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Greetings from Bayfield Apple Company!
DAVE KOSITZKE - OWNER, BAC

Our season is in full swing with weeding, watering, picking berries and all the normal things
we do; but we have a pretty exciting project also going on!

A few years ago we dedicated about an acre of highly erodible land to be a "butterfly
garden". We worked up the soil and scattered wildflower seeds and milkweed seeds to
make a habitat for native pollinators. Well, it was a good idea, but did not exactly work out
the way we thought it would. There remained a heavy planting of brome grass and a pocket
of thistles, and not all that many natives or wildflowers.

A representative from the Xerces Society got in contact with us this last winter, and she
proposed a pollinator patch where we could host workshops and field days. We explained
what we had attempted, and soon a partnership was born.

Sarah has been out to our

place several times, and she is lending the expertise to have us do a butterfly garden
correctly!

First, she identified where we actually had some
of the seeds take hold, and showed us the
clumps of little bluestem and native flowers that
DID make it, but we just did not know. She also
identified that we had a certain area that had
a thistle problem. So, we started working the
ground following her advice, first a tight
mowing, then discing up the soil to expose
weed roots and plant a cover crop to choke out
the brome grass. Sounds like a wonderful plan,
right?

Of course, when farming, things don't always go
the way you plan. Our cover crop sat in the dry
soil, but the weeds and grass popped right back
up! After another field visit, Sarah told us to
leave the patches of milkweed alone, because
they were actually loaded with butterfly larvae.
We took heavier action on the thistles, spot
spraying them with an organic weed killer
(which still took a couple servings to really
knock them back) and then tilling the ground in
between. We got a really big tarp to cover over

A boldly colored Monarch caterpillar, enjoying
BAC's butterfly garden.

the patch with the thistles, a process called
solarization where the hot sun wipes out the
plant. The point is to basically get the soil weed
bank cleaned out enough that when we seed it,
the new plantings do not have as much
competition.

The current plan is to "frost seed" late this fall,
which means we scatter the seeds right before
it snows and let the action of the frost over the
winter work them into the ground. We may also
install some "plug plants" which are nursery
grown prairie plants that will have a jump on
whatever else is left over. The seeding is the
more economical way when you talk about an
acre of ground, the plug plants would just be in

The top branch of an apple tree at the BAC.
Apples are starting to size up and turn
from green to red.

the area we are solarizing. So, much better preparation this time around, with much help
and resources from Xerces!

As always, our place is open for visitors, so stop on out and see our project in process. The
butterflies are already moving into their new digs, so even half done, the project is looking
good!

Did
you
know?

Yearly Monarch migrations (about 3000 miles)
take place over four generations of butterflies

Monarchs live only 2 - 6 weeks
Monarchs eat 200 times their weight in milkweed

Hazelnut Poundcake topped with Fresh Strawberries
INGREDIENTS:
1

½ cups hazelnuts (toasted and skinned)

1 cup granulated sugar

7. Sift the flour, baking powder and salt together.

1 cup butter, at room temperature

8. Add the nuts and mix well to combine.

½ cup light brown sugar, tightly packed
4 eggs, at room temperature

½ teaspoons vanilla extract

9. Add this to the butter in three additions, alternating with the cream in two
additions, beginning and ending with flour. Mix only until incorporated. Do
not over mix.

2 cups all-purpose flour

10. Add the hazelnut liqueur or the oil and mix well with a spatula.

2

11. Scrape the butter into the prepared pan and bake for 1 hour and 10

½ teaspoons baking powder

½ teaspoon salt
½ cup heavy cream

minutes or 1 hour and 20 minutes, or until the top springs back when lightly
touched and a tester inserted in center comes out clean.

2 lbs. fresh strawberries

12. Transfer to a wire rack and cool 20 to 30 minutes. Run a thin bladed

Heavy cream, for topping

knife around the edge of the pan, remove the sides if using a springform or
unmold if using a loaf pan.

POUNDCAKE DIRECTIONS:

º

1. Preheat oven to 350 .

13. Cool on a rack completely before serving. Serve topped with fresh
sliced strawberries and whipped cream.

2. Butter and lightly grease a 10x4 inch loaf pan , or a 9-inch (24cm)
springform pan.
3. In a food processor, pulse the toasted hazelnuts with 2 T of the
granulated sugar until finely ground. Take care not to over grind the
hazelnuts to the point where they become a nut butter, or the cake will
be oily and heavy. Set the nut mixture aside.
4. In the bowl of an electric mixer, or a large bowl with a wooden spoon,
cream the butter until light, then add the remaining white and light
brown sugars and cream the mixture until it is light and fluffy.
5. Add the eggs, one at a time, beating well after each addition, and
scraping the sides of the bowl periodically. Don't worry if the mixture
looks separated and broken; it will come together when you add the
flour.
6. Beat in the vanilla.

HAZELNUT DIRECTIONS:

º

1.Spread hazelnuts in a shallow baking pan, single layer, and bake in a 350
oven, for about 7 to 10 minutes or until fragrant.

2. Watch closely, as they burn easily, and shake pan several times. The skins
will begin to crackle.
3. Transfer the toasted nuts to a bowl lined with a clean kitchen towel,
bundle the nuts in the towel and set aside just until they are cool enough to
handle.
4. Rub the nuts briskly, then open the bundle and use your fingers to rub the
papery skins from the nuts. Don't worry if some of the nuts refuse to be
totally skinned.
5. Store in an airtight container.

