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Your guide to finding local foods, arts, and products in Polk County!
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Amery Farmers' Market

Soo Line Park
Mondays 4:00
June - October

- 6:00

Balsam Lake Farmers' Market

Balsam Lake Market & Deli
Parking Lot

Fridays 3:00 - 5:30
June 12 - October 16
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Hwy 63 Frontage Road between

BP & Feed Mill
Fridays 3:00 - 6:00

Eureka Farmers'

Market

Hwy. 87 & 210th Ave
(across from KJ's)

Fridays 3:00 - 7:00
June 12 - End of October

Frederic Farmers' Market
Inter -County Leader Parking Lot

Saturdays 8:00
July 18 - October 24

- 12:00
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Milltown Farmers' Market
Hwy. 35 & Eider St.

Fridays 3:00 - 7:00

1st & 3rd Saturdays

8:00 - 12:00

June - October

Osceola Farmers' Market
Mill Pond Park

Fridays 2:00 - 6:00

June October . .
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St. Croix Falls Farmers' &

Market
Overlook Sidewalk

Thursdays 3:00 - 6:30
Mid-June - Mid-October

Turtle Lake Farmers' Market

Village Park (Hwy 8 & 63)

Saturdays 9:00 - 11:00

April 25 - October 24

U Ghate the B
Share the Bounty  encourages gardeners to share their extra
produce with families in need. Free Share the Bounty seed packets are

available at local libraries.

Produce Drop -off & Pick -up Locations:

Amery:

Amery Community Food Shelf
Old Medical Center

Thurs noon-5 pm

Or brought to Amery Library

Balsam Lake:

WIC Office at Balsam Lake
Health Department

Polk County Government Center
Mon -Thurs 8 am-4 pm

Clear Lake:

Lifeline Food Pantry
Community Center

Mon 8:30-12pm; Thurs 216 pm

Frederic::

Frederic Food Shelf

Behind the clinic by Car Quest
Thurs 27 6 pm

Or brought to Frederic Library

Luck:

Loaves & Fishes Interfaith
Pantry

400 Main St. South, Luck
Tues and Thurs 11 ami 1 pm

Osceola:

Open Cupboard Food Pantry

402 2" Avenue, Osceola

Mon & Wed 9-noon;Th 11-4 pm

St. Croix Falls:

Family Pathways

Hwy 8: W of Marketplace Foods
Tues 9-noon; Wed 12-6 pm;

Fri 9-3 pm; Sat 9-noon

St. Croix Falls Food Shelf

809 Pine St. (in the Industrial Park)
Mon 9-11 am; Thurs 3-6 pm

Or call: 483-9138

For more information about Share the Bounty contact Andrea a8523
or andreas@co.polk.wi.us




Arts & Local Products

Artists &
Craftspeople

ArtBarn

1040 Oak Ridge Dr., Osceola
715-294-2787
www.stcroixartbarn.com

ArtBarnds mission
Croix Valley for artistic expression and a focal
point for exploration and enjoyment of the arts.
In 1994, ArtBam began producing 15 seasonsf
community-buildingintergenerational art opportu-
nities with seasonal theatre and art gallery. Open
Aprd Oct. Visit website for schedule of events.

Balsam Lake
Pottery

Carolyn Stone
501 150th St, Balsam Lake
715-485-3928
dstone@centurytel.net

Original wheekthronn and hand constructed
stoneware pieces, functional and sculptural. Pieces
are oven and microwave and dishwasher safe. All
haveleadf r ee gl azes.
June 27; 4th of July Studio Sale, July 3-5.

Blue Spruce Studio

Bonnie Hagen
Amery
715-268-2450

| am a local artist who works in watercolor, pastel,
acrylic, fabric and mixed media. My work is dis-
played at Five Elements Art Gallery in Amery and
at Rivertown Art Gallery in Osceola. | offer prints,
note cards and magnets as well as framed origi-
nals of landscapes, animals, and abstracts.

@ Bratach Sith Studio

Julie Crabtree-Pfannes
2459 220th St. Cty Z, Cushing
715-648-5779
www.jcrabtreeart.com

Gallery and working studio of stitchery art, mosty
landscapes. Also prints, cards, and stitchery supplies
for sale. Open by appointment or by chance. Open
during Earth Arts Craw first weekend in May, also
annual home show November 13- 14 and 21 - 22 for

haoliday shopping.

Galleries
Featuring
Local Artists

Café Wren

See Restaurant/Café listing.

FredericArts

www.fredericarts.org

AEnriching
membership will help Frederic Arts offer our goal
of a vibrant cultural program for the whole com-
munity. Family friendly programs, educational
opportunities, performances, gallery exhibits
and special events that will enhance the quality
of life for people throughout the community and
surrounding area.
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Community Through

Community

Homestead
Christine EImquist
517 280" St, Osceola
715-294-3038
www.communityhomestead.org

Our naturally based crafts: paper making, hand-
painted cards, fabric art, baskets, woodwork,
beeswax candles and puzzles provide an oppor-
tunity for artistic expression and collaboration as
well as a means of support for our non -profit and

tbe ppople with deelopeental angh etheri chal- t h e

lenges who live here.

Ducknest
Photography and

Frame

Earl Duckett
583 245th St, Osceola
715-417-2578
www.ducknest.us

Unique nature photography prints, matted prints

or framed. Custom frame shop for all your fram-

ing needs. Open by appointment. Special events
include the Earth Arts Spring Tour the first week-

end in May.

FiAmre Fawves

Luck
715-472-8319
annmpf@yahoo.com

own Party,

Through sculpture, watercolor and woodcarving,
Ann portrays her reverence for the beauty in
nature and humanity. Portrait and landscape
commissions welcomed. Studio visit by appoint-
ment and represented in Gallery 135 in St. Croix
Falls.

Festival Theatre

210 N. Washington St.
St Croix Falls
715-483-3387
www.festivaltheatre.org

A professional arts center in an historic 1917
Vaudeville Theatre,
duce a five-show theatre series and present con-
certs year round. Chi
camp, and special events are also offered. Over
100 performances each year; building tours avail-
able Tuesdays through Saturdays starting at
noon!

®

Gallery 135

125 N. Washington St,
St Croix Falls
715-483-3135

www.gallery135.com

You will find our gallery very welcome and invit-
ing. We boast of our more than 60 artist mem-

bers of local and regional talent. Some have
national recognition and others are new as pro-
fessional artists. When you shop our gallery you
are supporting all the artists directly.

Lakeside Studio

Joyce Staley or Doug Berg
2334 215th Ave, St. Croix Falls
T h®15-488-5792 0
www.lakesidestudioart.com

Lakeside Studio, located 8 miles north of St. Croix
Falls, is a full line framing shop that is run by local
artists, Joyce Staley and Doug Berg. They offer
framing for your personal art and mementos or
their artwork to decorate your home or office.
Call for an appointment.

Festival

Gypsy Moon Body Care

gypsymoonbodycare @gmail.com
www.gypsymoonbodycare.com

Locally crafted body care products that are gentle
to the body and socthing to the soul. Homegrown

organic botanicals and wild crafted herbs with pure
essential oils. Nor+local ingredients are organic
and/or harvested sustainably. Sold at Café Wren,
Natural Aternative Co-op, or by mailwveb.

Jon Michael Route

S 1586 338th Ave, Frederic
715-327-8073
www.jonmichaelroute.com

Decorative and sculptural metalwork. Custom
work and site-specific commissions welcomed.
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235 US Hwy 8 W, Turtle Lake
715-986-4322

Open since 1976, featuring wood fired pottery.

Open most days 9 - 5. Events first weekend in
May and last weekend in September. Also see
listing under Farm Stands.

Luhrs / Bjornson

Artworks

241 N. Washington St,
St. Croix Falls
715-483-9612

Since 1985, Swedishtrained potter and glass-
blower Leif Bjornson has been demonstrating
and selling wheekthrown stoneware pottery in his

studio in a 150-year old converted granary on the

St. Croix. His wife, Meg Luhrs, displays her beau-
tifully framed original watercolors, pastels, mixed -
media, and block prints as well. Open Mar. -
Dec., Thurs- Sat. 916. Sun. 116 or by appoint-

ment.

9 Winterboo Pottery

Win Herberg
208 Polk Ave. N, Frederic
T h @12-229-83%

www.poetrypottery.com

brﬁqlrjeehgna-bsuilt, V\t/hgele-marc;[wrﬁ, &nd scu?ptHr
pottery made from high -fire stoneware clay and
glazes. Pieces are functional and/or decorative,
often with a nature motif. Open studio classes
offered February and March. Earth Arts studio
tour, first weekend in May. Studio open by ap-
pointment.

Courtesy of Gloria Adria

Rivertown Artworks

111 Cascade St, Osceola
715-294-3000
www.rivertownartworks.com

®

Your

An artist consignment and gift shop with 50+

Mi dwest artists displ
in clay, fiber, glass, jewelry, photography, water-

color, acrylic, basketry, and mixed media. The
shop also carries a select group of unique items
for your home, or gift giving. A fun, friendly

atmosphere. Classes offered

Retall Stores
Offering
Local Products

@ Community

Homestead
See Arts & Crafts listing.

Ewenique Boutique
Yarns & Stitchery
O U sk N widsAindtdh st. st croix Falls

715-483-2802
www.eweyarns.com

Home of natural fiber specialty yarns, in-
cluding organic and hand-dyed. Yarn fibers
include: Alpaca, wool, silk, cashmere, bam-
boo, mohair, cotton, and angora. Classes
for knitting, crochet, and rug punch of-

fered. Open 6 days a week: Tues-Sat 10-5,
Sun noon-5.

Fine Acres Market
102 S. Washington St
St Croix Falls
715-483-9918
fineacres@hotmail.con

@
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Natural foods grocery store with peaceful solu-
tions to your needs. Organic and local produce,
dairy, meat. All natural supplements, herbal
remedies, cleaning supplies, body care products,
bulk foods, snacks. Glutenfree and dairy-free.
M-F 10-7, Sat 9-5, Sun 11-4

®

Indigo Iris

128 Keller Ave, Amery, WI
715-268-7052
indigoiris@amerytel.net

Natural, whole, and organic foods, supple-

ar ti s tnentsphealth and beauty aids, essential

oils, tea, coffee, and market exchange.

I meMonday 9 - 7; Tuesday - Friday 9 - 6; Sat-

urday 9 - 4.
@ Glenna Farms
See Farm Stands listing.

Indian Creek Orchards
Winery and Grille

See Restaurant listing.

17

Natural Alternative
Food Co-op

241 Main St, Luck
715-472-8084
nacoop@lakeland.ws

Features many locally grown and locally
made products from skin care to dairy,
jewelry to produce. Many bulk items, vita-
mins, bakery and meat. Monday - Friday
9:00 - 6:00, Saturday 9 - 4:00.

Accepts EBT/Food Stamps.

Quilt Shop

126 N Washington St,
St Croix Falls
715-483-5728

y i ng wwwepinsnneédiesatiiltshog.eoml e 6

We offer a selection of over 3000 bolts of
fabric from juvenile prints to batiks, yarn
shop, and notions. Classes offered with
day and evening crafting retreats available.
Mon-Sat 9:30-5:30, closed Sundays.
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| ocal Foods

Farm Stands
@

Apple Hill Farm

William and Konnie Didlo
1428 345th Ave, Frederic
715-653-2619
applehillfarm@live.com

Open weekends only beginning Sept. 26. Hours:
Saturday 97 5, Sunday 111 5. We grow 10 varie-
ties of apples including Honeycrisp. Fresh picked
or pick your own. Also honey, maple syrup, soup,
bread, pancake mixes, candles, cookbooks, appk
peelershomemade soaps and lotions, pumpkins,
squash, wool mittens, and hand knit items.

Baker Orchard

1594 State Hwy 35, Centuria
763-439-9535
www.bakerorchard.com

Baker Orchard specializes in freshlypicked and
pick your own apples. Enjoy a family friendly
atmosphere with hiking trails, boulders and a
newly renovated 100+ year old bam. Local art-
ists display their art in a rustic farm house. Fri 12 -
6, Sat & Sun 10-5. Labor Day weekendd Nov.

@

Demulling Farms
466 240th St, Osceola
715-294-3742 (in season)
www.demullingfarms.com

We specialize in UPick strawberries, asparagus,
and seasonal produce. Our goal as farmers is to
grow the highest quality produce, so attractive
and delicious that your family will enjoy eating
vegetables together all season! We are driven by
our commitment to provide fresh, local and nutri-
tious garden food at a reasonable price.

@

Produce

235 US Hwy 8, Turtle Lake
715-986-4322

Open since 1976. Extended season vegetables
and fruit. Food grown with nature for optimum
nutrient density. Eggs and pork available. Open
most days 975. Events first weekend in May and
last weekend in September. Accepts Senior/
WIC Nutriion Vouchers.

@

Glenna Farms

1333 120" St, Amery
800-310-5050
www.glennafarms.com

Open year round, our country store offers many

of your favorite Wisconsin products, such as our
own maple syrup, cheese, wine and much more.
Annual events: Maple Fest, Pick Your Own Pump-
kin, and Breakfast w/Santa. Jan 1-Mem Day: Sat
104, Sun 11-4; Mem Day i Dec 31: Mon-Sat 10-
5,Sun 11-4.

@
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Ultimate
Gardens, LLC

Valoriea Loresch
420 45" Ave, Clear Lake
715-263-4007
UltgarO5@citcomm.net

Open Mon-Sun 2-7pm from June 1-October 31.
Offering: Herbs and herb workshops by appoint-
ment, veggies and some berries and rhubarb.
Onsite farm fresh eggs Accepts Senior\WIC
Nutrition Vouchers

All numbered listings are represented on the back page

map. Please call ahead when visiting any farms, busi-

nesses, or artists unless specific hours are listed. Note

that some neighboring listings share numbers.

CSA Farms

6 1 E Uz U wEanim2nityySwpported Agriculture (CSA) members sign up
at the beginning of a growing season to receive a share of the farm's har-
vest throughout the year --usually in the form of a box dropped off every
week at a central location. CSA farms in this area offer a variety of differ-
ent options in terms of produce, location, products, and payment options.
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Burning River Farm
Michael Noreen
1125 Clam Falls Dr, Frederic
715-653-2245
www.burningriverfarm.com

@

Burning River Farm is a diversified Certified Natu-
rally Grown vegetable farm. Veggies and fruits
are marketed through CSA and farmers markets.
All produce is grown without the use of chemical
fertilizers, pesticides, utilizing natural methods.
Certified Naturally Grown.

@

Community

Homestead
517 280" St, Osceola
715-294-3038
www.communityhomestead.org

Our non-profit 160 acre farm operates an or-
ganic dairy farm, a 140 member CSA garden,
tend an orchard, keep chickens, and make jam
| life. We host
itors and hold
regular events in our community center. Ac-
cepts SeniorWIC Nutrition Vouchers.

USDA Certified Organic
*| x x| UUz w/
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Produce

See Farm Stand listing.

Little Footprint Farm

Michael Brenna & Jane Aleckson
1433 25th St, Turtle Lake
715-986-6444
www.littlefootprintfarm.com

We grow naturally; CSA farm shares available.
We sell grassfed beef and pastured poultry.
Share members can swim, fish, hike, etc. See
website for dAon far mo
and musi c. We are
Call ahead for a visit; we encourage volunteers in
helping/learning about farming.

Philadelphia

Community Farm
Verna Kragnes, Sarah or Dan Fillius
599 280th St, Osceola
715-294-4048
www.philadelphiacommunityfarm.org

We are celebrating our 20th year as a CSA serv-
ing the Twin Cities and St. Croix River Valley.
Through biodynamic farming practices, we offer

spring, summer, and fall shares with over 40

different varieties of vegetables as they come in

season. Check our website for more details!
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Supporting Local Farmers ~ Supporting the Local Economy

danaj@Ilandstewardshipproject.org

Cafes/Restaurants Serving

Local

Café Wren

Stephanie Lundeen
2596 State Rd 35, Luck
715-472-4700
www.cafewren.com

e

Café Wren offers a unique environment to enjoy
good, real food and coffee. Food includes home-
made soups, salads, sandwiches and baked
goods. The café features locally grown foods and
local artwork year round. Opendaily M - F 7am
- 6pm, Sat. 7am - 5pm, Sunday 8am- 5pm.
Menu and event info at www.cafewren.com.

Courtesy of Christine Mount Kapp

Foods

Indian Creek
Orchards Winery &
Grille

120 North Washington St
St. Croix Falls
715-483-2829

www.honeycrisp.net

Serving grilled foods, pastas, light plates
and fresh salads. Live music on Sat. 7-
11pm. Special dinners served every Sat. 5
8pm. Homemade desserts. Large patio
open all summer long. M-Sat 11-11, Sun
11-9.

h o

Pick Your
Own Produce

(19) Baker Orchard

See Farm Stand listing.

@ Deedon Lake Natural
Orchard

Ken Mandley
552 138" Ave, Turtle Lake
715-986-2757
www.deedonlake.com

Open mid-August through late October for u -pick
and ready-to-purchase apples. Wide variety of
local favorites such as Connel Red, Fireside,
Sweet 16, Beacon and MinJon. Call for current
hours of operations and orchard conditions. Cer-
tified Naturally Grown, and accepts Senior/

WIC Nutrition Vouchers.
@ Glenna Farms
See Farm Stand listing,

Direct-Qrder;
Farm Sales

(By appointment or pre -order)

@
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Bird Song Farm

Sloan Stanze
1726 US Hwy 8, St Croix Falls
715-210-8489
blrdsongfarm@yahoo.com

We raise beef cows, chicken, turkey, and laying
hens on pasture. We also sell small squares of
grass hay. My goal is nutrient dense food for our
animals including kelp, Redmond mineral salts,
mineral, aloe vera...we have even tried red wine!

Duane Lindh

1065 290th Ave, Frederic
715-472-2717

Maple Syrup, all natural beef, and sweet corn.
Accepts Senio r/ WIC Nutrition Vouchers.

Little Horseshoe Farm

Victoria Brenna, Turtle Lake
715-986-2314

Our family farm has cultivated a healthy partner-

ship with the land for 35 years. Our pastured

poultry, pork and eggs are raised organically and

processed humanely Free and content to roam

and graze, theyo6re healthy
high protein, high omega, and tasty. Call to order.

Welcome to healthyeating with a conscience.

@

The Serpentine

Project

H. Leah Wolfe, MPH
Anothoth Community Farm
740 Round Lake Rd, Luck
715-977-0908
Leah.wolfe5@gmail.com

In 1408, the word serpentine referred to a plant
that was believed to contain anti-venom. The
Serpentine Project cultivates, restores, and pre-
serves for healing plants to provide tinctures,
salves, ails, and other items to the community.
Call for consultations and work, trade or leaming
opportunities.

Smokey Meadows
Gary Ehrich
2413 105th St, Luck
715-472-2323
smokeymeadows@Iakeland.ws

@
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Naturally raised grass fed/grass finished
beef, free range chickens & pork products.



Why Buy Local?

ITBEC www.northwestwisconsin.com

Buying locally will strengthen our local
economy

Annually, Americans consume more than $600 billion
in food. In most communities today food is purchased

entirely at a grocery store or market, with only about

7% of local food dollars staying in the community.

The other 93% of the modern food dollar travels to

pay processors, packagers, distributors, wholesalers,
truckers and the rest of the infrastructure that a

global food system demands, a stark comparison to
40% in 1910. When more dollars stay in the commu-

nity, through buying local, they are transformed into

thriving main streets and local jobs.

Buying locally grown food will support
your local family farms

Buying locally or directly from farmers can dramati-

cally increase a farmer's income._The Maine Organic
Farmers and Gardener's Associationpublished a study
demonstrates what would happen if consumers
shifted 1% of their purchasing power to buy locally

grown products: farmers would see a gain of 5% in

their income. Even better, buying direct from a farmer

sends 90% of those food dollars back to the farm.

Increasing farm income means more money can be
spent locally by the farmer to run their business and

home, helping keep the local economy alive.

This directory is made possible with the generous support of these organizations:

EXtension

Cooperative Extension

www.uwex.edu/ces/cty/polk

b V/J/ SACISC V /JJb O /Jr7// ooks

(S€C J/)Jv/)

))ot; ‘gscare. )Z&ur ‘]4>vehfure.

Buying locally safeguards your family's
health

When you purchase locally produced food you know
where the food is coming from so you have no mas-
sive product recalls. Locally grown food uses less or
no chemicals to preserve the food, and since you can
know who produced your food you can ask questions.

Buying locally will protect your environment

One significant reason to buy local is to keep food
miles to a minimum. "Food miles" refer to the dis-
tance a food item travels from the farm to your home.
The food miles for items in the grocery store are, on
average, 27 times higher than the food miles for
goods bought from local sources, or between 1500
and 1800 miles.

Our food is also trucked across the country, hauled in
freighter ships over oceans, and flown around the
world. A tremendous amount of fossil fuel is burned
to transport foods such long distances, releasing car-
bon dioxide, sulfur dioxide, particulate matter and
other pollutants that contribute to global climate
change, acid rain, smog and air and sea pollution. The
refrigeration required to keep our fruits, vegetables,
dairy products and meats from spoiling during their
long journeys burn up even more fossil fuel. In contrast,
local and regional food systems produce 17 times less CO2.

A PDF version of this
guide is available at:
www.scfbuylocal.org

polkcountytourism.com

More Benefits of Buying Local

Fewer or no chemicals to preserve the food
Less packaging and package waste

Lower shipping costs, which uses less fuel
Promotes/supports the local community

Personalized service (it's great to know your local
seller)

® A typical carrot has to travel 1,838 miles to reach
your dinner table.

® Inthe U.S., a wheat farmer can expect to receive
about six cents of each dollar spent on a loaf of
breadd approximately the cost of the wrapping.

® Farmers' markets enable farmers to keep 80 to
90 cents of each dollar spent by the consumer. About

1/3 of all U.S. farms are located within metropolitan
areas, comprising 18% of total U.S. farmland.

Compiled by Bob Kazmierski
Polk County UWCoaoperative Extension

Directory partners include:

Polk County Informa-

City of St. Croix Falls Buy  tion Center
Local Initiative

polkcountytourism .com
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