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This summer marks our 17th year on the farm, which on one hand makes me feel like we are old and

somewhat experienced farmers but on the other hand makes me feel like we are still fresh newbie farmers!

Each year presents itself with a set of different challenges and opportunities which in many ways makes it

feel like every spring is the very first spring again. Hopefully the years of experience will allow you to make

fewer mistakes each year, but there are inevitably situations that arise with the weather, etc. that require

you to forge a completely new path. If there is anything that farming has graced us with after 17 years, it’s

the humility of feeling young and old, experienced and clueless all at the same time. 

Fresh out of grad school with big dreams and hearts full of hope and adventure, we moved to this

property in 2004. I’d like to say that the vision to grow and sell flowers was a linear path, but it was most

definitely not.  It took many years for us to stumble upon the path we are currently on and honestly spent

most of that time trying all sorts of things.  Growing vegetables, raising pastured poultry, pigs and more

vegetables.  Much like trying on a pair of shoes, t had to be the right fit – which crop(s) would fit well with

our dreams, personalities, markets, lifestyle and family life? Flowers were another trial after a long list,

and once we came to that point, we went big. Our first year of flower farming was not a trial with a few

rows of zinnias, but rather a plunge. With our relationships already established from years of selling

vegetables, etc. in our community, we slid seamlessly into offering fresh cut flowers. Selling little jars of

flowers at our tiny Farmer’s Market turned eventually into the CSA share, grocery store bouquets,

wholesale accounts, and wedding/event work we now offer. 
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It turns out that raising a family and

building a farm are both very time and

labor-intensive ventures ☺ Those early

years with babies strapped on our backs,

farming by headlight while they slept, and

the constant juggle of naps, seed-starting,

diapers, harvesting, legos and deliveries

were exhausting and pretty ridiculous, but

so incredibly full of hope, growth, purpose

and life. Now our babies are tweens and

teenagers, and our farm has grown up as

well. It has matured as we have – it has

purpose, place, vision, and presence,

something we only dreamed of 17 years

ago. Flower farming, like life and family, is

invigorating, exhausting, awe-inspiring,

humbling, beautiful, messy and all those

feelings and realities in between!

Thank you for being part of our story,

our journey as farmers as we continue

to grow and provide for our

community. We are able to do what we

love because of you and your support!

Honey Garlic Pork Chops

A selfie of Melissa & Jason, after moving to the

Chequamegon Bay in 2004.  Farming newbies :)

4 pork chops, bone in
or out
Salt and pepper, to
taste
1 teaspoon garlic
powder
2 tablespoons olive oil
1 tablespoon unsalted
butter
6 cloves garlic,
minced
1/4 cup honey
1/4 cup water (or
chicken broth)
2 tablespoons apple
cider vinegar 

 
 

 
Preheat oven broiler (or grill) on medium-high heat.
Season chops with salt, pepper and garlic powder just
before cooking.
Heat oil in a pan or skillet over medium high heat until
hot. Sear chops on both sides until golden and cooked
through (about 4-5 minutes each side). Transfer to a
plate; set aside.
Reduce heat to medium. Melt butter in the same pan,
scraping up any browned bits from the bottom of the
pan. Saute garlic until fragrant. Add the honey, water
and vinegar. Increase heat to medium-high and continue
to cook until the sauce reduces down and thickens
slightly (about 3-4 minutes), while stirring occasionally.
Add pork back into the pan, baste generously with the
sauce and broil/grill for 1-2 minutes, or until edges are
slightly charred.
Garnish with parsley.

INSTRUCTIONS:
 

1.

2.

3.

4.

5.

INGREDIENTS:

Jason mowing out Wild Hollow's first garden in 2004.


