B

BAYFIELD FOODS CSA

FO

Community Supported Agriculture

D

FIE
AY L

June 17 - 18, 2020

O DS

Comments? Questions?
Contact Chris Duke at
csamanager@
bayfieldfoodproducers.org
218-409-6406

FRED FAYE
OF
HAPPY HOLLOW
CREAMERY
Seasonality & Sustainability
Hello Locavores and Cheese Lovers!
While we were expecting a sharp decline in cheese sales due to the closures brought on by the COVID-19 pandemic, we have been floored by the amount of cheese purchased by all of you through Bayfield Foods and the Lake
Superior CSA. Thank you so much!
Summer is short and sweet here in far Northern Wisconsin. When you think about it there are leaves on the trees in
this area for less than 5 months, perhaps late May through mid-October. That means the trees have to survive for 7
months or more on the energy they have produced during the shorter part of the year. We are nearing the end of a
part of the year known to grass farmers as the “spring flush”. This is the period from mid-May to mid-June when the
moisture, warmth and direct sunlight coincide to produce highly nutritious and fast-growing grass. The spring flush
ends when grass begins to go to seed. After this, the nutritional value of the grass declines and its rate of growth
slows. In nature, grazing animals have adapted to this seasonality by giving birth in the beginning of this flush so that
the most nutritious forage is available during their time of highest need.
The sustainability of our farm is based on this same seasonal cycle. We have our ewes bred so that the lambs are
born in early spring. This is unnaturally early. It can still be well below zero at the beginning of March when the first
lambs arrive. It takes high quality stored feed (hay and grain) to get the sheep through this lambing period. However,
as we begin milking the ewes, the spring flush arrives and the high-quality grasses boost the ewes’ milk production
just after we’ve begun to make cheese. Lambs who are weaned early (at 6 weeks of age) still have a high feed
requirement. When they are weaned or taken away from the ewe and her milk, we feed them in the barn for a few
weeks with high-quality grain and hay. Once again, when the lush grasses of early summer arrive,

they are able to grow and thrive on the pasture alone (without mother’s milk and without grain or hay) until late in the
fall when the pasture is depleted. As the pasture becomes less productive in September, we “dry up” or stop milking
the sheep. This allows them to begin to replenish and store energy for the next season.
There’s always room for improvement. We still rely on diesel fuel to harvest and store hay for the animals for the
winter months. We also buy and feed grain to the milking ewes and weaned lambs to boost their growth and milk
production.
For the most part, however, the cheese that we make, the lamb that we produce, and the hay that we store up for
winter are all made possible by this short and productive season. Fortunately, even the demand for our cheese
follows this seasonality. People buy and eat more of our cheese in the summer time. More people visit our area, and
farmer’s markets are open during this time of year. Another fun aspect of the seasonality of our operation is that we
burn the most electricity through the summer as we milk the sheep, and make and cool the cheese. Happily, this
coincides with the highest production of electricity from our 13-kilowatt solar panel array.
We try to minimize working against the seasons. On the other side of the calendar, we all get to enjoy a period of
quasi dormancy during the cold winter months when the days are short and the snow is deep. It’s more difficult and
costly to get sheep to produce milk in the winter, so we don’t do it.
With that and mind, I hope you all enjoy the season as much as we do. Eat green vegetables while they’re available,
eat fresh cheese while it’s fresh, and make hay while the sun shines!

Fred Faye
Happy Hollow Creamery

The Faye family,
making hay while
the sun shines!

We would
love to
re-use your
empty CSA box and/or egg
carton. Please bring these
items to your pick-up site,
beginning this week!

Wisconsin Grown...hazelnuts?!
In 2010, a report from the University of Minnesota-Duluth outlined a plan for building a
self-sufficient local food system for NE Minnesota and NW Wisconsin (Stark et al., 2010).
The plan outlined a Western Lake Superior Healthy Diet (WLSHD) composed of all the
fruits, vegetables, grains, meats, and other healthy foods produced in the region. Included
in their vision for the WLSHD was a call to develop hazelnuts as a nut crop for our region.
It was a call Jason Fischbach at UW-Extension in Bayfield County and Lois Braun at the
UMN-St. Paul took seriously, and now, after a decade of their work, the vision is a reality!
Next week, Bayfield Foods will be offering hazelnut kernels from our partner organization,
the American Hazelnut Company, on a very limited basis. Grown in Northern Wisconsin
and processed in Ashland, WI, we can’t wait for you to try these delicious gems. To bring
out the full flavor we recommend you roast them at 325F for 8-10 minutes. Eat them as a
snack or add to your favorite salads. To learn more about the American Hazelnut Company
and for recipe ideas go to: www.americanhazelnutcompany.com.

