hayrides, 
and corn maze. Starting in late November we sell Christmas trees and 
wreaths. Throughout the year we offer homegrown naturally-fed beef. 
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SERENITY SOAP WORKS & OAK HOLLOW ACRES 
Abigal & Mike Lippman 
2208 Springwood Ln., Burlington, WI 53105 
(262) 492‑4010 • abby@serenity-soapworks.com 
serenity-soapworks.com 
Pasture-raised and organically fed poultry meat and eggs including duck/
goose. Raw honey. Natural goats milk soap and natural bath products. 
We raise the goats for the milk we use in our products. We grown our own 
herbs and have the raw honey and wax for our bath products.

STARRY NIGHTS FARM 
Paul & Marisa Maggio 
7500 352nd Ave., Burlington, WI 53105 
(312) 286‑1075 • info@starrynightsfarm.com 
starrynightsfarm.com 
We are a Certified Organic, Animal Welfare Approved farm producing 
100% grass-fed beef and lamb, and organic pastured chicken and turkey. 
We pride ourselves in producing quality, nutritious, and delicious meats 
in a sustainable way practicing regenerative agriculture. We offer farm 
tours, farmstays, and events to engage and build relationships with our 
community.

THE GARLIC UNDERGROUND LLC 
Glenn Borucki 
W383 N9009 Mill St., Oconomowoc, WI 53066 
(414) 550‑2341 • glenn@thegarlicunderground.com 
thegarlicunderground.com 
Our farm specializes in several varieties of gourmet, heirloom garlic, grown 
using organic and sustainable farming methods. Sales start in June with 
hardneck scapes; cured garlic is available August - November. Cured garlic 
can be used as seed in your own garden or for culinary use. Sales primarily 
online. Call first for on-farm visits/sales.

THE MARM FARM 
Ellen Colby 
1225 Mackinac Ave., Milwaukee, WI 53172 
(414) 356-2420 • marmfarmmke@gmail.com 
marmfarm.org 
Small-scale urban farm sowing seeds of change for a regenerative renewal 
of our food systems, our lands and ourselves.

VILLAGE FARMSTEAD 
Sara Krohn & Sam Odin 
4020 E. Fitzsimmons Rd., Oak Creek, WI 53154 
(414) 708-0587 • villagefarmstead@gmail.com 
villagefarmstead.com 
Grown on the Western bluffs of Lake Michigan, our diversified vegetables 
are produced using organic methods that are regionally appropriate for our 
climate and center around healthy soil that produces nutritionally dense 
vegetables. We prioritize human-scale farming practices and community 
connections that reflect our values, while taking seriously the need and 
right for farmers and farm workers across the globe to have a healthy and 
dignified life.

WINTERSPRING FARM 
Caleb Trainor 
4382 Hickory Rd., West Bend, WI 53090 
(262) 689‑9938 • caleb@winterspringcsa.com 
winterspringcsa.com 
We are a five-acre vegetable farm using sustainable, regenerative, and 
organic growing practices. We are located just north of Milwaukee and 
nestled up to the Milwaukee River surrounded by a nature preserve. We 
specialize in CSA but also sell through markets, wholesale and restaurant 
accounts.

WITTE’S VEGETABLE FARM LLC ⭐ 
Scott, Susan, Robert & Chris Witte 
10006 Bridge Rd., Cedarburg, WI 53012 
(262) 377‑1423 • wittes.veg@gmail.com 
wittesvegfarm.com 
Witte's believes in clean, high quality products and fields. We are not 
organic but we use the IPM method to control unwanted pests with the 
least amount of unnatural interference. We strive for the widest variety of 
vegetables and fruits and are dedicated to the highest quality product with 
friendly, knowledgeable service.

WITTE’S VEGETABLE MARKET, LLC 
David & Gus Witte 
2313 County Hwy. NN, West Bend, WI 53095 
(262) 338‑4589 • info@wittesvegmarket.com 
wittesvegmarket.com 
Family owned and operated, Witte’s Vegetable Market, LLC features 
homegrown produce starting with asparagus in May, pre-picked 
strawberries in mid-June and a variety of vegetables available July through 
the end of November. 
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FARMERS 
MARKETS
BROOKFIELD MARKETS

BROOKFALLS 
5/3/26-10/25/26 • Sunday 10AM-2PM 
17000 W. Capitol Dr., Brookfield , WI 53005  
(262) 758-5118 
farmersmarket2gowisconsin.com 
brookfallsfarmersmarket 
SNAP/EBT

BROOKFIELD ⭐ 
(262) 784-7804 
brookfieldfarmersmarket.com

Summer 
5/2/26 -10/31/26 • Saturday 7:30AM-12PM 
16900 W. Gebhardt Rd., Brookfield, WI 53005 
SNAP/EBT • WIC/Senior FMNP  
Double Dollars

Winter 
11/7/26-4/24/27 • Saturday 10AM-2PM 
95 N. Moorland Rd., Brookfield, WI 53005 
SNAP/EBT • WIC/Senior FMNP  
Double Dollars

BROWN DEER 
6/24/26-10/14/26 • Wednesday 10AM-3PM 
4920 W. Green Brooke Dr., Brown Deer,  
WI 53209 
(414) 371‑3040 
facebook.com/BrownDeerFarmersMarket 
SNAP/EBT • WIC/Senior FMNP

BURLINGTON ⭐ 
5/7/26-10/1/26 • Thursday 3PM-7PM 
517 Congress St., Burlington, WI 53105 
(262) 210‑6360 
burlingtonfarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP

DELAFIELD - HISTORIC 
5/2/26-10/24/26 • Saturday 8AM-1PM 
435 Main St., Delafield, WI 53018 
delafieldfarmersmarket.com

DELAVAN - MARKET AT TOWER PARK 
6/4/26-9/10/26 • Thursday 3PM-7PM 
107 E. Walworth Ave., Delavan, WI 53115 
(262) 728-5095 
delavanwi.org

ELKHORN - SATURDAYS ON THE 
SQUARE ⭐ 
5/23/26-9/5/26 • Saturday 9AM-1PM 
100 W. Walworth St., Elkhorn, WI 53121 
(262) 723-5788 
elkhornchamber.com/sots 
WIC/Senior FMNP

FOX POINT ⭐ 
6/13/26 - 9/26/26 • Saturday 8AM-12PM 
7330 N. Santa Monica Blvd., Fox Point,  
WI 53217 
foxpointfarmersmarket.com

GENOA CITY  
5/22/26-9/25/26 • Friday 3PM-7PM 
171 S. Carter St., Genoa City, WI 53128  
(262) 203-1405 
facebook.com/GCFarmMarket 

GERMANTOWN ⭐ 
5/2/26-10/31/26 • Saturday 8AM-12PM 
N112 W17001 Mequon Rd., Germantown,  
WI 53022  
(262) 250-4710 
germantownwi.gov

GREENDALE  DOWNTOWN ⭐ 
6/20/26-10/3/26 • Saturday 8AM-12PM 
5710 Broad St., Greendale, WI 53129  
(414) 423-2110 
greendale.org/downtownmarket 
WIC/Senior FMNP

GREENFIELD  
5/3/26-10/25/26 • Sunday 10AM-2PM 
5151 W. Layton Ave., Greenfield, WI 53220  
(414) 329-5370 
greenfieldwifarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP

KENOSHA MARKETS

KENOSHA HARBORMARKET ⭐ 
(262) 914-1252 
kenoshaharbormarket.com

Summer 
5/2/26-10/31/26 • Saturday 9AM-2PM 
2nd Ave. & 56th St., Kenosha, WI 53141  
SNAP/EBT • WIC/Senior FMNP  
Double Dollars 

Winter 
11/7/26-4/24/27 • Saturday 9AM-1PM 
6028 8th Ave., Kenosha, WI 53143  
SNAP/EBT 

KENOSHA MARKET 
(262) 605‑6745 
WIC/Senior FMNP

Baker Park ⭐ 
6/5/26-10/30/26 • Friday 6AM-12PM 
66th St. & Sheridan Rd., Kenosha, WI 53143

Columbus Park ⭐ 
6/3/26-10/31/26 
Wednesday 6AM-12PM • Saturday 6AM-1PM 
54th St. & 22nd Ave., Kenosha, WI 53140

Pennoyer Park  
6/2/26-10/27/26 • Tuesday 6AM-12PM 
3601 7th Ave., Kenosha
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KENOSHA PUBLIC MARKET 
(262) 705-5722 
kenoshapublicmarket.com

Summer  
5/2/2026-10/31/26 • Saturday 9AM-2PM 
625 52nd St., Kenosha, WI 53140 
SNAP/EBT • WIC/Senior FMNP  
Double Dollars

Winter 
11/7/26-5/1/27 • Saturday 10AM-2PM 
6501 3rd Ave., Kenosha, WI 53140 
SNAP/EBT

MENOMONEE FALLS  
MARKETS ⭐ 
N87W16749 Garfield Dr., Menomonee Falls,   
WI 53051 
(262) 327-4756 
fallsfarmersmarket.org

    MENOMONEE FALLS SUNDAY  
     7/12/26-9/13/26 • Sunday 10AM-1PM

    MENOMONEE FALLS WEDNESDAY 
     6/3/26-10/14/26 • Wednesday 2PM-6PM

MILWAUKEE MARKETS

DEER DISTRICT 
6/7/26-10/25/26 • Sunday 10AM-2PM 
1111 N. Vel R. Phillips Ave., Milwaukee,  
WI 53203 
ShopDeerDistrict.com 
SNAP/EBT • WIC/Senior FMNP 
MKE Market Match

FONDY MARKETS ⭐ 
2200 W. Fond du Lac Ave., Milwaukee,  
WI 53206 
(414) 933-8121 
fondymarket.org

Early Season 
5/9/26-6/27/26 • Saturday 9AM-12PM 
SNAP/EBT • WIC/Senior FMNP

Regular Season 
7/4/26-10/31/26 • Thursday 9AM-12PM 
Saturday 7AM-2PM • Sunday 9AM-2PM 
SNAP/EBT • WIC/Senior FMNP

Late Season 
11/7/26-11/14/26 • Saturday 9AM-12PM 
SNAP/EBT

JACKSON PARK  
6/18/26-10/1/26 • Thursday 3PM-6:30PM 
3500 W. Forest Home Ave., Milwaukee,  
WI 53215  
(414) 367‑9393 
jacksonpark.us/farmers-market 
SNAP/EBT • WIC/Senior FMNP

RIVERWEST ⭐ 
6/7/26-10/25/26 • Sunday 10AM-2PM 
2700 N. Pierce St., Milwaukee, WI 53212  
(414) 216-3670 
riverwestmarket.com 
SNAP/EBT

  SOUTH MILWAUKEE ⭐ 
  5/28/26-10/1/26 • Thursday 3PM-7PM 
  11th Ave. & Milwaukee Ave., Milwaukee,  
  WI 53172 
  (414) 499‑1568 
  smmarket.org 
  WIC/Senior FMNP

  WALKER SQUARE 
  7/12/26-9/27/26 • Sunday 10AM-2PM 
  1031 S. 9th St., Milwaukee, WI 53204 
  (414) 212-5530 
  walkersquare.org/market 
  SNAP/EBT • WIC/Senior FMNP 

MUKWONAGO   
5/13/26-10/7/26 • Wednesday 2PM-6PM 
933 N. Rochester St., Mukwonago, WI 53149 
(262) 363‑7758 
mukwonagochamber.org  
SNAP/EBT • WIC/Senior FMNP

NEW BERLIN 
5/2/26-10/31/26 • Saturday 8AM-12PM  
15055 W. National Ave., New Berlin, WI 53151  
(262) 786‑5280 
newberlinchamber.org/farmers_market

OAK CREEK 
5/2/26-10/24/26 • Saturday 9AM-1PM 
Drexel Town Square, Oak Creek, WI 53154 
(414) 766-7000 
oakcreekwi.gov/visitor/events/farmers-market 
SNAP/EBT • WIC/Senior FMNP • Double Dollars 
Milwaukee Market Match • Kids Coins

PEWAUKEE  
6/3/26-9/30/26 • Wednesday 3PM-6:30PM 
N24W26430 Crestview Dr., Pewaukee, WI 53072 
(262) 691-2380  
facebook.com/pewaukeefarmersmarket24

PLEASANT PRAIRIE HARBORMARKET 
6/17/26-8/16/26 • Sunday 11AM-3PM 
10023 Park Dr., Pleasant Prairie, WI 53158  
(262) 914-1252 
pleasantprairieharbormarket.com

PORT WASHINGTON 
MARKETS

    SUMMER ⭐ 
     6/13/26-10/31/26 
     Saturday 8:30AM-12:30PM 
     110 E. Main St., Port Washington, WI 53074  
     (262) 268‑1132 
     downtownport.com/farmers_market

    WINTER  
     11/7/26-5/29/27 • Saturday 9AM-12PM 
     305 E. Washington St., Port Washington,  
     WI 53074  
     facebook.com/portwashingtonwintermarket

RACINE - ON THE LAKE 
5/9/26-10/24/26 • Saturday 9AM-1PM 
5 5th St., Racine, WI 53403  
(877) 570-4434 
RacineFarmersMarket.com 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

RICHFIELD 
5/30/26-10/10/26 • Saturday 10AM-1PM 
1896 WI-164, Richfield, WI 53076  
richfieldwifarmersmarket.org

SHOREWOOD 
6/14/26-10/25/26 • Sunday 9:30AM-1PM 
4100 N. Estabrook Pkwy., Shorewood, WI 53211 
shorewoodfarmersmarket.com 
SNAP/EBT • MKE Market Match

WAUWATOSA MARKETS

    HARTUNG PARK 
     6/17/26-9/23/26 • Wednesday 3:30PM-7PM 
     W. Keefe Ave., Wauwatosa, WI 53222 
     (262) 573-6265 
     hartungpark.com

    TOSA 
     6/6/26-10/24/26 • Saturday 8AM-12PM 
     7720 Harwood Ave., Wauwatosa, WI 53213 
     (414) 301-2526 
     tosafarmersmarket.com 
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars • Kids Produce Program

WEST BEND ⭐ 
5/16/26-10/31/26 • Saturday 7:30AM-11AM 
120 N. Main St., West Bend, WI 53095 
(262) 338‑3909 
westbendfarmersmarket.com 
WIC/Senior FMNP

WHITEFISH BAY  
6/6/26-10/3/26 • Saturday 8AM-2PM 
325 E. Silver Spring Dr., Whitefish Bay, WI 53217 
WFBfarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP 
Double Dollars • MKE Market Match

WILLIAMS BAY  
5/2/26-9/4/26 • Friday 8AM-1PM 
E. Geneva St., Williams Bay, WI 53191 
facebook.com/WilliamsBayFarmersMarket

Market dates may be subject to 
change - get more details at 
FarmFreshAtlas.Org. To learn 
about nutrition assistance 
programs like SNAP & FMNP, 
head to page 5.
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gluten-free

dairy-free

peanut-free

OIL-FREE

no artificial
sweeteners

Only Honey

Made in
MilwaukeeHonest Ingredients. Naturally Energizing.

TM

Order online or find a local store near you
www.olympiagranola.com

use code ffa15 to save 15% off your first order
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ORGANIZATIONS
* Organization serves more than one region in WI.

HUNGER TASK FORCE* 
5000 W. Electric Ave., West Milwaukee, WI 53219 
(414) 777-0483 • info@hungertaskforce.org 
hungertaskforce.org 
Hunger Task Force is Milwaukee’s Free & Local food bank and Wisconsin’s 
leading anti-hunger organization. We provide only healthy and culturally 
appropriate foods, including fresh produce grown at the Hunger Task Force 
Farm. As an anti-hunger public policy organization, Hunger Task Force 
advocates for strong federal nutrition programs that feed families and is 
the leading organizer for the Hunger Relief Federation of Wisconsin.

MATC CULINARY ARTS PROGRAM 
700 W. State St., Milwaukee, WI 53233 
(414) 297‑6004 • creativeartspathway@matc.edu 
matc.edu/course-catalog/creative-arts-design-media/culinary-arts.html 
This program fuses the art and science of cooking with an introduction to 
business management. You will learn the culinary fundamentals and go on 
to learn to run a food-service operation by participating in the on-campus 
Food Advocacy Class, International Foods Lunch Service, and Cuisine 
Restaurant, which features locally grown and sourced foods, along with 
offerings from our green roof garden.

OZAUKEE FOOD ALLIANCE 
100 E. Green Bay Ave., Saukville, WI 53080 
(262) 689-8591 • info@ozaukeefoodalliance.org 
ozaukeefoodalliance.org 
We are a non-profit organization providing warm meals, groceries, school 
supplies and support to families in need in Ozaukee County. The number 
of families served has grown tremendously since we opened our doors in 
2012. In the first month of operation, the pantry helped 23 families. Today, 
we serve over 400 families a month and help over 750 families a year.

BUSINESSES
RETAIL BUSINESS
FARMER'S MARKET TO GO 
17000 W. Capitol Dr., Brookfield, WI 53005 
(262) 758-5118 • farmersmarket2go@gmail.com 
fm2gowi.com 
Farmer’s Market TO GO is a year-round indoor grocery store open 
daily where every product comes straight from Wisconsin farmers and 
producers who keep 100% of their profits. Fresh food, fair prices, and a 
stronger local community, all under one roof. +

OUTPOST COOP GROCERY STORE 
outpost.coop 
Cooperatively-owned since 1970, our full-size stores feature all-natural 
groceries, bulk foods, produce, meat & seafood, personal care items, gifts, 
in-store cafes and the largest, year round selection of local products you 
can find. Everyone is welcome. Let's own a grocery store together!

Bay View 
2826 S. Kinnickinnic Ave., Milwaukee, WI 53207 
(414) 755‑3202

Capitol ⭐ 
100 E. Capitol Dr., Milwaukee, WI 53212 
(414) 961‑2597

Mequon 
7590 W. Mequon Rd., Mequon, WI 53092 
(262) 242‑0426 

Wauwatosa ⭐ 
7000 W. State St., Wauwatosa, WI 53213 
(414) 778‑2012

TREE-RIPE FRUIT CO. 
440 S. Lapham St., Oconomowoc, WI 53066 
(888) 873-3747 • info@tree-ripe.com 
tree-ripe.com 
Tree-Ripe Fruit Co. brings peak-season fruit from exceptional growers 
across the country throughout the Midwest at seasonal Fruit Stops and 
home delivery. For over 35 years, we’ve worked alongside local food 
traditions, complementing, not competing with the incredible produce 
grown close to home, by offering varieties that thrive in other climates. 
Sweet fruit, richer flavors, and a closer connection to how food should be.

SPECIALTY PRODUCERS
DUESTERBECK'S BREWING COMPANY 
N5543 County Rd. O, Elkhorn, WI 53121 
(262) 729-9771 • comments@dbcbrewery.com 
dbcbrewery.com 
As your local microbrewery, we produce craft beer and are a fifth 
generation family farm. We offer over 20 different styles of craft beer you 
can drink while visiting our taproom, pavilion, patio with outdoor stage, 
brewery, gift shop, and hops yard. We hope you enjoy our picturesque while 
sipping on some delicious hand crafted beer!

OLYMPIA GRANOLA 
3950 N. Holton St., Milwaukee, WI 53212 
olympiagranola.com 
Olympia Granola produces gluten-free, dairy-free and oil-free granola 
bars that use honey to bind. Find us in a store near your or online. Olympia 
Granola is committed to using local suppliers to make granola bars that 
can be enjoyed by everyone!

THE HIVE TAPROOM 
W2463 County Rd. ES, East Troy, WI 53120 
(262) 249-2306 • thebetterbuzz@thehivetaproom.com 
thehivetaproom.com • drinkswaggle.com 
We developed our beverage Swaggle to keep that natural energy in your 
step. From responsibly tending our bees and thoughtfully harvesting 
honey, to using only 100% raw honey and carefully selected ingredients, 
your surprisingly dry drink is crafted through a process designed to 
minimize its impact on both your body and the planet. We welcome you to 
The Hive Taproom to refresh and celebrate today—without compromising 
tomorrow. 

TOOTSIE'S TEA 
2406 W. Clybourn St., Milwaukee, WI 53233 
tootsiestea@gmail.com 
TootsiesT.com 
Tootsie's Tea specializes in flavorful, small-batch loose leaf tea made with 
locally grown & global ingredients. Blending culture, nostalgia & wellness 
with sustainability, ethics & Indigenous tradition. Wholesale loose-leaf and 
packaged teas available for businesses, hospitality, and bulk orders.
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Recipe by REAP's Chef Ambassador Elijah Hipke. 
First published in The Shallot: Journal of Mental 
Health, Arts and Literature. Photo by Whitney Wells. 
Serves 4

INSTRUCTIONS

1.	 Render the bacon: 
In a large skillet or sauté pan over medium heat, 
cook the chopped bacon until crisp. Remove 
with a slotted spoon and set aside. Leave 
1-2 tablespoons of bacon fat in the pan, 
adding olive oil if you need more fat.

2.	 Sear the fennel: 
Increase the heat slightly. Add the fennel wedges 
in a single layer, working in batches if necessary. 
Sear until golden brown on each side, 
about 4-5 minutes per side. 

3.	 Deglaze & braise: 
Lower the heat to medium-low. Return all fennel 
to the pan, if any was removed. Stir in the broth, 
cream and miso paste (if needed, whisk miso 
with a bit of warm broth first to dissolve). 
Simmer uncovered for about 15-20 minutes, 
turning fennel occasionally, until it's fork-
tender and the sauce is slightly thickened. 

4.	 Finish: 
Stir in butter. Taste, and adjust seasoning with 
salt and pepper. Sprinkle the crispy bacon over 
top and garnish with microgreens. 
 

*Fennel is in peak season in Wisconsin from August 
through October. Local meat is available year-round from 
Atlas producers! Check out this QR code to find Atlas farms 
and markets with pork near you.

BACON-BRAISED FENNEL WITH 
CREAM AND MISO

INGREDIENTS

•	 2 large fennel bulbs, trimmed and sliced into 1/2-
inch wedges*

•	 4 oz (115 g) bacon, chopped*

•	 1 tsp olive oil 

•	 3/4 cup (180 ml) heavy cream

•	 1 tbsp white or yellow miso paste

•	  1/2 cup chicken or vegetable broth

•	 1 tbsp unsalted butter

•	 Salt & freshly ground black pepper, to taste

•	 Microgreens (optional)
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FARMS
AMANDA’S EGGS & PASTURE POULTRY 
Amanda Bohl 
N6413 906th St., Elk Mound, WI 54739 
(715) 556-3469 • amandarbohl@icloud.com 
amandaseggs.com 
A local poultry farm producing farm, fresh brown eggs and pastured 
poultry. Online ordering for pickup or delivery.

AUGUSTA BLUEBERRIES 
Mike & Cathy Weiss 
E27020 E. Branch Rd., Fairchild, WI 54741 
(612) 850-9852 
augustablueberries.com 
We have several acres and varieties of cultivated Highbush Blueberries 
all in a park like setting. The picking season normally runs from mid-July 
through early September. For picking dates, times, and updates, call us or 
visit our website or Facebook page.

AVENUE ORCHARD 
Ronnie Appleseed 
6700 US Hwy. 53, Eau Claire, WI 54701 
(715) 563-5874 • aveorchard.sales@gmail.com 
aveappleorchard.com 
We are a family owned apple orchard open on the weekends all year around 
with a nut free commercial kitchen specializing in jams/jellies/sauces/
butters and seasonal desserts. We also freeze dry our own candies, fruit 
and vegetables. During the fall, our store is open 7 days a week with U-pick 
apples and unique fall desserts.

BLUSTERY BOVINE 
N6716 W. Kenyon Rd. Black River Falls, WI 54615 
(805) 540-4013 • shannon@blusterybovine.com 
blusterybovine.com 
Pasture raised beef, pork, lamb, chicken and turkey. Beef and lamb 100% 
grassfed and pork and poultry supplemented with organic grain. All raised 
on regeneratively managed, organic pasture. We ship nationwide! Come 
visit our farm, we would love to meet you and show you around!

BOLEN-VALE FARMS ⭐ 
Stewart Bartz 
E977 State Rd. 64, Downing, WI 54734 
Stewartbartz@gmail.com 
bolenvalefarms.com 
Bolen Vale Farm is a fifth generation farm in north western Wisconsin, 
focused on raising cattle and crops in an ecologically sound and 
regenerative manner.

CAIN'S ORCHARD ⭐ 
W13885 Cain Rd., Hixton, WI 54635 
(715) 963-2052 • cainsorchard@gmail.com 
cainsorchards.com 
We have 20 acres of U-Pick summer blueberries starting mid July through 
August, and fall blueberries in September. Apple season begins Labor Day 
and continues through October. Select apple varieties are U-pick, with 
many more prepacked varieties available. Free tractor rides on weekends. 
Kids are welcome to our playground. Customers are encouraged to enjoy 
our beautiful orchard, nature trails, and laid-back atmosphere.

CEDAR HILL GREENHOUSE & FARM ⭐ 
Bill Kelly & Betty Lindahl 
W10041 State Rd. 29, River Falls, WI 54022 
(715) 426-1831 • cedarhillgreenhouse@comcast.net 
cedarhillgreenhouse.net 
Cedar Hill Farm (formerly the Kelly Farm) is proud to be a Century Farm.. 
We farm 65 acres and grow a wide variety of crops—from asparagus 
to zucchini, and including five varieties of sweet corn. Throughout the 
summer and into October we provide fresh, seasonal produce, and we 
finish the season with beautiful fall mums, vegetables, and fall décor.

CREAMERY CREEK FARMS 
Louisa Peterson 
W1250 County Rd. U, Bangor, WI 54614 
(608) 461-0554 • louisa@shopcreamerycreek.com 
shopcreamerycreek.com 
Creamery Creek Farms raises pasture-raised, dry-aged beef and heritage 
Duroc pork on our Wisconsin family farm. No antibiotics, no hormones, just 
quality you can trace from our pasture to your table. Weekly shipping and 
La Crosse delivery available.

CRYSTAL BALL FARMS 
527 State Rd. 35, Osceola, WI 54020 
(715) 294-4090 • crystalballfarms@yahoo.com 
crystalballfarmsdairy.com 
We are a family owned non-GMO dairy farm located in the beautiful St. 
Croix River Valley. To ensure top quality, we control all aspects of our 
products, from growing the crops that our cows eat to processing our milk 
right on our farm. We offer a selection of A2 milk, raw and pasteurized 
cheddar cheese, and many different blocked cheeses and cheese curds.

CULTIVATING THE COMMONS 
Kassandra Mckinnon 
260 135th St., Amery, WI 54001 
cultivatingthecommons@gmail.com 
ctcseeds.com 
Cultivating the Commons strives to grow seed that produces food we love 
to prepare, cook and eat. We focus on regional adaptation and finding 
varieties that fair well here. We prioritize Organic Certified practices and 
quality seed that performs. 

CYLON ROLLING ACRES 
Leslie Svacina 
Deer Park, WI, 54007 
(715) 607-0248 • hello@cylonrollingacres.com 
cylonrollingacres.com 
Cylon Rolling Acres raises goats using rotational grazing and regenerative 
farming practices. Shop our website for a variety of packaged cuts of goat 
meat, offal, sausage, gyro, and subscription box options.  ALL orders are 
placed online and ship by UPS. (no retail farm store)

DERKS MEATS 
Matt & Jodi Derks 
33802 115th Ave., Boyd, WI 54726 
derksfarmsbeef@gmail.com 
derksfarmsbeef.square.site 
Derks Farms Beef was established in 2020. Our beef has great taste, 
excellent quality, and no added hormones. In 2024, we opened our own 
Processing Facility and new store front, Derks Meats. We can now ship our 
beef all across the United States.

DEUTSCH FAMILY FARM 
N50666 Hogstad Rd., Osseo, WI 54758 
ajdeutsch@gmail.com 
DeutschFamilyFarm.com 
Deutsch Family Farm is a family of four, passionate about our animals, 
raising them on our land in Osseo, Wisconsin, and sharing this enthusiasm 
with our local communities, near and far. We have been committed to 
"Growing Healthy" since we started our farm in 2006. You can find our 
product in a number of local cooperatives, restaurants, and the Downtown 
Eau Claire Farmers Market.

DRAGSMITH FARMS ⭐ 
Maurice & Gail Smith 
1304 16th Ave., Barron WI 54812 
(715) 537-3307 • dragsmithfarms@gmail.com 
dragsmithfarms.com 
Originally founded in 1899, we have been a lumber mill, a tobacco farm, a 
dairy farm, a beef farm. In 1988 we created a 104-acre certified organic 
produce farm. Our products are sold at our farm store the “Packing 
Shed and Market” and some of the finest restaurants and food co-ops in 
Minnesota and Wisconsin.
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EAT MY FISH - JEREMIAH'S BULLFROG FISH FARM, LLC 
Jordan Fredrickson 
N1409 566th St., Menomonie, WI 54751 
bullfrog@eatmyfish.com 
eatmyfish.com 
We are a working fish farm and offer a unique trout fishing and dining 
experience where you can eat the fish you just caught! We are open to 
the public on weekends May through September. However, we would love 
to accommodate your programs, summer schools, or just about anyone 
throughout the week. Contact us to arrange a tour, fishing, or group outing. 

FARM SWEET FARM LLC ⭐ 
Heather & Mark Flashinski 
16294 250th St., Cadott, WI 54727 
(715) 289-4896 • info@farmsweetfarm.com 
farmsweetfarm.com 
Farm Sweet Farm is a grass-based family farm dedicated to using 
organic principles to produce naturally grown foods, for your health and 
environment. The farm is your source for 100% grass fed beef, pasture 
raised whole chickens, and farm fresh eggs. We sell direct from the farm 
by appointment. Pastured chickens available by preordering in the spring.

FIREFLY HILL FLOWER FARM 
Kevin Hite 
15605 155th Ave., Bloomer, WI 54724 
fireflyhillflowerfarm.com 
Firefly Hill Flower Farm is a working flower farm that’s also a place for 
wildlife. We grow with the land in mind—so pollinators, birds, and people 
can all share the season.

GREEN HORIZON FARM 
Steven Brunn 
N6400 830th St., Elk Mound, WI 54739 
steven.brunn@gmail.com 
Regenerative agroforestry farm growing aronia, currants, elderberry, 
serviceberry, chestnuts, hazlenuts and tart cherries. Available for u-pick 
and wholesale. No value-added products available yet.

MAPLE LEAF ORCHARD ⭐ 
Mark & Sue Christopher 
W3901 750th Ave., Spring Valley, WI 54767 
(715) 778-5881 
MapleLeafOrchard.com 
OPEN daily Labor Day-Halloween, November 1-December 23 open Weds 
and Sat. Fall weekends feature hayrides for U-pick Apples and Bakery with 
our delicious Apple Donuts and Apple Pies! Almost 30 varieties of APPLES 
in season, Pears, Apple Cider, Honey, Maple Syrup, Jellies, Squash, 
Potatoes, Mums and more. U-pick Grapes, Pumpkins, Tart Cherries, 
Currants, and Gooseberries based on weather and ripening.

MARTH HOMESTEAD FARM & BEEF STORE 
Haly & Joe Schultz 
N4263 County Rd. G, Neillsville, WI 54456 
(715) 937-1323 • hb28_uwrf@yahoo.com 
marthhomesteadfarm.com 
G'day, Mate! We specialize in 100% grass-fed Murray Grey beef (Angus 
x Shorthorn cross). The Murray Grey breed originated in Australia where 
these docile cattle are known for their ability to produce tender, juicy, and 
flavorful meat solely on grass. On-farm store and Delivery available. Eggs 
& Chicken (whole & pieces) as well! 

MARY DIRTY FACE FARM 
Rachel Henderson & Anton Ptak 
N3060 630th St., Menomonie, WI 54751 
henderson.r@gmail.com 
marydirtyface.com 
Anton and Rachel own and operate Mary Dirty Face Farm in Dunn County, 
southeast of Menomonie, WI. Our 60-acre certified organic farm, on the 
northern edge of the Driftless region, backs up against a ridge that’s one 
of the highest points in the county. With slopes facing different directions, 
our site affords great orchard micro-climates, as well as beautiful views.

MILLER WAGYU 
Catherine Zhao 
W3402 Jungen Rd., La Crosse, WI 54601 
(608) 386-8338 • millerwagyu@gmail.com 
millerwagyu.com 
Exceptional Beef, Exceptionally Midwest. Full-blood. 5th generation father 
passing down the traditions to his daughter.

PONDVIEW LAVENDER FARM 
Megan Sworski 
3735 Business Highway 29, Chippewa Falls, WI 54729 
hello@pondviewlavenderfarm.com 
pondviewlavenderfarm.com 
Nestled in Chippewa Falls, Wisconsin, you’ll find 4 acres of organically 
grown lavender—featuring u-picks, seasonal events, and a charming gift 
shop with locally handcrafted lavender goods to delight all your senses.

RACING HEART FARM 
Les Macare 
Colfax, WI 54730 
(715) 658-0195 • racingheartfarm@gmail.com 
racingheartfarm.com 
Racing Heart Farm offers high-quality organic vegetables through a CSA 
program in the Chippewa Valley. Convenient pickup locations in Eau Claire, 
Chippewa Falls, and Menomonie.

RISING SUN FARM AND ORCHARD 
Lindsey Baris 
W7901 830th Ave, River Falls, WI 54022 
risingsunfarm@gmail.com 
risingsunfarmandorchard.com 
A diversified family farm located in the St. Croix River Valley. We take pride 
in providing our community with healthy, nutrient dense food as well as 
being good stewards to the land. We care deeply for the plants, animals, 
and people on our farm. We are happy to share this beautiful land with 
family and friends. Pick your own apples September- November. We hope 
to see you on the farm.

SACRED BLOSSOM HERB FARM 
Tony Dimaggio 
Gilmanton, WI 54743 
(715) 946-3604 • orders@sacredblossomfarm.com 
SacredBlossomFarm.com 
We sustainably wild-harvest and cultivate over 25 medicinal herbs using 
regenerative, chemical-free practices. Our herbs are dried, processed, and 
blended on site into award-winning herbal tea blends, available in stores 
and online. Many of our herbs are available for sale individually on our 
website as well.

SEIBEL MEATS, LLC 
Adam & Chrissy Seibel 
10494 157th Ave., Bloomer, WI 54724 
(715) 568-1227 • seibelsorganic@gmail.com 
seibelsorganic.com 
We are a 5th generation family farm that raises grass fed, certified organic 
steers. We have many cuts of beef on hand year round, including ground 
beef, steaks, and roasts. Beef is also available by the eighth or quarter. 
Please call or email to arrange on-farm pickup. Nationwide shipping is also 
available, see website for details.

SIVERLING CENTENNIAL FARM 
Jared Siverling 
19533 State Hwy. 40, Bloomer, WI 54724 
(715) 933-0158 • scfarm.eff@gmail.com 
siverlingcentennialfarm.com 
At Siverling Centennial Farm & Farm Market at SCF LLC we are producing 
high quality, healthy food to feed our community. Our land is certified 
organic, we rotationally graze our beef animals, have pasture pigs, a 
vegetable CSA program, a licensed butcher stop, commercial kitchen, and 
farm store.
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STUBBORN OAK FARMSTEAD 
2087 210th Ave., New Richmond, WI 54017 
stubbornoakfarmstead@outlook.com 
stubbornoakfarmstead.com 
Stubborn Oak Farmstead is a neurodivergent-led intergenerational farm 
raising vegetables and heritage pastured pigs. Our mission statement 
is “growing connections through food.” We see farmers as agents of 
social, cultural, and economic change. We want to do more than just offer 
a product; we want to help people forge connections to dynamic living 
ingredients and the land that supports their-and our own-growth and 
vitality.

SWEET TOP FARM LLC 
Adam & Megan Greeson 
173 130th St., Deer Park, WI 54007 
sweettopfarm@gmail.com 
sweettopfarm.com 
Your source for local produce in the St. Croix River Valley, we grow more 
than 75 varieties of vegetables using sustainable, chemical-free practices. 
Our CSA farm delivers nearby, or members can pick their boxes up on the 
farm. For those looking to grow their own garden, we offer flower, herb, 
and vegetable plants for delivery or pickup during April and May.

THE BEEZ KNEEZ LLC 
Kristy Allen 
20671 Range Line Rd., Grantsburg, WI 54840 
kristy@thebeezkneezdelivery.com 
thebeezkneezdelivery.com 
We manage 150 honey production hives in the St. Croix River Valley. We 
overwinter our bees, use organic mite treatments and raise winter-hardy, 
mite resistant queens. We teach hands-on beekeeping classes. We harvest 
honey from our bees without harsh chemicals, extract it using our pedal-
powered design, the Beez Kneez Honey Cycle, and keep it separated based 
on beeyard location. 

THRESHING TABLE FARM 
Mike & Jody Lenz 
2249 150th St., Star Prairie, WI, 54026 
(715) 248-7205 • threshingtablefarm@gmail.com 
threshingtablefarm.org 
Threshing Table Farm has been in business since 2007. We love growing 
delicious and nutritious food that is good for the earth as well as our 
bodies. More than that, we love community. Join our vegetable CSA or join 
us for Saturdays on the Farm, July- September. Walk the farm, see the farm 
animals and shop our produce Market style.

TOGETHER FARMS 
Andy & Stephanie Schneider 
W93 Norden Rd., Mondovi, WI 54755 
(715) 210-4740 • togetherfarms@gmail.com 
togetherfarms.com 
Together Farms organically raises 100% grass-fed & grass-finished beef & 
lamb and pastured pork. Our online & on-farm stores are open year-round 
with weekly home delivery. On Thursday - Sunday from May - Oct our 
seasonal on-farm restaurant serves up delicious burgers (no seed oils!), 
beer, wine and live music and we'd love to have you join us for some fun on 
the farm! 8am to 1pm.

TWISTED OAK FARM AND WOOLEN MILL 
Cerissa Stockton 
25012 Trail End Rd., Spooner, WI 54801 
cerissastockton@gmail.com 
Offering wool, hides, hand-sewn and farm-based products in addition to 
farm milling services for Shepards and fiber enthusiasts.  Set up as a mini 
mill, we offer an opportunity to process as small as one fleece and up to 
200lbs of your wool. Twisted Oak Farm and Woolen Mill is here to service 
your woolly needs!

VIVANDU FARM 
599 280th St., Osceola, WI 54020 
vivanducorp@gmail.com 
Vivandu's mission is to provide organic and natural products to optimize 
our clients’ health and well-being. We take pride in using the medicinal 
values of nature that will help enhance one’s life without the side effects of 
rigorous medications. Our products are patented, safe, proven, and tested. 
We strive to minimize the effects of diseases naturally.

WANISH SUGAR BUSH 
9411 40th St., Colfax, WI 54730 
wanishsugarbush@gmail.com 
wanishsugarbush.com 
At Wanish Sugar Bush, our family makes 100% pure maple products in the 
Northwoods of Wisconsin. From tapping the trees to bottling, we put care 
into every step to bring you natural sweetness straight from the woods to 
your table.
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FARMERS 
MARKETS
BALDWIN'S MAIN ST. 
6/6/26-9/26/26 • Saturday 9AM-12PM 
Main St., Baldwin, WI 54002 
(715) 684-3426 
villageofbaldwin.com/community/
page/main-st-farmers-market

BURNETT COUNTY 
5/23/26-10/10/26 • Saturday 10AM-1PM 
23985 Wisconsin 35, Siren , WI 54872 
facebook.com/BCFMSiren

CADOTT 
6/13/26-9/26/26 • Saturday 9AM-12PM 
Park Place Rd., Cadott , WI 54727 
(715) 271-3966 
cadottfarmersmarket.com

EAU CLAIRE MARKETS

    EAU CLAIRE DOWNTOWN ⭐ 
     5/2/26-10/31/26 • Wednesday 7:30AM-1PM 
     Thursday 12PM-5PM • Saturday 7:30AM-1PM 
     300 Riverfront Ter., Eau Claire, WI 54703 
     (715) 563-2644 
     ecdowntownfarmersmarket.com 
     SNAP/EBT • WIC/Senior FMNP

    SUNBOW FARM MARKET 
     5/2/26-10/31/26 • Saturday 9AM-1PM 
     W4620 Langdell Rd., Eau Claire, WI 54701 
     (715) 379-7284 
     sunbowfarm.com

HUDSON AT PLAZA 94 ⭐ 
6/4/26-10/29/26 • Thursday 7:30AM-12PM 
1800 Ward Ave., Hudson, WI 54016 
(715) 977-2501 
WIC/Senior FMNP

LA CROSSE (PEARL STREET) ⭐ 
5/1/26-10/30/26 • Friday 2:30PM-6:30PM 
Pearl St., La Crosse, WI 54601 
(608) 769-5564 
lacrossefarmersmarkets.square.site 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

MENOMONIE MARKETS  
(651) 327‑0080 
menomoniefam.org

    MENOMONIE SUMMER ⭐ 
     5/16/26-10/17/26 
     Wednesday 10AM-4PM • Saturday 8AM-1PM 
     8th St. & 9th Ave., Menomonie, WI 54751 
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars

    MENOMONIE  WINTER 
     1st & 3rd week of November - April. 
     Saturday 9AM-12PM 
     603 S. Broadway St., Menomonie, WI 54751 
     SNAP/EBT • Double Dollars

OSCEOLA ⭐ 
Early June thru mid-October • Friday 2PM-6PM 
306 River St., Osceola, WI 54020 
(715) 294-3038 
facebook.com/OsceolaFarmersMarket

OWEN ⭐ 
6/6/26-9/26/26 • Saturday 9AM-12PM 
County Rd. X, Owen, WI 54460 
facebook.com/Owen-Withee-Farmer's-Market

RIVER FALLS ⭐ 
5/16/26-10/31/26 
Tuesday 3PM-6PM • Saturday 8AM-12PM 
1121 S. Main St., River Falls, WI 54022  
(715) 220-6308 
facebook.com/riverfallsfarmersmarket 
WIC/Senior FMNP

SARONA - PERLICK DISTILLERY 
6/4/26-9/27/26 • Thursday 3PM-7PM 
W5150 County Hwy. B, Sarona, WI 54870 
facebook.com/farmersmarketperlickdistillery

SPOONER ⭐ 
6/6/26-10/3/26 • Saturday 8AM-12PM 
1000 W. Beaverbrook Ave., Spooner, WI 54801 
facebook.com/SpoonerFarmersMarket 
WIC/Senior FMNP

ST. CROIX FALLS WINTER - SCVFA 
Seven markets per year, check dates online. 
Sunday 12PM-3PM 
1257 WI-35, St. Croix Falls, WI 54024 
scvfoodalliance.org 
SNAP/EBT • POP
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SACRED BLOSSOM HERB FARM

Market dates may be subject to 
change - get more details at 
FarmFreshAtlas.Org. To learn 
about nutrition assistance 
programs like SNAP & FMNP, 
head to page 5.



42    |    farmfreshatlas.org

ORGANIZATIONS
* Organization serves more than one region in WI.

COMMUNITY HOMESTEAD 
501 280th St., Osceola, WI 54020 
(715) 294-3038 • christine.elmquist@communityhomestead.org 
We are a nonprofit community including people with developmental 
challenges. Forty people of all ages and abilities celebrate a 
sustainable rural life. Together we run an Organic Dairy Farm, an 
Organic Biodiverse Garden & CSA, a Bakery & Food Processing 
Kitchen, and many Crafts. This is Life Sharing and learning for all. 

FEED MY PEOPLE FOOD BANK 
2610 Alpine Rd., Eau Claire, WI 54703 
scott@fmpfoodbank.org 
fmpfoodbank.org 
Feed My People Food Bank is creating equitable access to food 
for healthier communities. We believe no one should go hungry. 
Annually, our food bank sources the equivalent of 7.38 million meals 
for a network of programs and partners, including community food 
pantries, meal sites, schools, and more. 101,859 first-time visits 
were made in 2025, the highest number in our 44-year history.

MARBLESEED* ⭐ 
P.O. Box 339, Spring Valley, WI 54767 
(888) 906‑6737 • info@marbleseed.org 
marbleseed.org 
Formerly known as the Midwest Organic and Sustainable 
Education Service (MOSES), Marbleseed was established in 1995 
as a 501(c)(3) nonprofit committed to supporting farmers in their 
transition toward sustainable, organic farming systems that are 
ecologically sound, economically viable, and socially just.

WISCONSIN FARMERS UNION* ⭐ 
117 West Spring St., Chippewa Falls, WI 54729 
(715) 723-5561 • info@wisconsinfarmersunion.com 
wisconsinfarmersunion.com 
Founded in 1930, Wisconsin Farmers Union is a grassroots 
organization committed to enhancing the quality of life for farmers, 
rural communities, and all people through educational opportunities, 
cooperative endeavors and civic engagement. Anyone can join WFU! 
We welcome allies who want to participate in our programs.

BUSINESSES

RESTAURANTS
TABLE 65 BISTRO 
729 N. Knowles Ave., New Richmond, WI 54016 
(715) 246-7657 • info@table65.com 
table65.com 
Independently owned, our bistro is open for breakfast 
lunch and dinner.  Scratch kitchen utilizing fresh produce 
always and local produce when our seasons permit.

RETAIL
MARKET ON RIVER 
128 W. River St., Chippewa Falls, WI 54729 
jkeegan@wisconsinfarmersunion.com 
www.marketonriver.com 
A vibrant community-focused food hall and event space that supports 
local businesses and connects people with the region’s agricultural 
roots. A project of the Wisconsin Farmers Union, Market on River brings 
together a roster of restaurants, shops, and makers under one roof in a 
beautifully renovated historic building, creating a welcoming place for 
meals, gatherings, and special events. The space also features a licensed 
commercial kitchen that hosts food- and farm-focused workshops and is 
available for rent by producers, entrepreneurs, and community groups.

MENOMONIE MARKET FOOD CO-OP 
info@mmfc.coop 
mmfc.coop 
Menomonie Market Food Co-op is a 48-year-old community-owned 
grocery cooperative with two locations in Menomonie and Eau Claire. The 
co-op’s mission is to be central in building a thriving, healthy community, 
which they fulfill by offering full-service grocery, a from-scratch deli, 
local foods, and friendly service to everyone in the Chippewa Valley. 

Eau Claire 
206 N. Barstow St., Eau Claire, WI 54703 
(715) 552‑3366

Menomonie 
814 E. Main St., Menomonie, WI 54701 
(715) 231‑3663

UNPARALLELED FARMS 
325 S. Main St., Alma, WI 54610 
(608) 685-2519 • info@unparalleledfarms.com 
unparalleledfarms.com 
Your destination for fresh, locally sourced food that supports Wisconsin 
farmers and artisans. We offer local pasture-raised meats, farm-fresh 
eggs, baked goods, and seasonal produce as well as artisan cheeses, 
small-batch staples, and wild-caught Alaskan salmon. Shop local, 
eat well, and support sustainability. Now accepting SNAP/EBT.

WHOLE EARTH MARKET CO-OP ⭐ 
126 S. Main St., River Falls, WI 54022 
(715) 425-7971 • generalmanager@wholeearthgrocery.coop 
wemarket.coop 
Feed yourself, feed your senses! Whole Earth Market Co-op 
is a retail food co-op located in downtown River Falls, WI. We 
have been providing our community with farm-fresh produce 
and local, organic, and fairly-traded goods since 1974.
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EXPERIE��E��������
EXPERIENCE LOCAL AT

MARKETONRIVER.COM | 128 W RIVER ST., CHIPPEWA FALLS, WI 54729

Downtown Chippewa Falls comes alive
at Market on River. Where local
businesses, producers, and 
community gather.

Hiker Coffee | Midnight Ivy Bookshop | Valley Burger | TemptAsians | The Mercantile | JimBob’s Pizza

Restaurants | Coffee | Shopping | Social Space | Community EventsRestaurants | Coffee | Shopping | Social Space | Community Events

SPECIALTY PRODUCERS
BOOCH & BLOOM BREWERY - BFF KOMBUCHA 
W1821 Capital Rd., Spencer, WI 54479 
(715) 255-8749 • bffkombucha@gmail.com 
bffkombuchallc.com 
Discover Wisconsin's Largest Self-Serve Outdoor Refill Station! We offer 
a diverse selection of over 27 probiotic functional drinks, inspired by the 
seasons. All our drinks are crafted from high-quality ingredients, including 
our homegrown elderberries, currants, grapes, and blackberries. We invite 
you to join us in promoting health and wellness, as we firmly believe that 
everyone deserves a happy gut!

RIVKA’S CHALLAH 
Eau Claire, WI  
(715) 559-7372 • rivkaschallah@gmail.com 
Find us on Facebook!  
Home baked Goodness, Ingredients you can trust! At Rivka’s Challah we 
take pride in baking the BEST chewy, flavorful Challah you can find! We 
use all natural, organic ingredients, because it’s important to feed our 
family (and yours) well! Choose from many delicious flavors. We also offer 
delicious Gluten/Grain/Dairy free options! Find us at a local Farmer’s 
Market, local vendor Pop-up, or message us to place a special order! 
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FARMS
BOERSON FARM 
Mat & Danielle Boerson 
W995 Brooklyn J, Green Lake, WI 54941 
(920) 295‑8771 • danielle@boersonfarm.com 
boersonfarm.com 
Boerson Farm is a 69 acre diversified family farm in Green Lake County. We 
produce Certified Organic vegetables, grass-fed beef, and pasture-raised 
eggs. Since 2008 we’ve been committed to providing the highest quality 
food possible using ecologically friendly practices. Feel Good Food!

CATHY'S CREATIONS LLC ⭐ 
Cathy Wineman 
209291 Galvin Ave., Stratford, WI 54484 
(715) 506‑0096 • sheephides@gmail.com 
cathys-creations.com 
I sell lamb by the half or whole, or by the cut. I have pasture raised chicken, 
and free-range eggs. I make an unscented sheep fat soap. I spin and sell 
yarn as well as hand knitted/crocheted items. I will do custom spinning of 
whatever fiber you have. I also have tanned sheephides.

CATTAIL ORGANICS 
Kat Becker 
247011 Baldwin Creek Rd., Athens, WI 54411 
(715) 432-4683 • farmer@cattailorganics.com 
cattailorganics.com 
Cattail Organics produces highest quality USDA Organic vegetables, fruit, 
herbs, spring bedding plants and maple syrup. We grow over 30 types 
of crops with special focus on leafy greens, salad mixes, carrots, and in 
peak season tomatoes and peppers. We sell to individuals through our 
customizable three season CSA program, via an online farmers market, as 
well as to retail stores, restaurants, food banks and schools.

CHET'S BLUEBERRY FARM, LLC 
Chet Skippy 
525 County Rd. J N., Stevens Point, WI 54482 
(715) 340‑4989 
chetsblueberryfarm.com 
Blueberries are antioxidant superstars. Our U-Pick farm has over 14,000 
Highbush blueberry plants with eight different varieties on 12 acres. The 
farm has a well-groomed picking field and plenty of parking. The season 
usually starts in July until mid-August. Call for updated picking dates and 
times.

DECKER FAMILY VEGETABLE FARM 
Dave Decker 
(920) 295‑5396 • deckerfarmz@gmail.com 
facebook.com/deckerfamilyfarms 
We are a family farm that has been operating since 1936. We are a grower 
and seller of a variety of delicious vegetables and fruits. We start our 
season out with Asparagus. In the fall, we sell 50# bags of potatoes and 
onions; and winter squash by the bushel (also in smaller quantities). ALL of 
our produce is HANDPICKED.

Farm 
N2320 22nd Ln., Wautoma, WI 54982

Wautoma Farm Stand 
431 E. Main St., Wautoma, WI 54982

DIVINE HOLLOW MUSHROOMS 
Mitchell Millot 
N3593 Oak Dr., Wautoma, WI 54982 
(262) 442‑8184 • ourdivinehollow@gmail.com 
divinehollowmushrooms.com 
REBRANDING IN 2026! Don't worry, we're still growing the same delicious 
mushrooms. The new Our Divine Hollow will feature the first purpose built 
U-Gather Shiitake Forest in the U.S. starting in Fall 2026. We're starting 
small, growing fast, and bringing our community along for the ride. We will 
also offer classes on how to grow your own mushrooms, gardening basics, 
composting and more. 

FIELD NOTES FARM 
Kiya Singewald, Leo White, Polly Dalton, & Oren Jakobson 
1252 County Rd. I, Custer, WI 54423 
kiya@fieldnotesfarm.com 
instagram.com/fieldnotesfarm 
We are a small scale farm, focused on regenerative agriculture. As a farm, 
we grow delicious diversified vegetables, herbs, and a few fruits for CSA 
boxes and farm markets. We take pride in farming with a focus on soil 
health, building community, and transparency. On Saturdays you can find 
us at the Appleton Farmers Market starting in June! Feel free to email us & 
check out our Instagram.

GOOD TROUBLE GROVE 
Jorg Diekmann & Shelly Rothman 
N6498 State Rd. 49, Green Lake, WI 54941 
howdy@goodtroublegrove.com 
goodtroublegrove.com 
Good Trouble Grove is a community agroforestry farm, specializing in 
cold-hardy fruit & nut trees. We welcome you out to the farm to stop by 
our store - pick up eggs, plants, and other local farm products - or attend a 
family-friendly workshop in our charming century barn.

GREENGOLD GARDENS, LLC 
Ying Lo 
5712 Stettin Dr., Wausau, WI 54401 
hellogreengoldgardens@gmail.com 
3Gorganic.com 
We're a certified organic farm located in Marathon county. We specialized 
in garlic, culturally relevant produce, and almost every produce you'll find 
at the grocery store; the difference is our products comes directly from the 
farm, it's local and it's fresh.

HALF MOON HILL 
Sadie Franke 
132851 County Rd. A, Athens, WI 54411 
(715) 257-7031 • halfmoonhill2007@gmail.com 
half-moon-hill.square.site 
Our family farm raises quality, pasture raised lamb as well as seasonal 
various fruits. Lamb is sold by the cut or ordered as a whole or half.

HONESTLY CRANBERRY 
Allison Brown & Mary Brazeau Brown 
7351 Integrity Wy., Wisconsin Rapids, WI 54494 
(715) 424‑7325 • info@honestlycranberry.com 
honestlycranberry.com 
We dry cranberries with no added sugars, juices, or oils. Our fourth-
generation cranberry marsh has been commercially producing cranberries 
since 1873. Try us in your favorite recipe for an extra flavor punch and your 
daily dose of cranberry. We hope you enjoy the true tart taste and natural 
goodness of cranberry as much as we do!
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IRISH ACRES FARM, MARKET & GLAMPGROUND 
Jane Mulroy 
E9657 Manske Rd., New London, WI 54961 
(920) 982-4744 • mulroyirishacres@hotmail.com 
irishacresfarmstay.com 
Historic circa - 1848 - organic/biodynamic family farm, offering fruits, 
vegetables, herbs, flowers, value added items, and overnight "glamping" 
stays.

KING BERRY NURSERY & PRODUCE 
Travis Bremer 
E2076 King Rd., Waupaca, WI 54981 
(715) 258-6055 • kingberrywi@gmail.com 
kingberryfarm.net 
King Berry Nursery & Produce is a family-run farm market offering fresh 
berries, seasonal produce, flowers, and plants. From spring greenhouse 
plants to summer fruits and vegetables and fall harvest favorites, we 
grow and sell what’s in season, with a focus on quality and friendly, local 
service.

LAKEVIEW BERRY FARM 
Dennis & Fran Lewer 
203121 Bergen Rd., Mosinee, WI 54455 
(715) 457‑2704 • franlewer@hotmail.com 
lakeviewberryfarm.com 
At Lakeview Berry Farm, we offer a large variety of fresh fruits including 
red, black, purple and gold raspberries, red, black, white, and champagne 
currants, gooseberries, and blueberries. With decades of growing 
experience, our family operates over 40 acres of berries! We offer u-pick 
and prepicked berries during our harvest season, and frozen berries year-
round. On a trip to our farm, visitors can enjoy our scenic lake view and the 
ever-present wildlife.

LONELY OAK FARM 
Joel Kuehnhold 
11946 County Rd. S., Milladore, WI 54454 
(715) 321-0229 • lonelyoakfarmers@gmail.com 
lonelyoakfarm.net 
Lonely Oak Farm is a diversified produce and livestock farm and 
restaurant. Buy our vegetables, fruits, and meats at the Stevens Point 
Farmers Markets or come to the farm Sundays from Mother's Day through 
October from for a local brunch. We practice organic growing techniques 
and keep our livestock on pasture year round, all with an emphasis on 
conservation. Community is at the core of everything we do.

MEADOWLARK COMMUNITY FARM 
Craig & Lauren Kreutzer 
W8130 Van Wormer Rd., Wonewoc, WI 53968 
(608) 464‑3434 • farmers@meadowlarkcommunityfarm.com 
meadowlarkcommunityfarm.com 
Meadowlark Community Farm is honored to be growing nourishing produce 
for our community. We offer a customizable CSA with spring, summer, fall, 
and winter shares available. Our members may pick up their CSA shares in 
Elroy, Hillsboro, LaValle, Mauston, Necedah, New Lisbon, Reedsburg, Sauk 
City, Tomah, or Wonewoc.

NEEDFIRE FARM LLC 
Gordy Cunningham 
159015 Zoromski Rd., Mosinee, WI 54455 
(715) 432-3087 • gordobahn@gmail.com 
Sustainably grown garlic, carrots, and other vegetables plus maple 
syrup is the basic theme here. Besides enjoying a small farm operation, 
the importance of local food production for food security and building 
community is our main driving force. We are small, but have room for 
expansion. It's fun to boil maple sap in the Spring and garden on no tan 
lines Tuesdays.

OAK KNOLL ACRES 
Jeff & Angie Nyquist 
8884 3rd St., Almond, WI 54909 
(715) 343‑5819 • thefarm@oakknollacres.com 
oakknollacres.com 
Our family raises grass-fed beef using sustainable, rotational grazing 
practices. Beef is available by the whole, half, quarter or by the pound. 
Pastured turkey and pork round out our nutritious offerings. Visitors 
welcome, please call ahead.

OASIS BEE COMPANY, LLC 
Missy Moore 
N5755 8th Ave., Plainfield, WI 54966 
(715) 252-1741 • oasisbeecompany@gmail.com 
oasisbeecompany.com 
Oasis Bee Company is a constantly evolving apiary in the Plainfield area 
committed to excellence! Our pure, raw, unpasteurized honey is only 
slightly filtered to leave all the great taste & health benefits. We work hard 
to take our honey to the next level with all natural fruit & flavored creamed 
varieties! Superb quality in everything we do!

PRODUCE POINT LLC 
Garth Fleishauer 
1220 Briggs Ct., Stevens Point, WI 54481 
forrest.f@produce-point.com, greg.c@produce-point.com 
produce-point.com/ 
Using vertical hydroponics we grow faster, using less water and 
space - without any pesticides or herbicides. We believe fields should 
be for prairies, and water should be for fish & drinking. We offer year 
round lettuce subscriptions to fit any families needs! Our assortment 
of 20 different varieties means a kaleidoscope of shape and color for 
sandwiches, salads, & more.

PURSLANE FARM 
Erich Furstenberg 
E1899 Larson Rd., Waupaca, WI 54981 
(920) 203‑6228 • purslanefarmlandrestoration@gmail.com 
grownby.app/farms/purslane-farm 
Our farm was founded by a chef in pursuit of the highest quality, most 
flavorful, and exceptionally unique produce around. Working alongside 
nature is important to us so we stick to natural/organic methods, focus on 
soil-building and soil health, and encourage beneficial species throughout 
the farm. We offer a customizable CSA, farmers market, and restaurant 
sales.

QAVAH LIFE FOREST FARM LLC 
Cindy Solinsky & Skylar Solinsky 
5600 Prairie Dr., Stevens Point, WI 54482 
(715) 340-0727 • qavahlife@gmail.com 
facebook.com/4031qavahlife/ 
We are a farm dedicated to growing high-antioxidant berries such as 
elderberry, aronia, and black currant. From these powerful plants, we 
also craft small-batch jellies, jams, syrups, and ointments—using various 
parts of the berry plants to honor their full healing potential.  We grow our 
berries and produce using regenerative and organic farming practices, 
with a strong emphasis on native plants.

RED DOOR FAMILY FARM 
Stacey & Tenzin Botsford 
245423 State Hwy. 97, Athens, WI 54411 
reddoorfamilyfarm@gmail.com 
Reddoorfamilyfarm.com 
Red Door Family Farm is a Certified Organic farm in Athens, Wisconsin. 
We grow 10 acres of diversified vegetables and fruits for sale through our 
CSA program, farmers markets, local restaurants, and our online store. We 
have also partnered with the Marathon County Hunger Coalition, to design 
the Farm to Family Produce Program, raising money to bring CSA style 
produce shares to local food pantries
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RUE DE BUNGALOO FARM 
Hannah Frank & Justin Thomas 
119329 Frank Rd., Athens, WI 54411 
(715) 360-6016 • hannah@ruedebungaloo.com 
ruedebungaloo.com 
If you're looking for no-spray fresh fruit, gourmet mushrooms, amazing 
garlic for seed or eating, and pastured pork, we'd love to be your farmers! 
We use ecologically friendly methods of farming that help keep everyone 
healthy, from the soil microbes to the bird and bees, and all the way up to 
our community of humans! Our products are available seasonally at two 
farmer's markets and our online store. Check out our website to learn 
more!

TAPPED MAPLE SYRUP 
Jeremy Solin 
4501 Nicolet Ave., Stevens Point, WI 54481 
solinssyrup@gmail.com 
tappedmaplesyrup.com 
Infused, barrel-aged, and pure maple syrup from sustainable forests in 
Northern Wisconsin.

TURNERS FRESH MARKET 
John, Ross & Tara Turner 
E208 State Hwy. 54, Waupaca, WI 54981 
(920) 896‑3663 • turners@turnersfreshmarket.com 
turnersfreshmarket.com 
Family operated since 1963, Turners is a 3rd generation community market 
with produce, plants and family fun! We sell a variety of conventional and 
organic fruits and vegetables individually and in bulk. We have something 
for every season: from Pick Your Own opportunities to seasonal events. 
Please ask about our Season Pass Program to save on local produce!

WACHHOLZ FAMILY FARM  
Aaron Wachholz  
N4973 County Rd. B, Montello, WI 53949  
(608) 369‑2634 • wachholzfamilyfarm@gmail.com  
We are a farm that has an on‑farm store that sells naturally grown pork, 
organic grass‑fed beef, cage free eggs, and other farm fresh products.

WE GROW, LLC 
Rebecca & Eric Zuleger 
N7975 Zimmerman Rd., Westboro, WI 54490 
(715) 905-0431 • farmer@wegrowfoods.com 
wegrowfoods.com 
A diversified produce farm in northern Taylor County growing a wide-array 
of in-season vegetables without the use of synthetic inputs in a community 
supported agricultural (CSA) system. We offer fresh produce through 
weekly farm shares delivered to local drop-sites, our online store, and at 
the Medford Farmer's Markets. Pasture-raised heritage breed pork and 
broiler chickens available seasonally. Contact us for wholesale pricing and 
contract growing.

WHITEFEATHER ORGANICS 
Tony & Laura Whitefeather 
2239 Sky View Rd., Custer, WI 54423 
(715) 630-9045 • whitefeatherorganics@gmail.com 
whitefeatherorganics.farm 
Our farm offers Certified Organic vegetables, mushrooms, and some 
fruit. Offering customizable CSA Shares during Spring, Summer, and Fall. 
Delivering to the greater Central Wisconsin area. Also raising pastured, 
organics fed chicken and eggs. Wholesale accounts are welcomed! See us 
at the Stevens Point Farmers Markets, Summer & Winter. Retail locations 
at Stevens Point Area Co-op, Family Natural Foods, Downtown Grocery, 
and Red Clover Market.

WOW FAMILY FARM 
Justin Fahser 
E1684 Nelson Rd., Iola, WI 54945 
(715) 412-1474 • wowfamilyfarm@gmail.com 
wowfamilyfarm.com 
At WOW Family Farm, we are always Working On Wholesome food for you 
and your family! Our regenerative farming practices ensure our animals 
are always healthy and happy. Our animals don't do drugs - no meds, no 
antibiotics, no hormones!  We offer Grass-finished beef, Pasture raised 
chickens/eggs and Pasture raised pork!

ZANBRIA ARTISAN FARMS 
Heather Gayton 
1923 County Rd. N., Friendship, WI 53934 
(920) 698‑1958 • gayton.heather@yahoo.com 
facebook.com/zanbriaartisanfarms 
The mission of ZanBria Artisan Farms is to cultivate medicinal foods using 
regenerative permaculture practices, growing native perennials, heirloom 
varieties of fruits and vegetables for artfully crafted nourishment, elevated 
experiences and overall well-being. All visits are personally scheduled to 
ensure quality and safety throughout the experience. 

Call (715) 257-7233 today!
236252 Cty Rd M, Athens, WI 54411

www.WengerEquipment.com

FREE DELIVERY UP TO 50 MILES

RENTALS & DEMOS AVAILABLE -
TRY BEFORE YOU BUY!

• HANDLEBARS ROTATE 180º FOR FRONT & REAR-MOUNT IMPLEMENTS
• GEAR-DRIVEN TRANSMISSIONS WITH NO BELTS OR CHAINS
• COMMERCIAL GRADE ENGINES FROM HONDA & KOHLER
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northwindRE.com
715-630-6451

Free Solar Estimates!
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FARMERS 
MARKETS
BERLIN FARMERS & ARTISTS 
6/2/26-9/29/26 • Tuesday 4PM-7PM 
201 E. Huron St., Berlin, WI 54923 
(920) 229-9860 
berlinfarmersmarket.net 
SNAP/EBT • WIC/ Senior FMNP • Double Dollars

CLINTONVILLE 
6/7/26-10/4/26 • Sunday 10AM-2PM 
10 Memorial Cir., Clintonville, WI 54929 
(715) 460-3517 
compassionateconnect.com 
SNAP/EBT • WIC/Senior FMNP

MARATHON CITY  
5/14/26-10/15/26 • Thursday 2PM-6PM 
400 Main St., Marathon City, WI 54448 
(715) 506-1355

MARSHFIELD  
marshfieldfarmersmarketcoop.com

     MARSHFIELD SUMMER  
    5/30/26-10/31/26 • Saturday 8AM-1PM 
     1613 N. Central Ave., Marshfield, WI 54449 
     WIC/Senior FMNP

    MARSHFIELD WINTER 
    See website for dates • Saturday 9AM-1PM 
     211 E. 2nd St., Marshfield , WI 54449

MEDFORD MARKETS 
(608) 412‑2974 
facebook.com/medfordfarmersmarket

    MEDFORD DOWNTOWN  
    5/12/26-10/27/26 • Tuesday 1PM-5PM  
    S. Whelen St., Medford, WI 54451

    MEDFORD MIDTOWN 
    5/9/26-10/31/26 • Saturday 8AM-12PM 
     Hwy. 13 & WI-64, Medford, WI 54451

MOSINEE - KNOWLTON HOUSE  
6/28/26-9/27/26 • Sunday 9AM-1PM 
204575 County Rd. DB, Mosinee, WI 54455 
(715) 693-0099 
knowltonhouse.com/events

ROME  
5/15/26-9/25/26 • Friday 9AM-1PM 
274 Geneva Trl., Rome, WI 54457 
(715) 712-8808 
romefarmersmarket.com 
WIC/Senior FMNP

SHAWANO - THE F.R.E.S.H. PROJECT 
6/20/26-10/10/26 • Saturday 8AM-12PM 
235 S. Washington St., Shawano, WI 54166 
(715) 701-9226 
thefreshproject.org 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

STEVENS POINT MARKETS

    STEVENS POINT SUMMER ⭐ 
    5/2/26-10/31/26 • Saturday 7AM-12PM 
     802 Main St., Stevens Point, WI 54481  
     (715) 366-2656 
     stevenspointfarmersmarket.com 
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars • FVRx

    STEVENS POINT AREA WINTER  
    11/7/26-4/24/27 • Saturday 8AM-12PM 
     941 Michigan Ave., Stevens Point, WI 54481  
     spawinterfarmersmarket.com 
     SNAP/EBT • Double Dollars • FVRx

STRATFORD 
6/3/26-9/16/26 • Wednesday 3:30PM-6:30PM 
212501 WI-97, Stratford, WI 54484 
facebook.com/StratfordFarmersMarket

WAUPACA ⭐ 
5/16/26-10/31/26 • Saturday 9AM-1PM 
102 E. Fulton St., Waupaca , Wisconsin 54981 
(715) 602-4115  
waupacafarmersmarket.org 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

WAUSAU

    ASPIRUS WAUSAU 
    6/18/26-9/17/26 • Thursday 9AM-3PM 
     Aspirus Corporate Lot, Wausau, WI 54401 
     (715) 843-1217 
     aspirus.org/fvrx-program

    BIG BULL FALLS 
    5/2/26 -10/31/26 • Saturday 8AM-12 PM 
     388 River Dr., Wausau, WI 54403 
     (715) 572-5225 
     facebook.com/BigBullFallsFarmMarket

    FARMERS MARKET OF WAUSAU ⭐ 
    5/2/26-11/14/26 
     Wednesday 7AM-12PM • Saturday 7AM-12PM 
     200 River Dr., Wausau, WI 54401 
     (715) 575-1880 
     farmersmarketofwausau.com 
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars • FVRx

    WAUSAU WINTER 
    11/7/26-4/24/27 • Saturday 9AM-12PM 
     1918 Lamont St., Wausau, WI 54403  
     (715) 572-5225 
     facebook.com/wausauwintermarket 
     SNAP/EBT • FVRx

WESTON ⭐ 
5/2/26-10/31/26 
Tuesday 8M-2PM • Sunday 8AM-2PM 
6002 Alderson St., Weston, WI 54476  
(715) 359-6114 
westonwi.gov/305/Farmers-Market 
SNAP/EBT • WIC/Senior FMNP 
Double Dollars • FVRx

WISCONSIN RAPIDS

    WISCONSIN RAPIDS SUMMER 
    6/11/26-10/10/26 
     Thursday 8AM-1PM • Saturday 8AM-1PM 
     100 1st Ave. S., Wisconsin Rapids, WI 54495  
     (715) 421‑8926 
     facebook.com/WRDowntownFM 
     SNAP/EBT • WIC/Senior FMNP 
     Double Dollars • FVRx

     WISCONSIN RAPIDS WINTER 
    11/7/26-5/15/27 • Saturday 9AM-1PM 
     310 1st Ave. S., Wisconsin Rapids, WI 54495  
     (715) 697-9762 
     wrmoravian.org/winter-farmers-market
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Market dates may be subject to 
change - get more details at 
FarmFreshAtlas.Org. To learn 
about nutrition assistance 
programs like SNAP & FMNP, 
head to page 5.

MEADOWLARK COMMUNITY FARM
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ORGANIZATIONS
* Organization serves more than one region in WI.

CENTRAL RIVERS FARMSHED 
1300 Maria Dr., Stevens Point, WI 54481 
(715) 204-7201 • info@farmshed.org 
farmshed.org 
Farmshed is a non-profit organization dedicated to growing a resilient 
local food community. This has been our mission for over 10 years and 
remains so. But 2026 is the year of Farmshed's big move to a MUCH bigger 
kitchen space. We'll have both a licensed kitchen for community members 
and local producers to rent, and a processing kitchen to make sure small 
batch, local produce can be processed and preserved in an economical 
way that doesn't leave out the love. If you're looking for somewhere to 
process your harvest, or a licensed kitchen to support or grow your local 
food business, we can't wait to hear from you!

CENTRAL WI FARMERS MARKET COLLABORATIVE 
Wisconsin Rapids, WI 54494 
(715) 751-1099 • meliss.haack@woodcountywi.gov 
The Central Wisconsin Farmers Market Collaborative (CWFMC) is a 
community-led initiative that has been assessing needs and building 
partnerships to address food equity and access at Farmers Markets. 
Research that has been conducted shows that Central WI farmers and 
farmers markets need technical and educational support to further each 
market's specific and unique goals.

FOOD + FARM EXPLORATION CENTER 
3400 Innovation Dr., Plover, WI 54467 
(715) 303-3276 • hello@fftf.us 
explorefoodandfarm.org 
Learn how food goes from field to fork. Visit today to explore 61+ 
interactive exhibits, classes, café & more. Offering field trips, outreach 
visits, & educational resources. Plus membership, as well as event spaces 
for meetings, weddings, and community events! Join us in our mission to 
educate current and future generations about agricultural innovation and 
sustainability.

GOLDEN SANDS RC&D COUNCIL, INC. ⭐ 
1100 Main St., Suite 150, Stevens Point, WI 54481 
(715) 343-6215 • info@goldensandsrcd.org 
goldensandsrcd.org 
We are a 501(c)3 non-profit that has been a community resource for 
sustainable agriculture in 12 counties of Central Wisconsin for over 50 
years. Whether you are looking at doing rotational grazing, thinking about 
organic, interested in the community garden or other topics in relation to 
sustainable agriculture we can help!

HSU GROWING SUPPLY 
237502 County Rd. W, Wausau, WI 54403 
(715) 675-5856 • info@hsucompost.com 
HsuGrowingSupply.com 
Hsu Growing Supply provides organic-based and sustainable growing 
supplies and manufactures mulches, composts and soil blends. A leader 
in Wisconsin’s soil, mulch and composting industry for 20 years, we 
invest in the testing of our compost and soil products and have several 
certifications on our products.

MIDWEST RENEWABLE ENERGY ASSOCIATION* ⭐ 
7558 Deer Rd., Custer, WI 54423 
(715) 592-6595 • info@midwestrenew.org 
midwestrenew.org 
Established in 1990, the Midwest Renewable Energy Association promotes 
renewable energy, energy efficiency, and sustainable living through 
education and demonstration. Our initiatives, programs, and events create 
a brighter world every day. Join us in the Midwest energy transition by 
becoming an MREA Member, attending our events, enrolling in our training 
courses, or supporting our mission through a tax-deductible donation.

NORTHWIND SOLAR 
578 Allen St., Amherst, WI 54406 
(715) 630-6451 • info@northwindre.com 
northwindre.com 
Northwind Solar is central Wisconsin’s most trusted full-service solar 
electric system provider. We specialize in the design and installation of 
solar electric systems, EV chargers, and solar-plus-storage for residential, 
commercial, agricultural, and governmental customers. Established in 
2007, we are an employee-owned cooperative that collectively brings 
over 100 years of in-house experience in design, installation, assessment, 
project management, consulting, and service. Powering Forward!

RECYCLING CONNECTIONS 
1100 Main St., Suite 130, Stevens Point, WI 54481 
(715) 343-0722 • admin@recyclingconnections.org 
RecyclingConnections.org 
Established in 1981, RC is a 501(c)(3) nonprofit with the mission to 
connect people, resources, and communities to promote waste reduction, 
reuse, recycling, and resource conservation. For over 25 years, special 
focus has been placed on food waste reduction and composting education 
and outreach.

STEVENS POINT AREA LOCAL FLAVOR 
1105 Main St., Suite A, Stevens Point, WI 54481 
(715) 344-2556 • info@stevenspointarea.com 
stevenspointarea.com/food-and-drink 
Explore our local food movement, visit the longest-running farmer's market 
in Wisconsin, sip a handcrafted beverage, and everything in between. 
Discover the craft breweries, wineries, and distillery as part of the Central 
Wisconsin Craft Collective. Follow your fork to experience the local food 
scene in the Stevens Point Area!

WISCONSIN FARMERS MARKET ASSOCIATION* 
PO Box 399, Stevens Point, WI 54481 
wifarmersmarkets@gmail.com 
wifarmersmarkets.com 
The Wisconsin Farmers Market Association was created to bring together 
resources and expertise from around the state to help farmers markets 
in Wisconsin thrive. Our purpose is to promote local food consumption 
through the support and education of market managers, vendors, 
communities, and consumers.

BUSINESSES

RESTAURANTS
COLORFUL PLATE CAFÉ 
3400 Innovation Dr., Plover, WI 54467 
(715) 303-3383 • hello@fftf.us 
explorefoodandfarm.org/colorful-plate-cafe 
Food - it’s not made, it’s not manufactured, it’s grown! We believe food 
should be delicious and inspiring. Come taste the freshness of locally 
sourced ingredients used to craft quick-service menu options that are 
simple and healthy. Offering breakfast, lunch, homemade bakery, craft 
coffee and spirits. Located on the Food + Farm Exploration Center 
campus. No ticket to the exploration center required to visit the café.

FATHER FATS PUBLIC HOUSE 
945 Clark St., Stevens Point, WI 54481 
(715) 544‑4054 • fatherfats945@gmail.com 
fatherfatssp.com 
Central Wisconsin’s premier interactive dining experience! An eclectic 
array of influences, fresh fish and local ingredients come together on 
a menu of small plates designed to be shared. An inspired cocktail list 
completes the experience. Outdoor seating. Catering available.



 53

MAIN GRAIN BAKERY 
1009 1st St., Stevens Point, WI 54481 
(715) 630-1486 • Eatery@maingrainbakery.com 
maingrainbakery.com 
MGB is located in Stevens Point, WI. We produce hand shaped sourdough 
bread, artisanal sandwiches, soup, salads, sweet treats, & market. The 
unique products we produce are built upon histories, and we cultivate a 
menu and experience for people that value those histories and trust the 
originality that we impart in our products and experiences.

RUBY CAFE 
rubycoffeeroasters.com

     HQ Cafe 
    9489 1st St., Nelsonville, WI 54458 
     (715) 254‑1592 • ruby@rubycoffeeroasters.com 
     Ruby Coffee Roasters' cafe located in Nelsonville is a cozy,  
     community-focused space serving specialty coffee roasted right next  
     door. The cafe offers a range of beverages, as well as a selection of  
     baked goods and to-go items. Additionally,  the cafe features Ruby   
     merch and products from local vendors, making it a go-to spot for both 
     coffee lovers and those seeking unique, locally-made goods.

     Stevens Point 
    1410 Third St., Stevens Point, WI 54481 
     (715) 544‑6139 • cafegm@rubycoffeeroasters.com 
     Cafe, restaurant, and coffee shop with a full kitchen and food menu. 
     Guests can experience a variety of seasonal coffees brewed fresh, tea,  
     local bakery items, and seasonal features with vegetarian, vegan, and  
     gluten-free items.

RETAIL
DOWNTOWN GROCERY 
607 3rd St., Wausau, WI 54403 
(715) 848‑9800 • food@downtowngrocery.com 
downtowngrocery.com 
Downtown Grocery offers world-inspired, local-focused, and organic 
selections featuring an everyday farmers market and grocery store. Enjoy 
grab & go foods, salad bar, hot soup, and bakery. In our Bottleshop find 
unique wines, beers, mead, cider, sake, spirits, and many N/A selections too! 
Shop our old-fashioned grocery, then relax in our second floor loft seating!

FAMILY NATURAL FOODS ⭐ 
910 W. Grand Ave., Wisconsin Rapids, WI 54495 
(715) 423‑3120 • info@familynaturalfoods.com 
familynaturalfoods.com 
A family-owned business empowering better health and wellness since 
1946. Come in to taste VomFass gourmet oils and vinegars, local kombucha 
on tap, and fresh nut butters. Offering: local produce, dairy, and meats. Fair-
trade coffee and tea. Bulk foods, herbs, supplements, homeopathics, books, 
cosmetics, essential oils and heirloom garden seeds.

GRAMMA MILLER'S MARKET & CAFE 
N4317 Elizabeth Ln., Hancock, WI 54943 
(715) 249-3060 • pmillerfarms@gmail.com 
grammamillersmarket.com 
Our store offers produce, flowers & shrubs, wine, honey, meats and novelty 
gifts. Store hours 8am-5pm. Open May-October. Take exit 131 off I-39 and 
go west 500 feet.

PROCESS GENERAL STORE 
836 Main St., Stevens Point, WI 54458 
(715) 445‑6278 • processgeneralstore@gmail.com 
lowwaste.shop 
PROCESS is a general store and refillery selling sustainable home goods, 
personal care items and thoughtful gifts.

STEVENS POINT AREA COOPERATIVE 
633 2nd St., Stevens Point, WI 54481  
(715) 341-1555 • info@spacoop.com 
spacoop.com 
We are a member-owned specialty store that exercises the seven 
cooperative principles and is dedicated to providing high-quality products 
for our community.  Products include organic and local produce, natural 
wellness care products, bulk foods and spices, pre-packaged grocery, 
frozen grocery, dairy and meats. Since we are a community-focused 
organization we always strive to support our local farmers & vendors by 
supplying their products whenever possible.

WISCONSIN RIVER MEATS ⭐ 
N5340 County Rd. HH, Mauston, WI 53948 
(608) 847‑7413 • john@wisconsinrivermeats.com 
wisconsinrivermeats.com  
Wisconsin River Meats makes and sells Wisconsin beef, pork, lamb, 
bison, elk, and red deer. WRM makes 40 varieties of sausage (including 
landjaeger, summer sausage, brats), jerky, ham, bacon, and other meats. 
WRM also offers pig roasts and catering.

Downtown Grocery 
 607 N 3rd St, Wausau, WI 54403    715-848-9800 

 

 OPEN DAILY  M-Sa 9-6 • Su 11-4  
(Closed Major Holidays, check website for updates) 

 

 EVERYDAY MARKET  Produce, Groceries, Meats, Frozen 
 BAKERY and GRAB & GO  Sandwiches, Entrees, Salads  
 BOTTLESHOP  Wine, Beer, Cider, Mead, Sake, Spirits, N/A 
 

 Hot Bar/Salad Bar/Hot Soup M-F starts at 11 
 

 Shop Downtown Grocery and support Local and Midwestern Producers!   

  

Community Focused 
Renew our connection to food 

 

Local Organic Goodness 
An Everyday Farmers Market 

 

Fresh & Homemade 
Bakery and Grab & Go Foods 

 

Old-Fashioned Grocery 
Products with a purpose 

 

Shop, Eat, Relax  
Since 2006 
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SPECIALTY PRODUCERS
DANCING BEAR HONEY AND MAIN STREET MARKETPLACE 
103 N. Main St., Waupaca, WI 54981  
(715) 258‑9160 • pegorsch@mainstreet-marketplace.com 
waupacahoney.com  
Since 1976, Dancing Bear Honey has offered pure, raw, unfiltered honey 
straight from our own bees to your table! Our honey is available exclusively 
at Main Street Marketplace (our own store in Downtown Waupaca). 
For almost 50 years, we've been taking the greatest care in producing 
and harvesting our local raw honey (we also offer orange blossom and 
buckwheat honey from a couple of trusted beekeeper friends).

MAPLE VALLEY COOPERATIVE 
919 Front St., Cashton, WI 54619 
(608) 654-7319 • marketing@maplevalley.coop 
maplevalley.coop 
Maple Valley is a thriving COOPERATIVE with a CONSCIENCE 
headquartered in Cashton, a rural Southwest Wisconsin town in the 
Driftless Region. Maple Valley Cooperative is owned by farmers, 
employees, customers, vendors and investors with a MISSION to produce 
and market the FINEST ORGANIC MAPLE PRODUCTS with fair and 
sustainable methods. Maple Valley Cooperative is committed to producing 
delicious, small-batch, high-quality maple products. 

NOBODY'S BEEZNESS 
711 Holly Ave., Marshfield, WI 54449 
(715) 383-8864 • Hamptonn11@hotmail.com 
instagram.com/nobodysbeezness 
Family-owned Wisconsin honey business offering local raw honey 
harvested by experienced beekeepers with over 15 years of hands-on 
expertise. Our honey is responsibly harvested in Wisconsin and available 
for purchase in Marshfield, WI. We have a variety of sizes and products 
including bottles, honey sticks, candles, lip balm, and beeswax wraps. We 
take pride in providing high-quality, pure raw honey straight from our hives 
to your table.

SIREN SHRUB CO. 
Stevens Point, WI 54481 
(715) 544-7873 • info@sirenshrubs.com 
sirenshrubs.com 
Siren Shrub Co. is a women-owned, farm-partnered, WI-based beverage 
company focused on creating space at the table for everyone regardless 
of their drinking preference. We make tangy shrub mixers that are best 
served as an accompaniment to sparkling water or splashed into a cocktail 
or mocktail for a complex and exciting taste experience. We also use 
our mixers in a ready to drink, canned Siren Sparkling Shrub that can be 
cracked open and enjoyed anytime, anyplace.

MIX IN THE UNEXPECTED

 ACV-based 
Farm-Partnered 
Non-Alcoholic

Women-Owned

Find a retailer or shop online at sirenshrubs.com

Sunset Point Winery
1201 Water Street | Stevens Point
715-544-1262 | SunsetPointWinery.com

Stevens Point Brewery
2617 Water Street | Stevens Point715-344-9310 | PointBeer.com

O’so Brewing Company
1800 Plover Road | Plover
715-254-2163 | OsoBrewing.com

Great Northern Distilling
1011 Second Street | Stevens Point
715-544-6551 | GreatNorthernDistilling.com

Central Waters 
Brewing & Distilling
351 Allen Street | Amherst
715-824-2739 | CentralWaters.com

District 1 Brewing Company
200 Division Street N. | Stevens Point

715-544-6707 | District1Brewing.com

cwCraftCollective.com | 715-344-2556

Knowlton House Distilling
204575 County Road DB | Mosinee
715-693-0099 | KnowltonHouse.com
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FARMS
AUTUMN LARCH FARM, LLC ⭐ 
Jane Hansen 
W7120 County Rd. O, Prentice, WI 54556 
(715) 767‑5958 • autumnlarch@gmail.com 
autumnlarchfarm.wordpress.com 
I use regenerative agricultural practices including management intensive 
rotational grazing for our flock of Coopworth Sheep. They provide us with 
wool which is locally milled into sheep-specific farmyarn, roving, dryer balls, 
etc. I am passionate about local and regional fiber and am a proud steward 
member of Three Rivers Fibershed and Northern Pines fibershed. I also offer 
heirloom garlic and duck eggs, and make handcrafted soaps.

BAYFIELD REGIONAL FOOD PRODUCERS COOPERATIVE 
Karra Prudhomme 
28905 Eileen Hall Rd., Ashland, WI 54806 
(218) 409-6406 • csamanager@bayfieldfoodproducers.org 
bayfieldfoods.org 
The Bayfield Regional Food Producers Cooperative (Bayfield Foods) 
was formed in June of 2010 by farmers and food producers in the 
Chequamegon Bay region of northern Wisconsin. Our mission is to ​provide 
customers with high quality, nutritious, and sustainably-grown foods.

BODWEWADMI KTEGAN-FOREST COUNTY POTAWATOMI 
3389 County Hwy. H, Laona, WI 54541 
(715) 478-4545 
farm.fcpotawatomi.com 
Bodwewadmi Ktegan is a farm owned by the Forest County Potawatomi 
tribe. The farm provides a natural, sustainable source of vegetables, fruits, 
greens, syrup, animal proteins, and compost. All products are available to 
the tribal community and general public.

CAMP FOUR FARM, LLC ⭐ 
John & Scarlet Sweeney 
4146 Camp Four Rd., Rhinelander, WI 54501 
(715) 272-1781 • sjsweeney@frontiernet.net 
facebook.com/CampFourFarm 
Using earth-friendly sustainable growing practices, we grow fresh fruits 
& vegetables, and Christmas trees on our fourth-generation family 
farm in Sugar Camp in northern Oneida County. We offer pick your own 
blueberries, apples, and aronia in season, as well as pre-picked by order. 
We also sell Christmas trees and local honey on the farm.

DEAR WILDFLOWER ACRES & ORCHARD 
Lynette Niznik 
W16326 Old 14, Strickland, WI 54868 
dearwildflowerco@gmail.com 
dearwildflower.co 
Dear Wildflower is on a mission to increase accessibility to nature–
nourishing food, time outside, and support and community with others–by 
cultivating an abundance of food, safety, and resources at Dear Wildflower 
Acres & Orchard in Strickland, WI.

DEER CREEK ANGUS FARM 
Greg Denzine 
N9682 Deer Creek Rd., Phillips, WI 54555 
KarenKerner1975@gmail.com 
deercreekangusfarm.com 
Deer Creek Angus Farm is a small livestock operation located in Phillips in 
Northern Wisconsin. Surrounded by beautiful woods and rolling pastures, 
all of our animals are raised on the farm in a stress-free environment. 

DOUBLE STATE FARM'S LLC 
Jenna Podgorski 
248077 County Rd. WW, Merrill, WI 54452 
jennapodgorski09@gmail.com 
facebook.com/doublestatefarms 
We are a small family farm located in Merrill, WI. We strive to provide fresh 
& nutritious food to our local community.

GRASSFED BEEF FARM LLC 
Dale & Sherri Goss 
N1799 Sawdust Rd, Bruce, WI 54819 
dale@grassfedbeef.farm 
grassfedbeef.farm 
How did this start? Backyard chickens. Then a neighborhood garden. 
The more we grew and raised our own food - the better our meals tasted. 
Healthy, living soil is a requirement for fabulously nutritious food. Not 
dirt with petrochemical and herbicide inputs - but soil with organic matter 
inputs. We don't take shortcuts - we use quality inputs, hard work, and do 
our best to restore the environment.

HANSEN HONEY FARM, LLC 
Chris & Jodie Hansen 
3279 U.S. 8, Rhinelander, WI 54501 
(715) 369‑0383 • sales@hansenhoneyfarm.com 
hansenhoneyfarm.com 
Hansen Honey farm is a family owned and operated honey farm and retail 
store. We offer Fill-Your-Own-Container with our raw local honey year-
round, as well as providing creamed honey, hot honey, beeswax, and more. 
We also service the needs of area beekeepers with a full line of beekeeping 
equipment and supplies. We offer information, classes, and support for our 
community related to beekeeping.

HERITAGE MEATS, LLC ⭐ 
Travis Pydo 
109 S. Main St., Butternut, WI 54514 
(715) 360‑3427 • heritagemeatsllc@gmail.com 
heritagemeatsllc.weebly.com 
We are a family-owned farm and State of Wisconsin licensed meat 
processing facility. We strive to raise meat products that have been 
naturally and ethically raised utilizing heritage breed animals. Our animals 
are raised stress free and go directly from our farm to local consumers, 
restaurants and colleges. See website for more information.

HOOP SNAKE FARM 
Madeline Gould 
5829S County Rd. H, Brule, WI 54820 
(630) 957- 7483 • madelinegould26@gmail.com 
hoopsnakefarm.com 
Hoop Snake Farm offers pasture raised heritage breed pork and lamb, raw 
honey, and maple syrup. We carefully select our genetics for beautifully 
marbled, flavorful pork. Our pigs are fed on a locally grown barley based 
feed and their diets are supplemented with cover crop forage. On farm 
shop open daily, half and whole animals available, wholesale welcome. 
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HUHTA HOMESTEAD 
Mary & Devlin Huhta 
N5136 Town Hall Rd., Gleason, WI 54435 
(715) 482‑0574 • huhtahomestead@gmail.com 
huhtahomestead.com 
We are a small family farm using sustainable practices to raise grass-
finished beef and pasture-raised meat chickens. Contact us via phone, 
email, or website to get your locally-raised food today! See our Facebook 
and Instagram for updates and photos from the farm.

IGL FARMS, LLC 
Tom, Brian & Brad Igl 
W9689 Cherry Rd., Antigo, WI 54409 
(715) 627‑7888 • iglfarms@frontier.com 
facebook.com/Igl-Farms-LLC-328320034746509 
Family owned and operated for over 75 years, we specialize in growing 
healthy nutritious organic potatoes and sell in small or large quantities. We 
also raise small grains and hay and have a small herd of grass-fed pasture 
raised beef. Find our potatoes at Green Hen in Antigo and at Golden 
Harvest in Merrill and Rhinelander.

LAKE NOKOMIS CRANBERRIES, INC  
6041 Cty. D, Eagle River, WI 54521  
(715) 479‑6546 • lakenokomiscranberries@yahoo.com 
lakenokomiscranberries.com 
Lake Nokomis Cranberries is 320 planted acres, established in 1977. The 
farm also hosts a Gift Shop that is open year-round selling everything 
cranberry and a Winery that produces award winning cranberry wines. 
Wine tasting is offered daily, product samples are also available. Fun and 
informative tours of the farm/marsh are given mid June thru harvest.

MOODY ROOT FARM LLC 
Hannah Alden 
3673 County Trunk Hwy. A , Rhinelander,  WI 54501 
(262) 347-5563• farmer@moodyrootfarm.com 
moodyrootfarm.com 
Moody Root Farm is a woman-run, small-scale vegetable farm in the heart 
of the Northwoods selling produce through our farmstand and online 
store. In addition to produce production, we are dedicated to pollinator 
protection, soil health and local food education. Stop by in the spring for 
plant seedlings, during the growing season for fresh veggies or around 
the holidays for fresh, handmade greenery. See our social media and/or 
website for updates and seasonal open hours.

NATURE'LY SWEET 
Christopher Petron 
W1889 Robinson Dr., Merrill, WI 54452 
(715) 539-2950 • maple@naturelysweet.com 
naturelysweet.com 
Family owned specialty crop farm making artisan quality pure maple syrup. 
The owner has spent 10-years researching and experimenting on how 
to produce the best tasting 100% pure maple syrup. The most frequent 
comment we get from our customers is that it is the best maple syrup 
they've ever had.

PINESTICK ACRES 
Renee Bolz 
63700 Vranes Rd., Ashland, WI 54806 
bolzcr@gmail.com 
pinestickacres.com 
At Pinestick Acres, we believe in doing things differently. We're not just a 
small family farm, we're part of a community of people who are passionate 
about sustainable farming practices and providing our customers with 
the highest quality products. We offer a wide range of meat products, 
including pasture raised chicken, beef, lamb & pork, eggs, seasonal 
veggies, canned goods, baked goods & other products from locally 
sourced small businesses.

SILVER MOON SPRINGS 
Jason Winkel & Jerome Winkel 
W4852 State Hwy. 64, Elton, WI 54430 
(715) 219-3994 • timwink2@gmail.com 
silvermoonsprings.com 
Our trout are raised in 3,500 gallons per minute of high-quality natural 
spring water. In business since 1955, we hatch, raise, and process our own 
trout, maintaining full control from egg to finished product. All processing 
is done in our FDA-inspected facility, allowing us to deliver locally 
produced, consistently high-quality seafood while supporting our regional 
food system.

SURI FINA ALPACA FARM ⭐ 
Abby Klema 
31300 Engoe Rd., Washburn, WI 54891 
surifinaalpacafarm@gmail.com 
facebook.com/surifina 
We raise suri alpacas for their amazing fiber and offer a variety of farm 
experiences. We have a cute store at the farm that you can visit and pick 
up fiber goods, eggs, and seasonal produce.

TURNER ROAD FARM 
Josh Pearson 
89420 Turner Rd., Bayfield, WI 54814 
turnerroadfarm@gmail.com 
turnerroadfarm.com 
Small family farm raising regenerative Beef, Lamb, Eggs, and Poultry! Blue 
ribbon beef and world class British White breeding stock. Our sheep flock 
is built on solid genetics based on a Tamarack sheep foundation. All of our 
lamb and are raised on pasture, USDA inspected, and are 100% GRASS FED 
and GRASS FINISHED. We offer retail cuts as well as wholesale.
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FARMERS 
MARKETS
ASHLAND AREA ⭐ 
5/16/26-10/10/26 • Saturday 8:30AM-12:30PM 
600 block of W. Main St., Ashland, WI 54806 
(715) 682-7071 
AshlandAreaFarmersMarket.com

BAYFIELD ⭐ 
6/20/26-10/10/26 • Saturday 8:30AM-12PM 
S. 1st St., Bayfield, WI 54814 
(715) 257‑0064 
facebook.com/bayfieldmarket 
SNAP/EBT • WIC/Senior FMNP

CRANDON 
5/12/26-10/13/26 • Tuesday 9AM-1PM 
200 S. Lake Ave., Crandon, WI 54520 
(715) 367‑3877 
facebook.com/Crandon.Farmers.and.Makers.
Market 
WIC/Senior FMNP

EAGLE RIVER MARKETS ⭐ 
Hwy. 45, Eagle River, WI 54521 
(715) 477‑0645 
eagleriverfarmersmarket.com 
SNAP/EBT • WIC/Senior FMNP

    EAGLE RIVER SUNDAY 
    5/24/26-10/4/26 • Sunday 8:30AM-1PM

    EAGLE RIVER WEDNESDAY 
    5/6/26-10/7/26 • Wednesday 8:30AM-1PM

HAYWARD ⭐ 
6/1/26-9/28/26 • Monday 9AM-1PM  
15670 W. County Hwy. B, Hayward, WI 54843 
(715) 558‑3906 
facebook.com/HaywardFarmersMarketWI 
WIC/Senior FMNP

MINOCQUA ⭐ 
5/15/26-10/9/26 • Friday 8AM-1PM 
408 E. Chicago St., Minocqua, WI 54548 
(715) 356‑5266 
minocquafarmersmarket.com

PARK FALLS ⭐ 
5/20/26-10/14/26 • Wednesday 2PM-5:30PM 
2285 S. Fourth Ave., Park Falls, WI 54552  
(218) 341‑6800 
facebook.com/Park-Falls-Farmers-
Market-845928862102132 
SNAP/EBT • WIC/Senior FMNP

PORT WING ⭐ 
5/23/26-10/3/26 • Saturday 9AM-1PM 
83030 Grand Ave., Port Wing, WI 54865  
SNAP/EBT • WIC/Senior FMNP

RUSK COUNTY MARKETS 
(715) 415‑1685 
ruskcountyfarmersmarket.com

    LADYSMITH OUTDOOR 
    6/20/26-10/10/26 • Wednesday 12PM-4PM 
     Saturday 8:30AM-12PM 
     Hwy. 8 and E. 2nd St., Ladysmith, WI 54848 
     SNAP/EBT • WIC/Senior FMNP • Double 
     Value Coupons • FoodRX • EBT Market Match

    LADYSMITH INDOOR 
    November-May (once/month -  
     check website for dates) 
     Saturday 9:30AM-12:30PM 
     418 Corbett Ave. W, Ladysmith, WI 54848 
     SNAP/EBT

    BRUCE COMMUNITY 
     7/3/26-9/25/26 • Friday 1PM-5PM 
     651 W. Arthur Ave. Bruce, WI 54819 
     SNAP/EBT • WIC/Senior FMNP • Double  
     Value Coupons • FoodRX • EBT Market Match

SUPERIOR MARKETS ⭐ 
(715) 372-8441

    BARKER'S ISLAND 
    5/16/26-10/31/26 • Saturday 9AM-12PM 
     Marina Dr., Superior, WI 54880 
     facebook.com/barkersislandfarmersmarket 
     WIC/Senior FMNP

    SUPERIOR DOWNTOWN 
    6/3/26-10/28/26 • Wednesday 11AM-2PM 
     1215 Banks Ave., Superior, WI 54880 
     facebook.com/SuperiorDowntownFarm 
     WIC/Senior FMNP

TOMAHAWK MAIN STREET ⭐ 
6/32/26-10/6/26 • Tuesday 11AM-3PM 
3rd St. & Wisconsin Ave., Tomahawk, WI 54487 
(715) 224‑2395 
facebook.com/tomahawkmainstreet 
SNAP/EBT • WIC/Senior FMNP

WASHBURN 
6/10/26-10/14/26 • Wednesday 3PM-6PM 
1 E. Bayfield St., Washburn, WI 54891 
(715) 373‑5017

Market dates may be subject to 
change - get more details at 
FarmFreshAtlas.Org. To learn 
about nutrition assistance 
programs like SNAP & FMNP, 
head to page 5.
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NORTHWOODS FARMSHARE ⭐ 
316 N. Main St., Eagle River, WI 54521 
(715) 617-7903 • northwoodsfarmshare@gmail.com 
facebook.com/northwoodsfarmshare 
A year-round local foods CSA co-operative of several local farmers. Our 
purpose is to get locally grown, produced, raised and processed food and 
goods directly to local residents, by means of a digital ordering service, 
and local pick up. Products available vary based on the season and Farmer 
offerings. 

BUSINESSES
RETAIL & SPECIALTY 
PRODUCERS
BENOIT CHEESE HAUS 
23920 County Hwy. F, (Downtown Benoit) Ashland, WI 54806 
(715) 746‑2561 • benoitcheese@cheqnet.net 
benoitcheese.com 
Benoit Cheese Haus is an Old fashioned Specialty Cheese Emporium that 
carries many of Wisconsin’s finest cheeses. The Store has been open with 
its current mission statement since 1973 and has been a favorite of cheese 
lovers from all over the country! The store has expanded to include over 
150 variety of cheeses. "We Cut The Cheese" Come Sample!

HANSON'S GARDEN VILLAGE 
2660 County Hwy. G, Rhinelander, WI 54501 
(715) 365‑2929 • info@hansonsgardenvillage.com 
hansonsgardenvillage.com 
We are the Northwoods’ most complete garden center and destination 
greenhouse, operating since 1985. We have 27 greenhouses growing 
annuals, vegetable starts, herbs, perennials, Northwood’s natives, trees 
and shrubs, including fruiting varieties in both bare root and pots. We sell 
seeds, soils, mulches, and unique garden art and also offer summer Aronia 
berry picking and sell grassfed beef. Open spring through fall.

WHITE WINTER MEAD, CIDER, SPIRITS 
Jon & Kim Hamilton 
68323A Lea St., Iron River, WI 54847 
(715) 372‑5656 • info@whitewinter.com 
whitewinter.com 
Celebrating 30 years in Northern Wisconsin! Using fruit and honey from 
local small farms to craft Award Winning Artisan MEAD, CIDER, and 
SPIRITS. Expressions of our region come through in every glass—Drink 
Deep, Live Wise.
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Recipe by REAP's Chef Ambassador Elijah Hipke 
Serves 2

INGREDIENTS

•	 3 beets*

•	 Olive oil

•	 Salt, to taste

•	 1 large carrot

•	 1/2 cup whipped goat cheese**

•	 1/3 cup heavy cream

•	 3 cloves garlic, diced

•	 1 shallot, diced

•	 Microgreens

For making your own pickled red onions

•	 2 cups water

•	 2 cups vinegar

•	 2 tbsp sugar

•	 1 red onion, sliced

INSTRUCTIONS

1.	 Prep the pickled red onions the night before: 
Mix water and vinegar on the stove and heat to 
simmer. Once simmering, turn off the heat and add 
your sugar. Mix until dissolved, and then pour liquid 
over thinly sliced red onions. Seal, and let pickle 
overnight in the fridge.

2.	 Roast the beets: 
Cut the tops off of your beets, then sprinkle with 
salt and olive oil before wrapping with tinfoil. Roast 
in the oven at 375 until fork tender, approximately 
an hour. Once roasted, peel and chop beets into 
bite-sized pieces. 

3.	 Mix the pickle salad: 
Using a peeler, shave your carrot into ribbons. Mix a 
few tablespoons of pickling liquid from the onion in 
with the carrots, then mix the carrot and picked 
onions - aim for a ratio of 1/3 onion and 2/3 carrot. 

4.	 Combine your dairy: 
Thoroughly fold the heavy cream into the whipped 
goat cheese, then spread this mixture evenly on the 
bottom of your serving dish. 

5.	 Finish the dish: 
Mix the chopped beets with olive oil, the diced 
shallot and garlic, and salt and black pepper to 
taste. Place the beet mix on top of the bed of 
goat cheese, and top with the pickled salad and 
microgreens. 

*Beets are in peak season in Wisconsin from June through 
October, and store well through the winter months. Check out 
this QR code to find Atlas farms and markets with beets near 
you! 
 

** Elijah finds whipped goat cheese at the farmers market! 
You can also whip your own from local goat cheese.

ROASTED BEET TARTARE
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FARMS
ADAM'S HEIRLOOMS AT FOUNDING FATHERS FARM 
Adam & Dianna Diehl 
16333 Saxonburg Rd., Mishicot, WI 54228 
(920) 860‑9779 • adamsheirlooms@gmail.com 
adamsheirlooms.com 
We are a diverse small family farm specializing in heirloom vegetables, 
pasture raised soy-free eggs, soy- & corn-free Berkshire pork, and 
pasture raised beef. Everything we do on our farm has a tie to 
history and an outlook for the future. We feel a great responsibility 
for the care of the plants, animals, and land in our stewardship. 
We are producers of Historically Inspired Food Products.

APPLE-LICIOUS ORCHARD 
Kurt Leiterman 
4541 Shawano Ave., Green Bay, WI 54313 
(920) 764-2775 • appleliciousorchard@gmail.com 
appleliciousorchard.com 
Apple-Licious Orchard is a pre-picked orchard! Products we have are: 
Apples, Crab Apples, Peaches, Pears, Plum, Apple Cider, Applesauce, 
Apple Butter, and Apple Chips. We sell direct to the customers @ many 
farmers markets through Northeast Wisconsin. Hours @ the orchard are 
September through December, Wednesdays and Fridays 9 a.m.-4:30 p.m., 
Saturday’s 1p.m. -4:30p.m. Saturday hours end at the end of October.

BERGNER BEEF 
Jill Bergner 
W1249 Deer Dr., Pulaski, WI 54137 
(920) 606-0277 • bergnerbeef@gmail.com 
bergnerbeef.com 
We are a small family farm featuring mainly grass-fed beef and sell in 
whole, halves, quarters or eighths. -From Farm to Table-

COUNTRYSIDE ELDERBERRY, LLC 
Mary Beth Beekman & Jeff Marggi 
W8622 Smith Rd., Eldorado, WI 54932 
(608) 712-9275 • countrysideelderberry@gmail.com 
We are growers of USDA Certified Organic American Elderberries. We sell 
the berries vacuum sealed and frozen in various sized bags. We also sell 
straight elderberry juice as well as syrup, which is our juice blended with 
organic honey.

DOOR'S FLEURS & ORCHARD 
Sarah Cilley 
2337 Brussels Rd., Brussels, WI 54204 
sarah@doorsfleurs.com 
doorsfleurs.com 
5 varieties of European pears, 7 varieties of apples, commercial 
floriculture. Retail shop in Sturgeon Bay, Wisconsin

DREWRY FARM MAPLE ⭐ 
Barbara Drewry-Zimmerman 
W5762 Winooski Rd., Plymouth, WI 53073 
(920) 893-5189 • drewryfarmsmaple@gmail.com 
drewryfarmsmaple.com/ 
Drewry Farms, Inc. is a family-owned business specializing in pure maple 
syrup and maple syrup products. Our family has been making maple syrup 
for more than 175 years and offers a variety of products for your enjoyment 
and nutritional needs. We sell syrup either wholesale or retail and offer all 
grades of syrup.

FARMCRAFT FARM 
N6004 Hillcrest Dr., Plymouth, WI 53073 
(262) 224-4391 • farmcraftfarm@gmail.com 
farmcraftfarm.com 
At Farmcraft, we raise and sell our pasture-raised and organic-fed chicken 
and eggs and pork, and 100% grass-fed/100% grass-finished beef. We 
have a retail store open daily with our frozen meat and fresh eggs. We also 
offer online orders from our website, with delivery or on-farm pickup. We 
consider it an honor to steward this land and to feed the families of our 
community. 

FULL CIRCLE COMMUNITY FARM ⭐ 
Heather Toman & Scott Rosenberg 
W2407 Hofa Park Rd., Seymour, WI 54165 
info@fullcircle.farm 
Full Circle Community Farm's mission is to provide the highest-quality 
organic, local food while creating a community-based farming model that 
will revitalize farms and communities all across the country.

GLORIOUS GOAT RANCH, LLC 
Stephanie Bowers 
1079 Day St., Greenleaf, WI 54126 
stephanie@gloriousgoatranch.com 
gloriousgoatranch.com 
Glorious Goat Ranch is a pasture-based family goat ranch providing 
targeted invasive species grazing & pasture proteins in Northeast 
Wisconsin. 

GOURMET'S DELIGHT MUSHROOMS 
Erica & Simon Floyd 
N4970 Mushroom Rd., Eden, WI 53019 
(920) 477-5664 • gourmetsdelightmushrooms@gmail.com 
gourmetsdelightmushrooms.com 
Owned & operated by the Floyd family since 1980, we grow white button, 
cremini, & portobello mushrooms. Certified organic since the early 90s, 
grown and hand-picked in Eden, WI. Find us at grocers & co-ops, CSAs, 
farmers markets, & restaurants in WI.

GREENBUSH GROWING COOPERATIVE 
David Gent 
W6661 Sumac Rd., Plymouth, WI 53073 
(815) 277-6568 • greenbushgrowingcoop@gmail.comm 
greenbushgrowingcoop.com 
We are a worker co-op collectively operating a 40-acre homestead. 
Two acres of vegetable gardens are our main enterprise, sold to local 
restaurants and through CSA. We heed the wisdom of centuries-old 
farming and gardening practices to offer a flavor-focused assortment of 
70% heirloom varieties - planted, grown, weeded, and harvested almost 
entirely by hand. We occasionally sell maple syrup, mushrooms, chicken 
eggs, and meat chickens from the farm.

LEDGECREST FAMILY FARM 
Hans & Monique Herzog, Eli & Kortney Herzog 
2485 Mill Rd., Greenleaf, WI 54126 
(920) 864-2177 • ledgecrest@yahoo.com 
facebook.com/LedgeCrestFamilyFarm 
We are a 4th & 5th generation diversified family farm located atop the 
beautiful Niagara Escarpment in southeastern Brown County. Our focus 
is on regenerative practices to continually nurture soil health, which 
translates into more nutrient dense food. Organic practices are used where 
possible. Animals are managed using a holistic, organic aligned approach 
and chemicals are never used on our land. Thank you for eating locally!

MAY HILL FARM 
Joe & Carrie Stevens 
W4855 Super Dr., Campbellsport, WI 53010 
(920) 680‑7443 • carrie@mayhillfarmwi.com 
mayhillfarmwi.com 
At May Hill Farm, we believe every family deserves wholesome, nourishing 
meals made with care. Our regenerative farm raises pasture-raised beef, 
heritage pork, chicken, and eggs to bring real food back to your table. From 
individual cuts to bundles and larger shares, we make it simple to feed your 
family well. Shop online or visit the farm to enjoy farm-fresh flavor and 
peace of mind at mealtime.
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MIKE'S GARDEN AND GREENHOUSE 
Mike & Cheryl Urban 
E5153 Lovers Ln., Kewaunee, WI 54216 
(920) 255-2308 • mikesss08@yahoo.com 
We grow potted flowers and vegetables for spring planting and mums in 
fall. We have fresh vegetables starting with pick your own peas starting 
around the end of June and pick your own beans starting around the 
middle of July. Also we have a variety of vegetables pre-picked fresh to 
order which we list when in season on our Facebook page. Our crops are 
grown with hands-on weeding.

MISFITS HOMEGROWN LLC 
Amy Johnson 
8623 County Rd. JJ , Manitowoc, WI 54220 
(920) 323-3825 • misfitshomegrownllc@gmail.com 
misfitshomegrownllc.squarespace.com 
Misfits Homegrown LLC is a family farm located in Manitowoc, WI. 
We provide homegrown beef, pork, chicken and farm fresh eggs to our 
community. We have a retail store on our property and also sell local 
produce, honey and maple syrup.

OLDEN ORGANICS FARM 
Richard & Tracy Vinz 
W11699 Olden Rd., Ripon, Wisconsin 54971-9724 
(920) 379-9004 • oldenorganics@gmail.com 
oldenorganics.com 
We are a 100 acre certified organic vegetable farm. You can find us 
at the Oshkosh Farmers Market and the Dane County Farmers Market 
every Saturday. We grow a wide variety of different vegetables both in 
greenhouses, low tunnels, and out in the fields. We also have a vegetable 
processing facility on the farm where we cut, slice, dice, julienne, and 
spiralize all different fruits and vegetables.

ONEIDA NATION APPLE ORCHARD ⭐ 
3976 W. Mason St., Oneida, WI 54155 
(920) 869-2468 • apple_orchard@oneidanation.org 
oneida-nsn.gov/resources/environmental/food-ag-area/orchard 
The orchard is owned by the Oneida Nation. We offer fresh produce when 
in season, using regenerative agricultural practices. We have an Orchard 
Retail Store featuring our produce and also products from other Tribal 
departments.

ONEIDA NATION FARM B&B MARKET ⭐ 
N6010 County Rd. C, Seymour, WI 54165 
(920) 833-7952 • Farm@oneidanation.org 
oneida-nsn.gov/resources/environmental/food-ag-area/farm 
Locally raised beef and bison, direct to consumer. Prime and choice cuts 
of beef, steaks, roasts and burger. Bison from the Oneida Nation to include 
steaks, roasts, burger, jerky, snack sticks and summer sausage.

PARK RIDGE ORGANICS ⭐ 
Robyn Calvey 
N8410 Abler Rd., Fond du Lac, WI 54937 
(920) 539-2083 • robyn@parkridgeorganics.com 
parkridgeorganics.com 
Park Ridge Organics has been growing high-quality, certified organic 
produce since 2003. The farm offers produce direct-to-consumer through 
its Vegetable Share Program (CSA) and its Farm Store. Visit our website 
for more information about how to become a member and for a listing of 
farm events. Thank you for supporting your local farms!

PRAIRIE FOLK FARM 
Austin & Kristen Pethan 
W2774 E. Jefferson Rd., Chilton, WI 53014 
(920) 539-2083 • austinpethan@gmail.com 
prairiefolkfarm.com 
Prairie Folk Farm produces 100% pasture-raised lamb. Lamb is available by 
the whole, half, or through various meat bundles. Sheepskins and raw fiber 
are also available. All products can be shipped directly to your door. We 
practice rotational grazing - our animals are moved to fresh pasture daily 
and live outside 11 months out of the year. Fresh air and sunshine abound.

SLO FARMERS CO-OP 
Heather Toman 
W2407 Hofa Park Rd., Seymour, WI 54165 
(920) 750-8686 • info@slofarmersco-op.com 
slofarmersco-op.com 
SLO is a farmers' cooperative with all farms located in northeastern 
Wisconsin and all pledging to growing standards that support small 
sustainable and organic farms and our community, delivering customizable 
meat and produce CSA boxes to northeast Wisconsin all year long. We also 
offer lots of add-ons from local food businesses like eggs, bread, pasta, 
honey, maple syrup, etc.
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SULLIVAN FAMILY FARM 
Ryan & Jaclyn Sullivan 
7725 County Rd. R, Manitowoc, WI 54220 
(920) 629‑5658 • farmer@sullivanfamilyfarm.org 
sullivanfamilyfarm.org 
Sullivan Family Farm is a diverse mini farm where we strive to grow 
produce and raise eggs and meat through sustainable, natural methods. 
We believe that healthy soil is the basis for healthy food. We use season 
extension techniques to raise vegetables for most of the year along with 
eggs, chicken, grass fed lamb, beef and honey.

THE HAPPY HARVEST 
Bill Jensen 
W7055 WI-28, Cascade, WI 53011 
(920) 994-2599 • gohappyharvest@gmail.com 
Fresh fruit straight from the farm. Family-owned for 33 years.

THEYS ORCHARDS, LLC 
Jim & Judy Theys 
E974 State Hwy. 54, Luxemburg, WI 54217 
(920) 362‑5884 • jjames247@centurytel.net 
Theys Orchards started in 1941 is now on the 3rd generation of owners, 
Jim & Judy. With the help of family and friends we have approximately 30 
apple varieties on 8 acres. We also do apple cider in small batches, apple 
cider donuts, gourmet caramel apples, honey, maple syrup, jams & jellies.

WASEDA FARM 
Jeff Shefchik 
7281 Logerquist Rd., Baileys Harbor, WI 54202 
(920) 632-7271 • farmupdates@wasedafarms.com 
wasedafarms.com 
Ever wonder where your food really comes from? At Waseda Farms, we’re 
committed to transparency, sustainability, and raising animals the right 
way. Our family-owned farm produces high-quality, responsibly raised 
meats, including grass-fed beef, premium pork, organic eggs, and more! 
All our products reflect our dedication to ethical farming. Waseda Farms 
provides wholesome, regeneratively raised products you can trust—from 
our farm to your table.

WILFERT FARMS ⭐ 
Dave & Terri Wilfert 
7528 Manitou Dr., Two Rivers, WI 54241 
(920) 683-3264 • sales@wilfertfarms.com 
wilfertfarms.com 
Locally grown quality produce and pick-your-own strawberries. Open 
daily in season mid-June through October, 9AM-6PM. Check hours during 
strawberry season as we open at 7 AM for U-pick.

SHOP OUR

PRODUCTS:

LOCAL GRASS-FED &

GRASS-FINISHED BEEF

LOCAL GRASS-FED &

GRASS-FINISHED BEEF

FROM MY FAMILY TO YOURS

FROM MY FAMILY TO YOURS

WI & IL: FREE SHIPPING

ON ORDERS $200+

JACKSONPORT FARMERS MARKET
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FARMERS 
MARKETS
APPLETON DOWNTOWN ⭐ 
6/6/26-10/17/26 • Saturday 8AM-12:30PM 
100 W. College Ave., Appleton, WI 54911 
(920) 954-9112 
appletondowntown.org 
SNAP/EBT • WIC/Senior FMNP

BAILEY'S HARBOR 
5/17/26-10/4/26 • Sunday 9AM-1PM 
2392 County F, Bailey's Harbor, WI 54202 
(920) 421-4366 
baileysharbor.com

DE PERE ⭐ 
6/4/26-9/24/26 • Thursday 3PM-8PM 
400 George St., De Pere, WI 54115 
(920) 403-0337 
definitelydepere.org

DUNDEE FARMERS' & CRAFTERS' 
6/6/26-10/31/26 • Sunday 9AM-1PM 
N3019 Hwy. 67, Campbellsport, WI 53151 
facebook.com/
DundeeFarmersandCraftersMarket

FOND DU LAC ⭐ 
5/16/26-10/31/26 • Saturday 8AM-12PM 
131 S. Main St., Fond du Lac, WI 54935 
(920) 322-2006 
downtownfdl.com/farmers-market 
SNAP/EBT • WIC/Senior FMNP

GREEN BAY MARKETS

DOWNTOWN GREEN BAY ⭐ 
5/23/26-10/31/26 • Saturday 7AM-12PM 
130 E. Walnut St., Green Bay, WI 54301 
(920) 437-5972 
downtowngreenbay.com 
SNAP/EBT • WIC/Senior FMNP •Double Dollars

MARKET ON MILITARY 
(920) 544-9503 
militaryave.org

Summer 
6/4/26-10/29/26 • Thursday 2PM-7PM 
216 S. Military Ave., Green Bay, WI 54303 
SNAP/EBT • WIC/Senior FMNP  
Double Dollars

Winter 
See website for 2026-2027 dates and location 
SNAP/EBT

JACKSONPORT 
5/19/26-10/13/26 • Tuesday 9AM-1PM 
6296 Lake Park Dr., Sturgeon Bay, WI 54235 
jacksonport.net 
SNAP/EBT • WIC/Senior FMNP

KEWAUNEE 
6/18/26-9/24/26 • Thursday 4PM-7PM 
322 Milwaukee St., Kewaunee, WI 54216 
(920) 388-4822 
kewaunee.org

MANITOWOC ⭐ 
5/2/26-10/31/26 • Saturday 8AM-1PM 
720 Quay St., Manitowoc, WI 54220 
(920) 686-3508 
visitmanitowoc.com/farmersmarket 
SNAP/EBT • Double Bucks

NEENAH ⭐ 
6/13/26-10/10/26 • Saturday 8AM-12PM 
210 E. Wisconsin Ave., Neenah, WI 54956 
(920) 722-1920 
futureneenah.org/events/featured-events/
farmers-market 
SNAP/EBT

ONEIDA ⭐ 
6/18/26-9/24/26 • Thursday 12PM-6PM 
N7284 County Rd. J, Oneida, WI 54155 
(920) 819-1933 
exploreoneida.com/attractions/farmers-
market 
SNAP/EBT • WIC/Senior FMNP • Double Dollars

OSHKOSH MARKETS 
(920)509-1830  
osfmi.com

    OSHKOSH SUMMER ⭐ 
    5/30/26-10/31/26 • Saturday 8AM-12:30PM 
     400-500 Main St., Oshkosh, WI 54901 
     SNAP/EBT • WIC/Senior FMNP 
     Bonus 10 Program

    OSHKOSH WINTER 
    11/1/26-4/30/27 
     Select Saturdays 9AM-12:30PM 
     1212 S. Main St., Oshkosh, WI 54901 
     osfmi.com 
     SNAP/EBT • Bonus 10 Program

PLYMOUTH ⭐ 
6/18/26-10/15/26 • Thursdays 3-6PM 
39 S. Stafford St., Plymouth, WI 53073 
(920) 550-2020 
nourishfarms.org/plymouth-farmers-market

SISTER BAY ⭐ 
6/13/26-10/3/26 • Saturday 9AM-1PM 
Hwy. 57 at Country Ln., Sister Bay, WI 54234 
(920) 854-7680 
sisterbayhistory.org

SHEBOYGAN MARKETS  
(920) 457-7272 x 111 
sheboygancountyinterfaith.org

    SHEBOYGAN - SCIO SUMMER ⭐ 
    6/3/26-10/31/26  
     Wednesday 8AM-1PM, Saturday 8AM-1PM 
     1010 N. 8th St., Sheboygan, WI 53083  
     SNAP/EBT • WIC/Senior FMNP  
     Double Dollars

    SHEBOYGAN - SCIO WINTER 
    11/7/26-4/17/27 • Saturday 9AM-12PM 
     310 Bluff Ave., Sheboygan, WI 53083  
     SNAP/EBT • Double Dollars

STURGEON BAY ⭐ 
5/30/26-10/10/26 • Saturday 8AM-12PM 
36 S. 3rd Ave., Sturgeon Bay, WI 54235 
(920) 743-6246 
sturgeonbayfarmersmarket.net 
SNAP/EBT

TWO RIVERS ⭐ 
5/16/26-10/17/26 
Thursday 4PM-8PM, Saturday 8AM-1PM 
17th St. & Washington St., Two Rivers, WI 54241 
(920) 793-5598 
exploretworivers.com 
WIC/Senior FMNP

WASHINGTON ISLAND 
5/23/26-10/17/26 • Saturday 9AM-12PM 
1177 Main Rd., Washington Island, WI 54246 
(323) 633‑7177 
gatheringgroundwi.org/farmers-market 
WIC/Senior FMNP
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Market dates may be subject to 
change - get more details at 
FarmFreshAtlas.Org. To learn 
about nutrition assistance 
programs like SNAP & FMNP, 
head to page 5.

DOWNTOWN DE PERE FARMERS MARKET
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KAMP KENWOOD
ON LAKE WISSOTA IN 

CHIPPEWA FALLS

ALL CAMPS 
UNDER $200DAY CAMPS &

OVERNIGHTS
OFFERED

CAMPS
FOR AGES
7-17

FOR MORE DETAILS, VISIT
KAMPKENWOOD.COM

SIGN UP TODAY!SIGN UP TODAY!

J

o

i

n

 

u

s

 

f

o

r

S

u

m

m

e

r

 

C

a

m

p

!

Join us for
Summer Camp!

Join us for
Summer Camp!

Join us for

Summer Camp!

Join us for

Summer Camp!

Join us for
Summer Camp!FA
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ERS UNION CAM
P

KAMP KENWOOD | CHIPPEWA FALLS, WI

ORGANIZATIONS
FONDY FOOD PANTRY 
573 W. Rolling Meadows Dr., Fond du Lac, WI 54937 
execdir@fondyfoodpantry.org 
fondyfoodpantry.org 
At Fondy Food Pantry, we believe everyone deserves access to healthy, 
nourishing food, and that no one should have to face hunger alone. Our 
mission, vision, and values shape how we welcome guests, engage 
volunteers, and build partnerships. These are not just statements, 
they’re the foundation of how we serve our community with compassion, 
consistency, and respect. 

FRESH MEALS ON WHEELS 
1004 S. Taylor Dr., Sheboygan, WI 53081 
(920) 451-7011 • FreshFood@FreshMealsOnWheels.org 
freshmealsonwheels.org 
Incorporated in 1970, we are a 501(c)3 organization with the mission to 
deliver meals and safety visits to homebound individuals throughout the 
community. In 2012, we opened a new facility with a kitchen and began 
producing meals using fresh, locally grown fruits and vegetables. We 
have 30 growing production beds, an orchard, greenhouse and edible 
landscaping. We accept fresh produce and are a model for other programs 
that want to adopt a local, fresh approach in their own communities. 

NOURISH FARMS 
100 Alfred Miley Ave., Sheboygan Falls, WI 53085 
(920) 550-2020 • info@nourishfarms.org 
nourishfarms.org 
Nourish is a 501(c)(3) non-profit based in Sheboygan Falls, Wisconsin, 
established in 2009 to offer farm-to-school and farm-to-community 
programs. Our mission is to empower the community to make wholesome 
food choices through education and hands-on experiences that 
demonstrate how to grow, source, cook, and enjoy good food. Sign up for 
programs and learn how to support at our website. 

ROOTED IN INC. 
330 S. Broadway St., Green Bay, WI 54303 
(920) 676-7506 • selena@rootedininc.org 
rootedininc.org 
Rooted In Inc. is a 501(c)(3) nonprofit organization founded in June 2023. 
Our Mission: We build a “community table” where all people are nourished 
and uplifted. By bringing people together, we improve access to fresh 
and nutritious foods as a tool for transforming health and wellbeing. Our 
programs include: Chef's Table, Nourishment for All and The Glean Team. 

SEASONAL HARVEST, LLC 
5291 Cottonwood Ln., DePere, WI 54115 
(920) 470-3018 • sheri@seasonalharvestgb.com 
seasonalharvestgb.com 
Seasonal Harvest, LLC is a regional food aggregator/distributor serving 
wholesale buyers primarily in Northeast WI including schools, non-profit 
community organizations, institutions, and retail/restaurants.

BUSINESSES 
RESTAURANTS
ALL SHOOK UP TAVERN 
N5384 County Rd. E, De Pere, WI 54115 
(920) 415-6094 
facebook.com/AllShookUpTavernLLC 
We offer farm-to-table pizzas, salads, appetizers, craft cocktails and 
desserts in a cozy tavern with an inviting patio and scenic view. Our 
highest priorities are clean, organic, locally sourced ingredients whenever 
possible. We honor these priorities by making all of our sauces from 
scratch, including our avocado oil mayo for our dressings, and partnering 
with local farms that share these values.
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BITE THE FARM FOOD TRUCK & TAKE N BAKE CAFE 
946 N. 5th Ave. S, Sturgeon Bay, WI 54235 
mybackyardacres@gmail.com 
backyardacres.com 
Bite The Farm Food Truck & Take N Bake Cafe is on a journey to find a farm 
for Backyard Acres to call home. We create delicious Gluten free, Goat 
Dairy or No Dairy meals by sourcing fresh from WI farmers, growers & 
producers so we can all Bite The Farm!

FIELD TO FORK ⭐ 
511 S. 8th St., Sheboygan, WI 53081 
(920) 694-0322 
fieldtoforkcafe.com 
At Field to Fork we are committed to bringing our guests the freshest and 
most flavorful meals possible by sourcing everything locally and humanely. 
We cultivate relationships with local artisan producers and employ “made 
from scratch” cooking techniques. Our goal is to shorten the distance from 
the field to your fork, ensuring every bite is a testament to our dedication 
to quality and sustainability.

IL RITROVO ⭐ 
515 S. 8th St., Sheboygan, WI 53081 
(920) 803-7516 
ilritrovopizza.com 
Our wood fire pizza oven has been burning here in Sheboygan since 2000. 
We use slow-fermented dough, fresh mozzarella made from Wisconsin 
curd daily, air-shipped Bufala mozzarella, and San Marzano tomatoes 
kissed by the sun and the sea at the base of Mount Vesuvius. We strive 
to balance seasonal and sustainable ingredients with Italian methods to 
achieve the essence of Neopolitan pizza.

THUNDERBIRD BAKERY & CAFE 
959 W. 6th Ave., Oshkosh, WI 54902 
(920) 385-0218 
thunderbirdbakery.com 
Thunderbird Bakery is a small-batch artisan bakery specializing in 
sourdough breads and pastries. We proudly feature locally produced 
ingredients—working closely with regional farmers and producers—to 
create baked goods that reflect our community, our seasons, and our 
commitment to quality.

TRATTORIA STEFANO ⭐ 
522 S. 8th St., Sheboygan, WI 53081 
(920) 452-8455 
trattoriastefano.com 
LOCAL INGREDIENTS INSPIRED BY ITALIAN TRADITIONS. The stoves at 
Trattoria Stefano have been cooking authentic Italian food since 1994. We 
are driven by our commitment to support local producers and artisans, 
using the finest ingredients from our Wisconsin food community and like-
minded partners in Italy. We continue to strive to be good stewards of the 
Earth through the vehicle of tasty food.

RETAIL BUSINESSES
DOOR COUNTY WILDWOOD MARKET 
2208 Wildwood Rd., Sister Bay WI 54234 
dcwildwoodmarket@gmail.com 
dcwildwoodmarket.com 
Door County Wildwood Market is a traditional small operation with a 
variety of local fruits and produce. Our family has harvested cherries since 
the first trees were planted by John C. Carlson in 1915. Pick-Your-Own 
cherries is a Door County tradition that we are happy to carry on. 
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HEALTHY WAY MARKET 
salesgb@healthywaymarket.com  
healthywaymarket.com 
Healthy Way Market has long been committed to a strong, localized food 
system. We are a full-service grocery store focused on natural, organic, 
and locally produced foods, offering locally raised meats, in-season 
produce, a wide variety of Wisconsin cheeses, and products from small 
artisan producers across the state. We’re proud to support brands and 
farms that do good work for our communities and the land.

     Green Bay 
    3823 S. Webster Ave., Green Bay, WI 54301 
     (920) 348-9230

     Sturgeon Bay 
    216 S. 3rd Ave., Sturgeon Bay, WI 54235 
     (920) 746-4103

OSHKOSH FOOD CO-OP 
155 Jackson St., Oshkosh, WI 54901 
(920) 312-7220 • info@oshkoshfoodcoop.com 
oshkoshfoodcoop.com 
Oshkosh Food Co-op is a member-owned, full-service grocery store in 
Oshkosh’s central city. Our mission is to provide a thriving, member-
owned, full-service grocery store in the heart of the city.

RON'S WISCONSIN CHEESE 
124 Main St., Luxemburg, WI 54217 
(920) 845-5330 
ronscheese.com 
At Ron’s Wisconsin Cheese, we make farmstead cheese the old-fashioned 
way — right where the milk comes from. Using milk from our own dairy 
cows, we craft small-batch cheese curds, string cheese, and cheddars on-
site for unmatched freshness and flavor. 

STEFANO'S SLO FOOD MARKET 
731 Pennsylvania Ave., Sheboygan, WI 53081 
(920) 287-7128 
slofoodmarket.com 
The Market is an extension of our kitchens (Trattoria Stefano, Il Ritrovo 
Pizza, and Field to Fork Café)– where we bake all the breads and pastries 
used in the restaurants, prepare desserts, and operate a full whole-animal 
butchery. Our produce is sourced seasonally from local farm partners, 
while imported and specialty goods are selected with the same care for 
sustainability, ethics, and flavor.

SWEET WILLOW HERBALS & CAFE 
109 S. Broadway St., De Pere, WI 54115 
(920) 632-4696 
sweetwillowwellness.com 
At Sweet Willow, we partner with local farms who practice sustainable, 
organic methods and with herbal product-makers who adhere to FDA 
requirements. Our shelves are only stocked with the products we 
wholeheartedly recommend and have personally vetted, from bath and 
body items to natural cleaning products, liniments, and salves.

MAY HILL FARM
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Recipe adapted from Monona Grove School Nutrition 
Director Maggie Sanna 
Serves 50

 
 
 
 
 
 

INGREDIENTS

•	 5 1/2 lbs thawed ground beef*

•	 1 lb, 6 oz dried kidney beans, soaked overnight

•	 3 lb, 3 oz sweet potatoes, peeled and chopped

•	 4 lb onions, chopped

•	 14 oz bell pepper, diced

•	 3 1/2 tbsp garlic powder

•	 1/8 cup black pepper

•	 3/8 cup & 1 tbsp mild chili powder

•	 1/8 cup paprika

•	 1/8 cup onion powder

•	 1/4 cup & 1/2 tbsp ground cumin

•	 2 tbsp kosher salt

•	 8 lbs fresh tomatoes (20-27 medium tomatoes), or 
five 28 oz cans of diced tomatoes

•	 Four 12 oz cans tomato paste

•	 5 quarts water 

INSTRUCTIONS

1.	 Brown the beef: 
Brown thawed ground beef in a large pot. Drain 
excess fat, leaving the beef in the pot.

2.	 Prepare the beans: 
Drain and rinse the soaked beans. Fill the kettle to 
cover the rinsed beans with water, and bring to a 
boil. Boil for about 60 minutes until al dente. They’ll 
finish cooking in the chili, so keep them slightly 
firm. Drain and rinse the al dente beans once more, 
then add beans to the beef. 

3.	 Roast sweet potatoes: 
Arrange sweet potatoes in a single layer on a 
greased, parchment-lined sheet tray. Roast in a 
preheated 400°F oven for about 25 minutes, or until 
fork-tender.

4.	 Combine your ingredients: 
Stir the roasted sweet potatoes, onions, green 
peppers, and spices into the kettle with the hot 
beans and beef. Cook for 5 minutes to bloom the 
spices.

5.	 Finish the dish: 
Stir in tomatoes, water, and tomato paste; mix well. 
Bring to a boil. Reduce heat. Cover. Simmer slowly, 
stirring occasionally until thickened (about 40 
minutes).

6.	 Serve: 
Top your chili with your favorite Wisconsin staples. 
From local cheese and sour cream to fresh 
scallions and cilantro, there are no wrong moves!

* Wisconsin-raised beef is available year-round from Atlas 
producers! Check out this QR code to find Atlas farms and 
markets with beef near you.

School nutrition programs across Wisconsin 
serve thousands of students every day. This 
recipe from Monona Grove School District 
highlights the best of Wisconsin agriculture 
and is a school lunch favorite, especially 
during the Wisconsin Chili Lunch in February. 
The Wisconsin Chili Lunch is an annual 
celebration of Wisconsin-grown food, and 
everyone is invited to participate: schools, 
childcare centers, hospitals, and even you 
at home. Make sure to grab a big pot and a 
kitchen scale!

COMMUNITY CHILI

Cooking for a crowd?  
Try a school nutrition recipe! 
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We’re committed to
enhancing the quality of life for

family farmers, rural
communities, and all people

through educational
opportunities, cooperative

endeavors, and civic
engagement.

WE’RE STRONGER TOGETHER. JOIN US!
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guide to identify when you m
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certain local fruits and vegetables for sale 
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ind that 
seasons can vary - especially statewide.
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Encuentra Comida Local en Wisconsin

La comida local significa comida que se cultiva cerca de 
donde se vende y se disfruta. ¡Compre en los mercados 
agrícolas locales y en los puestos agrícolas o use Farm Fresh 
Atlas ™ para encontrar comida local fresca para su familia!

/ SPRING

/ SUMMER

/ WINTER

/ FALL

Find Local Food in Wisconsin

Local food means food that is grown close to where it is sold 
and enjoyed. Shop at local farmers markets and farm stands 
or use the Farm Fresh Atlas™ to find fresh local food for your 
family! 
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