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  Daybreak


  Daybreak on the farm is a moment ripe with anticipation and possibility. As the sun breathes life into another day, farmers usher in the sunrise with chores that have been trailing them their whole lives and will continue to wait for them every day that follows. Many farmers are heading into their fields to inspect their crops or fences as the sun comes up, others are in their barns feeding chickens, milking cows, or changing animals’ bedding. Some are en route to deliveries already. They harness the morning’s first light with determination and purpose, beginning their workday knowing that it will be long but rewarding because they’re doing one of the most important jobs in the world—providing food.


  


  


   
     
  Sunrise on Ben Penner Farms


  


  There’s nothing quite like the sight of the sun quietly, steadily rising over wheat fields.


  Ben Penner of Ben Penner Farms frequently witnesses the summer sunrise from the edge of his fields or his tractor seat, arriving early enough to observe the transition from the predawn dark to the day’s first hint of light. As the sun begins its daily ascent, he pauses to soak in the pink and orange hues melting together, feeling privileged to witness something so spectacular and a bit wistful he’s not sharing it with anybody. It is a sacred time.


  Ben, his wife, Anna, and three young daughters live in St. Peter, a charming town roughly sixty miles southwest of Minneapolis and St. Paul in the scenic Minnesota River Valley. They moved from Kansas in 2008 in support of Anna’s career and soon thereafter, Ben found an opportunity to farm some land nearby. In a bold move, he gave up his career in academic publishing and returned to his wheat farming roots. It is often said how when you grow up on a farm, the yearning to farm never fully leaves you; it stays in your blood and haunts you until you find your way back. This has certainly been true for Ben, whose passion for agriculture is evident after a single conversation.


  Since Ben and his family live in town and not on the land he farms, he can’t just look out the window or step out the door to assess his fields. He has to drive to his land to check on his crops, which isn’t ideal, as he farms a total of seventy-three acres divided over three locations. He would rather live on the farm, but the economics are such that it’s not a possibility right now.


  Once spring arrives, most mornings Ben hops in his truck and sets out to see what’s happening in his fields, curious whether it will align with his intuition and what he believes will be true that day. He’s interested in the moisture level of the soil, weed pressure, crop growth, and whatever else his fields have to tell him. Sometimes a quick drive-by suffices, but if it’s dry enough he likes to stop and walk through the fields, carefully surveying the smallest details. Often, without thinking about it, he instinctively digs into the soil, sinking his fingers into the ground to physically feel the temperature and texture of the earth.


  The relationship between a farmer and his or her land is intimate. Ben has walked his fields hundreds of times. He knows them by heart, how they look and sound different from one hour, day, or season to the next. Life as a farmer has cultivated within him a hyper-awareness, tuning him in to the smallest details of the natural world easily missed by the average eye. This ability allows him to see, feel, and sense everything happening in his fields—how the soil on a dewy morning differs from the feel of soil later in the day, how the symphony of insects grows louder each hour as the day wakes up, how the rustle of wheat shifts with the winds and how his crops have changed since the day before. He marvels at how the bare fields of spring suddenly explode into an expanse of wheat with summer’s arrival, and how in a single day his fields become home to an army of beneficial insects who’ve mobilized and moved in overnight. The intensity of life never ceases to surprise and inspire.


  Ben is a farmer, but first and foremost, Ben is a father. Everything he does—the early mornings, long laborious days, the calculated risks he takes—is for his family. Whenever possible, mornings involve quiet, quality time with his daughters, readying them for their days while they tease him about his uncompromising need for coffee. While these morning family rituals unfold, Ben notices how his mind automatically starts “operating in the background,” just like anybody fulfilling a calling. He begins running through the day ahead, planning, getting a sense of the weather and the season, and trying to zero in on the five, ten, or fifteen different things that could happen. Many mornings, especially during the school year, Ben uses his own freshly milled flour to make pancakes or crepes for his daughters before he sends them on their way.


  

  Ben feels driven to help fill what he sees as a large gap in sustainable and localized grain production. He approaches this through his roots as a Mennonite, a community known for its strong ties to wheat farming dating back at least two hundred and fifty years. Ukrainian Mennonites began moving to the United States in great numbers beginning in 1873, seeking both religious freedom and economic opportunities. Many settled in Kansas and became wheat farmers, including Ben's ancestors. They focused on growing a winter wheat brought from the Ukraine called Turkey Red, which became one of the more popular varieties of wheat until the 1940s when higher-yield crops overtook it. It is now considered a heritage grain, sometimes called a “boutique wheat.” Ben's mission is to inspire human flourishing through agriculture, and he's committed to carrying on his family's legacy and the Mennonite tradition of growing this wheat even if its days in the limelight seem to be over. Turkey Red is noted for its “unique, rich and complex flavor and excellent baking qualities,” according to Slow Food USA. It grows well in climates similar to the Ukraine's, requiring long winters, dry summers, and rainy spring and fall seasons to thrive. Ben also grows spring wheat and food-grade soybeans.
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  Ben’s Organic Brown Bread


  2019: Chef Owner Christine “Montana” Rasmussen, River Rock Kitchen & Bakery
in partnership with Ben Penner Farms


  In the early morning hours at River Rock Kitchen & Bakery in St. Peter, the ancient bond between a farmer and a baker springs to life. Skilled hands transform Ben Penner’s artisanal, freshly milled flour into bread and other artful pastries. Ben’s wheat possesses distinct flavors and milling characteristics pleasing to discerning consumers. Owner of River Rock Kitchen & Bakery, Montana Rasmussen, says simply, “Ben’s flour makes our products come alive.”


  YIELD: 2 LOAVES


  5¾ cups Ben Penner’s* organic whole wheat flour


  1¾ cups bread flour


  3½ cups water (90–95°F), divided


  ¾ teaspoon instant dried yeast


  1 tablespoon plus 1 teaspoon kosher sea salt


  In a large bowl mix together both flours by hand. Add 3 cups water and mix by hand until incorporated. Cover and let rest 20–30 minutes.


  Sprinkle yeast over top of dough and mix by hand, squeezing and pinching dough until yeast disappears. Dissolve kosher salt in remaining ½ cup water and pour over top of dough. Using both hands, squeeze and pinch dough until it absorbs the salt water and becomes a cohesive mass. Be sure to wet hands so dough does not stick. Cover bowl with plastic wrap or a clean towel and let rise. Set a timer for 30 minutes.


  This dough needs 3 folds, each 30 minutes apart. At the end of 30 minutes, pull side of dough closest to you up and toward you. Only pull as far as it will go without ripping, then fold it over the top of itself. Do this with all 4 sides of dough, then flip it upside down so all seams are now on the bottom of the bowl. Do this twice more, 30 minutes apart each time.


  After the final fold, let dough rise for 2 hours or until it is triple its original volume. Dust work surface liberally with either type of flour and tip dough out. Using a dough knife or plastic dough scraper, cut dough into two equal pieces. Line two proofing baskets or bowls with clean cotton towels, then dust with flour. Shape each piece into a tight ball and place seam side down in its proofing basket. Cover with a kitchen towel and set aside to rise for 1–1¼ hours.


  At least 45 minutes before baking, put a rack in the middle of the oven and place 2 dutch ovens on rack with their lids on. Preheat oven to 475°F.


  Carefully remove heated dutch oven from oven and place one proofed loaf inside, making sure that the seam side is up. Replace lid and put dutch oven into oven. Bake for 30 minutes, then carefully remove lid and bake another 20 minutes, or until loaf is dark brown all over. Remove from dutch oven and let cool on a cooling rack.


  *If you don’t have access to Ben’s flour, another freshly milled flour from your natural foods co-op can be substituted.
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  Minnesota Raspberry Jam


  2019: Chef Owner Christine “Montana” Rasmussen, River Rock Kitchen & Bakery


  The goods produced at River Rock Kitchen & Bakery are inextricably tied to the surrounding land, seasons, and farmers. Owner Montana Rasmussen and her team endeavor to nourish people, communities, and the earth through their work. They support friends and neighbors by buying quality ingredients they believe in and then proudly creating food they believe in. Organic berries, plucked at their peak moment of greatness from a nearby farm, are folded into batters or transformed into luscious jams like this one.


  YIELD: 1¼ CUPS


  5 cups fresh organic raspberries


  ½ teaspoon kosher salt


  ¾ cup organic sugar


  2 teaspoons organic lemon juice


  ½ cup water


  Place a plate with 3 metal spoons in the freezer for testing the jam later.


  Combine everything in a medium sauce pot and heat over medium low heat. Cook, stirring and mashing constantly with a heatproof rubber spatula until juice begins to run from the berries. As soon as sugar dissolves, increase heat to medium-high. Stirring constantly to avoid scorching, cook jam until it becomes thick. If jam is sticking to the bottom of the pan, turn heat down. To test for doneness, carefully transfer a small amount to one of the frozen spoons. Place spoon back in freezer for 3 minutes (it should be neither hot nor cold). Tilt spoon vertically to see whether jam runs. If it doesn’t run, the jam is ready. If it does, cook for another couple of minutes and test again. Repeat as needed until desired consistency is reached. Refrigerate and use within 2 weeks.


  Variation: To make Raspberry Mint Jam, after sugar dissolves, add 8 sprigs of mint to sauce pot. Proceed with recipe as written, trying not to break apart mint from stems. Let jam cool with mint in it. Once cool, remove mint stems and leaves, scraping off any excess jam before discarding them.
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  Swedish Pancakes with Lingonberry Sauce


  2020: Owner Lisa Lindberg, Amboy Cottage Cafe
in partnership with Whole Grain Milling


  It all began when an abandoned 1928 cottage-style gas station, slated to be demolished, captured the heart of Lisa Lindberg. Unable to bear the thought of her town losing the quaint, historical building, Lisa laid claim to the building just moments before the wrecking began, surprising even herself. As one of the only gathering places nearby, Lisa’s eatery plays a critical role in her community’s well-being and vibrancy.


  Swedish Pancakes are a weekend treat at Amboy Cottage Cafe. Although the batter whips up quickly and easily, the assembly takes extra care. Each plate is artfully arranged, then brought out one at a time to the anxiously awaiting guests. Beautiful and delicious, these pancakes are showstoppers and crowd pleasers every time.


  YIELD: 6 PANCAKES


  For pancakes:

  
  4 eggs


 1 cup full fat milk


 1 cup unbleached flour


 2 tablespoons sugar


 ¾ teaspoon sea salt


 1 teaspoon vanilla extract


  For lingonberry sauce:

  
  lingonberries (or cranberries)


  water


 sugar


  For serving:

  
  whipped cream


 blueberries or strawberries


 powdered sugar


 lingonberry sauce


  Combine eggs, milk, and flour in a blender. Twirl briefly. Add sugar, sea salt, and vanilla, and blend just until a smooth, “thick cream” consistency is achieved. Let rest for 30 minutes.


  To make the lingonberry sauce, mix 1 part berries, 1 part water, and 1 part sugar in sauce pot and simmer for 5 minutes. The berries will pop and thicken into a sauce as it cools. This is less sweet and a bit thinner than a jam.


  Pour ½ cup batter onto a hot buttered griddle or into a cast iron pan and rotate to spread and evenly cover bottom of pan. Bake until dry on top, then flip with help of a lefsa stick or long thin spatula. Brown well on both sides. Crispy edges are lovely and tasty! If batter has thickened add a little milk.


  Transfer to your favorite old platter and fill with homemade whipped cream, lingonberry sauce, blueberries, strawberries, powdered sugar, or all of the above.


  Serve immediately and individually, one at a time as you get them done.


  Possibly the World’s Best Cinnamon Rolls


  2018: Owner Alicia Hinze, The Buttered Tin
in partnership with Hope Creamery


  The Buttered Tin in St. Paul exists thanks to owner Alicia Hinze’s love of brunching. Growing up, Saturdays were spent sharing the ups and downs of life with family and friends over brunch, a ritual rarely missed. Baking is Alicia’s forte, a passion she shared with her paternal grandmother, and since really good butter and eggs are key ingredients in most baked goods Alicia won’t settle for anything less than the butter from Hope Creamery in Hope, MN.
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  YIELD: 8 ROLLS


  For sweet dough:

  
  2 teaspoons active dry yeast

  
  1 cup plus 2 tablespoons warm milk

  
  3½ cups sifted bread flour

  
  ¼ cup white sugar

  
  2¼ teaspoons salt

  
  5 tablespoons softened, unsalted butter

  
  1 egg


  For filling:

  
  3 sticks softened, unsalted butter

  
  ¼ cup dark brown sugar

  
  ½ cup cinnamon


  Preheat oven to 350°F.


  Add yeast to milk, then combine all dough ingredients into the bowl of a mixer fitted with a dough hook. Mix until smooth, then cover dough with plastic wrap or double towel and let dough rise on warm stovetop until doubled in size—at least an hour. Alternatively, wrap dough in plastic and proof overnight in the refrigerator.


  Once dough has doubled in size, roll out onto a floured surface into a rectangle about 1½ feet x 1 foot. Spread butter all over dough. Combine cinnamon and brown sugar in a small bowl then sprinkle on top of butter, making sure to cover the whole surface.


  Starting from the long side of the rectangle, roll dough into a log. Using a sharp knife, cut log into 8 pinwheels, 1½–2 inches wide. Place pinwheels into greased 9 x 13-inch baking pan, cover with plastic wrap or a double towel, and proof on warm stovetop until nearly double in size and rolls are soft and sticky.


  Bake for about 20 minutes until they are browned. When rolls are done, pull from the oven and let rest in pan for 5 minutes. Then turn rolls over onto another pan and serve hot.


  Note: To make this recipe ahead of time, complete the recipe until unbaked rolls are in the baking pan, then refrigerate overnight. The next morning, remove from fridge and put in a warm place until dough has warmed and rolls have risen a little. You can set the oven on a low setting such as 175°F to speed up this process. Continue with recipe as written.

  Chorizo Biscuits and Gravy


  2019: Chef Jillian Forte, At Sara’s Table Chester Creek Cafe
in partnership with Yker Acres


  YIELD: 10–12 SERVINGS


  For biscuit mix:

  
  YIELD: 20 BISCUITS


  4½ cups all-purpose flour


  2 tablespoons baking powder


  2 teaspoons baking soda


  4 teaspoons salt


  ¾ cup shortening


  For biscuits:

  
  4 cups biscuit mix

  
  1 cup buttermilk


  For gravy:

  
  1 tablespoon canola oil

  
  2 onions, diced small

  
  3 tablespoons garlic, 6–8 large cloves, peeled and minced

  
  2 pounds ground chorizo sausage

  
  1 pound ground pork

  
  ¾ cup flour

  
  6 cups chicken stock

  
  1½ cups heavy cream

  
  1½ teaspoons salt

  
  1 teaspoon smoked paprika

  
  1½ cup roasted red peppers, diced


  To make biscuit mix: Place dry ingredients in bowl of a large mixer; mix until combined. Add shortening and mix until it looks like coarse meal. Store in covered container at room temperature for up to three months.


  To make biscuits: Preheat oven to 450°F.


  Place biscuit mix in a bowl. Make a well in center and add buttermilk. Mix vigorously with a fork until dough comes together. Do not over mix!


  Turn dough out onto lightly floured surface; pat or roll out to ½-inch thickness. Cut with a circular biscuit cutter or juice glass. Place biscuits on ungreased sheet pan; prick tops with fork.


  Bake for 10–15 minutes until golden brown.


  To make gravy: In a heavy-bottomed pot, heat oil over medium heat and sauté onions and garlic until translucent, stirring occasionally.


  Add chorizo and pork to pan. Using the back of a spoon, break into small pieces. Cook until done.


  Sprinkle flour over everything in pan and stir to combine flour with sausage. Cook 2–3 minutes, stirring so mixture doesn’t stick. Whisk in chicken stock and heavy cream and bring to a gentle simmer; cook until mixture thickens.


  Add salt, smoked paprika, and diced roasted red peppers. Taste gravy for seasoning, adding more salt and paprika as desired. Serve over buttermilk biscuits.


 
     
  The Forecast at Blue Fruit Farm

  
  


  In no uncertain terms, the weather shapes a farmer’s day. Despite loving to complain about the weather, Minnesotans relish talking about it. Our location in the Upper Midwest causes Minnesota to experience some of the most widely varied and dramatic weather in the US, which may sound like an exaggeration to someone who has never experienced four seasons with such distinct personalities. Clinging to Canada in the north, Minnesota winters often mimic those of our neighbor, bringing heavy, quieting snowfalls and weeks of cruel below-zero temperatures and bitter, breath-stealing winds. The transition seasons, spring and fall, can be tricksters, surprising us with late or early frosts, sudden snowstorms or tornadoes, and relentless winds. And then there’s summer, brimming at times with heat and humidity so intense and suffocating you might mistakenly think you’re in the South. For farmers everywhere, the weather is perhaps the most formidable challenge they endure; if you’re a farmer in Minnesota, the weather can feel like a veritable nemesis.


  For Jim Riddle, co-owner of Blue Fruit Farm along with Joyce Ford, checking the weather forecast is one of the first things he does in the morning—second only to brewing a pot of organic coffee. His morning routine rarely wavers: wake up, grind and brew the coffee, then hop online and see what the weather will dictate—taking stock of both the day’s forecast and the extended radar conditions to evaluate what Mother Nature has in store. Spring through fall, he likes to step outside and feel the weather for himself, listening to the songbirds welcoming the day while soaking in the surroundings. Like it or not, the weather is every farmer’s boss.


  Mornings at the farm feel peaceful and deliberative. Jim and Joyce wake up early and ease into the day, feeling gratitude for the work they do and the people who work alongside them. During harvest season, the air hangs with anticipation as Jim and Joyce look forward to the flavors that lie ahead, to the interesting conversations that will be shared by the harvest crew, and to how many pounds of fruit will be harvested.


  As Jim drinks his coffee and considers what kind of work the weather will permit, he starts drafting a list. As only an experienced farmer can, he envisions which tasks he and Joyce and their team will be able to successfully tackle in a single day. Jim and Joyce are avid list makers, operating off both a finely tuned, three-page seasonal work list built through years of experience, as well as a daily list organized around what’s most pressing on the farm at that moment. If it’s raining, they will defer to their always-handy “Plan B Rainy Day List,” which includes duties like updating the website, tweaking their new online ordering system, or making sure the receiving area for freshly picked fruit is clean and orderly. If the weather is cooperating, the daily list will reflect the highest priority outdoor tasks: pruning, weeding, repairing irrigation lines or the bird exclusion system, harvesting, packing fruit, or any other number of farm-related chores. Yet even the most thoughtfully crafted list can be thwarted by unforeseen and inopportune curveballs, such as a key piece of equipment breaking down and halting everything until it’s back up and running. Farming is an ongoing dance between anticipating how a day will unfold and reacting to what is actually true—a balancing act between careful planning and sheer luck.


  Located in the picturesque bluff country of southeastern Minnesota, Blue Fruit Farm is home to five acres of certified organic blueberries, elderberries, aronia berries, black currants, honeyberries, juneberries, and plums. Though many of their fruits are still somewhat mysterious to the average consumer, Joyce and Jim specifically settled on growing “blue” fruit because of the high antioxidant values and powerful health benefits attributed to fruits with deep blue-purple hues. Plus, there weren’t any other blue fruit farmers nearby, ensuring a unique niche for themselves.


  The farm overlooks a microclimate known as Wiscoy Valley and sits swaddled by forest or native prairie on all sides. This diverse landscape is home to a robust population of beneficial insects and pollinators who gracefully and efficiently pollinate the nearby fruit. Far from the nearest freeway, railroad, or chemically sprayed farm, Blue Fruit Farm experiences very little man-made noise but teems with the sounds of nature, which can get pretty raucous at times, an indication of the immense volume of life on the farm. When some of their fruits are pollinating, there’s a constant buzzing in the air, like a super highway of insects as the purposeful pollinators go about their own work.


  From June through September, daybreak at Blue Fruit Farm can be a dazzling sight as blueberries, currants, and elderberries glisten with dew, thousands of mini prisms sparkling seductively in the morning light. Enticing as they may be, the hard and fast rule during this time is “look but don’t touch.” Until the morning dew has completely dried off, it’s critical to leave the glistening globes alone; picking wet fruit can damage its integrity, spread diseases, and destroy a plant’s ability to produce fruit. During harvest season, this means the beginning of the workday at Blue Fruit Farm is spent labeling and packing already-picked fruit for sale. While this is happening the crew is entertained listening to an eclectic mix of bluegrass, rock, and reggae tunes. Once the dew has dried, it’s safe to move into the fields and start hand-harvesting whatever is at peak ripeness that day: honeyberries in June, blueberries and black currants in July, elderberries in September through the first frost. For the rest of the day until suppertime, that’s where they’ll be—lost amongst the many rows of blue fruit; hour by hour, plant by plant, hand-picking the literal fruits of their labor.


  

  Jim and Joyce began farming organic produce together in the early 1980s, a time when the term organic was often misunderstood and confusing due to a lack of uniform national standards for organic farming. This immense need for standardization—combined with their own drive and passion for organics—prompted them to form the International Organic Inspectors Association (IOIA) in 1991, an organization responsible for training organic inspectors and committed to consistency and integrity in the organic certification process. Over the next twenty years, their work as trainers, inspectors, and educators through IOIA consumed them, temporarily interrupting their work as farmers as they traveled the world. “I certainly missed it when we set our farming enterprise aside,” Jim remarks, reflecting on the decades spent advocating for organics. Jim and Joyce found their way back to farming in 2009, but rather than attempt to join a now-crowded organic vegetable market in Winona, they brainstormed their new niche and entered the world of blue fruits. The IOIA continues to thrive today, training hundreds of inspectors annually and collaborating with the organic sectors of governmental agencies to ensure uniform organic integrity.
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  Loaded Local Oatmeal


  2015: Chef Marshall Paulsen and Owner Tracy Singleton, Birchwood Cafe
in partnership with Blue Fruit Farm


  Six Minnesota farmers are represented in this loaded, hyper-local oatmeal. Everything from the oats to the maple syrup come from Birchwood’s farmer friends, including blueberries and black currants from Blue Fruit Farm.


  YIELD: 4–6 SERVINGS


  For black currant blueberry jam:

  
  YIELD: ABOUT 4 CUPS


  2 teaspoons Pomona pectin, available online or at your local natural foods coop


  ¾ cup cane sugar


  1 cup black currants,* mashed


  3 cups blueberries, mashed


  2 teaspoons calcium water (comes with Pomona pectin)


  *Any soft berry can be substituted if fresh currants are not available in your area.


  For homemade sambal*:

  
  1 pound red fresno peppers, stemmed (or any spicy red pepper available at the farmers’ market)


  2 cloves garlic, peeled


  juice and zest of ½ lime


  ⅓ cup rice wine vinegar


  pinch of salt


  1 tablespoon cane sugar


  *Sambal is also readily available in the ethnic condiment area of your local grocery store.


  For sambal maple syrup:

  
  1 tablespoon sambal*

  
  4 tablespoons maple syrup


  For oats:

  
  4–6 strips of bacon

  
  steel cut oats

  
  3–4 ears of corn

  
  3–4 tablespoons chia seeds

  
  fresh blueberries to top


  Chef’s note: The black currant blueberry jam, bacon, and sambal maple syrup are meant to be prepared in advance and stored. Prepare and then use whatever quantities you desire on your steel cut oatmeal with charred sweet corn.


  To make jam: In a small mixing bowl, whisk pectin into sugar. In a heavy-bottomed pan, bring berries to a gentle simmer. Add calcium water, then whisk pectin/sugar mixture into berry mixture until sugar and pectin are dissolved. Stir often to avoid scorching. Transfer to jars for water processing if canning, or store refrigerated.


  To make homemade sambal: Put peppers, garlic, and lime juice and zest into a heavy-bottomed pan. Cook on low heat for about 15 minutes to soften and sweat. Add vinegar and slightly increase heat. Cook gently for 8–10 minutes.


  Remove from heat, add salt and sugar. Cool to room temperature and process in Robot Coupe or home blender. Transfer to jars for water processing, or store refrigerated.


  To make sambal maple syrup: In a small bowl or jar mix together sambal and maple syrup.


  To make oats: Freeze and then finely mince bacon. At very low heat, stirring often, render fat from bacon until very crunchy. Strain through a fine-mesh chinois or folded paper towel. Store at room temperature.


  Cook oats in water with pinch of salt according to package directions until soft but toothsome. Keep warm.


  While oats are cooking, grill or roast corn. Place shucked and cleaned corn directly over a very hot grill, turning occasionally, until charred and cooked through—about 10 minutes. Shucked and cleaned sweet corn can also be prepared indoors, roasted naked in a hot oven or over an open flame on the stovetop until nicely charred. When cool enough to handle, place ears of corn into a deep bowl tip down. Using a sharp paring knife, remove kernels from cob. The depth of the bowl will keep mess to a minimum.


  Mix 2 cups of corn into oats.


  To assemble: Place warm steel cut oats with charred sweet corn into individual bowls. Each guest can personalize with desired amounts of bacon, black currant blueberry jam, fresh blueberries, and sambal maple syrup. Finish with a sprinkle of chia seeds.


  Easy Being Green Juice


  2017: Owner Nicci Sylvester, Tonic Local Kitchen & Juice Bar
in partnership with Pine Creek Organics


  The inspiration for Tonic Local Kitchen & Juice Bar in Rochester hit creator Nicci Sylvester one day while she was out running errands with her kids. Far too hungry and disgusted with the surrounding fast food and chain restaurants, she wondered, “Why isn’t there a place in this town where I can get a fresh juice, homemade wrap, or something healthy for my family?” That frustration, coupled with some serious drive, inspired her to open Tonic, where neighborhood regulars and international visitors to the world-famous Mayo Clinic alike now enjoy locally sourced, organic food one expects in a renowned medical community.


  The bright, refreshing flavors in Easy Being Green will kick off your day with a nutrient-dense energy boost, but it also makes for a healthy late afternoon pick-me-up when hunger starts to creep in.


  YIELD: 2 SERVINGS


  2 cups packed spinach leaves


 2 cups packed lacinato kale


 ¼ cup packed mint


 1½-inch chunk ginger with peel


 2 whole green apples, such as Granny Smith, quartered


 ½ small lemon


  Run all ingredients through a juicer. Enjoy.


  
     
  Morning Chores on Braucher’s Sunshine Harvest Farm


  
  


  Perhaps there really is no typical morning on the farm. Surprises happen often enough to break up any monotony that threatens to settle in, and seasonal transitions ensure a constant rotation of duties. At Sunshine Harvest Farm, as on most farms, daily routines are consistently counterbalanced with exceptions and the unexpected. Still, there is an overarching, familiar rhythm to most farmers’ days, and this rhythm steadies the unpredictable.


  It’s a widely held belief that all farmers are natural early morning risers. Mike Braucher from Sunshine Harvest Farm dismisses this notion with the heartiest of chuckles, then quips that the real reason his internal alarm clock wakes him up by four-thirty every morning has less to do with being a farmer and more to do with simply getting old. Since Mike is only in his mid-fifties, his joke is instantly laughable—especially given his youthful, charismatic energy. Mike is the definition of a morning person. Experiencing the early morning quietude on his farm is something he savors: the hours when an air of calm blankets his land, before any sense of urgency or being overwhelmed has had a chance to sneak in. Most days Mike wakes up with a clear mind and an optimistic attitude, and despite decades of demanding physical labor as a farmer, his body still feels strong (aside from a stiff back now and then).


  In the predawn darkness, Mike harnesses his clear mind and bank of morning energy to tackle Sunshine Harvest Farm office tasks first thing—bookwork, entering deposits into the accounting software, and endeavoring to answer the endless stream of emails from both customers and curious potential customers. Computers aren’t typically the first tool that comes to mind when thinking about a farmer’s extensive tool kit, yet Mike could—and often does—spend hours each day at his computer, thoughtfully responding to as many emails as he can. When asked what people write to him about, he responds simply, “Anything and everything you can think of related to food.” Some customers are placing orders or arranging pick-up times, usually loyal fans familiar with the farm’s products. Others email because they found Sunshine Harvest Farm in an online search and want to know more before buying: What do the animals eat? What are their living conditions like? In short: do they live a good life? And then there are the lengthy, heartfelt stories people share about their health concerns, describing in detail the reasons they’ve embarked on a quest for quality food. Mike does his best to respond to everybody; understanding that people reach out because they’re craving a connection with their farmer, and he’s committed to providing that connection.


  As


  

  

  

  

  


  Bacon Jam Slam Breakfast Pizza
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  Foxy Falafel Shakshuka
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  Savory Morning Crepes
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  Rhubarb Wild Rice Scones with Raspberry Rhubarb Compote
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  Breakfast Potatoes


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
  Red Flannel Hash
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  Quiche Lorraine with Potato Crust
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