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Enjoying the Bounty
Hello from Maple Hill Farm! Summer is on the wane, but since you are a CSA member, you are enjoying 
the bounty of all the efforts of Bayfields Foods farmers.  If you have been a long-time member of our 
CSA, you may recognize our farm’s name as the primary pork producer for the Bayfield Foods Coopera-
tive for many years. Over the last year we have been working to transition our farm into less labor-
intensive enterprises.  Consequently, we have ended the pork production part of the business.  One of 
the strengths of Bayfield Foods is that we have many producers of quality products which allows seam-
less transition of products produced for Bayfield Foods.  You still get high quality pastured pork from 
Heritage Acres and Bayfield Apple Company because of the unique business model provided by Bayfield 
Foods Co-op.  



 

Maple Hill Farm now focuses on the vegetable, flour and wool craft parts of the farm.  You may see our tomatoes or 
potatoes in your CSA boxes from time to time.  Our pancake mix has appeared in boxes as a Plus Item on a couple 
of occasions.  Many customers have enjoyed our whole wheat, rye and oat flours. We are presently conducting trials 
on mushroom varieties that we intend to offer through Bayfield Foods in the next year or two.

For many years, we have maintained an on-farm store, which is frequented by neighbors and visitors to the Wash-
burn area. In our store, customers can purchase the many wool items Connie produces, ie: hand crafted rugs, hats, 
mittens, scarves, as well as many kinds of soap.  In addition, we sell pastured chicken we raise and lacto-fermented 
vegetables from Bayfield Foods producer Spirit Creek Farm.  We are also looking into carrying other Co-op produc-
ers products in our store. We have seen a significant uptick in the number of customers during the Covid epidemic.  I 
have had customers comment to me how nice it is to have a reliable source of food that is produced locally.  The 
opportunity for area residents to participate in Bayfield Foods Community Supported Agriculture and ability to access 
an enormous variety of quality locally produced products is pretty amazing.  

On behalf of Maple Hill Farm and Bayfield Foods producers we would like to thank you for supporting our farms.

- Tom & Connie Cogger

Connie - 
spinning wool
at the farm.

Tom - posing 
with  

his trusty 
tractor.

applefest box

As the 59th annual Bayfield Applefest has been cancelled 
this year, we wanted to find a way to bring all the apple 
goodies to you!  We are offering APPLEFEST BOXES, 

filled with fall treats from Bayfield orchards and food 
producers.  Order now at harvie.farm/signup/bayfield-

foods to receive at your pick-up site in October.  A great 
way to support the Bayfield businesses you love!
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