
Our mission is to provide a convenient and socially enriching place where the 

community can purchase the freshest locally grown produce and farmstead prod-

ucts available directly from farmers and producers who represent traditions and 

skills that we value as part of our way  of life. 

    For the Love of Something Minimally Processed!  

                                                                          by Sarah Blue 

The Market Voice 
                           Fall  2013 

One of the unique things about Farmerôs Markets is that in addition 

to fresh produce you often find minimally processed foods.  Red 

Wing's Farmers Market offers freshly canned salsa, pickles, jams 

and jellies. What makes that so special?  Well, you can only eat so 

many fresh tomatoes in our short summer season.  A jar of home-

made salsa lands somewhere between freshly made salsa and a jar 

of grocery store salsa.  Sure it's still canned, but with the best of our 

local sun-ripened produce it tastes pretty close to fresh.  Same with 

jams and pickles - freshly canned just tastes better than something 

canned 3 years ago with a shelf-life of double that.  Also, your local 

vendor has the ability to try unique flavor combinations you won't 

see at the grocery store.   

 

Farmer's markets typically attract small operations. They allow ven-

dors to offer  processed foods without having to meet the stringent 

food inspection requirements a big company must. (It does not in 

any way exempt a vendor from following safe food handling prac-

tices.) You might think that makes big food producers safer, but 

what has become more and more apparent these days is that it's the 

hugeness of these companies that makes regulation and inspection 

necessary, not the inherent dangers of food.   

 

Following simple rules of sanitation makes home processing quite 

safe with the added bonus of knowing where your food comes 

from.  Legislation in Minnesota allows vendors to sell home canned 

items as long as their sales of processed items are no more than 

$5,000 annually and that they display a sign stating, ñThese prod-

ucts are homemade and not subject to state inspection.ò   

                                                                      (Continued on page 4)  

WHATôS COMING UP 

SOON? 

THE FARMERS FEAST 

Sunday, September 22, 3 to 6 pm 

At  the Izaak Walton Clubhouse, 

1010 5th Street East, Red Wing  

Membership as a Friend of the Mar-

ket includes two tickets to the feast. 

 

PUMPKIN FESTIVAL AT THE 

DEPOT  

Saturday, October 26 through  No-

vember 2.  Bill Habedank will dis-

play carved pumpkins.   If you want 

to join the ócarving crewô call Bill 

at 388-7733.  

 

WINTER FARMERS MARKET  

The winter market season begins 

November 9 at the greenhouse at 

Sargentôs Nursery.  The market will 

run to March 1, 9 am to noon.  



What a difference a year makes! Last year we baked in the heat to the point of drought 

and by the end of July the market opened with the temperature in 40ôs. If you compare 

last year with this year, we are close to a month late as far as the crops go. We can only 

hope for a normal (whatever that means anymore) upcoming winter and spring/summer. 

Thanks to Anita we implemented the EBT/SNAP food stamp program. Additionally, 

many of our customers were happy to see that we are also taking credit cards. The chil-

drenôs Budding Farmer program is off and running thanks in part to Monica Irwin, the 

creator of the program. 4H again graced us with their presence, offering childrenôs ac-

tivities as well as bringing animals. And last but certainly not least, the 4H Cook-Off 

drew many people to see young people prepare stir fry with produce purchased from the 

farmers. Our hats go off to all of those that helped make this another successful market 

year. Thanks is certainly in order to all of the musicians and crafters that shared their talents with us.  

As the air starts to chill and the fall crops start to come in, our attention starts to shift to the Farmers Feast and 

conversations on how we can build on this yearôs success and have an even better market next year. All mem-

bers are welcome to attend the Famers Feast along with their families. If youôre not a member yet, $40 enrolls 

you as a Friend of the Market.  This tax deductible donation  helps to implement programs like EBT/SNAP 

and the Budding Farmers camp, not to mention our weekly music program and welcome tent services. We also 

would like to invite anyone reading this to come on down and volunteer.  We can always use more help, plus 

itôs a lot of fun! 

Donôt forget that the Winter Farmers Market is starting mid-November at Sargentôs Nursery in the greenhouse. 

We  will have some cold crops as well as honey, baked goods, pickled veggies and whole myriad of delicious 

home grown farm fresh offerings. We look forward to seeing you at the next market. 
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The Presidentôs Corner               by John Anderes,  RWAFMA President   

How Does Your Garden Grow? 

The farmers and growers of our Market have had a variety of experiences this growing season.  A brief chat 

with some of the vendors revealed the ups and downs of growing for the Market. 

 

David and Carol Overlander, Overlander Organics: We are presently lacking rain which has affected our beans.  Our 

crops are late, the tomatoes are not as large as usual, and are finally turning red.  Our neighbors in Welch closer to the 

Cannon River have had a different experience due to plentiful rain.  

Samantha Vang and Will Kong, Vang Gardens: Our gardens in Winona are about two weeks late.  We had a lot of 

rain.  We planted our beets and carrots about May 20, which is later than usual.  Now we need rain.  God will provide. 

Sara and Paul Fried, Jake Olzen, Lake City Catholic Workers Farm: We had 20ò of snow on May 2nd; we had al-

ready seeded.  Some of the seed came up, but not all.  This has been a late year due to a cold, wet spring.  The summer 

has been mild and unpredictable.  We just recently started to irrigate some of our gardens.  It looks as though melons, 

summer and winter squash will be good because we started the plants indoors.ò 

Mike Loeffler and Julie Benda, Crooked Birch Farm:  As this is our first year as independent growers, itôs been a 

learning experience, and surprisingly successful.  We had good rainfall in our area near Maiden Rock.  Our lettuce sea-

son was fabulous!  Weôve had to struggle with flea beetles that attacked the radish and turnip leaves.  They appear in an 

early spring cycle, then die.  Our Italian oyster crop has been a winner! 

Melissa Hilsgen- Mbuga, Barefoot Gardens: This spring grasshoppers invaded my kale and chard so I had very little 

to sell.  My tomatoes are doing quite well and will make it to market.  
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Flowers for Native Bee Pollinators  
                                       by Teresa Cheberiak, University of  Minnesota, Master Gardener 

Pollinators move pollen between flowers enabling the production of 

seeds that are contained in the fruits, vegetables and grains we enjoy 

in our food. Bees are the main pollinator of our crops and gardens;  

however butterflies, hummingbirds, moths and beetles among others 

also pollinate flowers in our landscapes.  Honeybees provide the 

largest share of the work due to the large size of their colonies. Al-

though, native bees are often solitary or form much smaller colonies 

than honeybees they are better adapted to regional plants and pro-

vide more efficient pollination. It has been estimated that there are 

20,000 species of bees in the world with about 3,500 species in the 

US and around 400 species in Minnesota. 

 

Pollinators benefit from a diverse supply of nectar throughout spring, summer and fall. Many plants provide 

flowers for nectar and pollen including native flowers, trees, shrubs and non-native garden plants. Native and 

heirloom plants are usually more attractive to pollinators than exotic varieties of garden plants and tend to pro-

vide more nectar and pollen than plants bred for show. Colors that are most attractive to native bees and butter-

flies include blue, purple, violet, white, and yellow. Planting one type of flower in a 4-foot or larger diameter 

area is more effective as too few plants may be ignored even if the plant usually attracts pollinators. Providing 

a diverse range of flower shapes helps to attract different bees as well as other pollinators and encourages them 

to remain in the area longer. A continuous supply of blooms throughout spring, summer and fall provides nu-

trition for pollinators that fly at different times during the season. Planting at least three different plant species 

that bloom during each season supports a good habitat for pollinators. Provide some shelter as well. Many na-

tive bees make their nests in the ground. These bees prefer dry sandy soil free of vegetation. Providing some 

areas of exposed undisturbed soil for burrows helps to attract and keep native bees in the area. Butterflies pre-

fer to feed in sheltered areas so consider using shrubs, trees and some tall plants to provide additional protec-

tion for flowers.   

 

To get started, take an inventory of the flowers you have in your landscape including the season when they are 

in bloom. Consider the space you have available. Then add plants to provide nectar for each season or to in-

crease the diversity or size of flower plots. Consider using integrated pest management to reduce the use of 

pesticides that are toxic to pollinators especially bees. While native plants are the best choice for native bees 

many nonnative garden plants are also good. Some native plants to consider include Yarrow, Purple Cone-

flower, Beebalm, and Goldenrod. A few garden plants to consider are thyme, basil and lavender. You can find 

more information and plant lists through the University of Minnesota extension gardening website and other 

websites for pollinator conservation such as the Xerces Society.  

 

Master Gardener Information:   The Goodhue County Master Gardeners will be taking applications 

for the Master Gardener Program until November 1, 2013.  The 2014 Master Gardener Core Course will be 

held at the University of Minnesota-St. Paul Campus and online. Topics include botany, soils, horticulture re-

sources, entomology, plant pathology, herbaceous plants, trees and shrubs, indoor plants, integrated pest man-

agement, fruits and vegetables, weeds and lawn care. 

 

For more information, please call U of MN Extension Goodhue County, 651-385-3100 or 1-800-385-3101 



 For the Love Of . . .     (Continued from page 1) 
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Additionally, vendors are limited to the types of 

canned food they can sell. Minnesota allows what is 

termed ñnon-potentially hazardous foodsò such as 

jams, jellies, cakes, fruit pies, breads, cakes, cookies, 

lefse, and maple syrup.  Allowing for a vendor to 

offer canned and minimally processed foods on a 

small scale also allows vendors to make use of their 

crop abundance.  When itôs a bumper crop of toma-

toes,  it's a boon to vendors to process some into 

salsa instead of just dumping the excess to compost. 

 

It's inevitable that there will be excess of produce 

when the growing season hits full stride.  Home can-

ning is a great way to take advantage of produce at 

its peak.  Canning tomatoes is seriously easy and 

quite safe for the novice.  A hot water canner 

(essentially a big pot) and canning jars are a small 

investment.   

 

A few bushels of tomatoes and a long afternoon can 

set you up with a year's worth of tomatoes.  No cans 

to lug home from the store, no cans to recycle, and 

even something as simple a canned tomato tastes bet-

ter and fresher when homemade.   

 

Safety in home canning comes down to two simple 

concepts.  (1) Be clean and ( 2)  keep the ph low 

( more acidic) to inhibit the growth of harmful bacte-

ria.  Cleanliness reduces the opportunity for bacteria 

to be present in canned food and an acid environment 

prohibits bacteria from growing.   

However, I don't recommend you start canning 

based on those two statements. Either enlisting an 

experienced canner to take you through the proc-

ess or a good canning book will ensure success.  

 

I like Keeping the Harvest  by Nancy Chioffi and 

Gretchen Mead (Storey Books) for large quantity 

canning. Small-batch Preserving is handy when you 

have smaller quantities of fruits and vegetables.   

 

For one good all-purpose food preserving resource, 

The Homemade Pantry: 101 Foods You Can Stop 

Buying and Start Making by Alana Chernila is useful 

and fun to read, written by a young mother deter-

mined to feed her children food that isn't full of pre-

servatives and additives. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ask your favorite produce vendor what they expect 

to have in abundance this year.  You might be able to 

get a great price on a bushel or two of cucumbers for 

pickles, tomatoes for salsa, green beans or sweet 

corn to freeze, or apples for frozen apple pie or 

canned apple sauce.    

Next time you visit the Farmers Market, pick up a 

jar of jam or salsa. If you can keep from eating it 

immediately, you'll have a fresh-tasting treat in 

the depths of winter. 
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Red Wing Community Gardens:  Another Link in Our  

Local Food Supply                          by Hank Brummer, RWAFMA Member 

Gardening is a very popular and economical hobby.  

The number one rule for Red Wingôs Community 

Gardens is that they are strictly organic.  That dirty 

little secret means better soil, cleaner greens, and a 

more sustainable future.   

 

Gardeners pay a set fee for their plot that goes for 

upkeep and water bills.  Gardeners definitely get at-

tached to their plots but not necessarily to all of their 

vegetables that have often been donated to the local 

food shelf.  Master Gardeners are also Garden mem-

bers and theyôre always willing to share their vast 

experience. 

 

Ask any Community Gardener in Red Wing what 

itôs like to be part of the Community Garden and 

they might tell you ñWeôre growing more than 

vegetables;  weôre growing community.ò   

 

After all, thatôs the motto of the Red Wing Commu-

nity Gardens! 

 

* The Natural Step for Communities: How Cities and Towns 

Can Change to Sustainable Practices  by Sarah James, 

Torbjorn Lahti 

Community gardening is a healthy, wealthy, and wise 

way to stay connected to the earth, the sky, and to 

your garden neighbor.  Thatôs quite a mouthful, but so 

are fresh, mouth-watering vegetables! 

 

The Red Wing Community Gardens started in 2008, 

but they were actually a revival of a Community Gar-

den in Red Wing from the 1970s,* when the ñback to 

the earthò movement broke out and then broke down. 

 

This second generation of gardens was founded on the 

sustainability principles known as ñThe Natural 

Step*.ò  This was a blueprint for people who were 

growing tired of a dimming future and who wanted to 

grow something a little brighter, a little greener, and a 

lot more fun.   

 

Three or four active citizens and a very helpful city 

government got the ball rolling with a minimum of red 

tape and a lot of deer proof fence.  What started out as 

a wasted space in Spring Creek Park turned into a lush 

garden where people without their own garden space 

could suddenly share the joys of growing something 

good.   Other joys included fresh air, exercise, and an 

outdoor chat room without a computer!  It wasnôt long 

before a lot more people wanted to join in.  So, pretty 

soon the downtown Bluff Street Garden got going and 

growing. 



  6        Red Wing Farmers Market Newsletter                                                                                                                                                                                                                                                                              Fall   2013      7                                                                                                                                                                                                                                                                                                                                                                   

 Selling ñReal Foodò While Educating The Public:  

Dean and Nancy Bystrom bring a lifetimeôs experience with vegetable growing and food preservation to the 

Red Wing Farmers Market.  They also bring a wide range of knowledge about healthy nutrition and an enthu-

siastic dedication to expanding the production and use of heirloom plants as a means of improving and sustain-

ing health and wellness.  ñPeople need real food with real nutrition in itò says Dean, and he and Nancy are ea-

ger to talk with their customers about how to grow it, prepare it for eating and preserving.  

 

The Bystroms are especially sensitive to the disconnect so many people experience between contemporary eat-

ing habits and poor nutrition.  They know that, for many families, the knowledge about food and nutrition that 

came from direct experience with gardening and farming has been lost, with serious consequences for the 

health of a large segment of todayôs population. Nancy and Dean are unique among growers in having become 

nearly self-sufficient in their own farming and gardening efforts, thus in both their personal life and in their 

activity as vendors, the Bystroms are missionaries on a customer-by-customer quest to change that, and re-

acquaint people with a hands on experience with ñreal food.ò 


