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Sapsucker Farms oflers fres-range egos
and an opponunity 16 viset the chickens

-Bverything is integrat od here." Debb_ie explains. They hagd alreagy ;..
forty acres of native prairie land when Jim planted the orchard S0 he
trees among the prairie grasses, “At first, the seven-foot grasses .
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the trees,” Debbie Tememberg
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In the spring, that takes the foem ¢
hands-on work when the conditions g
right for the maple sap to run. “We g
an announcement on our Facebaok pag
This year fifty people came out 1o hep
place 1,000 taps in the trees” Debbie g
“We fed them lunch and sent them
with maple syrup.” They still use 5-giks
buckets to collect the sap, which an
in a day.
Throughout the ; wing season
Debbie tends her pre ¢ garden. Ty
offer farm shares th  gh ﬂ_l!i' s
(Community-Suppo Agriculure
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program. The six di: ations of certiet)
organic vegetables 3 include fresh
eggs and cider, And to form W‘!u
offer cooking demor  ation® ¥
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they can do with their garden-fresh bounty. vested
In the fall, apples reign supreme. Eighty varieties of applc ' s b ®
mid-August to the end of October. Certified organic apples ¥ wal iw‘“‘
is the fresh pressed apple juice from Jim's childhood. In fact, was (e
spawned their latest enterprise—hard cider.
A bumper crop of apples in 2012 presented a dilemma. it
« short shelf life that they had to find new outlets besides the 71 u®
distribution chain. Craft beverage makers eagerly th“ed R2 bupm L
Pard cider. When that cider began winning awards at the State nuf"y et
notice. *I thought maybe 1 should be making hard cider” e B:watd”"“"
premiered in 2015 and a year later they brought home their ™
first of many.
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and the hum of conversation pervades the atmosphere. " P
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