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WHY THIS PORTRAIT?

Preface  
Changes are underway in Emmet County’s food system – in how our food is grown, distributed and processed.  Most of 
us take for granted that food is readily available and relatively inexpensive.  Few are aware of the extensive and complex 
set of relationships and processes that bring food to the table.  But interest is increasing, nationwide as well as here in 
Emmet County, in the quality of these relationships and processes and the food they yield.

In 2012, after a local food discussion series at North Central Michigan College, a group of concerned northwest Michigan 
residents formed the Local Food Alliance of Northern Michigan.  Our goal was to improve the quality of our food, 
increase the amount that is grown locally and strengthen the relationships in our regional food system.  We wanted to 
learn what resources were already available and what we needed to strengthen and enrich a community- based food 
system in Northern Michigan.

At the same time, the Petoskey-Harbor Springs Area Community Foundation had identified farmland preservation as a 
priority area for investing their resources.  They recognized that preserving farmland meant strengthening the agricultural 
economy and they wanted to fund a study to learn where they could most effectively allocate their resources.  The college 
and foundation have been involved in the Local Food Alliance since the beginning.  

Portrait of Emmet County’s Farm Community, a project undertaken by the Local Food Alliance with funding from the 
Foundation and support from North Central Michigan College, is the result.  

This publication is available on the website at www.emmetfoodandfarmportrait.com.  The website also includes 
more farmer interviews and more detailed versions of the interviews presented in this document.

Correct citation: Dyer, Larry, Helen Leithauser, Jennifer Schaap, 2013. A portrait of Emmet County’s Farm Community. 
North Central Michigan College, Petoskey, Michigan.

photo by Regina Brubacker-Carver
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A portrait of Emmet County’s farm community

THANK yous  
This Portrait is a work of love – of good food, of beautiful farms, and of our community.  Many people inspired us and helped 
with its completion.  We wish to acknowledge the hard work and creative contributions of those people and organizations.  The 
Local Food Alliance of Northern Michigan, with its mission to increase the availability of local foods, first identified the need 
for a comprehensive look at the agricultural resources available – what do we have to build on, what do we need to build from 
scratch, and who can help?  The Petoskey Harbor Springs Area Community Foundation supported the effort with funding and 
guidance, based on their mission to preserve farmland and support local foods.  North Central Michigan College, in support of 
community-based educational programs, donated meeting space, staffing, materials and more.  Michigan Land Use Institute, 
Michigan State University Extension, the Institute for Sustainable Living, Art and Natural Design, Farm Bureau of Charlevoix-
Emmet County, and other organizations gave us funds, time, and great information.  

We interviewed or surveyed over 65 farmers.  We thank the Local Food Alliance Volunteers for their wonderful stories and 
generous donation of time.  But, most of all, we thank the farmers – whose daily tasks are works of love to feed us, preserve the 
land, and keep our community healthy.  

Most of all, we thank the farmers.  
Kurt Anderson, North Wind Gardens
Brian Bates, Bear Creek Organic 
Farm
Dan Berg, Berg’s Farm
Joretta Bethke 
Jim Biehl
Ben Blaho 
Greg  Carpenter, Crooked Tree 
Breadworks
Waneta Cook, Cook Family Farm
Dave Coveyou, Coveyou Farms
Rick & Sue Duerksen 
Lucy Eppler 
Mike Everts, Blackbird Gardens
Dick & Charlene Fettig
Randi & Terri Fettig
Kieran Fleming, Flemings Farm
Sue Foltz 
Joe Foster, Foster Farm
June Fredyl, Jordan Valley Vineyards
Geoff Frey, Crooked Vine Vineyard 
& Winery
Evelyn Graves 
Richard Gregory 
Leroy Gregory 
Phil Harris 
Don Hartman 
Herbert Hemmes 
Vern Hiar, Certon Creek Farms

Joe Hoffman, Hoffman Farm
Joe Hoffman Sr., Hoffman Farm
Paul Hoffman, Hoffman Farm
Tom Jaenicke, Charlevoix Moon 
Vineyard
Chris Jurek, Jurek’s Meats & Grocery
Ralph Ketvertis, The Pumpkin Barn/
Sturgeon Bay Farm
Cyndi Kramer, Harbor Springs - 
Petoskey Farm Market Master
Wilbur & Caroline Kurburski 
 Keith Lamkin, Retiree, Michigan State 
University Extension
Dennis Lawrason 
Raymond Lewis
Charles Lindsey, Hawk Owl Hill 
Vineyard and Winery 
Bill McMaster, Bill's Farm Market
Ben McMurray, B-Nuts
Leonard Overholt 
Greg Overholt, Overholt Farms
Oscar Overholt 
Deb Palcowski 
Jerry Perrone, Pleasantview Winery
Jim & Deborah Peters 
Todd & Christy Peterson, Maple Moon 
Family Sugary
John & Nancy Plichta, Farm House 
Vineyards

Edward Reimann 
Ryan & Andrea Romeyn 
Andy & Tracie Roush, Petoskey 
Farms Vineyard & Winery
Doug Schlappi 
Duane & Kristi Schuil, Gabriel 
Farms
Ann, George, Sally Shetler, 
Shetlers Dairy
Winfield Sluyter, Bonnie View
Jimmy, Marcie & Sharon Spencer, 
Pond Hill Farm
Diana Stahl, Tumbling Acres
Jim & Barb Sterly 
Bob Strong, Cradle Knoll
Cindy Sydo, Produce Manager, 
Oleson’s Food Store
Dr. John & Mary Lou Tanton 
Lewis & Winona Thelen 
Dave & Anne Marie Tingleff, 
Local Eats
Paul Tippett
Larry Tippett, Tippett Farm
Gordon Tuthill, Just a Plain Farm
Dale VanAvery, VanAvery's Farm
Budd & Kathy Wagner, Wagner's 
8th Day Vineyard

And thank you to the individuals who compiled this work.

Project designer, interviewer and author: Larry Dyer, PhD. Agricultural Ecology Consultant
with assistance from:

  Book designer, interviewer, artist, and author Jen Schaap
  Editor, author, and interviewer Helen Leithauser
And thanks to the many photographers mentioned throughout.
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INTRODUCTION
What does 
agriculture mean 
for Emmet County?

Emmet County is a beautiful piece of 
Northern Michigan with Lake 
Michigan shoreline reaching from 
Little Traverse Bay to Mackinaw City.  
Deep glacial deposits shaped by wind 
and water give us rolling hills with 
impressive vistas of the bay, lakes, 
streams, forests and farmland.  
Thousands of tourists travel to Emmet 
County each year to enjoy this rich 
natural heritage.  Tourism is the largest 
sector of the economy, bringing nearly 
$40 million in lodging revenues to the 
county.  Those of us fortunate to live 
here appreciate the quality of life 
provided by that natural heritage, and 
we depend in a variety of ways on 
those natural resources for our 
livelihoods.  Agriculture is an 
important element of Emmet County’s 
landscape and economy.

Today only 13.2% of Emmet County’s 
acreage is farmed, but it is an 
important part of the landscape, 
maintaining the rural character and 
preserving natural resources.  While 
some agricultural practices can create 
environmental problems, good 
agricultural practices mean 
good environmental 
stewardship.  It matters to 
our environmental health 
that the community supports 
farmers who care for the 
land in respectful and 
responsible ways.  
Agriculture in Emmet 
County is diverse, providing 
a rich and varied landscape 
and a variety of agricultural 
products including fruits, 
vegetables, livestock and 
forest products.

With every bite we eat, we support 
agriculture.  But how many of our food 
dollars support our local agriculture?  
The Wallace Center literature suggests 
that every dollar spent in the local food 
supply chain can generate $1.30 to 
$4.00 in local economic benefits.  
Money spent supporting local farmers 
stays in the community supporting 
other local businesses.

Our current food system does not 
support financial or personal health.  
Adult obesity in Emmet County is 
31.7% and child obesity is 14.3%, due 
in part to the consumption of nutrient-
poor packaged foods.  By purchasing 
fresh, nutrient-rich local foods, we can 

reverse this disturbing pattern and 
build a food system that will make us 
healthy, strengthen a vibrant local 
economy and protect the natural beauty 
we all love here in Northern Michigan.  

In the pages that follow we will 
explore the rich history of agriculture 
in the region, from its first inhabitants 
to the present.  We will look at recent 
changes in farming in Emmet County 
and tell the stories of the people that 
make our landscape what it is.  Our 
hope is that in telling their stories we 
will illuminate the potential, the 
resources available, and the path to a 
healthy community food system.

What does the food 
system look like?
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WHERE AND 
WHEN DID IT 
ALL START?  
The first farmers - 
Odawa Traditions

Long before people of European 
ancestry arrived in the Little Traverse 
Bay region, agriculture was an 
important part of the First Nations 
economy.  Eric Hemenway, Director of 
Repatriation and Archives for the Little 
Traverse Bay Bands of Odawa, 
stresses that the ancestral Odawa were 
farmers.  Corn alone was 60% of their 
diet.  They were seasonal nomads, 
moving from one established camp to 
the next throughout the year to farm, 
fish, hunt, harvest berries, trap, and 
make maple sugar. Although they 
didn’t think of land ownership, each 
family had camps that were recognized 
and respected by other families.  
Families expanded their agricultural 
land base and food security through 
intermarriage and kinship networks.

The most important crops for the 
ancestral Odawa were corn, beans, 
squash, melons and sunflowers.  They 
modified their needs to fit the 
landscape with gardens that were based 
on the land available.  They gathered 
blueberries, raspberries, blackberries 
and strawberries from familiar areas.  
Blueberries were the most important, 
because of their abundance and 
because they could be dried and stored 
well.  

The bulk of their diet consisted of corn 
and fish.  A soup called sagamity, “all 
things together”, had a base of fish and 
corn served with bread from ground 
corn.  Maple sugar was another dietary 
mainstay.  They used birch bark 
baskets to boil the maple sap down to 
sugar, which stored well and was an 
important energy source during winter.  
Women, children and elders farmed 

and women were the seed-keepers, a 
crucial role for survival from one year 
to the next.    Younger men were 
hunters and fishers.  The diet was 
simple and the food system was stable 
for centuries,  

The traditional practice was to farm an 
area for three to five years, then let the 
land lay fallow.  In 1740, a large 
village that had been near Mackinaw 
for at least four decades moved 
because the land had become 
exhausted.  The village relocated to 
Waganakising, the land of the crooked 
tree, extending from what is now Cross 
Village to Harbor Springs.  The village 
had a population that fluctuated around 
2000 people, consisting of multiple 
family units spread throughout the 
Waganakising area.

The Odawa were traders.  They traded 
maple sugar, fish, game, and furs for 
wild rice and additional corn.  They 
were well situated as a commerce 
network to deliver corn and tobacco 
from the south and furs, meat, fish, 
copper and flint from the north.  There 
was an extensive pre-European-contact 
trading network throughout the Great 
Lakes region.  Early French traders 
recognized the value of those trade 
routes and kinship networks and began 
dealing with the Odawa.  The Odawa 
traded with the French, British and 
later with the Americans for food 
goods, especially corn and fish.  This 
trade was so important to both parties 
in the transactions that in the 1836 
treaty with the Americans, barrels and 
salt for preserving fish were among the 
items traded to the Odawa for land.

Although the traditional Odawa food 
system has been disrupted, there is a 
cultural continuum from the ancestral 
Odawa to the present.  The sacredness 
of food, with seasonal feasts and 
celebrations is central to the culture.  
Contemporary Odawa culture is 
returning to more traditional foods and 
is strengthening the traditions that 
celebrate the sacredness of food.

“You have more of 
a relationship with 

venison from a deer 
that you have killed 
and processed, and 

put down your 
offering of tobacco, 
prayers and songs, 
than you have with 
a shrink-wrapped 
package of beef 
from the store.”

-Regina Brubacker-

Carver

EARLIER DAYS

photos courtesy of MSU 
Extension, taken by Faley 

Studio, “Petoskey’s leading 
photographer” in 1909
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The early 
settlement 
years

Many of the farm families that settled 
around Petoskey came from St. 
Mary’s, Pennsylvania, from a 
settlement of German Catholics.  
Eighty-five families from that 
settlement came by train to Petoskey in 
the 1870s and 1880s looking for 
farmland.  You will recognize the 
names of many of these families in the 
road names of Emmet County such as 
Boyer and Konle.  The land was 
forested when they arrived.  One of the 
old newspapers that promoted 
development in the area said, “Oats 

were growing between the stumps.”  
By 1890, most of the region had been 
claimed for farmland.
 

Agriculture in the region has always 
been diverse.  At the turn of the 19th 
century, farmers grew hops, but blight 
drove the crop out of the region.  
Apples and cherries followed in such 
abundance that Emmet County apples 
received a Silver Medal at the 1904 St. 
Louis World’s Fair.  One farmer, Louis 
Darling, had a 120 acre farm growing 
flower bulbs and sold them nationally 
through a catalog from 1914-1926.  
During the Second World War, men, 
women and especially children 
collected milkweed pods to stuff life 
preservers for the war effort.  

Keith Lamkin’s Story

Keith Lamkin grew up in 
Goodhart where he went to 
school in a one-room 
schoolhouse.  He was interested 
in agriculture right from the start. 
At 9 years old, he was drove a 
truck hauling ice and worked in 
the lumbering crews.  He recalls 
that farmers cut logs on their 
land, used horses to haul them, 
and then Lawrence Neiswander 
brought a portable sawmill to mill 
them onsite. 

From 1967 to 1989, Keith worked 
for Michigan State University 

Extension, starting with 4H for 
the youth and becoming the 
County Extension Director in 
1972.  He also has a 200 acre 
farm that he leases for hay.  As 
the Extension Agent, Keith tried a 
number of products with area 
farmers.  But he doesn’t believe 
this area has the capacity for 
large-scale agriculture.  Instead, 
he sees possibilities for specialty 
crops and agri-tourism.  He hopes 
the strong emotional support for 
local foods will make it viable.  
For new farmers, he recommends 
preparing a good business model: 
identify business goals, resources 
including people, and family 
goals.  Then look at soil type and 
microclimate, because there is a 
lot of variability here and there 
are specialty crops that will grow 
in different areas.  It takes 
entrepreneurship, salesmanship, 
marketing and quality to succeed 
in farming today.  Keep the 
quality high, he advises.
 

Transportation in northern Emmet 
County was limited with goods coming 
in sailing vessels until about 1918.  
Gradually they were replaced by steam 
ships, then by railroads and roads.  Kieth 
Lamkin, Emmet County Extension 
Agent from 1967 to 1989, tells of his 
grandfather bringing goods from Harbor 
Springs with his team of oxen for a 
Native American community in northern 
Emmet County.  Forestry and agriculture 
went together in the early years, with 
lumbering being the winter occupation.  

Potatoes were an important crop and did 
well into the 1930’s and 40’s.  Up to 
6000 acres in Emmet County were 
planted to potatoes, inspiring the 
formation of the 300 club – to see who 
could grow 300 bushels of potatoes or 
more per acre.  By the 1950s the blight 
struck, forcing potato farmers to switch 
to dairy.  From the 1950s to early 1970s, 
Emmet County had 30 to 40 dairy farms.  
Now Dick and Charlene Fettig have one 
of the few remaining dairy farms in the 
county.  The favored crops changed 
again -- from dairy farms to beef cattle 
and hay, much of which is sold to horse 
owners.  Today, hay represents 33% of 
the farmed acreage in the county. 

Left:  Field corn, harvested by Mr. Oscar 
Krusell, 1906, Bear Creek Township.

courtesy of MSU Extension

courtesy of MSU Extension
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Joe hoffman

Joe Hoffman is a farmer with 
degrees in History and 
Industrial Technology.  His 
great grandfather, John V. 
Hoffman purchased the land 
in 1877 that Joe and his 
brother Paul still farm.  The 
Hoffmans and the Fosters 
came together on the train in 
1877.  They and other 
farmers used to market to 
Bay View, the seasonal 
Methodist Chatauqua 
community established in 
1875.  They had their routes 
delivering vegetables, 
chickens, and other goods.  
They also got jobs in Bay 
View.  One branch of the 
Hoffmans started landscaping 
businesses because there was 
a need in Bay View.  
Hoffman is still a prominent 
name in local landscaping.  
Today Joe and Paul both 
have off-farm jobs but still 
raise beef and grow corn, 
oats, and hay on a few 
hundred acres.

1900’S IN EMMET 
COUNTY

courtesy of MSU Extension, 
two acre plum orchard, 1909

courtesy of MSU Extension

Joe Hoffman 
photo by Hal Willens

One branch of the Hoffmans started 
landscaping businesses because there was 

a need in Bay View.  Hoffman is still a 
prominent name in local landscaping. 
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CHANGES IN 
RECENT YEARS
Despite the belief that farms are disappearing, here 
in Emmet County, the number of farms is on the 
increase, while the size of those farms is shrinking.  
From 1997 to 2007 farmland in Emmet County 
decreased from 44,037 to 39,582 acres.  But the 
number of farms increased during that time, 
although farm size decreased (Figure 1).  While 
the number of farms over 1000 acres decrease, the 
number of farms between 180 and 1000 acres held 
steady and the number of farms between 1 and 180 
acres increased by 60% (Figure 2).

While the number of farms earning more than $50,000 
per year increased slightly, the number of 
farms earning less than $5000 per year 
increased by 116% between 1997 and 2007 
(Figure 3). 

The people behind those statistics all have their 
own stories.  Farmers with small acreage and 
limited sales may have made a concious choice 
to stay small.  Others have have reduced their 
farming because of the need for off-farm 
employment.  Still others are startup farms 
looking for ways to increase their sales.  Larger 
farms may be going strong while others 
represent older farmers planning their 
retirement.  

Some Emmet County farmers trace their roots 
back to the original Native American farmers 
or the earliest immigrant families while others 
are recent arrivals.  

Whoever they are and whatever their farming 
goals, they are all part of the local community 
and contribute to maintaining the rural 
character of Emmet County.  As we spoke with 
local farmers and heard their stories, we 
attempted to understand  their hopes for their 
farms and for farming in northern Michigan.  
We wanted to learn what resources and 
opportunities we in the larger community could 
provide to help their dreams become reality.

Figure 1.  The number of farms in Emmet County is 
increasing, while the size of those farms is shrinking.

Figure 2.  The number of farms between 1 and 180 
acres increased by 60%.

Figure 3.  The number of farms earning less than $5,000 
per year increased by 116% between 1997 & 2007.
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Dick & Charlene Fettig’s story

Dick and Charlene Fettig farm the land that Dick 
grew up on.  His father started the farm with 200 
acres.  The Fettigs now own 600 and farm 800 acres.  
Most of the corn oats and hay they grow on that land 
is fed to their dairy herd of about 470 cows.  They 
milk about 200 cows.  

The Fettigs have been in the community for 
generations, know everyone, and look after their 
neighbors.  Their farm has grown and changed over 
the years.  Although now all of their milk is sold to 
Michigan Milk Producers and is processed outside 
the area, they still rely on local businesses for 
materials and supplies.  They sell logs to Matelski 
Lumber in Boyne Falls and in return they get 
sawdust from Matelski to use for bedding for their 
cows.

Most of their milk goes to the cheese plant in Ovid, 
Michigan.  Some people used to buy milk directly 
from them, but they can’t do that now.  Dick said it 
seems odd that the milk is produced here, shipped 
away, and then shipped back to the stores.  It’d make 
more sense to sell it locally.  But without a local 
processing facility, they would have to build their 

own, which would be costly and risky.  He supports 
local sales and welcomes the return of fresh produce 
and chickens, but doesn’t think milk will be sold 
locally again.

The Fettig’s don’t see their dairy getting bigger 
because it would be difficult to manage more 
animals at their location.  One possible addition to 
their farm would be windmills to generate energy.  
Dick and Charlene plan to turn their farm over to 
their sons when they retire.  

THE FACE OF EMMET COUNTY’S FARM 
COMMUNITY TODAY  

Farmers markets AND farm stands: 
selling directly to the customer

In the current American diet, food travels a long way from the farm where it was 
grown to the table (or desk, or car seat … ) where it is eaten.  A 2001 study from 
the Leopold Center for Sustainable Agriculture estimated food traveled an 
average 1518 miles to arrive at the Chicago terminal market.  While appreciate 
the convenience of well-stocked grocery store shelves, much is lost along the 
miles traveled – taste, freshness, nutrients, trust in the food source, and financial 
support for farmers in our local community.  In an effort to recover those food 
values, more people are shopping at farmers markets. In Michigan the number of 
farmers markets reported in the USDA National Farmers Market Directory has 

grown from about 90 in 2001 to 331 in 2013.  Emmet County has farmers markets in Petoskey, Harbor Springs, 
Goodhart, Bliss, and Pellston and many more farm stands where people can buy directly from the farmer.

photo by Hal Willens

Dick Fettig on right and son, Randy, on left

Petoskey Farmers Market
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Cyndi Kramer 
Petoskey & Harbor 
Springs Farmers 
Markets

Cyndi Kramer grew up on a farm in 
Iowa.  Two years ago, she became 
Market Master for the Harbor 
Springs Farm Market and shortly 
after that was hired as Market Master 
for the Petoskey Farmers Market.  In 
addition to the farm markets, Cyndi 
volunteers as the director of Farming 
for our Future which includes 
overseeing the Petoskey Community 
Victory Garden.  In her many roles, 
Cyndi interacts with over 50 farmers 
each season.  

In just two years, Cyndi has seen 
many positive changes in the farm 
markets.  Many have gone from 

summer markets to year-round 
venues; most now take credit, debit 
and SNAP cards as payment.  Cyndi 
observes, “Now when people travel, 
they look for the farm market and 
expect to buy all their fresh produce 
and groceries there.  We want to 
provide as much as possible while 
being true to the mission of the farm 
market.” 

Some of her recent projects include 
creating an Edible Main Street in 
Harbor Springs where store owners 
planted edible and beautiful plants in 
their window boxes.   She’s working 

on creating a community garden in 
Harbor Springs, along with a 
community kitchen for processing 
the harvest.  

Cyndi notes that most of the small 
farmers who sell at the markets are 
committed to sustainable practices 
that provide the healthiest, freshest 
food possible.  Smaller farms are 
responsible to their neighbors, she 
explains.  

Another trend she’s seen is the move 
toward agri-tourism modeled by 
Pond Hill.  Farms with farm-to-table 
dinners, hay-rides, music, and farm-
related events are great destinations 
for visitors.  And, many locals look 
to see what’s happening at the farms.  
The events raise awareness of the 
farms – which Cyndi points out, is 
the first step.  

Despite these positive trends, Cyndi 
says many farmers struggle 
financially to maintain their family 
farm.  Most work off the land to keep 
their farm solvent.  The question she 
hears too often is: Is it financially 
possible to keep farming?  

Her goal is to make it possible, to 
make it easier for families to buy 
everything they need at the farm 
markets and from local sources.  The 
biggest hurdles she sees are 
convincing people whose budgets 
and time are limited that it’s 

worthwhile to shop for local food, 
and creating venues that are 
convenient for farmers and shoppers.  
Many people see farm market 
produce as a high-end product, 
something gourmet, not something 

quick and easy to feed their families.  
But when you buy local, you’re 
getting food that’s ripe and full of 
nutrients, you’re reducing your 
carbon footprint, and best of all, 
you’re supporting your friends and 
neighbors. 

Cyndi’s mission is to create an 
awareness that how people buy food 
makes a huge difference in all of our 
lives.  “Shop your local farm market 
– it’s the best way to make a 
difference that really matters.”   

Many people see farm market produce as a high-end product, 
something gourmet, not something quick and easy to feed their 

families.  But when you buy local, you’re getting food that’s ripe and 
full of nutrients, you’re reducing your carbon footprint, and best of 

all, you’re supporting your friends and neighbors.

Cyndi Kramer, Petoskey and 

Harbor Springs Farmers 
Markets
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Bill McMaster 
Bill’s Farm Market

Bill’s Farm Market is a prominent feature as you head 
west out of Petoskey on Mitchell Street.  Bill 
McMasters started his market in 1975 with a card table 
by the side of the road and two acres of vegetables.  
He worked in the vegetable fields and ran to the road 
to help customers when they stopped.  His mother, 
who could see the roadside stand from the house, 
helped him serve customers.  Bill is the third 
generation on this farm, which was started in 1889.  
Now he grows 80 acres of vegetables and has about 20 
part-time employees.  They also grow up to 30,000 
Christmas trees on their 250 acres.  

His farm is a family affair.  He farms with his brother 
Don McMaster and cousins Joe and Paul Hoffman.  

Joe and Paul raise beef and grow hay on adjoining 
land.  They rotate their vegetable fields into hay to 
give the soil a chance to rebuild and manage insect and 
disease pests.

Bill said they grow over 100 varieties of vegetable 
crops, with 20-25 varieties of squash alone, about 15 
pepper varieties and an assortment of potatoes of 
different colors.  He particularly loves the heritage 
tomatoes -- Cherokee Purple and Brandywine.  

All of Bill’s products are sold locally, with 80% of his 
produce sold at his farm market.  The other 20% goes 
to restaurants, including many of the finer restaurants 
that are willing to pay for freshness and quality.  Some 
of the chefs like to go to the field and inspect the crop, 
he says.  Bill grows most of the produce he sells, but 
he supplements with produce from other local farms 
and regional orchards. American Spoon Foods, 
Oleson’s Foods, and the college food service also 
purchase his produce.  

Bill has a business degree with a minor in accounting 
from LSSU and credits his education with helping him 
manage the business side of farming.  New farmers 
could benefit from financial assistance, educational 
programs and help setting up business plans.  He 
thinks Emmet County’s future may be in part-time 
farms; not everyone can make their entire living from 
farming.  He thinks processing and value added 
opportunities would help farmers.  Bill is committed to 
growing a fresh, high-quality product for the local 
market and he is enthusiastic about the potential for 
local agriculture in the area.

photo by Hal Willens

“People will pay more for flowers than they will for 
vegetables.  And, Americans will pay more for 

entertainment than for good food.”

-Larry Dyer
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Farming with the consumer: community supported 
agriculture

Our relationship with farmers is generally that of a customer, either directly 
through farmers markets and farm stands, or more distantly through retail stores.  
But in a community supported farm, the consumers participate.   In consumer 
supported agriculture (CSA), consumers purchase a farm share before the crops are 
even planted, thus sharing some of the risk with the farmer.  CSAs are organized in 
many ways.  In some, members are part-owners in the farm; more commonly, CSA 
members purchase a share of the year’s harvest up front, and then receive a share 
of the produce throughout the season.  In some CSAs, members share the farm 
work.  A common thread throughout CSAs is a desire by the members to have a 
closer relationship with the farmer and more intimate knowledge of where and how 
their food is grown.  The CSA movement began in the 1960’s in Switzerland and 
Japan.  The first CSAs started in the United States in the 1980s, and the first in 
Michigan in 1988.  Emmet County is home to many CSAs.

Mike Everts
Blackbird Gardens

Mike Everts ran a 
CSA at his farm, 
Blackbird Gardens, 
for eight years.  In 
2012 he focused on 
increasing his farmers 
market sales and 
closed the CSA.  
Today, he sells 80% 
of his produce directly 
to customers at 
farmers markets.  The 
remaining 20% he 
sells wholesale to his 
catering business, 
which complements 
his farming business 
well.  Blackbird 
Gardens is an 

intensively managed 
two acres with closely-

spaced crops giving high yields per acres. He uses 
hand tools requiring a lot of hand labor.  His intensive 
cropping methods require major nutrient inputs which 
he gets in the form of manure from neighboring farms 
and leaves from Bay View.  He uses these ingredients 
to make high quality compost, which exceeds organic 
standards.  While he farms organically, Blackbird 
Gardens is not certified.  

Mike has been farming for 27 years, 22 of them at his 
current property, purchased from his grandmother.  He 
grows a variety of heirloom vegetables, apples, small 
fruits and mushrooms.  In recent years he has 
expanded into winter markets, using low tunnels and 
root crops.  Mike says his land needs a rest from the 
intensive cropping system and would like to use a 
“bioexpansive” method, in which part of his land could 
always be fallowed for a period of years so he could 
rotate his vegetables into fresh, rested ground.  One 
farm he looks to as a model is Ann and Eric Nordell, 
in Pennsylvania who farm with horses and horse-
drawn equipment.

Mike Everts has been an integral part of the local food 
movement for 27 years and the increasing appreciation 
for local foods gives him hope. He would like to see a 
complete transition to more locally grown, nutrient 
dense, healthful food that would heal the population 
and heal the land.    

Mike would like to see a 
complete transition to more 

locally grown, nutrient dense, 
healthful food that would heal 

the population and heal the land.photo by Hal Willens

photo by Alison Burnell, Farm 

to Frame photo contest
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Dave Coveyou 
Coveyou Scenic Farms

In 1874, brothers John and William Coveyou emigrated 
from St. Mary’s Pennsylvania to establish the Coveyou 
Scenic Farm outside of Petoskey. Dave Coveyou is the fifth 
generation on this farm.  His predecessors could scarcely 
have imagined the CSA and roadside stand he, his wife 
Kathy and three young sons run today.  Growing up, Dave 
remembers bagging lots of grain.  The barn, originally built 
as a dairy barn, had been converted to grain storage.  Now 
the barn is the marketplace on the farm where his 40-50 
CSA members can pick up their produce.  He also has an 
innovative open market CSA which allows members to 
select the type and quantity of produce they want each 
week.  Their scenic location overlooking Walloon Lake on 
U.S. 131 makes Coveyou Farms a prime location for a 
roadside market.  

Dave’s parents advised him not to go into farming, so he 
studied engineering at Michigan Tech.  But in the back of 
his mind he always wanted to farm.  He knew he would 
need to grow high quality produce and sell directly to the 
public.  In 1999, he and his wife came home from 
Massachusetts to start the farm and put in their first fruit 
trees.  They started growing garden mums and selling them 
at a roadside stand.  They grew 300 mums the first year and 
1200 the second year and sold them all.  They also sell at 
farmers markets in Boyne City, Petoskey, Harbor Springs 

and Charlevoix.  Between the farmers markets and the 
CSA, every day is a harvest day.

Dave is dedicated to using sustainable energy technology 
and energy efficiency.  He works to create a model farm for 
producing healthy, high quality, fresh produce sustainably.  
He put in a geothermal heat pump that cools a walk in 
cooler and a water tank for washing produce.  In under an 
hour, he can harvest, cool and store produce in the walk-in 
cooler.  He is also setting up a fresh produce display cooled 
with cool air and mist from the geothermal system.  Heat 
taken from the cooling system goes into loops in the sand 
under the parking area.  In the winter, heat will be pumped 
from the sand to heat the greenhouse.  

Their aim is to be a year-round farm, a necessity for their 
family and their employees.  A year-round farm means 
year-round cash flow.  They sell wreaths in December and 
plan to do more winter greens.  The heated greenhouse is a 
work in progress, with plans for seven passive solar high 
tunnels, two stationary and five on tracks.  Coveyou plans 
to continuing using technology to keep costs down and 
quality up, while growing at a scale that sustains them and 
their farm.  Their sons will choose their career paths, but 
Dave would like farming to be a viable option for them.

photo by Hal Willens

“For small farms to prosper,  there 
needs to be more support from the 

State and local government and 
from the community.  The 

community as a whole has to make 
choices.  If they want a rural 

landscape with farms, they need to 
support them.”  
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Retail sales of local 
foods 

Oleson’s Cindy Cydo  

The produce manager at Oleson’s Food Store in Petoskey, 
Cindy Sydo, works to keep local, fresh produce on her store 
shelves. Cindy has worked for Oleson’s for 20 years, 18 of 
it in produce.  She has been the produce manager for the 
last 12 years.  Oleson’s has four additional stores in 

Traverse City, Manistee, and Charlevoix, with their 
corporate office in Traverse City.  

Olesons in Petoskey purchases produce from Friske’s, Bolt 
Farms and Bill’s Farm Market.  They have bought mums 
and other flowers from Dave Segrist and carrots from 
Patrick Welsh.  Herb’s Produce, of Posen, delivers to all 
five stores.  They have long-standing relationships with 
some of the farmers.  In August and September, almost half 
of their produce comes from local farms.
 
The bulk of their produce year-round comes from the 
Spartan distributer in Grand Rapids and Sungrown in 
Detroit.  Cindy reports that the Detroit distributer often has 
fresher produce, probably because they can buy directly 
from the growers at Eastern Market.

They have carried organic products for 15 years, all of it 
from Spartan.  It’s all packaged because of the organic 
regulations requiring that they be kept separate from non-
organic.  No local organic farmers have approached her.

She sees benefits to having personal contacts with the 
farmers.  For example, Olesons can get produce on short 

notice and order small quantities than a distributor would 
require.  And of course, local produce is fresher.  

Her biggest challenge with local produce is the price.  They 
can charge a premium for some local crops.  On July 9th 
they were able to sell local strawberries for $4.50 a quart 
while the California strawberries were about half the price.  
But Cindy points out, you can’t charge double for 
everything.  Cabbage for example needs to be pretty much 
in line with the warehouse price.  Seasonal availability can 
also be an issue.  They don’t usually carry local winter 
produce, like greens, and winter customers in Petoskey 

generally don’t have the income to pay a premium for local 
produce.  

Cindy has seen customer preferences go in cycles.  There 
was a time when people wouldn’t buy potatoes in bulk.  
Now they do.  She sees people trying different things now.  
Media coverage changes buying trends.  Cindy follows the 
Food Network to learn what customers might ask for.  She 
appreciates the freshness of the produce she gets from local 
farmers.  

Cherry concentrate
Dried cherries 
 – Traverse bay fruit Co.
Friske Orchards honey
Rhubarb
Leaf lettuce
Asparagus

Zuchinni
Summer squash
Cucumbers
Blueberries
Pickle cucumbers
Strawberries from Friske’s

Oleson’s bulletin board displays their local produce, July 9th, 2013

photo by Sydney Drew, Farm to Frame photo contest
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Finding locally raised meat
 
Emmet County has a few small-to-medium sized farms 
that produce meat.  The Fleming farm, in Levering, 
produces pasture-raised poultry, beef and pigs.  Diana 
Stahl at Tumbling Acres, in Pleasantview Township, raises 
goats.  Many farmers like Joe and Paul Hoffman raise beef 
cattle.  

Jurek's Meats and Grocery in Pellston processes red meat 
sold directly to consumers. Chris Jurek and his family have 
run this processing facility and retail store for 16 years.  
Custom slaughter of livestock from local farms is 60-70% 
of their business.  They prepare meat products for sale in 
their retail store, like sausages, jerky, or cuts of meat, but 
they purchase that meat from a USDA certified wholesaler.  
They can’t prepare anything from local farms for retail sale 
because they aren’t USDA licensed.  
 
Jurek’s processes livestock from most of Northern 
Michigan.  Farmers come from East Jordan, Charlevoix, 
Gaylord, Onaway, Bliss, Levering, and even a few from 
the Eastern U.P.  Their business has increased over the 
years as other custom processors have shut down.  Another 
processor, Circle M in Wolverine upgraded to a USDA 

wholesale facility and they don’t do custom slaughter 
anymore.  Chris sometimes serves as an intermediary 
between customers looking for a quarter or half of an 
animal and the farmers.  They connect people with 
farmers they know so they know how the animals were 
raised and the quality they can expect.  At one time there 
were many small custom meat processors in Emmet 
County, but now they are almost all gone.  Jurek’s is 
providing an essential service to the northern Michigan 
food system, for the livestock farmers and for people 
wishing to buy locally raised meat directly from the 
farmers.

grain train
The Grain Train Natural Foods Market is a cooperative 
grocery store that began in 1971 as a buying club and has 
since grown into a certified organic retailer with over 2000 
members, 40 employees and a second store soon to open in 
Boyne City. The Grain Train is a year round marketplace 
that partners with roughly 30 local farmers and producers 
that adhere to Product Guidelines, which closely follow 
organic standards. They work with local farmers that can 
supply them with ample stock of the products that 
customers want, and sell them 13 hours a day.  As they’ve 
have grown, they’ve been able to purchase larger quantities 
of those goods from local producers.  Purchasing from 
local producers creates certain challenges. Availability of 
goods, wholesale pricing, and product consistency are 
realities that are considered.

Many organic and sustainably grown products are 
purchased within the 100 mile radius that the co-op calls 
local. Though there are many farms in the area, not many 
are certified organic. The availability of local produce does 
not necessarily match the peak customer demand times. 
With limited storage space, limited delivery schedules and 
limited shelf life, ensuring the best quality products for 
customers becomes a difficult balancing act. 

Pricing is equally difficult to navigate. Customers are 
willing to pay more for certified organic goods.  However, 
some farmers follow organic practices but are not USDA 
certified organic. This creates a pricing challenge, with 
farmers needing to be paid for their labor-intensive 
practices while consumers expect to pay lower prices.  If 
farmers sell to the Grain Train at the same price that they 
sell to customers at the farmers market, the co-op has to 
balance wholesale versus market pricing.
Customers expect consistency in products and availability. 
Products from different farms differ in size, appearance, 
taste, and harvest time.  Local farmers often harvest on 
short notice, giving the co-op little notice to handle a large 
volume of produce.  Larger companies outside the area 
often provide a 2-3 week lead-time, which allows the store 
to plan promotions and allow space in the cooler for the 
produce.   

The Grain Train works closely with area farmers to get 
products customers want, in packaging that the customers 
prefer, and timed to sell well.  There are success stories to 
build from, such as Providence Farm which is certified 
organic and provides produce that is consistent in quality 
and delivery time.

photo by Henrike Fritsch, Farm to Frame 
photo contest
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The Rich 
Diversity of 
Local Farms

Maple Moon 
Family Sugary 

Todd and Christy Peterson didn’t 
know they were going to be maple 
farmers.  Todd is a builder and Christy 
is a teacher.  They moved here 15 
years ago looking for a better place to 
raise children, and they planned to 
develop their 80 acres on the outskirts 
of Petoskey.  The slump in the 
housing industry forced them to 
explore other options.  They 
recognized the gift they had in their 
land and started learning to be maple 
farmers.

Of their 80 acres, 28 are registered as 
a maple farm.  All of their sap is 
processed in the sugar shack on site.  
About 90% of their sales are direct at 
farmers markets, their farm store and 
an on-line store.  They sell some 
wholesale to local retailers, and some 
to a commodity buyer in Rudyard.  
They can see a limit to how much they 
can sell direct, so they may increase 
their wholesale and even commodity 
sales.  Christy really likes the farmers 
markets.  One of Christy’s favorite 
things is leading tours on their farm, 
especially for school groups.  Her 
heart is still in teaching.  She dreams 
of starting a farm school, but right 
now she can’t start another thing.  

Todd and Christy see tremendous 
potential for the maple industry to 
develop in Michigan. They are 
interested in other things that can be 
done with maple sap, like gourmet 
soda pop or maple syrup wine.  
Currently State regulations limit 
diversification because they allow sap 
to be used only for maple syrup and 
sugar.  Another industry Todd thinks 
could be brought to Michigan, with its 

manufacturing capacity, is the 
manufacture of maple syrup 
equipment.  Now most of the 
equipment is made in Canada.  

Many farmers in the maple syrup 
association are afraid of competition 
and don’t want others getting into it.  
But there is a new association forming 
with maple farmers that sees great 
potential for expanding opportunities 
if they work together.  Todd and 
Christy also see potential for working 
with others farmers in the region.  
They envision an agri-tourism loop 
with neighboring farms.  We have the 
soils and the slopes for a wine 
industry. They think we have the same 
potential as the Traverse City region.  

Todd and Christy are committed 
entrepreneurs.  They dove into maple 
farming out of economic need and 
have found a rewarding life working 
with the land.  They are happy to have 
their children working alongside them.  
They are very willing to share their 
knowledge and are hopeful for local 
agriculture.

stock photo

Todd Petersen , 
Maple Moon Family Sugary

Top to bottom:  Mike Everts 

of Blackbird Gardens leads a 
farm tour; Maple trees 

tapped; greens at Pond Hill’s 

greenhouse; Farm dinner at 

Blackbird Gardens  

photos by Jen Schaap

courtesy of Maple Moon Family Sugary
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Pleasantview 
Winery

Over the last 10 years, the wine 
industry across Michigan has increased 
capacity by 60%.  Here in Emmet 
County, we are seeing that trend play 
out.  One of the pioneer vintners in our 
county is Dr. Gerald Perrone, owner of 
Pleasantview Winery.  Jerry Perrone 
purchased acreage on the hills of 
Pleasantview Road in 1994 and planted 
rows of Valient and King of the North 
grapes as an experiment.  Perrone grew 
up in California’s wine country, 
learning to make wine from his father.  
After retiring from years of travel in 
his military career, he settled in 
Northern Michigan to enjoy the beauty 
of the four seasons and apply his wine-
making skills in a cold climate.  
Perrone was familiar with the research 
done in Minnesota and New York to 
develop wine grapes that could 
withstand freezing winters.  

“I planted my first rows in sandy 
soil and harsh conditions just to see 
if they could survive.  I’ve modified 
procedures to match conditions.  
Some of the Minnesota techniques 
work here; some don’t.  We’ve got 
a unique environment north of the 
45th parallel.  But over the years, 
I’ve figured out which varieties and 
which techniques work in our 
conditions,” Perrone explained.
When Perrone made his first wine, he 
called on about a dozen local grape 
growers who each had a few acres in 
Concord and other Labrusca varieties 
native to the north.  Twenty years ago, 
the only other vineyard in the north 
was Black River in Cheboygan.  Since 
then, Jerry has worked tirelessly to 
inspire farmers to plant cold hardy 
American varietal grapes and get into 
the wine business.  “This area is a 
perfect location for cold hardy grapes.  
There are more naturally occurring 
species of grapes in this area.  Just look 
at all the wild grapes along the 

lakeshore.  And, the wine industry is 
perfect for this area.  Wineries bring 
year-round tourism and jobs.  Each 
winery creates jobs in farming, wine-
making, sales, hospitality, distribution, 
and more.”  

By 1999, there were nearly 100 small-
scale grape growing operations north 
of Antrim; many were 40-50 acre 
parcels and growing.  Perrone decided 
it was time to organize.  He worked 
with North Central Michigan College 
to create classes for people who 
wanted to learn the science of grape 
growing and wine-making.  Today, 
Perrone teaches courses on viticulture 
and enology.

He also formed the Straits Area Grape 
Growers Association, a nonprofit 
which enabled the grape growers to 
purchase plants, materials and 
equipment at substantial discounts to 
the group.  SAGGA as it is known 
today now has over 200 members who 
share skills, knowledge, and 
equipment.  

In the twenty years since Perrone 
planted his first grapes, Pleasantview 
Winery has expanded the vineyard 
operations and his Bed & Breakfast – 
Highland Hideaway – and both 
continue to grow.  

Today, thanks to Perrone’s vision and 
hard work, and the collaborative 
efforts of SAGGA, and North Central, 
there are now six wineries in 
Northwest Michigan with another five 
getting ready to open soon.   A partner 
association, the Bay View Wine Trail, 
has formed to support the wineries.  
The grape growers have applied for 
recognition as an Approved 
Viticultural Area, a designation which 
allows wineries to list the specific 
grapes within their region on their 
wines.  “This is a huge step for us.  
First the grape growers’ association, 
then the winery organization, and next 
the AVA.  Those are the steps that put 
us in position for big growth.  Our area 
is attracting people who are investing 

millions of dollars in grapes here.  
There will be new industries and new 
jobs coming our way – harvesting, 
custom crush, wholesale juice 
production, and lots more,” says 
Perrone.   

Perrone predicts that in another twenty 
years, twenty-five percent of wine 
grape production in Michigan will be 
happening north of the 45th parallel.  In 
five years, we’ll see tourism up 40% 
with wine tours adding to the 
recreational attractions.  “The wine 
industry employs a lot of people.  It 
makes a major difference in a lot of 
people’s lives.  I see it in my business.  
I see the students who went through 
my classes working in the business – 
growing grapes, opening wineries, and 
employing more people.  That makes 
me feel really good about what we’ve 
done here.  That and a good glass of 
Northern Michigan wine.” 

photos  by Mary Jane Ulrich

Jerry Perrone and his vineyards 

at Pleasantview Winery
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Agritourism

Farm market vendors have observed 
that people will pay more for flowers 
than they will for vegetables.  And, 
Americans will pay more for 
entertainment than for good food.  
Noting those spending patterns, many 
local farms are offering recreational 
activities, referred to as agritourism.  
Pond Hill Farm, north of Harbor 

Springs offers hay rides, a petting barn, 
a squash catapult, farm-to-plate dinners 
music and dancing, and a wine tasting 
room.  Jimmy and Marci Spencer and 
Jimmy’s mother Sharon own and 
operate Pond Hill Farm.  Jimmy says 
that agritourism is an important part of 
their business plan, as well as a good 
educational tool to raise awareness 
about food growing.    

Jimmy’s family bought this farm when 
he was a junior in high school and he 
has been farming for the last 18 years.  
In addition to their agritourism efforts, 
Pond Hill sells a lot of fresh produce at 
their farm store built in 1996, and at 

farmers markets in Harbor Springs, 
Petoskey and sometimes at Boyne 
City.  Their fresh market sales continue 
to grow, up 15% from last year.

Some of their produce is prepared in 
their café, which has grown 100% each 
year for the last three years.  They also 
have a processing kitchen where 
Sharon cans jams, pickles and other 
preserves.

Of their 157 acres, about 30 are in 
vegetables and grapes.  They have less 
livestock than they used to but they 
raise enough to provide everything on 
the plate for their dinners.  The 
Spencers manage the farm with three 
year-round employees and a dozen 
summer interns.  Jimmy strongly 
supports the internship program 
because it teaches young farmers how 
to grow food – more effectively than a 
book ever could.  World population is 
growing and Jimmy says, “If we’re 
going to feed twice as many people, 
we’re going to need more people who 
know how to grow food.”  

World population is growing and Jimmy says, “If we’re 
going to feed twice as many people, we’re going to 
need more people who know how to grow food.”

photo from Pond Hill

photo from Pond Hill

photo by Jen Schaap

photo by Jen Schaap

Top:  Jimmy Spencer and staff at 

Pond Hill Farm; Middle:  Jimmy  
in the farm store leading a tour; 

Bottom:  Farm Dinner at 

Blackbird Gardens
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American Spoon Foods

For almost thirty years, Justin Rashid of American 
Spoon has worked to build direct and personal 
relationships with Michigan fruit growers. He 
created the first “spoon foods” in 1979 using superb 
varieties of fruits from Northern Michigan farms in 
recipes from New York chef Larry Forgione. Their 
shared goal was to create unique products that would 
capture the essences of the traditional fruits in 
distinctly American cuisine.

Their first preserves, made from Early Glow 
strawberries, were filled with halved berries. They 
were described as "Spoon Preserves" because they 

were more suited to spooning than spreading with a 
knife. The name became permanent. The company 
continues to use the traditional, but demanding fruit 
varieties like the Red Haven Peach, Early Glow 
Strawberry, Damson Plum, Rubel Blueberry and 
Northern Spy Apple in many of its recipes.

Justin is very appreciative of the farmers in our 
region and their devotion to quality. “At American 
Spoon, we're grateful that Northern Michigan 
remains a place where small family fruit farms still 
survive and thrive thanks to the dedicated growers 
for whom fruit culture is part of a lifestyle and a 
lifelong passion. Passion and devotion to craft are 
presumed prerequisites for food artisans, but those 

Processed & value added local food products

Crooked Tree Breadworks

Greg Carpenter, owner of Crooked Tree Breadworks, founded his artisanal bakery 
seventeen years ago when hand-crafted foods were just beginning to interest food 
purchasers.  Over the years, Greg has seen his business increase by 700% and the 
number of products triple.  

In just the last seven years, Greg has observed a tremendous awakening in public 
awareness about where their food comes from.  “Many customers ask more detailed 
questions about the products, the ingredients, and the process.  They’re more 
knowledgeable and more concerned.  And, that encourages the growth of more 
carefully crafted food products.  Regionally, we’re see a substantial growth of 
artisanal foods -- from fruit processing, breweries, farm markets, and bakeries.”

From the start, Greg used many locally grown products in his artisanal baked goods -- fresh Northern Michigan cherries, 
apples, peaches, rhubarb, and herbs.  This year for the first time, he is partnering with farmer Jonathan Scheel to grow 
hard wheat on Scheel’s Emmet County farm so he can bake bread with locally grown grains.  

“We have become so dependent on grains from the Great Plains that we’ve lost the knowledge, skills, and seeds to grow 
grains in this region.  We need to relearn how to grow grain varieties that will work here.  Fortunately, there are good 
models of regional grain production in Minnesota, Vermont and New York.  We’re experimenting here.  We’ve got 
wheat in the ground and I hope by next summer to be baking bread with wheat grown here in Emmet County.  But, it’s 
farming … so there are no guarantees,” he says.

Carpenter and Scheel are determined to bring back locally grown wheat.  They realize it will take more than a season to 
relearn the skills and techniques earlier farmers knew.  They are also interested in finding more farmers who want to 
experiment with growing winter wheat.

“I am so encouraged to see young farmers starting up and to see older farmers embracing new techniques.  Farming is 
coming back.” Greg sees Northwest Michigan as a location with many advantages for food growers and producers.  “In 
another five years, I see food production, processing and agri-tourism growing exponentially.  We’re right on the edge now.”

photo from Jonathan Scheel 

Wheat field, Fall 2013
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qualities are no less important for those enduring growers who know intimately the vicissitudes and the 
labors of their calling.”
To support the growers and ensure the longevity of the distinctive varieties, American Spoon Foods 
guarantees higher than market prices to the farmers whose fields and orchards they visit throughout the 
season. Along with using the older varieties of fruit, the company still uses the traditional cooking methods. 

Today, American Spoon Foods has six retail shops in Michigan, a café in Petoskey, and a very large mail-
order business. The company has been recognized with a Good food Award in 2013, the James Beard Award, 
and outstanding reviews in the New York Times, Vogue, Detroit Free Press, and Eating Well Magazine.

To farmers and entrepreneurs, the company is a model of what can be done using Northern Michigan’s 
unique agricultural products in creative ways. American Spoon Foods began with the recognition that our 
local food products were unique and could be appreciated by a much wider audience. That vision continues 
to shape the work done today and the products that are now sold internationally.

Organic farms on the rise

North Wind Gardens
(From an article by Jessica Evans which appeared in the Harbor Light 
Newspaper) 

Kurt Anderson owns North Wind Gardens, a 10-acre farm 
which he purchased on 2006 and which was USDA 
organically certified in 2009.  On his farm located on State 
Road just north of Harbor Springs, he grows Honeycrisp, 
Liberty, Ida Red and Gala apples and a variety of greens.  He 

sells all of his produce locally – apples to the Grain Train or 
U-pick buyers, greens to restaurants and local stores.  

Anderson, who works part time as a rheumatologist in 
Petoskey, enjoys tending his farm.  He had always been 
interested in growing things, but it wasn’t until taking one 
summer off to work at Christians’ Renolda Greenhouse that it 
really sparked his interest.  “It was a great environment.  I was 
outside, planting and landscaping; it was just a lot of fun.  
This is when I said, you know, I think I’d like to do this, and 
that’s what started everything.”  He keeps his operation small 
and only takes on projects he can manage himself. 

Anderson’s interest in organics came when he started paying 
close attention to labels and it scared him.  When he thought 
about the conventional sprays used by fruit-growers, he 
considered his own health and that of his neighbors.  “I had 
no doubt that synthetic sprays work like gangbusters, but 
they kill everything and I wasn’t going to do that,” he 
explained.  Anderson researched natural pest control 
management, using MSU as a resource, and found some good 
options.  “I’m a minimalist when it comes to spraying,” he 

said.  “One thing I have found is kaolin clay.  Water is added 
to the clay dust, which is all natural, and this mixture is 
sprayed on the trees, creating a powdery film.  The bugs then 
don’t recognize the trees and when they land on them, they 
become covered in dust, which they don’t like.  The spray 
doesn’t kills them, but it irritates the bugs enough that they’ll 
leave the tree alone.”  Fish oil, neem oil, and garlic spray are a 
few other natural ways Anderson has discovered to deter bugs 
and still have healthy and tasty apples when it’s time to 
harvest in the fall. 

“You have to have a plan to manage pest and disease,” he 
said.  Anderson believes taking the extra effort to avoid 
synthetic sprays and become USDA certified is well worth it 
and it’s something he personally believes in. “Food is a big 
player in health and that’s something that’s important to 
people right now,” he said.  “I’m glad people are starting to 
understand that.  I’m also happy people are making the 
choice to support local food.  It’s a huge movement right 
now.  A lot of people want to know where their food comes 
from and many restaurants want local products now, too.”  

As Anderson gazes out at the delicately flowering apple trees 
and the field beyond the orchard, he mentions again how 
much he loves spending time on the farm. “Just earlier today, 
I was in the orchard and saw a ladybug,” Anderson recalled.  
“This is great, because they’re an ally in getting rid of the bad 
bugs.  If I had sprayed all of those trees by conventional 
methods, the ladybugs would be gone, too.  I like the idea of 
not overwhelming mother nature,” Anderson continued.  We 
have a very finely tuned system, and I prefer to work with it 
instead of fighting it.”

“I like the idea of not overwhelming mother nature,” Anderson continued.  We 
have a very finely tuned system, and I prefer to work with it instead of fighting it.”
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Bear Creek 
Organic Farm

Brian Bates and his wife, Anne 
Morningstar, own Petoskey’s first and 
only certified organic farm. Anne was 
raised in the heart of the Corn Belt, 
where her father operated a grain 
elevator, while Brian had no 
experience or interest in farming until 
he attended the Pennsylvania State 
University.  “My desire to farm was 

born out of a concern for the 
environment,” Brian explained.  As a 
student at Penn State, he questioned 
how he could have the greatest impact 
on the world with his work – and it 
always came back to food.  During an 
extended overseas studies program, 
Brian visited many countries and 
observed that every culture was built 
around its food system.  “To me, 
sustainable agriculture touches every 
issue.  I don’t think we can reasonably 
solve national health problems unless 
we solve national farming problems.”

In the summer of 2011, Brian signed 
up to work as a student intern on the 
300-acre Coveyou farm outside of 
Petoskey.  He appreciated the Coveyou 
family’s commitment to sustainable 
agriculture and their solid business 
practices.  In 2012, he returned as the 
field manager and began looking for 
farmland in the area. Then in 2013, he 
and Anne purchased a 76-acre farm 2 
miles outside of Petoskey – Bear Creek 
Organic Farm.

Together, he and Anne have cultivated 
10 acres, planting nutrient-dense crops 
-- certified organic greens, herbs, 
garlic, and cut flowers – because it’s 

got to be beautiful, says Brian.  His 
passion is honey bees though.  He 
plants nectar-rich cover crops to enrich 
the soil and feed their 20 bee colonies.  
He envisions his farm in five years 
with a successful honey house, 35 
acres in organic crops and livestock, 
and a place to host gatherings.  “We 
have a perfect location – close to town, 
between Bill’s Farm Market, Maple 
Moon and a new winery, surrounded 
by spectacular landscapes.  This area 
has so much potential.”  

Some farm business plans Brian would 
like to explore include the production 
of organic seeds for distribution here 
and nationwide.  Right now, most 
organic seeds come from Maine, 
Vermont, and Minnesota.  “We can do 
that here.  It’s important to create 
products that can be sold locally and 
also outside of the area.  We need to 
create demand for our Northern 
Michigan farm products and develop 
more four-season farm products, like 
maple syrup, organic soil.  We have 
the resources – the acreage, the 
environment, and the farmers.   It’s all 
right here.  My interest is to see more 
farms thrive.”

Brian and Anne see this area as the 
perfect place to promote organics and 
raise a family. “I’m really glad to be 
part of this newer generation of young 
farmers trying to shift the paradigm on 
a small scale. I view all these disparate, 
local food movements as a super 
organism, like the honey bees, and 
eventually we’ll all work in harmony 
to be the basis of the food supply for 
the country. That would be a beautiful 
world.”

photos by Anne Morningstar

“I’m really glad to be part of this newer generation of 
young farmers trying to shift the paradigm on a small 

scale. I view all these disparate, local food movements as 
a super organism, like the honey bees, and eventually 
we’ll all work in harmony to be the basis of the food 

supply for the country. That would be a beautiful world.”

Top:  Anne Morningstar and 

Brian Bates of Bear Creek 
Organic Farm; Middle:  Bees at 

Bear Creek Organic Farm; 

Bottom:  Bear Creek Organic 

Farm
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Reclaiming food 
sovereignty

Little Traverse 
Bay Band, Regina 
Brubaker-Carver

Homegrown 
project

Regina Brubacker-Carver is a member 
of the Little Traverse Bay Bands of 
Odawa and a Health Educator with the 
Tribal Health Department.  Much of 
the tribal Health Department’s work is 
driven by diabetes treatment and 
prevention.  Native American 
populations have the highest rates of 
type II diabetes of any peoples 
worldwide.  Regina and her colleagues 
recognized diabetes as a lifestyle 
disease and thought if they could 
improve not only the diet, but people’s 
spiritual and cultural connection with 
food, they could address the root cause 
of the Native American diabetes 
epidemic.  The Homegrown Project 
began in 2004 with funds from a 
Centers for Disease Control grant.  
They developed a relationship with a 
local vegetable farmer, Dan Berg to 
deliver produce to the Health 
Department and to tribal elders.  
People loved it.  They had to turn 
away Tribal employees to allow 
elders and Health Center clients get 
their produce first.  Fifty to 60 
people signed in each week to pick 
up produce.

In the next phase of Homegrown, 
they created opportunities for people 
to be more physically active and 
develop a relationship with their 
food.  The Anishnabe philosophy is 
that food has a life of its own, and 
we need a connection to that life for 
it to truly sustain us.  So while Dan 
Berg continued to grow the produce 
tribal members went to the field to 
harvest it.  They accommodated 

elders and others with physical 
limitations by asking harvesters to 
collect for others before collecting 
their own.  For the past three years, 
they have had 70-90 people help on 
harvest Monday.  

Eventually they would like to buy their 
own farm.  When Dan retires from 
farming, they want to have the capacity 
to keep going.  They also want to 
become financially self-sustaining and 
not dependent upon the grants which 
funded the first stage. 

Historically, as greater numbers of 
people immigrated to Northern 
Michigan, the Odawa lost access to 
their traditional food ways.  Now there 
is a strong movement among tribal 
communities to reclaim their food 
sovereignty.  The more people can be 
involved with procuring their own 
food, the more the food will sustain 
them physically, culturally and 
spiritually.  Regina notes, “You have 
more of a relationship with venison 
from a deer that you have killed and 

processed, and put down your offering 
of tobacco, prayers and songs, than 
you have with a shrink-wrapped 
package of beef from the store.”

The growing, gathering and hunting of 
food used to be done as extended 
families and communities with songs, 
prayers and dances.  The Little 
Traverse Bay Bands Odawa lost those 
traditions during the years that they 
were disenfranchised, before 
reclaiming their status as a Federally 
Recognized Tribe in 1994.  Those 
traditions are being renewed.  A tribal 
elder once told Regina that if you listen 
to the seed or plant it will tell you what 
to do to maintain a healthy and 
respectful relationship.  It took seven 
generations to make the food system as 
it is today.  It may take seven 
generations to heal it.  Regarding that 
long road Regina says, “If you expect 
to see the results of your labors in your 
lifetime, then you’re planning too 
small.”

photo from Pond Hill

courtesy of LTBB
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ç
Dan Berg

The Little Traverse Bay Bands’ 
Homegrown project is just one of Dan 
Berg’s customers.  He grows 85 acres 
of vegetables and he markets all of it 
fresh and locally.  He places a high 
value on freshness and quality.  The 
fourth generation on his land, Dan 
wanted to be a farmer when he was 

young.  His father made a deal with 
him.  If he would go to college and get 
a 4-year degree, then if he still wanted 
to farm, he could come home and 
farm.  Dan studied wildlife biology at 
Central Michigan University.  He 
finished his degree in 3-1/2 years, 
brought his diploma home to his 
father and said, “Okay, now I’m a 
farmer.”

Dan hasn’t always grown vegetables. 
His parents were dairy farmers who 
switched to beef cattle.  Dan raised 
beef cattle for a while, then hogs, next 
field crops like corn soybeans and 
hay.  When he and his wife Becky 
were growing field crops, they had a 
big family garden and often had 
surplus.  One day Becky took a 
carload of vegetables to the Boyne 

City Farmers Market.  They did well 
at the farmers market and have 
increased their vegetable acreage over 
the years.  Now they grow mostly 
vegetables but also corn and hay so 
they can rotate the land out of 
vegetables for several years.

Dan values supporting the local 
community and is positive about local 
agriculture.  He says we must 

recognize our limitations.  We don’t 
have the growing conditions to be 
competitive in commodities, but we 
can take advantage of local markets.  
We can increase the number of people 
buying directly from farmers at 
farmers markets.  He thinks we need 
to foster a sense of community so 
people choose to buy locally.  If we 
buy locally our money circulates in 
the community and supports everyone.  
Dan started selling vegetables direct to 
the customer at the Boyne City 
Farmers Market and he is grateful for 
what the market has given him.  Dan 
helps new growers get into the 
farmers market by giving them 
vegetable transplants.  It’s one of the 
many ways he gives back to the 
market and the community.  

LITTLE TRAVERSE 
BAY BAND 
GREENHOUSE

photo by 

Regina Brubacker-Carver

  The Anishnabe philosophy is that food 
has a life of its own, and we need a 

connection to that life for it to truly 
sustain us.  So while Dan Berg continued 

to grow the produce, tribal members went 
to the field to harvest it.  A tribal elder once told 

Regina that if you 
listen to the seed or 
plant it will tell you 

what to do to maintain 
a healthy and 

respectful relationship.  
It took seven 

generations to make 
the food system as it is 

today.  It may take 
seven generations to 

heal it.  Regarding that 
long road Regina says, 
“If you expect to see 
the results of your 

labors in your lifetime, 
then you’re planning 

too small.”

We need to foster a sense of community so 
people choose to buy locally.  If we buy locally 
our money circulates in the community and 

supports everyone.
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WHERE DO WE GO FROM HERE?
The mission of the Local Food Alliance of Northern Michigan says “We are a group of engaged citizens 
promoting the culture of local foods in Northern Michigan”.  How do we support local farmers and 
entrepreneurs to enrich our community food system?

Removing Barriers

Policy Making
The cost of liability insurance and fear of lawsuits 
sometimes prevents farmers from doing business in a 
way that engages the community.  For example, Dick 
Fettig said they used to coordinate with the Emmet Co. 
Conservation district to bring 5th grade classes from the 
Petoskey schools to their farm.  The students would tour 
the dairy then go to the woods where a forester would 
talk with them.  This helped youngsters understand 
farming, food systems, and forestry. They can’t do it 
anymore because of liability costs.  

Dave Coveyou observed that a small u-pick operation 
can’t afford the liability insurance. “You have to be big 
enough to justify the expense or take your chances.”  
State policies could make it easier to farm.  Dave 
contrasted Michigan with Massachusetts where State 
policy protects small u-pick operations.  People assume 
their own risk when visiting a u-pick operation.

Another policy arena to support local agriculture would 
be farmland preservation.  Jimmy Spencer sees it as key 
to the future of farming in Emmet County because 
commercial land prices dictate what you can do with 
land.

Joe Hoffman stresses that agriculture needs more representation in local government.  He is a Bear Creek Township 
Board trustee and he was on the planning commission for 11 years.  He is concerned that many young farmers aren’t as 
involved and agriculture doesn’t get the representation it needs. 

Access and Pricing
Accessibility of locally grown food is another common concern among both farmers and consumers.  Programs like 
SNAP bridge cards and Double-up food bucks help people with lower incomes buy at farmers markets.  Market master 
Cyndi Kramer has worked to make these options available at the markets in Petoskey and Harbor Springs.  Last year, the 
Boyne City Farmers Market took in $6,000 in SNAP revenues.  Research by Food Systems shows that every dollar spent 
at a local farm market circulates 5-7 times locally.  

Dan Berg also thinks growers selling at farmers markets need to grow at a scale where they can be more competitive on 
price with the supermarkets.  He differs with fellow market vendors about pricing, but he agrees with them that we can 
develop a market where consumers will pay a higher price for quality and freshness.  “Some people will want to know the 
farmer and see how their food is grown.”

Accessibility can also mean making locally grown food available in more venues.  Licensed community kitchens, such as 
at Bliss Gardens, can help farmers add value to their products and make them available in retail outlets.  Locally grown 

photo by  Jen Schaap
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foods could be more available in restaurants, retail stores and institutions 
like schools and hospitals.  Much work could be done to bring those 
purchasers and producers together and identify what they need from each 
other to develop their business relationships.  Some of the needs we have 
heard include increased infrastructure for processing, storage and delivery 
and development of a food hub to aggregate product among farmers to 
make supply more consistent.  

Economics of Scale
Mike Everts, who has been farming in Emmet County for 27 years has a 
vision for a whole new food system.  He says we need to get to a scale of 
local food production and consumer demand where the food retailers and 
restaurants will choose to buy locally grown, high quality food for 
business reasons.  

To get to that point, local farmers need to be able to offer everything.  We 
grow some meat and fresh vegetables locally, but we also need to grow 
commodity crops like grains, beans, and potatoes.  For that we need more 
of the mid-scale farmers to be growing for this local market.  As it is now 
we’re shipping most of our food dollars out of the region.  Building this 
local food economy will help build resiliency in the community.

Capacity Building
Brian Bates sees incredible potential in this area if we build the facilities 
needed to process all the food that could be grown.  He cites the many 
acres of pasture-land empty of livestock because we but we have no milk-
processing plants and no meat-processing facility.  These are businesses 
just waiting to happen.  

Wendy Wieland, MSU Extension Product Innovation Specialist, reports 
that our area has the largest untapped (deliberate pun) number of maple 
trees in the world.  Less than 1% of Northern Michigan’s maple trees are 
tapped.  Even with the small production numbers, we export maple syrup 
to Vermont which they sell as their own.  We should be marketing 
Northern Michigan maple syrup and tapping into the economic benefits 
available, says Wieland.

Creating value-added products using local foods can generate income and 
jobs without being completely dependent on local customers.  American 
Spoon Foods provides a model of how locally grown products can be 
made here and marketed internationally, benefiting the area economy and 
adding to the value of Northern Michigan foods.

Product Expansion
Hops are hot, says MSU’s Wieland.  Supply is small and demand is high 
as Michigan leads the country in the growth of craft breweries.  Farmers with acreage should look at this high-demand 
crop.  The hops brewing industry can also spur the growth of related businesses such as malt-processing plants and 
bottling facilities.  

Fiber arts are another growth area on farms across the country.  Some areas promote a fiber trail, where fiber artists can 
visit sheep, llama, alpaca and goat farms, along with the shops and galleries that feature fiber art.  It’s nonedible agri-
tourism and another potential product in our area, says Wieland.

photos by  Jen Schaap
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Collaboration
We have good examples here and elsewhere of farmers who gained financial 
stability and market share by joining forces.  In Northern Michigan, the 
Straits Area Grape Growers Association (SAGGA) formed only five years 
ago benefits existing grape growers with purchase discounts, equipment 
sharing, a broad base of skills, product marketing, and encouraging new 
growers.  

An example in Wisconsin mentioned by Brian Bates is Organic Valley, a 
cooperative of hundreds of organic dairy farmers, many with less than 20 
cows, who all sell milk to the cooperative which then sells their products 
across the country.  

Currently, Bob Struthers, general manager at the Grain Train, is 
working to build partnerships between the local farmers and the Grain 
Train to provide more local foods for their customers.

Community Support
Many people we spoke with stressed the need for community support for 
local farmers.  Dave Coveyou would like to see more small farms be 
successful.  “For that to happen there needs to be more support from the 
State and local government and from the community.  The community as a 
whole has to make choices.  If they want a rural landscape with farms they 
need to support them.”  So engaging more people and enhancing their 
awareness of our food system is one of the important things we can do as 
individuals and collectively.

lessons
Perhaps there are lessons and wisdom to be drawn from the first Odawa 
farmers, who strengthened their food security through extensive kinship 
networks.  They lived and worked in a food system that was grounded in 
place and was stable for centuries, if not millennia.  Can we create social 
networks that are grounded in the local community and ecosystem to create a 
resilient, vibrant and rich food system?  

Many people in this community care deeply about our current and potential 
food culture and have come together to create the Local Food Alliance. We 
have already started down that path.  

photos by Jen Schaap
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Come walk with us.
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WHAT’S YOUR FARM 
STORY?

Do you have a farmer story you’d like to 
share?  An idea about how to strengthen our 
local food system?  A desire for more 
information?  

Please send us your thoughts:
Portrait of Emmet County Farm Community
North Central Michigan College – CCE
1515 Howard Street
Petoskey, MI 49770

Or visit us at 
www.emmetfoodandfarmportrait.com.

Thank you.

1515 Howard Street
Petoskey, MI 49770

Portrait of Emmet County Farm 
Community
North Central Michigan College – CCE
1515 Howard Street
Petoskey, MI 49770

http://emmetfoodandfarmportrait.com/
http://emmetfoodandfarmportrait.com/


Tell us your farming story below!

photo by Robyn Scott, Farm to Frame photo contest


