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Contact Us:
 

117 E. Sixth Street
Washburn, WI 54891

Phone: 715-373-6109

Fax: 715-373-6307

 

Website: www.bayfieldcounty.wi.gov/Health

E-mail: BayCoHD@bayfieldcounty.wi.gov

Radon Testing
Smoke Detector Kits
Carbon Monoxide Alarms

Immunizations
TB Skin Testing
BP Screening

STD Testing
Birth Control Options

Bacteria, Nitrate, Heavy Metals

Air Quality Program

 

Clinic Services

Home Visitation Programs for
Pregnant & Postpartum Women

 

Reproductive Health - 
Family Planning Program

Restaurant, Pool, Recreational
Facilities and Lodging Inspections

 

Well Water Testing

 

B A Y F I E L D  C O U N T Y
H E A L T H  D E P A R T M E N T

Programs & Services

FREEFREE
MEAD TASTING

Here is an opportunity for 
you and a friend to enjoy 
the experience of tasting all 
our fine, hand-crafted Meads!

For up to 2 people

$10 value • not redeemable for cashExpires 2-29-2020

Specializing in Farm sourced, 

hand-crafted Meads, Hard Ciders & Spirits.

68323 Lea Street
Iron River, Wisconsin

WHITEWINTER.COM
715-372-5656
800-697-2006

Expires 4-1-2023

TEAM APPLESEED

AVEnue Orchard  

Farmers Markets!

www.aveappleorchard.com

Come find 
TEAM APPLESEED 

and all your favorite 
AVEnue Orchard  

products at the local 
Farmers Markets! 

To stay up to date on where we will be 
and upcoming events, check us out on 

our web page and social media! 

100% grass fed & finished beef available year round
Pastured chickens available on a pre-order basis each spring 

WHY BUY LOCAL? 
Countless reasons! Enjoy the taste of fresh food, improved health and 

nutrition, environmental stewardship, support for family farms and 
rural communities, and ensuring animal welfare.

WHY TOUR THE FARM? 
• See how your food is being raised   • Learn about our philosophies

    • Meet the farmers   • Challenge us to keep doing better!

715.289.4896     FarmSweetFarm.com

Heather & Mark Flashinski - 16294 250th St - Cadott 



farmfreshatlas.org | 3

Find Your Food
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Farm Fresh Atlas™ is a trademark of REAP Food Group, Inc., used with permission 
by grassroots coalitions throughout Wisconsin to produce five independent atlases: 

Farm Fresh Atlas™ of Eastern Wisconsin, Western Wisconsin Farm Fresh Atlas™, Farm 
Fresh Atlas™ of Southeastern Wisconsin, Southern Wisconsin Farm Fresh Atlas™, & 

Central Wisconsin Farm Fresh Atlas™.  Learn more by visiting www.farmfreshatlas.org.

Pictured on the Cover: 
Freshly picked green onions from 

Morning Scape Farm in Spring Valley

BLUE HILLS COUNTRY PAGE 4

BLACK RIVER COUNTRY PAGE 5

CHIPPEWA RIVER VALLEY PAGE 7

ST. CROIX RIVER VALLEY PAGE 10

COULEE REGION PAGE 12

All our listings are as accurate as possible at the time of printing. We apologize if anything is incorrect.  Please contact us to make changes for the next issue.

Support Local and Know Your Food
The food we eat, where it comes from, and who 
grows it has become a topic of immense interest 
for many locavores and foodies. In the 2022 
Atlas, we bring you highlights of farmers tilling it 
up old school — natural and organic, free range 
and grass fed — the way your grandma used to 
eat.  We guide businesses that support local 
farmers and their sustainable practices and let 
you know the closest place for you to find good, 
quality homegrown goodness.  

I hope that you grab an Atlas for yourself and a 
friend, that you find the information in its pages 
useful and educational, and along the way add a 
little more locally grown freshness to your table. 
The Western Wisconsin Farm Fresh AtlasTM 2022 
is out now and online at farmfreshatlas.org.

Farm Fresh Atlas Pledge:
Farms and other businesses listed in this atlas pledge their 
commitment to the following:

Farms pledge that their farm:
• Is family or cooperatively owned.
• Is committed to reducing the application of synthetic 

pesticides and fertilizers.
• Is operated in a way that protects and sustains the region’s 

land and water resources.
• Treats animals with care and respect, and gives them access 

to the outdoors.
• Provides safe, fair working conditions for employees.
• Sells Wisconsin products that they have grown on their farm 

or helped produce.

Businesses pledge that their business:
• Is locally and family or cooperatively owned or is a 

nonprofit organization whose mission includes promoting a 
sustainable, regional food system.

• Is operated in a way that protects and sustains the region’s 
land and water resources.

• Provides safe and fair working conditions for employees.
• Sells and/or uses products grown on Wisconsin farms, or 

sells and/or uses products made by their business using raw 
materials grown on Wisconsin farms, and uses fair trade, 
sustainably, or organically raised ingredients in their products 
when local ingredients are not available.
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Country Lane Farmers' Market
1642 16th Street | Barron | 715-637-5367
countrylane@countrylanemarket.com
countrylanemarket.com
June 16 - September 27  |  Thursday 2:00 - 7:00 pm
Bring your friends and neighbors, load your 
baskets with FRESH wholesome local Wisconsin 
produce, fresh baked loaves of bread and other 
baked goods. Some vendors plan to have good 
food available for eating so no one has to walk 
around hungry, including homemade ice cream! 

DragSmith Farms
Maurice or Gail Smith
1304 16th Avenue | Barron | 715-537-3307
dragsmithfarms@gmail.com
dragsmithfarms.com
DragSmith Farms is a certified organic produce 
farm originally founded in 1899 by Arnt and 
Julia Dragseth. Through the years it has been a 
lumber camp and mill, a tobacco farm, a dairy 
farm, a beef and crop farm. In 1988 Gail and 
Maurice Smith bought Gail’s family farm and 
created DragSmith Farms 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.

Hansen Honey Farm 
Chris or Jodie Hansen 
3279 Hwy 8 | Rhinelander | 715-482-0136
sales@hansenhoneyfarm.com 
hansenhoneyfarm.com
Hansen Honey farm is a family owned and operated 
farm and retail store. We offer local, raw honey and 
honey products such as creamed honey, beeswax, 
and honey taffy. We also service the needs of 
area beekeepers with a full line of beekeeping 
equipment and supplies. In the spring we bring 
in honeybees to begin new colonies or replace 
colonies that have died. We offer information and 
support for our community related to beekeeping 
and the benefits of local, raw honey. 

Havin Hills Rolling Acres
Logan and Amber Dwyer 
1842 8th Avenue | Chetek | 715-651-9803 
havinhillsrollingacres@gmail.com
prairielakemeats.com
We raise cattle and poultry with the soil in mind.  
Our cattle and poultry (chickens and turkeys)  are 
rotationally grazed throughout their lifetime.  We 
also grow sweet corn and pumpkins to sell in 
season.  We have all different types of cuts of meats 
that are individually packaged, take one pound or 
as much as you want.  We utilize no-till and cover 
crop practices as a way to take care of our land.

Maple Hill Farm
Brian or Tammy Michielson
N4009 Townline Road | Ladysmith | 715-415-3736
maplehillfarmwi@yahoo.com
maplehillfarmwi.com
We have an on-site farm store featuring all our 
own meats (grassfed beef, pastured chicken and 
eggs, lamb, and pastured pork) along with our 
sheep milk soaps and lotions.  We want you to 
know exactly how your food is raised and where 
it comes from. We are also an AWA (Animal 
Welfare Alliance) certified farm. 

Mommsen’s Pumpkin Patch and 
Orchard
Andrew Mommsen
1696 20 1/2 Street | Rice Lake | 715-234-2665
fallmarket@gmail.com 
ricelakepumpkinpatch.com
June -July pick your own or already picked 
strawberries. Call 715-234-6363 for availability. 
Open September - October, 10 am to 6 pm 
every day. Pumpkins, squash, apples, and fall 
decorations as well as corn mazes, hayrides, and 
a large petting farm. Fun for the whole family.

Northstar Bison
Mary Graese 
222 Birch Avenue | Cameron | 715-458-4300
northstarbison.com 
Family owned and operated since September 
1994 with the purchase of two young bison to 
fulfil a life-long dream that grew to a herd of 
fourteen. In pursuit of learning how to raise and 

produce the highest quality of meat, we realized 
that 100 percent grass-fed bison was the best all 
around; good for land, good for the animals, and 
GREAT for you. We currently offer locally raised 
and processed meat products including: Bison, 
Beef, Lamb, Pork, Elk, Chicken, Turkey, Rabbit 
& Goat.  We offer all these at wholesale prices 
to the public from our meat outlet in Cameron. 
Hours: 8-5 Monday thru Friday.

Perlick Distillery's Fall Sunday Market
Kelsey Jorissen Olesen 
Located on Perlick Distillery's grassy lawn.
W5150 County Hwy B | Sarona | 312-788-0064
hello@kelseyjorissen.com
Come enjoy all the flavors of fall at the Fall 
Farmers Market at Perlick Distllery. Sip on a festive 
handcrafted cocktail from Perlick Distillery while 
you shop for locally-grown pumpkins, apples, 
squash, popcorn, and so much more. Featuring 
local crafters, bakers, and growers - this fall 
farmers market is fun for the whole family!

Perlick Distillery's Farmers Market
Kelsey Jorissen Olesen 
Located on Perlick Distillery's grassy lawn.
W5150 County Hwy B | Sarona | 312-788-0064
hello@kelseyjorissen.com
Come shop local and stay for a cocktail at the summer 
farmers market at Perlick Distillery. From locally-grown 
seasonal veggies to pastured meats and cheeses, the 
selection is unbeatable. Enjoy locally-made maple 
syrup, honey, baked goods, artisan crafts, and beauty 
products as well. Be sure to have one of Perlick's 
refreshing handcrafted cocktails and get dinner at 
one of the market's food trucks - this family-friendly 
farmers market is not to be missed!

Rusk County Farmers' Market
Hwy 8 & East 2nd Street | Ladysmith | 715-532-3791
Saturday, June 11 - Saturday, October 15
Saturday 8:30 am - noon; Wednesday noon - 4 pm
Since 1990 the Rusk County Farmers Market has 
been bringing the best of local vegetables, fruits, 
and meat to the Ladysmith area. From mid-June 
until late October customers can also find a great 
selection of fresh flowers, honey, maple syrup, 
personal care products, crafts, and live music. 

Blue Hills Country
WASHBURN, BARRON, ONEIDA & RUSK

Farms, Markets, CSAs, and U-Pick
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Neillsville Farmers' Market
Sniteman Town Square, 
Corner of Hewett St & 5th Street
715-743-6444
neillsvillechamber@gmail.com
neillsville.org
June 1 - October 26
Saturday 8:00 am - noon

Jackson County Farmers Market
PO Box 946 | Black River Falls | 715-896-9561
jcfarmmarket@yahoo.com
jcfarmmarket.org
The Jackson County Farmers Market was established in 
2016 with the goal of providing the area community with 
an opportunity to buy the freshest, home-grown fruits and 
vegetables, a variety of home baked breads and desserts, 
locally sourced meats, jams, jellies, and handmade crafts.  
The JCFM outdoor market runs from June to October and 
is located on Diploma Drive, Hwy 54 W, near the Lunda 
Community Center in Black River Falls.  The Market is 
open Thursdays from 2 to 6 pm and Saturdays from 9 am 
to 1 pm.

Black River Country
CLARK & JACKSON

Farms, Markets, CSAs, and U-Pick

good. local. food.

Open Daily 7 am – 8 pm

609 N Main Street  Viroqua
 www.viroquafood.coop

315 5TH AVENUE SOUTH
LA CROSSE, WI 54601

608-784-5798
•

519 1ST AVENUE SW
ROCHESTER, MN 55902

507-289-9061
www.pfc.coop

  

    

  

  

  

People’s Food Co -op
For over 40 years 

People’s Food Co-op 
has supplied local, farm-fresh 

produce to the Driftless Region. 
Stores in La Crosse, WI and Rochester, MN

PFC suppliers, 
Easy Yoke Farm

Working for family farmers and rural communities!
Education. Legislation. Cooperation.

Ag Policy  •  Local Food Systems  •  Conservation
Cooperative Development  •  Youth Program & Camp

Join today!   www.wisconsinfarmersunion.com
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Sunny Skies CBD | 100 West Main St. | Durand, WI 54736
SunnySkiesCBD.com | 715-672-8760

From Soil To Oil. Right Here In Wisconsin.
At Sunny Skies CBD, we take pride in crafting the highest quality CBD products.
Our business is family-owned and operated. Our field and production facilities

are located in Durand, Wisconsin, and our sta� upholds the Wisconsin work ethic.

We invite you stop by our store and lab, located in downtown Durand, and
see just how things are done around here. Our business transparency is

unmatched in the CBD industry! 

Are you a food entrepreneur who just needs to get 
your food out there so everyone can realize what 
they’ve been missing?

Or a caterer who needs space to create your products 
and services? Are you a farmer, looking to diversify 
your income with value-added products?

Bifrost Farms, previously a farmstead goat cheese 
creamery, has been converted into a licensed and 
inspected shared-use kitchen!

COMMUNITY KITCHEN AT BIFROST FARMS

bifrostfarms.com/kitchen

Look for us at the Menomonie Farmer’s 
Market and try a hot TX Kolache or pick 

up a ready made refrigerated pizza dough.

715-308-6109 |  bifrostfarms@gmail.com

Ways to Support Locally Grown
SHOP AT A FARMERS MARKET
Buy directly from your farmers! Learn about how and 
where your food is grown by asking questions at the 
market.

JOIN A CSA
CSA stands for Community Supported Agriculture, 
which is a model that creates partnerships between 
farmers and consumers. Become a member of a 
local farm in the spring and receive a box of produce 
throughout the growing season. Some CSAs extend 
their subscriptions beyond the traditional northern 
growing season. See, for example, Northwoods Farm 
Share in Vilas County and Bayfield Foods CSA , which 
offer year-round CSAs.

VISIT A FARM OR FARMSTAND
Take the family for a berry picking adventure, stop at 
your favorite farmstand or place an order with a farmer 
in advance and pick up your items from the farm.

FIND LOCAL PRODUCTS AT YOUR GROCERY STORE
Grocers are starting to source and feature local 
products. If you don’t see any, be sure to ask!

EAT AT RESTAURANTS THAT SOURCE LOCALLY
Enjoy fresh, delicious food prepared by chefs and 
support your local economy at the same time!

GROW YOUR OWN
Reduce even further the “food miles” your food 
travels by growing some of your own. Give the kids 
their own little plot or pots to care for. Get a taste of 
something fresh off the vine!
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Amanda’s Eggs & Pasture Poultry  LLC
Amanda Bohl
9359 100th Avenue | Chippewa Falls
715-556-3469
amandarbohl@icloud.com
amandaseggs.com
A family farm that produces cage free brown eggs 
and pasture poultry. Products: Eggs-by the dozen 
or case, whole chicken, pieced chicken-breasts, leg 
quarters, wings, feet, backs-, stewing hen, and live 
chicken sales. Individual sales and wholesale for 
retail food establishments, meat shops, restaurants, 
and events. Farm store open daily 6am-8pm or 
check website for locations near you. Online 
ordering with weekly delivery inside city limits.

Augusta Blueberries
E27020 E. Branch Road | Fairchild | 612-850-9852
cathyweiss03@gmail.com
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 Knutson
6700 Hwy 53 | Eau Claire | 715-563-5874
ronnieappleseed1@gmail.com
aveappleorchard.com
Over 20 varieties of apples, means there is 
something for everyone at AVEnue Orchard! We 
offer a relaxing orchard with standard & dwarf trees. 
We have Pick Your Own & Pre-Picked apples & pears.  
We are well known for our fresh cider & unique 
jams-jellies-butters that can be purchased at farmers 
markets all year round.  AVEnue Store has crafts from 
local artisans and baked goods from our Kreation 
Kitchen. AVEnue Orchard has a unique backdrop for 
photos. Schedule your school tour with us. Follow 
our webpage, Facebook & other social media for 
hours, info & specials. AVEnue Store is now open 
year round, Saturday - Monday 2 pm - 6 pm.  During 
apple season we are open 7 days a week ,10 am - 6 
pm. Closed holidays. Harvest season for 2022 is 
September 6th through October 31st.

Berge’s Beef
Chad & Holly Berge
E9692 990th Avenue | Colfax | 715-308-1670
bergesbeef@htomail.com  |  bergesbeef.com
We are a small, family farm that raises 100% 
Grass-fed Scottish Highland beef cattle. We 
utilize rotational grazing methods, allowing the 
cattle to feed on high quality grasses throughout 
the spring and summer months. During the 
winter, they eat hay that is harvested from the 
farm. Our beef can be purchased in whole, half, 
or quarter animal, as well as smaller quantities, 
throughout the year. Like us on facebook and 
check out our website for current availability.

Bifrost Farms Kitchen 
Meg Wittenmyer
E2062 930th Avenue | Boyceville | 715-308-6109
Google maps is correct. The corner of County 
Road O and 930th Avenue.
bifrostfarms@gmail.com
bifrostfarms.com
Bifrost Farms, once a goat cheese creamery, has 
re-created itself as a community kitchen for lease 
in the western WI/Dunn County area. Rates as low 
as $10/hr. 

Blueberry Ridge Orchard
Mark & Andrea Nyseth
E2795 Hageness Road | Eleva | 715-287-3366
blueberryridge@tcc.coop
blueberryridge-orchard.com
We grow 20 acres of highbush blueberries in 
several varieties offered u-pick and prepicked. 
The season normally starts in early July. Prepicked 
apples and plums available. Conveniently located 
12 miles south of Eau Claire off Hwy 93 or 3 
miles north of Eleva. For updates, call us, visit our 
website or Facebook page. 

Chippewa Valley Farmers Market
2615 N Clairemont Avenue | Eau Claire
715-497-5207
galen@birchwreath.com
eauclairefarmersmarket.com
June - October at Festival Foods
Three locations, five days! 

Saturday: Festival Foods West Ridge 8am - 2pm
Sunday: Festival Foods Birch Street 8am - 2pm
Monday: Festival Foods Mall Drive 4pm - 8pm
Tuesday: Festival Foods Birch Street 11am - 5pm
Wednesday: Festival Foods West Ridge: 11am - 5pm

Chippewa Valley Produce
Shawn Bartholomew
E9321 395th Avenue | Elk Mound | 715-797-2719
chipvalleyproduce@gmail.com
cvproduce.com
We are a local produce, pasture poultry, and 
pastured hog farm that offers both retail and 
wholesale. We do not use any herbicides or 
pesticides , grow as sustainable as we can, and 
work with other similar minded farmers. We are 
located just south of Elk Mound, WI.

Class Apple
Ronnie Knutson
5198 Sunset View Drive | Eau Claire | 715-563-5874
ronnieappleseed1@gmail.com
classapple.com
Located on Eau Claire's South side, just off Cty Hwy 
F, Class Apple features a quiet picturesque setting 
for pick your own apples. NOTE: Class Apple is 
not open to the public as we are in the process of 
replacing trees, adding more trees and varieties. 
Watch for updates on our website & social media.

Chippewa River Valley
CHIPPEWA, EAU CLAIRE & DUNN

Farms, Markets, CSAs, and U-Pick
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EAT MY FISH - Jeremiah's Bullfrog 
Fish Farm
Jeremiah & Jordan Fredrickson
N1409 566th Street | Menomonie | 715-664-8775
bullfrog@eatmyfish.com
eatmyfish.com
Come enjoy fishing around the Pond, take a 
tour of a working fish farm, & eat a delicious 
Shore Lunch made with the fish you just caught. 
Relax and enjoy nature with friends and family. 
Saturdays & Sundays, 12-6pm. Fresh, locally 
raised rainbow trout - cut to order, hickory 
smoked trout fillets, delicious smoked trout 
spread, and pickled pink rainbow trout are all 
available on the Farm as pick-up or at markets in 
your area. 

Farm Sweet Farm LLC
Heather and Mark Flashinski
16294 250th Street | Cadott | 715-289-4896
mhflash@centurytel.net
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.

Live Great Food
Tony & Jamie Chavez
Chippewa Falls | 715-220-6084
livegreatfoodcatering@gmail.com  
livegreatfood.com
We welcome you to Live Great Food. Our 
services include Private Chef, Catering, Foraging, 
Canning, Butcher, Baker, Pasta Maker, and our 
Live Great Food TRUCK! Come out and visit our 
mobile kitchen for a little taste of the Chippewa 
Valley.

Mary Dirty Face Farm 
Rachel Henderson, Anton Ptak 
N3060 630th Street | Menomonie | 612-280-2438
info@marydirtyface.com
marydirtyface.com 
Our certified-organic orchard includes an 
exciting array of both familiar and unusual fruits. 
Flavorful and nutrient-rich, our berries and tree 
fruit are available via our Fruit Share, at local 
food co-ops, and on our farm during special 
events. We are committed to regenerative 
agriculture, creating a farm that builds and 
supports a diverse and healthy ecosystem. 
Diversity of products is a key part of our 
management, as well as our marketing. 

McIlquham Orchard and Strawberry 
Farm in Foster 
Paul Mcilquham 
S13247 Finch Drive | Osseo | 715-533-0620
honeycrispgal@gmail.com 
Mcilquham Orchard and Strawberries has 
been a family-owned farm since 1993. We 
pride ourselves on the quality in flavor of our 
honeycrisp apples and our strawberries. We 
challenge you to taste the difference. We have 
both pick your own or pre-picked available at 
our farm. Strawberry season starts about the 
middle of June, and apple season about the 
middle of September. 

Menomonie Market Food Co-op
Kendall Sukopp, Marketing Manager
info@mmfc.coop
mmfc.coop
Menomonie Store
814 Main Street East | Menomonie | 715-231-3663
Eau Claire Store
1117 South Farwell Street | Eau Claire | 715-552-3366
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.

Mike's Star Market 
Mike Maier
2238 Heimstead Road | Eau Claire | 715-552-3842 
mikesstarmarket.com
Offering local beef, pork, sausage, brats, bacon 
and links. Hormone and antibiotic free. We also 
offer a large selection of local cheeses. Monday-
Friday 9am - 6pm; Saturday 9am - 3 pm; Closed 
Sunday

Seibel’s Organic Meats, LLC
Adam & Chrissy Seibel
10494 157th Avenue | Bloomer | 715-568-1227
seibelsorganic@gmail.com
seibelsorganic.com
We are a 5th generation family farm that raises 
grass fed, certified organic beef. We take 
great pride in the health and well-being of our 
animals. Our steers receive a majority of their 
feed from our rich, lush pastures. If the weather is 
not ideal for them to be outside, they can come 
into the barn to cool off in the summer or warm 
up in the winter. All of our facilities are modern 
and well-ventilated.  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 now 
available, see our website for details.

Chippewa River Valley
CHIPPEWA, EAU CLAIRE & DUNN

Farms, Markets, CSAs, and U-Pick
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Solheim Market Garden
Luke Howard, Ryan Howard, 
Rachel Keniston, Allen Keniston
1542 Nesja Road | Eleva | 715-559-9319
rachel@solheimwi.com
solheimwi.com
CSA subscriptions available. 
Information at www.solheimwi.com 

The Coffee Grounds
Megan Kremer
4212 Southtowne Drive | Eau Claire | 715-834-1733
megank@thecoffeegrounds.com
thecoffeegrounds.com
We are a family owned business, started in 1991, 
that focuses on simple, homemade food, in-
house roasted coffee as well as a vast selection 
of gourmet retail items such as wine, chocolate, 
cookware, artisan cheese and much more! 

Tin Roof Garden 
Tory and Beth Luck
5310 Friedeck Road | Eau Claire | 715-834-4232
tinroofgarden.com
Monday-Saturday 8:30-5:00,  
Sunday 10:00-4:00
Vegetable and herb seeds, vegetable and 
herb starts in 6 packs and 4”, a variety of 
Wisconsin natives, fruit trees, large assortment of 
succulents, houseplants, growing supplies and 
tools, 4” annuals and mixed hanging baskets, 
variety of trees, shrubs and perennials.

Wisconsin Farmers Union
Danielle Endvick
117 W. Spring Street | Chippewa Falls
715-723-5561
info@wisconsinfarmersunion.com
wisconsinfarmersunion.com
Wisconsin Farmers Union is a member-
driven organization committed to enhancing 
the quality of life for family farmers, rural 
communities, and all people through 
educational opportunities, cooperative 
endeavors, and civic engagement. 
Educational efforts focus on renewable 
energy, land conservation, sustainable 
farming, fair trade and local foods. 
Since 1930, WFU has championed 
cooperatives and other community-based 
businesses. WFU Kamp Kenwood summer 
camps on Lake Wissota deliver a unique 
blend of cooperative philosophy, leadership 
development, and social justice education to 
rural and urban kids, while building awareness 
of the value of family farms and strong 
communities. Together, we’re “United to Grow 
Family Agriculture.” 

Pasture Poultry, Quality 
Brown Eggs, Live Chicken

9359 100th Avenue, Chippewa Falls  |  715-556-3469
www.amandaseggs.com  |  amandarbohl@icloud.com

Cage free. Free range.

Order online at Order online at 
amandaseggs.comamandaseggs.com

FREE delivery every FREE delivery every 
Friday in city limitsFriday in city limits

@Amanda’s Eggs

N4009 Townline Rd | Ladysmith | maplehillfarmwi.com
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Baldwin's Main St. Farmers Market
Main Street (corner of 6th Ave and Main)
Baldwin
715-684-3426
info@villageofbaldwin.com
villageofbaldwin.com
June 4 - October 8
Saturdays 9:00 am - 1:00 pm
Baldwin's Main St. Farmers Market is located 
at the end of Main St in a well maintained park 
with plenty of parking available. We feature 
numerous local vendors who provide locally 
grown produce, salsas and seasonings, beef, 
fresh cut flowers, Amish baked goods and so 
much more. Enjoy entertainment almost weekly 
as you browse our exceptional selection of 
homegrown goodness. 

Blue Ridge Growers 
Jill Barthen Berke 
246 Carlson Lane | River Falls | 715-425-8289
blueridge@baldwin-telecom.net
Find us on Facebook - BlueRidgeGrowers
U-Pick blueberry farm offers six blueberry 
varieties/sizes (July 1-mid Aug).  Produced 
using sustainable, organic production methods 
(non certified) for over 25 years on farmland 
overlooking scenic Mann Valley in Troy township 
(NW of River Falls and SE of Hudson). Sour 
cherries are limited (mid to late July). Enjoy 

a picnic, “pet” donkeys and sheep; hike the 
ridge during your visit.  Restrooms available. 
“Take-away” your own garbage; no dogs; cash 
or check.  Wool roving, yarn available. Visit 
cottage barn for “Holidays at Blue Ridge” annual 
shopping event in late Oct/Nov. 

Cedar Hill Farm & Greenhouse 
Bill Kelly
W10041 State Road 29 | River Falls
715-426-1831
cedarhillgreenhouse@comcast.net
cedarhillgreenhouse.com
Providing three seasons of high quality plants 
and produce. We start with asparagus and 
end the season with fall decor and pumpkins. 
Annuals, perennials, and veggie starts as well as 
fresh vegetables are available.

Grantsburg Farmers Market
Michelle Bridges
Immaculate Conception Church Parking Lot
411 WI-70 | Grantsburg  | 651-210-0477
marketsbcfm@gmail.com
May 27 - October 8
Fridays 3:00 pm - 6:00 pm
Burnett County Farmers Market – Siren and 
Grantsburg operates Memorial Day weekend 
through the 2nd weekend in October, featuring 
locally grown and produced products within a 
40 mile radius. You will find seasonal vegetables, 
fruits, artisan breads and baked goods, fresh 
eggs, perennials, natural body care products, 
honey, maple syrup, jams and jellies, fresh beef, 
chicken and pork, handmade crafts and so much 
more!

Johnson Family Pastures, LLC
872 320th Ave | Frederic | 262-354-5737
farmer@JohnsonFamilyPastures.com 
JohnsonFamilyPastures.com
Our family humanely raises 100% grass-fed and 
grass-finished beef and lamb, and pasture-raised 
pork. Our products are raised with the health 
of the land, our animals, and our customers in 
mind. We offer meat shares, accept online orders 
and sell our products on our farm and at farmers 

markets. Join us in becoming a member of our 
community-supported farm. Visit our website to 
learn more and contact us with any questions.

Maple Leaf Orchard LLC
Mark and Sue Christopher
W3901 750th Avenue | Spring Valley
715-778-5881
MapleLeafOrchard.com
Open seven days a week in the fall, Labor 
Day-Halloween 10 am- 5 pm, and Wed and Sat 
November-Christmas.  Fall weekends feature 
hayrides for U-pick Apples and Bakery shop with 
our delicious Apple Donuts and Apple Pies!  
Taste test 30 varieties of APPLES in season, Pears, 
unpasteurized Apple Cider, farm raised Honey, 
Maple Syrup, Jellies, and Squash, plus U-pick 
Grapes and Pumpkin patch.  U-pick Tart Cherries, 
Currants, and Gooseberries in July--Picking times 
TBD by weather and by appt. 

Morning Sun Farms
Everett and Janet Marsh
1063 280th Avenue | Frederic | 715-296-7909
morningsunfarms@gmail.com
morningsunfarms.net
We offer organically grown seasonal 
and extended season produce, berries, 
microgreens, shoots, lettuce, and mushrooms. 
We also provide beef, poultry, eggs, and 
maple syrup. New for 2022-Organic Kettle 
Corn- Purchase it at our markets or hire us 
for your event. All of our products are GMO 
free. We never use antibiotics, hormones, 
conventional feed, or synthetic chemicals. 
All of our products are available for on farm 
purchase, at the Siren Farmers market, local 
retailers, and through our CSA.

Morning Scape Farm
Lindsey and Tony Maas
N7849 County Road P | Spring Valley
715-410-2958
morningscapefarm@gmail.com
morningscapefarm.com
At Morning Scape Farm we raise grass fed beef, 
grass fed lamb, and produce using sustainable 

St Croix River Valley
PIERCE,  BURNETT,  POLK & ST.  CROIX

Farms, Markets, CSAs, and U-Pick
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farming practices. Grass fed beef and grass 
fed lamb can be ordered through our website 
for on farm pick up or home delivery. Produce 
is available through a CSA. The CSA includes 
18 weekly deliveries of produce to your home 
or a dropsite. We deliver from Menomonie to 
Minneapolis and places in between. Garlic is 
our specialty and is available at the Midtown 
Farmers Market or can be ordered through our 
website for on farm pick up or shipped directly 
to your home.

Octagon House Museum Farmers 
Market
Tori Boomsma 
Located at the Octagon House Museum 
1004 3rd Street | Hudson |  715-386-2654
asstdirector@stcroixcountyhistory.org
stcroixcountyhistory.org
Visit the Octagon House Museum Tuesdays from 
3pm to 6pm weekly June through September. 
We have local producers & vendors set up in our 
beautiful yard. Stop by to grab delicious goodies 
your family!

Rising Sun Farm and Orchard
Lindsey Baris 
W7901 830th Avenue | River Falls | 715-410-8101 
risingsunfarm@gmail.com
risingsunfarmandorchard.com
Rising Sun Farm and Orchard is a certified 
organic, diversified family farm located in the St. 
Croix River valley of Western Wisconsin. We grow 
organic vegetables, apples, and produce pork, 
lamb, eggs, and maple syrup. You can purchase 
our products from our farm stand, River Falls 
farmer's market, Whole Earth co-op, and through 

CSA shares. We are open for pick your own 
apples in the fall. Updates will be on our website 
and social media. 

River Falls Farmers' Market
1121 South Main St | River Falls | 715-220-6308
Lower parking lot of Dick's Fresh Market
bellacollina98@yahoo.com
June 1 - October 31
Saturday 8:00 am - 12:00 pm;
Tuesday 3:00 - 6:00 pm 

Siren Farmers Market
Michelle Bridges
Adventure Church Siren Parking Lot, across from 
Siren Senior Center and Best Western Hotel
23811 WI-35 | Siren | 651-210-0477
May 28 - October 8
Saturdays 10:00 am - 1:00 pm
Burnett County Farmers Market – Siren and 
Grantsburg operates Memorial Day weekend 
through the 2nd weekend in October, featuring 
locally grown and produced products within a 
40 mile radius. You will find seasonal vegetables, 
fruits, artisan breads and baked goods, fresh 
eggs, perennials, natural body care products, 
honey, maple syrup, jams and jellies, fresh beef, 
chicken and pork, handmade crafts and so much 
more! 

Whole Earth Market Co-op
126 S Main Street | River Falls | 715-425-7971
Robin Boles 
robin@wholeearthgrocery.coop 
wemarket.coop
WE Market Co-op started as a small group of 16 
passionate people looking to take control of the 
food they buy and eat.  Not much has changed 
since 1974, except we are now a strong group 
of over 2000 owners; Still passionate about the 
food, our community, and the world beyond the 
doors of the co-op.  These 2000 owners are your 
neighbors, friends, and community members 
supporting a different way of buying food.  The 
difference is that by choosing the co-op first you 
help us build and maintain strong relationships 
with local farmers and artisans, which is an 
important part of our co-op's values.  WE 
provide shoppers with access to organic, local, 
wholesome, and fairly traded food and products. 

Wildflour Kitchens
Michelle Bridges 
7356 Hayden Lake Road | Danbury | 715-416-1997
orders4wildflour@gmail.com
wildflourkitchens-wi.com
Wildflour specializes in small batch, made-to-
order baked goods and meals featuring high 
quality ingredients & sourcing many locally 
grown products. Our passion is to create healthy 
& delicious meals to bring friends and family 
back to the dinner table.

Certified Organic Produce & Other 
Farm Products - Retail & Wholesale

1304 16th Avenue - Barron, WI
dragsmithfarms@gmail.com

(715) 537-3307 • dragsmithfarms.com

Come on Come on 
Down to Down to 
the Farm!the Farm!

• Farm Share 
• Vegetable starts, spring 

bedding plants
• Native plants
• Cactus and succulents
• Open year around
• Farm Store with fresh produce, spices 

and gifts

To list or advertise in the 
2023 Western Wisconsin 

Farm Fresh Atlas, 
contact 

Arwen Rasmussen:

westernwifarmfreshatlas
@gmail.com

715-831-0325
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Circadian Organics 
Dylan Bruce
57196 Rush Creek Road | Ferryville | 608-606-5708
circadianorganics@gmail.com
circadianorganics.com
Circadian Organics is a family-run, certified 
organic vegetable CSA farm in the heart 
of Driftless, WI. Our farming practices are 
regenerative, sustainable, and pollinator-
friendly. We deliver to Madison, La Crosse, and 
Viroqua. 

Mondovi Farmers Market
June-October (depending on produce)
Every Tuesday from 10am-6pm
Every Saturday from 8am-1pm
Location - The Marten Center on Hwy 10 in 
Mondovi (sidewalk) 

People's Food Co-op
315 5th Avenue S | La Crosse | 608-784-5798
ann.mull@pfc.coop  |  pfc.coop
People’s Food Co-op is a locally owned natural 
foods grocery store with locations in La Crosse, 
WI and Rochester, MN. PFC features local 
farmers and producers, fresh and organic 
produce, made-from-scratch deli, vegetarian 
and gluten free options, in-house bakery, full-

service meat and seafood, coffee and tea bar, 
wine, beer and spirits, fair trade products, and 
a health, beauty and supplement department. 
Anyone can shop. Everyone is welcome!

Sunny Skies CBD
100 W. Main St. | Durand
info@sunnyskiescbd.com
SunnySkiesCBD.com
We are a family-owned and operated licensed 
hemp grower, processor and CBD product 
manufacturer in Durand, Wisconsin. By keeping 
every step of the process in-house, we are able 
to keep prices low and provide high-quality, 
consistent products. 

Together Farms
Andy and Stephanie Schneider
W93 Norden Road | Mondovi | 715-210-4740
togetherfarms@gmail.com
togetherfarms.com
Together Farms offers a variety of 100% grass-
fed beef and lamb, as well as pastured pork and 
chicken you're sure to love. Together Farms is 
dedicated to providing their community with 
nourishing food, straight from the farm. All of 
the livestock are raised humanely on pasture 
without GMOs, antibiotics, or hormones. The 
meat is processed without any weird stuff (no 
MSG, nitrates, etc). Ordering is easy, with the 
online store & weekly farm-to-door delivery. This 
is also a farm you'll want to visit, with weekly 
tours in the summer and the popular Burger 
Nights from May through October. Whatever 
your style, this is a farm that makes eating well 
healthy, easy, and even fun.

Viroqua Food Co+op
609 N Main Street | Viroqua | 608-637-7511 
viroquafood.coop 
Located in the heart of the Driftless Region, 
everyone is welcome to shop at the Viroqua 
Food Co+op. The Co+op is so much more 
than a grocery store. We’re a big part of 
a caring community, pooling our change 
to support non-profits, and putting local 

farmers first in our efforts to build a local and 
organic food economy. With products from over 
200 local producers, we showcase a taste of the 
Driftless Region every single day. Stock up on 
your local favorites or discover something new, 
pick up your grocery staples, enjoy a meal, grab 
a bottle of wine, peruse our cheese display, or 
unwind with a cup of coffee and a tasty treat!  
Indoor and outdoor seating.  Open daily 7 am to 
8 pm.

Warrens Cranberry Festival Inc. 
402 Pine Street | Warrens | 608-378-4200
cranfest@cranfest.com
cranfest.com
Warrens WI is host to the annual, World’s Largest 
Cranberry Festival! The Festival is best known 
for its shopping and boasts over 800 arts & 
crafts booths, 300 flea & antique booths, 100 
farm market booths and 100 food vendors for 
a three-mile shopping extravaganza! It’s a Berry 
Good Time! September 23-25, 2022.

Coulee Region
BUFFALO,  CRAWFORD,  LA CROSSE,  MONROE,  PEPIN & VERNON

Farms, Markets, CSAs, and U-Pick



farmfreshatlas.org | 13

Mon-Fri 9am - 6pm • Sat 9am - 3 pm • Sun Closed
2238 Heimstead Road (Homestead Plaza) on Eau Claire’s West Side

(715) 552-3842 • www.MikesStarMarket.com
Quest & EBT Card Accepted • State Inspected

• Hormone & Antibiotic Free!
• We offer local beef, pork, 

sausage, brats, bacon      
and links.

• We also have a large 
selection of local cheeses!

Buy One Chicken Fillet 
Get one FREE

Hormone Free & no antibiotics
Limit 1 per visit - While supplies last

Warrens
Cranberry Festival

www.cranfest.com

September 23-25, 2022
Opens Friday & Saturday-7am / Sunday-9am
Phone: 608-378-4200 Fax: 608-378-4250

• Cranfest Marsh 
Information & Video

• 850 Arts & Crafts 
booths all 3 days!

• 80 Food Booths

• 350 Antiques & Flea 
Market booths all 3 days!

• Gigantic 
Parade 
Sun., at 
1:00 p.m.

cranfest@cranfest.com

warrens, wi 
8 Miles North of Tomah

Take I-94 West to 
Exit #135

We took out some of the old trees, and 
this spring we will have some new ones 
planted. We won’t be ready to open to 

the public yet this year. 

 We apologize to our Class Apple customers for 
the inconvenience but look forward to serving 
you with better products, more varieties and 
services in the near future, until then we hope 
you will come visit us at AVEnue Orchard.

Watch for updates on our website & social media!

WE ARE 
UNDERGOING 

NEW 
GROWTH! 

www.classapple.com
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APPLES
ASPARGUS
BAKERY ITEMS
BEETS
BLACKBERRIES
BOK CHOY
BROCCOLI
CABBAGE
CARROTS
CAULIFLOWER
CUCUMBERS
DAIRY PRODUCTS
DRIED FLOWERS
DRY ONIONS
EDIBLE POD PEAS
EGGPLANT
FARM FRESH EGGS
FRESH CUT FLOWERS
GARDEN PEAS
GREEN BEANS
GREEN ONIONS
HONEY
KOHLRABI
LETTUCE
MAPLE SYRUP
MEAT ITEMS
MELONS
MUSHROOMS
PEPPERS
POTATOES
PUMPKINS
RADISHES
RASPBERRIES
RHUBARB
SNOW PEAS
SPINACH
STRAWBERRIES
SUMMER SQUASH
SWEET CORN
TOMATOES
WAX BEANS
WINTER SQUASH
ZUCCHINI

ITEM MAY JUNE JULY AUG SEPT OCT

PRODUCE IN SEASON BY THE MONTH
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We offer -
Pick Your Own &
Pre-picked Apples

6700 US Highway 53
Eau Claire, Wisconsin

We got our commercial kitchen license! 
We now sell our products at 14 different locations as 
well as online and we can ship our canned goods.  

NOW ADDED! Caramel apples with our homemade 
caramel, and other baked goods. The list keeps 

growing and growing. No end is in sight for what 
AVEnue Orchard’s Kreation Kitchen will stir up next.
And as always... don’t forget the cider!

The store is open Saturday - Monday 2 PM - 6 PM.  
Closed holidays. During harvest season open 7 days 
a week 10 AM - 6 PM. Harvest season for 2022 is 

September 6th through October 31st.

Let us 
know where 
you heard 

about us!

www.avenueorchard.com
Pick some apples, have a 
picnic, play some games,
and say hi to the critters.

  7-days a week

-FOLLOW US ONLINE-

Know when the apples will
be ready to eat!

Check out what’s been 
happening at AVEnue Orchard’s

KREATION KITCHEN!
AVEnue Orchard’s

KREATION KITCHEN!

MORE THAN A HONEY FARM!

✓ Raw Honey
✓ Live Bees & Queens

✓ Supporting Local Farms
✓ Beekeeping Supplies

hansenhoneyfarm.com
715-369-0383

Livegreatfoodcatering@gmail.com   715-220-6084

Check out where to find LGF 
TRUCK on facebook

Family owned & operated Catering 
company and Food Truck.

Cedar Hill Greenhouse
W10041 State Road 29, River Falls, WI

Locally owned, the greenhouse and farm 
stand have been a presence in the St. Croix 
Valley since 1997. Opening mid-April with 
annuals, perennials, veggie starts, baskets, 
and on-site grown produce all 3 seasons. 

We feature custom planters and offer 
planting services to meet your needs. 
Fall offerings include pyo pumpkins, 

mums, and fall décor. 

Call us at 715.426.1831 or visit our 
web site at cedarhillgreenhouse.com
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Come visit us, we’d love to help you grow!Come visit us, we’d love to help you grow!

Come out and visit this season! Come out and visit this season! 
We’re growing giant pumpkins!We’re growing giant pumpkins!

• Vegetable and herb seeds
• Vegetable and herb starts in 6 packs and 4”
• A variety of Wisconsin natives

• Fruit trees
• Large assortment of succulents
• Houseplants
• Growing supplies and tools
• 4” annuals and mixed hanging baskets
• Variety of trees, shrubs and perennials

Located south of I94, on the east side of Highway 93
5310 Friedeck Rd, Eau Claire

715-834-4232 • tinroofgarden.com
Monday-Saturday 8:30-5:00, Sunday 10:00-4:00


