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Greetings from Twisting Twig,

I hope that you all had a good Thanksgiving. I am thankful for your support of Twisting Twig and

Bayfield Foods. It is a pleasure for me to share what I grow with you and to be a part of a unique

cooperative of talented growers and makers.

This past growing season, we experimented with growing a different type of allium - echalions.

Echalions, also known as banana shallots, are a cross between an onion and a shallot. Their larger

size and easy peeling make them much more user-friendly than a typical shallot variety. We have

just started cooking with them at our house and so far, I am impressed. They are easy to process,

have rich flavor, and are beautiful inside and out. We have a limited supply available this Fall but

have plans to grow more next year. Give them a try!
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As many of you may know, we host

short-term rentals on our farm. We

have been offering yurt and wall tent

rentals, and recently built a geodesic

dome. A geodesic dome is a half-

sphere structure with a frame built

out of short pieces of straight steel

pipe forming a pattern of

interconnected triangles. They are

extremely sturdy structures relative to

the amount of construction materials

and can handle strong winds and

snow load. The best part is the bright,

open, and welcoming interior space.

Our vision is to create a unique,

private retreat for those looking to be

close to nature, but with more

comforts than camping. We love

being able to share our property with

guests. For more information, check

out our dome’s AirBnB listing at

https://www.airbnb.com/h/bayfield-

glamping-dome

Have a great week,

Rob

 
 

Our newest AirBnB rental - a geodesic dome.

Echalions - a new type of allium that we tried growing this

year, with great results!

 
Join us in welcoming new producer - Aroma

Our newest food producers are Meg and

Kiel Gustafson of Aroma, based out of

Ashland. This mother and son team began

their business in Fall of 2018 and their

specialty is roasting coffee. They also offer

a variety of baked goods; sourdough bread,

muffins, cookies and other fine pastries at

their Coffee Roastery & Bake Shop at 410

Main Street in Ashland. As Ashland natives,

Meg & Kiel have always appreciated small

town life and love how close everyone is in

the area.



 

French Echalion Soup

6 T salted butter
6 medium echalions,
thinly sliced
1 yellow onion, thinly
sliced
2 cloves garlic,
minced 
2 T fresh thyme
leaves
1 T chopped fresh
sage
1 t  honey
2 T flour
1 cup dry white wine
2 quarts low sodium
chicken broth
1 T Worcestershire
sauce
2 bay leaves
1 pinch black pepper
6 slices french bread
1 cup shredded
Gruyere cheese
1/2 cup crumbled blue
cheese

Melt the butter in a large soup pot over
medium-high heat. Add the shallots,
onions, garlic and honey. Cook about 10-15
minutes, stirring frequently, until softened,
deep golden in color and caramelized. Add
the thyme and sage and continue cooking
another 3-5 minutes.
Reduce the heat to low and sprinkle the
flour over the shallots, stirring for 1-2
minutes. Add the wine, broth,
Worcestershire sauce, and bay leaves.
Increase the heat to medium-high and
return the soup to a simmer, simmer for 10
minutes. Remove the bay leaves and
discard. Season to taste with salt and
pepper.
Preheat the broiler to high.
Ladle the soup into oven safe bowls. Add a
slice of bread to each and top evenly with
each cheese. Place each soup bowl on a
baking sheet and transfer to the oven, broil
until bubbly and golden brown, 3 to 5
minutes. 

INSTRUCTIONS:
 

1.

2.

3.
4.

INGREDIENTS:

In the words of Kiel, “We are super

excited to be a part of Bayfield

Foods and to be able to share our

coffee with the area. We started

out only roasting really small

batches of coffee and selling at

farmer's markets and to friends

and family. We have since added

breads and baked goods,

upgraded to produce larger

quantities of coffee and acquired

a retail space in downtown

Ashland. We have worked really

hard since 2018 and will continue

to plug away until the dreams and

goals we have for our business are

fulfilled.” 

Kiel & Meg - the

mother/son team that is

bringing delicious

roasted coffee and fresh

baked goods to the

Chequamegon Bay.

 


