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Mission Statement
The mission of Columbia Farmers Market is to provide both the local 

farmer and consumer a reliable, regulated marketplace for the 
direct exchange of high quality and safe food. By facilitating such 

commerce, the market strives to meet the needs of the local consumer 
while encouraging sustainable agriculture in mid-Missouri.

WRITTEN BY CRYSTAL REIN AND MARCIA VANDERLIP. COPYEDITED BY KAREN WORLEY, LAUREL GOODMAN AND JON WEEKLEY. PHOTOS BY DREW PIESTER.

AS A PRODUCER-ONLY MARKET, EVERYTHING 
SOLD AT CFM IS PRODUCED OR GROWN BY 
THE MORE THAN 85 FARMERS AND ARTISANS 
WHO HELP SUSTAIN THE CULTURE, ECONOMY, 
AND ENVIRONMENT OF CENTRAL MISSOURI. 
IF VENDORS DO NOT GROW OR PRODUCE 
THEIR PRODUCT, THEY CANNOT SELL IT AT 
COLUMBIA FARMERS MARKET. THIS ENSURES 
THE FRESHEST AND HIGHEST QUALITY 
PRODUCT FOR OUR CUSTOMERS, WHO CAN 
KNOW EXACTLY WHERE THEIR FOOD CAME 
FROM AND HOW IT WAS GROWN OR RAISED. 

What ‘Local’ Means to Us
Producer-Only and 50 Mile Radius
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Meet Columbia Farmers Market
What began as farmers selling produce out of the back of their trucks has turned into a vibrant, permanent community 

marketplace that brings producers and consumers together with a space to buy and sell good food. 

Columbia Farmers Market vendors raise, grow, or produce foods on rural farms, urban backyards, and in kitchens. Although 
production methods and products differ from one vendor to the next, what our vendors have in common is their passion to 
share “Food from Home” with you, your family, and your friends. In the following pages, you will get to know our Columbia 
Farmers Market vendors, their families, and their production methods a little better through stories, photos, and recipes. Enjoy! 
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First organized in 1980, Columbia Farmers Market (CFM) 
has grown to become one of the premier locations for 
locally grown fresh fruits and vegetables, meats, value-
added foods, crafts, flowers, plants, and other agricultural 
products in mid-Missouri.

The market was founded by a small group of farmers who 
had been selling their produce out of pickup trucks at gas 
stations and other locations around the city. Desiring a 
better location, these farmers worked with the Columbia 
Chamber of Commerce, Boone County Extension, and other 
groups to officially organize the market.

The early farmers market opened every Monday, Wednesday, 
and Saturday at the former Boone County Fairgrounds, 
now the site of the Columbia Activity & Recreation Center 
(ARC). Vendors set up beneath a pavilion provided by the 
Kiwanis Club. The venue offered shelter to both customers 
and vendors. This arrangement worked well, save for the 
two weeks every summer when the vendors vacated the 
premises to accommodate the Boone County Fair.

In 1992, the county fair moved north of Columbia. All of the 
buildings at the old site were torn down, and CFM had to 
find a new home. During the summers of 1993 and 1994, 
CFM set up on an open parking lot near Parkade Plaza. 
Unprotected from sun, wind, and rain, customers and 
vendors began to discuss the need for a more permanent 
and sheltered location. 

In 1994, Ron and Vicki Shy donated 20 acres of the old 
fairground to the City of Columbia, and CFM was able to 
move back to its former location in 1995. The ARC was built 
in 2002, and the Columbia City Council officially adopted the 
name Clary-Shy Community Park in 2010. Since that time, 
CFM has remained adjacent to the ARC.

As a result of CFM vendors extending the growing season with 
high tunnels, hoop houses, and value-added products, the 
farmers market expanded its offerings in 2010, opening the 
Saturday Winter Market during the late fall and winter months. 
The Winter Market was originally located at the Rock Bridge 
Christian Church, though it quickly outgrew the space. In 2011, 
the indoor Winter Market moved to the Parkade Center. 

In 2016, Friends of the Farm was created by CFM, 
Columbia Parks and Recreation Department, Columbia 
Center for Urban Agriculture, and Sustainable Farms and 
Communities. Together, these partners created a capital 
fundraising campaign to transform Clary-Shy Community 
Park into Columbia’s Agriculture Park, a health-focused, 
agricultural, commercial, recreational, and educational 
facility that serves the Central Missouri community. 

In 2019, Columbia’s Agriculture Park’s capital campaign 
donations and pledges reached $731,000, with $4.78 million 
in total fundraising to date. Future phases of the project, 
completed by 2022, will include: the full expansion of the 
pavilion, adding the east and west wings; an Urban Farm 
that grows produce for local food pantries; an outdoor 
classroom; a demonstration learning garden; a commercial/
demonstration kitchen; a playground; a walking/running 
trail connected to the existing ARC; and additional parking 
for customers.

CFM moved to its permanent, year-round home under the 
MU Health Care Pavilion on July 6, 2019, attracting a record-
breaking 7,866 visitors that day. The pavilion protects 
visitors and vendors from the weather, makes for a better 
overall experience, and has significantly increased vendor 
sales. The weekend customer counts regularly surpassed 
5,000 in 2019, and vendor membership has expanded to 85 
local farmers, producers, and artisans.

Columbia Farmers Market: 
Past, Present & Future
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Farm to Table Dinner
Started in 2014, the 
Farm to Table Fundraiser 
Dinner supports market 
programming. All proceeds 
are put back into the market 
to help fund programming 
and offset vendor fees. 
The event raises more 

than $10,000 annually. It helps connect people to their food 
and the importance of knowing where it comes from. The 
dinners, held at Barred Owl Butcher & Table, are made by local 
restaurant chefs who donate their time and resources, and 
use local ingredients donated by market vendors. The dinner 
brings together more than 100 familiar and new faces from 
the community to celebrate delectable local food and drinks. 
Help from CFM vendors and support from the mid-Missouri 
community make the dinner possible. Promoting local food 
is much easier when the farmers market has the support of 
organizations, businesses, and individuals in the community.

Access to Healthy Food
The Access to Healthy Food (AHF) Program was created in 
2010. The AHF program matches $25 per week for low-income 
families who receive SNAP or WIC benefits and who have 
children under the age of 19, are seniors, or are disabled. Each 
week, families are eligible to swipe their SNAP card for up to 
$25 and then receive an additional $25 in market tokens to be 
spent on fruits, vegetables, nuts, honey, meat, baked goods, 
or plants at the market. Families receiving WIC are eligible to 
match up to $25 with a cash match and receive an additional 
$25 per week in market tokens.

The Greenhouse
Since 2015, CFM and Columbia Center for 
Urban Agriculture have joined forces to offer 
free children’s programming. Together with 

other community partners, a variety of free, drop-in activities 
for children of all ages are provided at The Greenhouse booth. 
Activities include taste tests, arts and crafts, and story time 
during Tuesday, Thursday, or Saturday markets

Gardening Workshop Series
Are you interested in gardening, but just don’t know where 
to start? Do you have a beautiful garden, but want to try 
composting, raising laying hens, or growing mushrooms? Each 
Saturday morning at the market, Columbia Center for Urban 
Agriculture and community partners offer free workshops for 
beginning gardeners. All workshops are offered twice each 
Saturday: at 9 a.m. and again at 10:30 a.m., spring through fall. 
Meet at The Greenhouse booth to attend the workshops - and 
come prepared. You may get dirty in these hands-on workshops!

What’s Cooking?
Every other Saturday, April through 
October, CFM features local restaurant 
chefs showcasing seasonal produce you 

can’t find anywhere else. The informative, biweekly cooking 
demonstrations are designed to inspire beginners and experts 
alike. Learn how to introduce seasonal produce into your 
everyday diet by using innovative cooking techniques. Recipe 
cards are provided during the fast-paced, casual experience that 
is guaranteed to get you eating fresher, healthier, and better.

Good Food Detective Program
Launched in 2015 with funds from the USDA 
Specialty Crops Block Grant Program, CFM offers 
three educational activity booklets that guide 
children to explore topics surrounding food, 
gardening, cooking, and the farmers market. The 
Good Food Detective Program rewards children 
for each completed activity with $2 of “Munch 
Money” to spend on fruits, vegetables, nuts, and 

honey. Bring your children to The Oasis and experience healthy 
nutrition education at the market every Saturday morning.

Columbia Farmers Market Programs

Music
Each week Columbia Farmers 
Market hosts local musicians 
to provide entertainment 
for market customers and 
vendors. Vendors compensate 
the musicians for their time 
through product or monetary 
donations. Customer donations 
for the musicians are always 
welcome.
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2001-2010

2008: CFM begins accepting SNAP 
(Supplemental Nutrition Access 
Program).

2008: Due to the recession, plans 
for the farmers market pavilion 
are put on hold.

2010: The Columbia Winter 
Market opens at Rockbridge 
Christian Church, allowing 
farmers and growers to bring 
local products to market on 
Saturdays through the winter 
months. 

2010: SF&C creates the Access 
to Healthy Food SNAP and WIC 
matching program, which doubles 
farmers market food purchases 
for low income families.

The history of

Farmers market
Columbia

1993-2000
1994: Supporters of CFM begin 
to envision a permanent site and 
building.

1995: The City of Columbia buys 
the old fairgrounds as part 
of a long-range plan to build 
a recreation center for the 
community.

1995: CFM moves back to the 
old fairgrounds, and resumes as 
an open-air market.

1995: The market board comes 
to the Columbia City Council to 
present a vision for a permanent 
site and building at the old 
fairgrounds.

1999: Sustainable Farms & 
Communities (SF&C) is created to 
act as a not-for-profit fundraising 
entity on behalf of CFM.

1986-1992

1986: The Department of 
Agriculture recognizes CFM as one 
of the most successful markets in 
Missouri. 

1991: The fairgrounds are sold, 
and all buildings go to the 
highest bidder. CFM must seek a 
new home for the next year. 

1992: CFM moves to Parkade 
Plaza parking lot for three 
seasons. 

1980: Columbia Chamber 
of Commerce Agri-Business 
Committee and the University 
of Missouri Extension Service 
sponsor Columbia Farmers 
Market’s (CFM) first year of 
operation.

1980: A few local growers join 
together to sell produce at the 
former Boone County Fairgrounds 
(now the home of Clary-Shy Park, 
the Activity and Recreation Center 
(ARC), and Columbia’s Agriculture 
Park).

1981: The Boone County Fair 
Board rents its youth building—
built by the Kiwanis Club—to CFM.

1980-1985
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2016-20202011-2015
2011: The Columbia Winter 
Market outgrows its location, 
and relocates indoors at Parkade 
Center. 

2011: CFM opens a Thursday 
afternoon market at the Forum 
Christian Church.

2013: CFM hires a full time Market 
Manager/ Executive Director 
to oversee market operations, 
grow programming, and cultivate 
community connections.

2013: CFM creates a rigorous 
vendor inspection program, 
requiring all vendors to be 
inspected before selling.

2014: CFM holds the first Annual 
Farm to Table fundraiser dinner 
at Blue Bell Farm, raising 
$4,250. 

2015: With help from the 2014 
SCBGP the Good Food Detectives 
Program begins and weekly 
children’s activities are offered at 
CFM.

2015: Columbia voters renew 
the City Park Tax, earmarking 
$400,000 for improvements to 
Clary-Shy Park. 

2015: City planners and CFM 
leaders begin discussing 
improvements to  
Clary-Shy Park.

2015: Ranked Best Farmers 
Market in Missouri in Clean Eating 
Magazine’s Top 50 Farmers’ 
Markets in America.

2012-2015: CFM receives one 
AmeriCorps VISTA worker per 
year from 2012-2015 to assist with 
building market programming 
and activities.

2016: CFM, Columbia Center 
for Urban Agriculture, SF&C, 
and City of Columbia Parks and 
Recreation Department form 
Friends of the Farm and begin 
planning a farmers market 
pavilion and agriculture park.

2016: Friends of the Farm hires 
local architect firm to render new 
site plans.

2016: Three public input sessions 
were held to share and discuss 
proposed site plan ideas for 
an expanded farmers market 
building, a multi-purpose 
community building, a large 
urban farm, outdoor classrooms, 
and more.

2017: CFM creates the Market 
Ambassador program, where 
employees assist market 
customers, whether it be for 
specific products, a smiling face or 
market tours.

2018: Construction begins on 
Columbia’s Agriculture Park 
and CFM temporarily moves to 
Parkade Plaza’s parking lot.

2019: Phase 1 of the construction 
of Columbia’s Agriculture Park is 
completed, and CFM moves into 
the new MU Health Care Pavilion. 

2019: CFM begins offering three 
markets a week: Tuesdays, 
Thursdays and Saturdays.

2019: CFM breaks a new 
customer record with 7,866 
attending the grand opening of 
Columbia’s Agriculture Park.

2017: CFM moves the annual Farm 
to Table dinner to Barred Owl 
Butcher & Table, fundraising over 
$10,000 annually. 

2017: Friends of the Farm begin 
fundraising for Columbia’s 
Agriculture Park. MU Health Care 
donates $495,000, receiving 
naming rights for the new four-
season farmers market pavilion.

2017: CFM signs a 35-year lease 
with the City of Columbia for 
the use of the MU Health Care 
Pavilion.

2017: Ranked Best Farmers 
Market in Missouri in Clean Eating 
Magazine’s Top 50 Farmers’ 
Markets in America for a second 
time.
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Meet the Columbia Farmers Market Team

Executive Director
Corrina Smith is the executive director 
of CFM. As executive director, Corrina 
has overall strategic and operational 
responsibility for CFM’s programs, staff, 
vendors, expansion, community engagement, 
and mission execution. With guidance from 
the board of directors, she develops and 

maintains the market’s budget and executes its strategic plan, 
including keeping meticulous track of data to generate monthly 
and annual reports. She also uses this data to write and report on 
grants to procure funding for the market, and she develops and 
maintains the organization’s marketing and advertising strategies. 
Corrina processes all vendor applications, conducts farm 
inspections, and coordinates vendor set up and programming 
at each market. She is currently coordinating marketing training 
for vendors interested in growing their businesses. Corrina works 
hard to support CFM vendors with the tools they need to be 
successful. She also works diligently to promote a vibrant culture 
that values all staff, vendors, and customers. If you want to know 
what CFM is all about, look to Corrina! She is the cohesive force 
behind the scenes and the public face that welcomes all to CFM.

Assistant Market Manager
Jon Weekley is the assistant market 
manager of CFM. He oversees the set-up 
and operation of the Oasis and helps set up 
and tear down each market. He manages 
incentive programs, such as the Access to 
Healthy Food Program, and he is involved 
in community outreach to promote these 
programs and ensure their success. Jon 

is responsible for reconciling weekly token and merchandise 
inventories. He tracks market data that is used to secure grants 
for continued market funding. He also is involved in project 
management and conducts farm inspections to ensure the 
highest quality products for market customers.

Market Assistants
Market assistants run the Oasis — CFM’s financial and information 
center. They sell market tokens and merchandise, keep track 
of financial data such as incoming and outgoing tokens, enroll 
eligible participants in incentive programs, such as the Access to 
Healthy Food Program for purchasing healthy foods, and help 
set up and tear down each market. As sources of information, 
market assistants will happily explain the tokens system, SNAP/
WIC matching programs, gardening workshops and children’s 
activities, and answer any other customer inquiries.

Lead Market Ambassador
Crystal Rein is the lead market ambassador 
at CFM. Crystal’s responsibilities include 
overseeing all ambassadors, setting up and 
tearing down each market, and organizing 
sampling and signage. Crystal is a people 
person and will happily answer customer 
inquiries, arrange tours, and will point you 

in the right direction. As part of her social media and community 
outreach duties, she creates and maintains an active CFM 
online presence and provides helpful information about each 
market. If you want to know more about project management, 
marketing and advertising strategies, or any aspect of the 
market, stop by and talk to Crystal.

Ambassadors
Whether you are a newbie to the market or a Saturday morning 
regular, CFM ambassadors are available to provide customers 
with tips and tricks to better navigate each market. They help 
customers with questions and give tours of the market, during 
which they acquaint customers with the market’s history, its 
mission, and the importance of shopping with local vendors. 
Ambassadors also provide product samples, allowing customers 
to taste items from a particular vendor and learn more about 
what they have to offer. Ambassadors prepare surveys that 
assist with grant proposals and grant requirements, set up 
and tear down the market, collect donations for the visiting 
band, and conduct customer counts so vendors know how 
much product to bring to each market. They also promote 
and educate customers about incentive programs, gardening 
workshops, and children’s activities. If you have a question or 
just want to know where to find your favorite market treats or 
vendors, look for an ambassador.

Project Manager
Laurel Goodman is CFM’s project manager. 
CFM’s various programs are largely funded 
by grants, the proposals for which require 
extensive writing and research. Laurel 
has been instrumental in crafting grant 
proposals that express the importance of 
CFM as an organization as well as show the 

benefits of local commerce for our community. In addition, she 
manages the vendor marketing training program. In this role, 
she coordinates and supports vendors, and develops program 
evaluation tools for grant reporting. Laurel also fills in as a market 
assistant at the market on Saturday mornings. In 2012, she 
relocated to Missouri to serve as CFM’s first AmeriCorps VISTA.

COLUMBIA FARMERS MARKET STAFF IS CRITICAL TO THE SUCCESS AND THE EXPANSION OF THE MARKET. THEY 
ORGANIZE, SUPPORT, AND CONNECT VENDORS AND CUSTOMERS, CREATE AND DELIVER PROGRAMS, WRITE GRANTS, 

AND ARE COMMUNITY ADVOCATES FOR THE MARKET.
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Meet Our Vendors
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Altai Meadows is named for the Altai Mountains in Mongolia, 
where Jeff Cook met his wife, Augie, while he was serving in 
the Peace Corps. While Jeff was there, he marveled that semi-
nomadic families moved their portable tents, or yurts, with 
their cattle livestock on varying grasslands several times a 
year.  

Jeff, a former wildlife biologist, so admired the practice of 
rotating cattle on grass that he put it into practice in the 
United States. Since October 2009, he and Augie have been 
rotating a small herd of South Poll cattle on 310 acres near 
Higbee, Missouri. The gentle and hardy animals are raised 
without grain, antibiotics, growth hormones, or pesticides. 

Jeff closely watches the habitat at Altai Meadows, staying 
in tune with the wildlife and the watershed. His attention 
to the health of the pasture, he said, has led to “excellent 
grazing conditions.” That, in turn, produces “outstanding 
grass-finished beef.” Augie serves as his quality-control 
expert. 

“She has a discerning taste for authentic, grass-fed beef,” 
Jeff said. “She grew up eating it in northern Mongolia, 
where the growing season is short, winters are harsh, and 
people live on the meat they produce.”

The Cooks also raise free-range chickens, which are moved 
daily on pasture that is grazed by the cattle. The chickens 
are also fed a ration of non-GMO feed. Jeff and Augie’s 
children, Zaya and Jason, “are responsible for overseeing egg 
production.” They feed and water the laying hens, clean the 
coop, collect, rinse, pack, and label the eggs. Jeff has been 
selling his grass-finished beef at Columbia Farmers Market 
since 2012. He also sells fruits and vegetables grown on the 
farm in “rich, organic compost, a byproduct of the chicken and 
cattle operation.”

On Saturdays in summer and winter months, Jeff comes to 
market. His regular customers are fans of his products and 
appreciate his farming practices. As Jeff said, Altai Meadows is 
committed to “clean production methods to produce quality 
food, while caring for our land and the environment.” 

Jeff shares a cooking tip: Cooking grass-fed and finished beef 
takes less time than traditional, grain-fed steaks. The meat is 
lean, with less marbling. When grilling or pan-frying a strip steak 
or rib eye, sear it first, and then undercook it 10 degrees. Let it 
rest, then cut it against the grain.

Altai Meadows
A beacon of stewardship for land and livestock

Altai Meadows is committed to “clean 
production methods to produce quality 
food, while caring for our land and the 

environment.”
-jeff, altai meadows
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Ask anyone who loves good food in Columbia: Barred Owl 
Butcher & Table is known for its masterful and thoughtful 
preparation of exceptional, locally-sourced ingredients. 
Incorporating time-honored techniques and modern 
sensibilities alike, the skilled butchers honor the dedicated 
work of local, small-farm partners by making the most of 
every cut. Founded in 2016 by Joshua Smith, Ben Parks, and 
Brandy Hughes, this equal parts new-world butcher shop and 
old-world delicatessen crafts beloved seasonal cuisine that 
keeps locals coming back for more. 

Inventive and playful, the experts at Barred Owl excel at using 
Columbia Farmers Market products in harmony with its whole-
animal philosophy. Specializing in whole-animal butchery and 
the craft of charcuterie, the whole-animal philosophy provides 
Barred Owl the opportunity to make formerly discarded parts 
the centerpiece of the meal, giving each individual ingredient 
the opportunity to shine. 

With an array of charcuterie, smoked meats, and prepared 
foods, Barred Owl’s market offerings are the basis of its 
restaurant at 47 E. Broadway. Whether it be handmade 
pickles, in-house condiments, fresh-baked crackers, or breads 
and spreads to accompany its charcuterie, the consideration 
taken when crafting the restaurant menu can now be enjoyed 
for meals at home. Barred Owl doesn’t overlook anything, 
which makes its market offerings just as delicious as meals in 
the restaurant.

Before joining the farmers market in 2020, partners Joshua and 
Ben participated at the annual Farm to Table Fundraiser Dinner. 
Joshua also has conducted numerous What’s Cooking 
demonstrations at the market. Frequently, both partners buzz 
about the market collecting their weekly ingredients.

When asked why Barred Owl joined the market, Joshua said, 
“We chose to become market vendors to expand upon our 
connection to and involvement in our community and local 
food economy. Being a part of the community of local food 
producers and providing our neighbors with delicious food 
and beverages is what drives us.”

Joshua went on to say that “transparency, sustainability, and 
the reverberating positive economic impact of keeping dollars 
in the community” are all key reasons for joining the market. 
The team at Barred Owl is not new to the food scene.

“I have been in the food service industry in some capacity or 
another since I was 16, so 23-plus years,” Joshua said. “I have 
done so in a management and/or ‘chef’ role since I the age of 
23 and have been actively honing my butcher and charcuterie 
skills for the past 13 years. 

My partners have each also been in the restaurant/hospitality 
business for 20-plus years. Brandy has held positions as 
varied as catering chef to general manager, while Ben is a chef 
with a strong kitchen pedigree and a degree from the famed 
CIA (The Culinary Institute of America) to boot!”

The partners invite you to take a piece of Barred Owl Butcher & 
Table home. Once you are officially hooked, stop by the restaurant 
and discover why Barred Owl is at the top of every foodie’s list.

Barred Owl Butcher & Table
Making good food from good ingredients, raised by good people

“Being a part of the community of 
local food producers and providing 

our neighbors with delicious food and 
beverages is what drives us.”
- Joshua, Barred Owl Butcher & table
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Katie and Jason Lockwood discovered the joys of farming lavender 
in 1999. They began harvesting lavender to sell as a new business, 
Battlefield Lavender, in 2019. The business has now become a 
family affair. “Our three children, plus our parents, all help with 
some facet of the business,” Katie said. “Whether in the field or 
finishing products, everyone is a part of it. On occasion, we employ 
local high school students to help as well.” Since 2019, their dried 
lavender bundles have been a hit at the market. The bundles can 
be used in home decor as well as sachets, eye masks, and some 
finished lavender food products. 

“We also grow the blackberries and elderberries we use in our 
lavender jellies,” Katie said. “We keep beehives, and the honeybees 
feed on the lavender, creating an amazing, light, flavorful honey. 
We also grow luffa.” Katie and Jason grow lavender, a perennial, in 
raised beds, water with drip irrigation, and hand-weed the plants 
as needed. 

Luckily, lavender doesn't attract pests, so their plants are always 
herbicide and pesticide free. The stems are harvested by hand 
and dried in a barn. “I love working in our field, being around 
the plants, giving them TLC, and sharing my love of growing and 
gardening with others,” Katie said. “I also love turning our lavender 
into something even more beautiful and amazing. It brings me joy 
and contentment.”

“If I don’t have dirt on my fingers (or smudged on my face at the 
end of the day), then I didn’t do my day right,” Katie shared. She 
is content to “sit in the rows, smell the smells, feel the sun and 
wind, and watch the butterflies and honeybees. It doesn’t get 
much better.” The Lockwoods enjoy the energy, community, and 
experience of the outdoor farmers market. “It’s fun to see familiar 
faces, and meet people visiting our town or those who have 
recently moved here,” Katie said. “We are excited about the growth 
of the market, new facilities, and the upcoming expansions are a 
wonderful benefit.” 

Katie and Jason both work at the University of Missouri full time. 
Therefore, all of their farm time is spent after work and on the 
weekends. “During the summer, the family each probably spends 
25 to 35 hours a week on something related to the farm, and our kids 
help 10 to 20 hours a week or more if we are planting or harvesting. 
If it’s raining, there’s always things to do in the greenhouse or barn,” 
Katie said. After moving to Centralia in 2010, the family familiarized 
themselves with the history of the city, including Civil War times. 
Down the road from their farm, the Centralia Battlefield memorial 
honors those who died in a battle between the Union army and 
Confederate guerrillas on September 27, 1864. 

“Jason is a U.S. Marine Corps combat veteran, and our fathers and 
grandfathers all served in wartime (Air Force, Marines, Army, and 
Navy),” Katie said. “We have a deep respect for those who serve in 
our military. We thought planting a beautiful field of lavender could 
be a means of bringing healing and tranquility to the land. That’s 
why we decided on the name of Battlefield Lavender for our farm.” 

Crispy on the outside and chewy on the inside, these cookies are an 
elegant twist to the typical chocolate chip cookie recipe. The recipe 
comes from winealittlecookalot.com.

Battlefield Lavender
Finding beauty and honor in rows of purple

Lavender and Sea 
Salt Chocolate 
Chunk Cookies
3/4 cup unsalted butter, 
at room temperature (1.5 
sticks)
3/4 cup light brown sugar, 
packed
1/4 cup granulated sugar
2 eggs at room 
temperature
2 teaspoons vanilla 
extract
2 cups all-purpose flour
2 teaspoons cornstarch
1 teaspoon baking soda 
1/2 teaspoon salt
1.5 teaspoon dried 
lavender buds
1 1/2 cups semi-sweet 
chocolate chunks- or 
chocolate chips
Coarse sea salt for 
sprinkling

In a large bowl with a hand 
mixer or in-stand mixer 
with paddle attachment, 
beat the butter, brown 
sugar, and sugar on 
medium speed until light 
and fluffy, about two 
minutes. Beat in the egg 
and vanilla. Scrape down 
the sides and bottom of 
the bowl as needed. In a 
separate bowl, combine 
flour, cornstarch, baking 

soda, salt, and lavender. 
Add to the wet ingredients 
and beat on low until 
combined. Add in the 
chocolate chunks and mix 
to combine evenly. Cover 
dough with aluminum foil 
or plastic wrap and chill 
for at least one hour and 
up to two days. Remove 
cookie dough from the 
refrigerator and allow to 
sit at room temperature 
for 10 minutes. Preheat 
oven to 350 degrees. Line 
two large baking sheets 
with parchment paper 
or silicone baking mats. 
Set aside. Roll dough into 
about one-inch balls using 
your hands. Space about 
2 inches apart on the 
baking sheets. Bake for 10 
to 12 minutes, until lightly 
golden brown around 
the edges. Immediately 
sprinkle with sea salt once 
removed from the oven 
before cooling. 
Cool for five minutes 
on the baking sheet, 
then transfer cookies 
to a cooling rack to cool 
completely.

Makes: 24 cookies
Note: Cookies stay 
fresh covered at room 
temperature or stored in an 
airtight container for up to 
one week.
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Nicole LaChapell, co-owner of Bellair Farm, believes locally 
grown food is “the pathway to good nutrition. I see food 
as medicine.” Plus, “You can’t beat the freshness of a local 
farmers market.” 

Nicole and her husband, Jeff, farmed part time on their family 
farm in Pilot Grove and now farm full-time on the family land. 

Nicole’s love for farming is rooted in her love of variety 
and being outdoors. She is interested in herbalism as 
well as growing unique vegetables in abundance. That 
makes for a full booth at the market. Over the years, the 
unusual is what keeps Nicole passionate about farming. 
Several variations of greens, strawberries, blackberries, 
raspberries, tomatoes, cucumbers, herbs, fresh cut flowers, 
beets, spring transplants, body care products, jellies, and 
jams are available in season. A new walnut husk ink, which 
she makes from scratch, demonstrates her love for variety.

Farming also keeps her connected to nature. Being outside 
and listening to the birds sing reminds her of her father, a 
bird lover. “My favorite bird is probably the wren because it’s 
always building nests in unexpected places.” 

She doesn’t use chemicals on the farm; maintaining it chemical 
free benefits her family, customers, and wildlife. “I let many 
things go to flower to increase the population of carnivorous 
insects, which naturally deters pesky bugs that might nibble 
on my garden. Plus, the birds help in pest management as 
well. I only use natural remedies on the farm.”  

Her love of nature may keep her occupied on the farm, but 
she enjoys socializing with customers at the market. 

“I love living in the country, but it can also be a bit lonely. I 
really like the conversations I have with my customers and 
the diversity of Columbia. Plus, I enjoy selling at a market that 
participates in SNAP benefits. Programs like this level the 
playing field and allow everyone access to healthy fruits 
and vegetables.”

Having sold at Columbia Farmers Market since 2016, the 
success of her family farm has inspired her son and daughter 
to take a bigger role in the business. Son Rowan and daughter 
Willow are beginning to understand the importance of 
entrepreneurship and teamwork. It also teaches them the 
value of hard work. Vegetable farming may or may not be 
their destiny, however; Willow has expressed an interest in 
baking. If all goes well, she may be adding baked goods to 
what Bellair Farms offers in the future. 

Nicole shares a fresh cucumber salad recipe.

Asian Cucumber 
Salad
1 large cucumber, thinly 
sliced
¼ cup white onion, thinly 
sliced
½ cup basil or cilantro, your 
preference
Dressing
2 tablespoons olive oil
1 tablespoon lemon juice
1 tablespoon rice vinegar
1 teaspoon chile flakes to 
taste

½ teaspoon salt
1 teaspoon honey
1 tablespoon toasted 
sesame seeds
1 teaspoon fish sauce, 
optional

Add cucumber, onion, and 
herbs in a bowl. Combine 
dressing ingredients. Pour 
dressing over cucumber 
and onions. Mix with a fork.

Serve immediately.

Bellair Farm
Variety and Nature Sustain Passion
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Since 1995 in Columbia, Jacques Laboile has maintained 
beehives and a garden on his 13-acre plot, Bonne Femme 
Honey Farm. He has been selling his honey at Columbia 
Farmers Market since 1997.

As a younger man, Jacques pursued a career as a chef. He was 
raised in Cadaujac, France, where his mother cooked from 
the family garden, and his father taught him to fish and hunt. 
Jacques was intrigued with beekeeping after visiting an apiary 
in France, but didn’t recognize it as a career prospect until years 
later. He came to Missouri in 1973 to work as a chef. In 1990, he 
moved to Columbia, and five years later he fell into beekeeping 
by luck. He was working with Chris Gibbons in the kitchen at the 
University Club on the University of Missouri campus. Gibbons’ 
mother, Sharon, needed help with her apiary in Rocheport. “I 
got my first lessons from Sharon,” Jacques said.

After a yearlong apprenticeship, he acquired his own bees. 
For years thereafter, he cooked for a living, and he raised bees 
on the side. “I love being outdoors,” he said, but as a chef, “I 
was always indoors.” In August of 2013, he retired after 22 
years as the executive chef at Central Bank of Boone County 
to spend more time with his other loves, including his bees.

“I also love the farmers market, and being in contact with my 
customers every week,” he said. “Many of them have been 
regulars for years.” 

Jacques sells extracted honey; chunk honey, a blend of the 
comb and extracted honey; comb honey; beeswax candles; 
pure beeswax; bee pollen to prevent allergies; and propolis. 
Propolis, whose name is Greek for “in favor of or in defense 

of the city,” does just that. The sticky, resinous substance is 
collected by honeybees from trees, and it creates a protective, 
antiseptic barrier within the hive. Humans use this antibacterial 
“glue” in cosmetics, toothpaste, and for medicinal purposes. 

That said, most of Jacques’ customers come to his stall 
for honey and bee pollen. “My regular customers see the 
difference between local honey and the honey they buy in 
the store. They realize how good this natural honey is, and 
there is a big difference.” 

“Most of my customers like the black locust, because it 
is light in color, and the taste is gentle, not too sweet,” 
Jacques said. His apiary produces six kinds of honey at 
different times of the year: Black locust, clover, goldenrod, 
wildflower, buckwheat, and honeydew, which is not from 
honeydew melon blossoms, but made from collecting a 
sweet substance from tree leaves with aphids. 

This year, Jacques is taking care of 57 colonies and 60 hives, and 
he will have more in the spring when he splits colonies to prevent 
“swarming,” which happens when hives are overcrowded. When 
a hive is too crowded, a swarm of bees leaves.

He grows flowering trees and plants on his property to attract 
and feed the honeybees. They like the flowering fruit trees, 
the red bud, basswood, and red maple trees. “I don’t mow 
my lawn much,” he said, “because I don’t want to kill the 
dandelions. The bees love dandelion flowers.” 

They also gravitate to the thyme and chive blossoms in Jacques’ 
garden. Last year he planted wild verbena, which was a big hit 
with the bees. “The leaves also make good tea,” he said.

Jacques enjoys working with his bees, but beekeeping, 
like farming, is not without risk. The winters are hard on 
the honeybees. They can succumb to mites, beetles, and 
sometimes starvation. In addition, beekeeping is “manually 
intense,” he said. “I do everything myself.” These days, arthritis 
in his hands has slowed him down some, but the chef-turned-
beekeeper still lives up to his honeybees’ example. “I believe 
in doing something constructive,” he said.  

Jacques continues to cook at home for himself and his friends. He 
offers this recipe to use as a salad dressing or as a marinade for 
cooked or grilled shrimp, or on any kind of fish.

Bonne femme honey farm
Chef tends to apiary on Columbia farm

Honey, Lime, 
and Shallot 
Vinaigrette
1 chopped shallot

Salt and pepper

2 tablespoons honey

3 limes, juiced

¾ cup extra virgin olive oil

Blend together all 
ingredients and serve on 
salad or seafood.
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You can be certain there are no dull tools at the home of 
Corby Roberts and his wife, Kathryn Oberg-Roberts. Corby 
sharpens just about any tool that has an edge. The Abilene, 
Texas native moved to Columbia in the fall of 2001. 

He opened Blade Runner Sharpening in November 2008, 
after a family friend and knife sharpener, Mike Solaegui, 
suggested he find a niche in the knife-sharpening business. “I 
quit my job and started from zero,” Corby said. “I spent four 
weeks training with Mike, who runs Perfect Edge Sharpening 
in San Mateo, California.” Corby’s shop and sharpening tools 
are situated in the back of his truck, so he can take his mobile 
sharpening service to hotels, restaurants, and nursing homes.

Since 2009, he has offered sharpening services at Columbia 
Farmers Market. He likes coming to the market, he said, 
because he enjoys the family and community atmosphere. 
Kathryn often helps him at the market. “My twin sons, Nathan 
and Preston, sometimes work for me, too. The three of them 
take orders, run the register, hand out fliers about my services, 
and talk to customers while I sharpen.” 

Corby can sharpen and restore any type of knife, including 
stamped, forged, serrated, ceramic, and Japanese single-bevel 
knives. He also sharpens swords, machetes, axes, scissors, 
clipper blades, food processors, hair shears, mandolins, 
and lawn mower blades. For more information, visit 
bladerunnersharpening.com.

Blade Runner Sharpening
Giving dull tools a fine edge 

“My twin sons, Nathan and Preston, sometimes work for me, too. The three of them take orders, 
run the register, hand out fliers about my services, and talk to customers while I sharpen.” 

-Kathryn, blade runner sharpening
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Bluebird Grove customers can’t get enough of Juliet Bedell’s 
exceptional produce and flowers. She has supplied the 
market with a variety of vegetables, fruits, herbs, and 
flowers since 2019. 

Juliet’s days consist of taking care of her family, dogs, 
chickens, plants, and indulging in the joy of art. Her farm, 
located in Pilot Grove, prioritizes natural growing practices 
and the importance of putting nutrients back into the soil. “I 
am fortunate to have part-time work with a flexible schedule 
to help me supplement my farm and art interests. I am able 
to spend time on the farm early in the morning and later in 
the afternoon. It’s a tricky balance to make all this happen, 
but I am grateful and committed to making it all happen.” 
Despite being a one-farmer operation, Juliet brings a variety 
of produce to the market each Saturday: lettuce, kale, mixed 

greens, peppers, swiss chard, turnips, radish, carrots, celery, 
cilantro, parsley, onions, and tomatoes.

While at the market, she enjoys interacting with the 
customers and staff. “I appreciate Columbia Farmers 
Market’s commitment to supporting a healthy lifestyle 
through promoting locally grown and made products. I enjoy 
growing and providing fresh produce for my family and the 
community.”

There are many reasons to buy local. “When buying local, I 
feel that the produce has a vitality and freshness of nutrients 
that are beneficial to our health.”

Juliet loves all of her products, but she is particularly fond 
of the scallions. “I put them on salads, potatoes, tacos, and 
soups. I feel like I could use them on everything.”

Bluebird grove
Natural growing practices produce delicious results

“I appreciate Columbia Farmers Market’s commitment to supporting a healthy lifestyle through 
promoting locally grown and made products. I enjoy growing and providing fresh produce for  

my family and the community.”
-juliet, bluebird grove
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Leroy Boley has been bringing his produce to Columbia 
Farmers Market since 2000. His sister-in-law, Agness 
Nickerson, helps at his market booth. “I exchange produce for 
her help. She really likes that,” he said. 

Over the years, Leroy has become friends with many of his 
customers, he said. After days of solitary time in his garden 
and fields, he looks forward to socializing with the market 
shoppers every Saturday, from mid-May through the fall.

Leroy was raised on a farm with five brothers and a sister. 
“I worked in the fields and in the garden. Mom canned 
vegetables all summer long.” As an adult, Leroy worked two 
jobs while he farmed corn and soybeans on 12 acres of land 
eight miles from Salisbury, Missouri. 

In 2012, he retired from his forklift-driving job, but he 
continues to alternate corn and soybean crops on his farm. 
He gardens on three acres of land, which includes a small 
orchard of cherry, apple, pecan, and peach trees, as well as 
his bi-color corn. 

During the growing season, Leroy plants several varieties of 
pumpkins and squash, sweet potatoes, onions, tomatoes, and 
watermelons. He also grows strawberries and blackberries. 

“This year I’m going to plant some mush melons,” too, he said. 
Mush melon is another term for cantaloupe, he explained.

While Leroy says he is “semi-retired,” he doesn’t plan to give 
up gardening. “I just like to see things grow. I always have. I 
don’t work out; I work in the garden.”

“I bring the corn to market every weekend 
during the summer. Everybody loves that bi-
color corn, I really love corn on the cob.”

-Leroy, boley farms

Boley Farms
Lifelong farmer is mostly at home in his garden
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Ben Paulsmeyer and Alex Paulsmeyer have been growing 
and selling produce since 2000. When they were youngsters, 
the brothers made a little spare change selling the 
watermelons they grew on their family’s farm in Chamois, 
Missouri. They put their product next to a payment box at 
an unmanned roadside stand. To this day, Ben said, “The 
honor system has worked surprisingly well.”

Alex and Ben now work full time with their uncles and cousins 
on the family’s 2,500-acre corn and soybean farm. Ben, Alex, 
and younger brother Eli grow all the produce that they sell at 
Columbia Farmers Market. Since 2010, Ben has managed the 
Boys from Chamois produce tent at the market.

“We raise sweet corn, seeded and seedless watermelons, 
cantaloupes, and pumpkins,” Ben said. “We grow high-
quality produce, and are always looking for the sweetest 
produce varieties on the market.” 

Among them, he said, is “super-sweet (sh2) hybrid sweet 
corn, which has a high sugar content and also stores well. 
One of our favorite cantaloupes that we grow for the 
market is called sugar cube. It’s a great tasting, personal-
sized cantaloupe.”

The Boys from Chamois “follow conventional farming 
practices,” he said, spraying for pests as needed. “We till the 
soil to remove the plant matter from the previous crop, and 
we use plastic mulch on the watermelons and cantaloupe 
patches to warm the soil and slow the weeds down.” Despite 
hard work, “Every day is enjoyable on the farm,” Ben said.

In the spring, “I love seeing the corn pop out of the 
ground.” And, at the peak of summer, “We have fun piling 
the fruits and vegetables high in the back of the pickup 
truck, hoping that none will fall off the truck on the trip to 
the Columbia market in the morning.”

Ben thinks Columbia Farmers Market “is a great venue that 
brings farmers and consumers together. It is a fun place to be 
on Saturday mornings in the summer. I enjoy talking directly 
to my customers, and I feel that both the consumers and 
sellers learn a lot from each other there at the market.” 

Ben shares his grandmother’s instructions for freezing fresh corn.

“We grow high-quality produce, and are 
always looking for the sweetest produce 

varieties on the market.”
-Ben, Boys from chamois

Boys From Chamois
Specializing in summer melons and sweet corn

Grandma Eileen’s 
Easy Frozen Corn
16 cups of fresh corn 
kernels 

3 cups water

1 cup sugar

4 heaping teaspoons salt

Combine ingredients in a 
large pan. 

Bring to a boil and boil lightly 
for 10 minutes. 

Remove from heat and cool. 

Place in containers and 
freeze until ready to use.
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One Saturday in 2004, Barb Nobis and her husband, Denny, 
brought Barb’s cinnamon rolls to the Mexico Farmers Market. 
The rolls sold out. This didn’t surprise Jeannie, Barb’s daughter-
in-law and kindred baker. She calls Barb, “one of the best 
bakers, ever.” From there, Barb started to make bigger batches 
and eventually added homemade bread, pies, and produce 
from Barb and Denny’s garden in Paris, Missouri.

In 2006, Barb began bringing her baked goods, jams, 
produce, and pickles to Columbia Farmers Market under 
the name of Grandma Barb’s Pies and Produce. Two years 
later — after Barb retired from her job managing Able’s 
Quick Shop in Paris — she increased the quantity and the 
variety of what she sold in Columbia. 

Over the years, Barb, Denny, Jeannie, and Jeannie’s 
daughter, Catie, have baked goods for farmers markets in 
Paris, Hannibal, and Columbia.

In 2009, Jeannie started taking baked goods to the Hannibal 
Farmers Market. In 2012, Denny retired, and Jeannie joined 
Barb at Columbia Farmers Market. Catie took over for her 
mom in Hannibal, until she graduated from high school in 
2014 and headed to college. 

Jeannie has taken over the baking duties. “I have loved to bake 
for as long as I can remember,” she said. “When I was 7 years 
old, I made homemade biscuits for my family.”

“Grandma Barb retired in 2016 from the farmers market,” 
Jeannie said. She and Denny enjoy travel. “They have earned 
the privilege of doing what they want, when they want.”

Since 2016, carrying forward the legacy under the name 
of C & J Baked Goods, Jeannie brings baked goods, jams, 
fudges, breads, and sweets to the market every Saturday, 
where she continues to enjoy the “diversity of people and 
cultures” of Columbia. 

Cinnamon bread “makes the best French Toast,” Jeannie said. 
She notes that you can freeze leftovers and microwave it “for a 
quick breakfast.”

C & J Baked goods
A family that bakes together, stays together

Cinnamon French 
Toast
2 eggs, beaten

½ cup milk

1 teaspoon cinnamon

¼ teaspoon vanilla

1 tablespoon butter

1 loaf of cinnamon bread, 
sliced

Mix together eggs, milk, 
cinnamon and vanilla. 
Melt butter in a skillet. 
Dunk bread slices in egg 
mixture, place in hot skillet. 
Fry on both sides until 
browned. Smother with your 
favorite syrup, or dust with 
powdered sugar.
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Brad Cook grew up on 
his grandfather’s farm 
near Arnold, Missouri, 
south of St. Louis. As a 
child, he helped his mom, 
Louanna, harvest garden 
produce and gather their 
chickens’ eggs. In the 
1980s, Louanna and her 
husband, Emory, bought 
a farm in Monroe County, 
about 14 miles north of 
Centralia, where they 
planted fruit trees and a 
variety of vegetables.

In 2007, Brad returned to his roots and took over the farming 
duties on his family’s farm. After 30 years as a truck driver, “I 
needed a change of pace,” he said. Cook has settled comfortably 
into country life on Cook’s Farm, and he now savors the growing 
process, from blossom to fruit. Following the legacy of Cook’s 
grandfather, Cook grows completely chemical-free fruit. “I am 
very proud of the chemical-free orchard,” he said. “We grow 
chemical-free apples, pears, Asian pears, and blueberries.” Cook 
calls the market “one of the best markets in the state because of 
its focus on a wide variety of local and quality products. 

We also have some of the best customers. Over the years, they 
have become our friends. We look forward to seeing them 
each week. We greatly appreciate every one of them, and they 
appreciate all our hard work.” 

Apple Crisp
6 to 8 peeled, cored and 
sliced apples, depending 
on size 

½ stick butter or margarine, 
melted 

1 teaspoon cinnamon 

½ to ¾ cup sugar, 
depending on tartness of 
apples 

2 tablespoons flour 

Mix all the above 
ingredients together and 
place in an 8-inch square or 
round pan. 

 
For the topping: 

3 cups quick cooking oats 

1 stick of butter or 
margarine, melted 

½ cup brown sugar 

Mix oats, melted butter, and 
sugar together and pour 
over apple mixture. 

Bake at 350 degrees for one 
hour. Serve warm with ice 
cream. Refrigerate leftovers.

Before Cook MO Farms joined Columbia Farmers Market in 
2019, Scott Cook was involved with agriculture “in one way or 
another for a good portion of my life.”

He and his wife, Lauren, raise premium beef, pasture-raised 
chickens, free-range eggs, lamb, and turkey. Scott hopes to 
resume selling pork at the market and “perhaps add a beehive, 
a huge garden, and fruit orchard.” 

Those products “might make it to market in the future.”

Before arriving in mid-Missouri, Scott worked for the 
government for 15 years in forestry, range management, and 
family ranches in Colorado. Along the way, he picked up the 
practice of rotational grazing, regenerative agriculture, and 
the importance of continually improving the health of his soil. 

Scott specializes in producing “the highest quality of meats 
and eggs possible,” and he enjoys what he does. 

“Cows don’t talk back too much. Life is good!”

The Cooks bought the farm in 2017 but leased a farm outside 
Columbia for a couple years before that. The move to Callaway 
County provided Scott and Lauren with the opportunity to sell 
their product directly to customers at the market. 

“It’s been a great avenue to supply our products to people that 
appreciate quality foods,” Scott said. “It’s great to know where 
your food comes from, but even more important to support 
your local farm families. 

“It makes it all worth it when somebody comes back to the 
market and says we sold them the best steak they’ve ever had.”

Cook mo farms
Life is good since moving the family farm to Callaway County

Cook’s farm
Three generations committed to chemical-free fruit 
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Delphine Stuermann 
began selling Country 
Goodies, her canned 
goods, at Columbia 
Farmers Market in 
2006. Back then, “I 
was the only canner 
at the market,” she 
said. Delphine has 
been canning since the 
1960s. She learned the 
process in her mother’s 
kitchen while growing 
up in Warren County. 

“We lived on a farm, and 
if you wanted to eat in 
the winter, you had to 
can.” She began selling 
her Mason-jar products 
at Columbia Farmers 
Market because “I had 

too much produce in my garden,” she said. Delphine and 
her husband, Robert, always kept a garden until he passed 
away in 2009. Thereafter, she gave up her garden on her 
Macon County farm and moved to Centralia. In the spring 
and summer, she buys her produce “wherever I can find it” in 
local venues. But she does all her canning in her commercial 
kitchen on her farm.

Delphine is especially fond of her own jams and jellies, but 
she remains open to customers’ requests, chief among them 
being hot salsa. “I said, ‘If you want it hot, I’ll make it hot.’ ” And 
she did. “I don’t like pickled okra, but I get a lot of requests for 
pickled okra and pickled asparagus. So I make it.” 

She also prepares traditional pickles, various mustards, 
relishes, along with a wide array of fruit jams and jellies. She 
doesn’t plan to retire from canning for the market anytime 
soon, she said. “I like the market. It is a good market.” And 
besides,  “This is something to do. I don’t like to sit around.” 
She leaves that to the pickles.

From the time Dennis Cramer was 12 years old, he helped 
his parents in the family’s sizable garden south of Ashland, 
Missouri. Then, for many years after he left home, he made his 
living working in the asphalt and road construction business. 
As a sideline, he has raised cattle on his 80-acre farm in 
Hallsville, north of Columbia. In 2008, when he decided to 
get back into gardening, he tried a greenhouse “experiment” 

raising tomatoes. Two years later, his experiment was so 
successful that his wife, Barbara, began to sell tomatoes at 
three farmers markets, including Columbia Farmers Market. 

Dennis has since expanded his tomato varieties, and also 
grows cucumbers, peppers, beets, spinach, lettuce, and basil 
within about an acre of greenhouses. 

“The cattle love the tomatoes,” he said, “and they come running 
when we pull the suckers from the plants. They love the leaves, 
too.” The Cramers sold 60 percent of what they grew last year 
at Columbia Farmers Market. 

When the market closes at noon on Saturdays, “We give 
any leftovers to the local food bank.” In addition to the 
greenhouse farm business that keeps him “busy, and out 
of trouble,” Dennis owns a trucking company. Barbara, 
who drives a truck for the company, ran their booth at the 
market on Saturdays for many years. In 2015, Dennis began 
accompanying her, and now their daughter Kelly joins 
them. “You won’t get rich selling tomatoes at the market,” 
Dennis said. “But you sure get to meet a lot of nice people.”

Cramer Farms
A greenhouse experiment yields tasty results

Country Goodies
Yes, she cans — just about anything you like
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Nestled into a creek bottom, Callaway County’s Danamay 
Farm is located in the heart of Central Missouri. Gabe and 
Amy Craighead, along with children Isiah and Alexandra, 
enjoy having several hives of honey bees, a native Missouri 
meadow, vegetable gardens in the summer, and lots of u-pick 
berries for their customers. 

In 2012, with the help of an amazing group of family and 
friends, Gabe and Amy planted one acre of blueberries. Two 
years later, they expanded by planting one acre of blackberries. 
In 2015, they opened for their first season of u-pick. 

“Having a berry farm is a lot of hard work,” Amy said.  Sharing 
the farm with others makes all the hard work worth it. “We 
think it’s something special and hope you do, too.”

On picking days, the family typically starts picking as soon as 
it’s light enough to determine berry color. 

They pick throughout the day, under tents if necessary. They 
will cool the berries as soon as they are picked, but not so 
cool that they sweat and rapidly decline at market. During 
picking season, they will spend anywhere from 10 to 15 hour 
days tending to the farm. So far, their practice is to only pick 
the day before bringing fruit to market. 

“Berries are super perishable, and we want to bring you 
the best product possible,” Amy said. The growers feel that 
way about all the products –– blueberries, blackberries, raw 
honey, and jam –– they bring to market.

“We are not a certified organic farm, but we strive to use 
healthy, sustainable methods for growing our produce. We 
use organic practices whenever possible. We eat everything 
we grow, so having safe and healthful food is important to us.”

They love selling at Columbia Farmers Market. “The customers 
are so loyal and kind. The market staff are solid supporters of 
both farmers and customers,” Amy said. “Seeing the joy on 
people’s faces when they taste and enjoy our products brings 
us true enjoyment.”

One of the most-asked questions at market is the origin of the 
farm’s name. “Imagine three little kids running across hilltops 
as fast as they can, usually on the way to the lake for a swim 
or the creek for a treasure hunt,” Amy said. “Hollering in the 
background you hear ‘Daniel, Amy, Clay!’ Only, it’s said fast 
and with plenty of emotion. It kinda sounds like ‘Dan-Am-AY!’  
We heard this a lot.”

The name Danamay stuck. For more information about 
picking times, farm facts, farm etiquette, and the farm store, 
visit danamayfarm.com.

Amy shares an easy, cake-like cobbler recipe of her Aunt Jane’s. 
Originally meant for peaches, she substitutes blackberries.

Blackberry Cobbler
4 cups blackberries

2 cups sugar, divided

1/2 cup water

8 tablespoons butter

1 1/2 cups flour

1 1/2 cups milk

3/4 teaspoon salt

2 1/4 teaspoons baking 
powder

Combine blackberries, 1 cup 
sugar and water in saucepot. 
Bring to boil and simmer 10 
minutes. While berries are 
simmering, put butter in a 
three-quart dish and place 
in oven while heating to 350 
degrees. 

Mix remaining 1 cup sugar, 
flour, salt, baking powder, 
and milk until smooth. Pour 
mixture over melted butter. 
Do not stir. 

Gently spoon fruit over 
batter and pour remaining 
juices on top. Bake 30 to 45 
minutes until brown and 
bubbling.

“Having a berry farm is a lot of hard work, 
Sharing the farm with others makes all the 
hard work worth it. We think it’s something 

special and hope you do, too.”
-Amy, Danamay Farm

Danamay Farm
The name brings a chuckle of memories
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Along the gravel driveway to John and Heather Uhlig’s elderberry 
farm in New Bloomfield, bluebird houses speckle the fence 
posts. At ElderBlossom View, wild birds are welcome to eat 
elderberries at their leisure, and monarch caterpillars feast 
on milkweed. In one season, the elderberry shrubs can grow 
to a towering 6 to 7 feet. According to John, “We sustainably 
grow around five acres of elderberry, which include at least 
five different varietals. We handpick all of our berries and do 
all of our processing on the farm in a facility we constructed 
for that purpose.”

Any elderberry flowers blooming below three feet on the 
shrubs are harvested in June for the flowers, which are 
transformed into Elderflower Nectar and used as a syrup for 
flavoring. The elderflowers are dried, de-stemmed and made 
into an extract that can be used in a variety of ways. 

The remaining flowers produce the elderberries that are 
harvested in August from wagons by hand from both sides of 
the elderberry rows. 

After the berries have been picked, they are destemmed, 
washed, and quickly frozen. Harvest takes around a month 
because the elderberries do not ripen at the same time. The 
entire bottling process also is conducted by hand after the 
harvest has been completed. The frozen berries are thawed 
and cold pressed, and the juice is processed into ElderBlossom 
View products.

ElderBlossom View was started in 2012 and began selling at 
Columbia Farmers Market in June 2019. Heather appreciates 
the success they have experienced at the market. 

“The farmers market has exceeded our expectations,” she 
said. “It’s transforming how we can live the last phase of our 
active life in a way that allows us to engage with other like-
minded people.”

There’s not much you can find on the farm that John and 
Heather haven’t engineered or built for the purposes of 
making elderberry juice, nectar, or elderberry wines. It is 
important to John and Heather to sustainably grow their 
elderberry plants without harmful chemicals. “We don’t mind 

sharing our berries with the birds as they also help control 
pesky insects.”

On the horizon, expect to find meads and ciders at 
ElderBlossom View's tasting room along with a full-service 
bar. “We are a licensed winery that is focused on producing 
full-bodied dry and semi-dry elderberry wine.”

John and Heather invite you to enjoy their little slice of heaven. 
Visit ElderBlossomView.com for hours of operation or to make 
an appointment. Shipping is available from the website, and 
their products are sold every Saturday morning at the market.

John and Heather share their recipe for a “Feel-Good” tonic made 
with a spirit of your choosing.

ElderBlossom View
Preserving nature one bottle at a time

ElderBlossom 
View’s “Feel-
Good” Tonic
1 ounce elderflower nectar

1 ounce elderberry juice

1 to 2 ounces of your 
favorite spirit, gin, vodka, 
or tequila

Club soda or carbonated 
water

Ice

Combine ingredients in a 
glass. Stir. Add ice and top 
with soda water. 

Serves: 1
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The magical metamorphosis of naturally leavened wheat 
bread keeps sole owner of Fiddle & Stone Bread Company, 
Chris Foley of Columbia, in a constant state of awe. “Baking is 
meditative. The world goes away when my hands are in the 
dough. It’s work that doesn’t feel like work.”

Foley doesn’t seem to mind the 48 straight hours of work it 
requires to produce enough bread for the market. 

“Baking is an all-day affair.” Foley smiles like a big kid when 
he thinks of the endless hours spent perfecting the process. 
“If I’m not working bread, I’m planning my next move based 
on the oven temperature. I’m constantly ‘fiddling’ with 
something.” 

His “fiddling” consists of 10 hours working over a wood-
fired masonry oven. His 30-year-old sourdough culture 
requires daily care to ensure the hours spent over the 
hearth are successful. At a minimum, he spends two days 
regulating the temperature of the brick oven so his dough 
has the perfect environment to transform.

Foley’s business profile on Facebook illustrates his dedication 
to the craft, as well as his aspirations to share the wonders of 
naturally leavened bread with his customers. 

“Every batch of dough, every loaf is different. Slight variations 
in temperature or humidity can have drastic effects on 
fermentation, proofing, and final product. I prefer to bake in 
a wood-fired masonry oven because of the way it bakes, not 
out of simplicity or ease. All of my breads are long-fermented. 
All of them contain some percentage of locally grown and 
milled grain. It is my goal, daresay my mission, to bring quality, 
nutritive bread down from the unattainable shelf where we’ve 
stowed it and into your hands, homes, and hearts.”

Although he has been baking bread for more than two 
decades, Foley started selling at Columbia Farmers Market in 
2018. Foley believes the market is the perfect outlet for his 
bread obsession. Indebted to the art of making bread, Chris 
displays his passion when sharing the labor-intensive process 
with his customers.

For all you die-hard whole wheat bread fans, Chris shares his 
favorite bread pudding recipe. It is the perfect use for bread that 
is past its prime.

New Orleans  
Bread Pudding
1 loaf French bread, stale, 
torn into bits

1 quart milk (4 cups)

1 cup sugar

6 eggs

1 cup raisins

1 tablespoon vanilla

Preheat oven to 350 
degrees. Soak bread in 
milk in large bowl for 20 to 
30 minutes. Stir in sugar, 
raisins, and vanilla. Add 
eggs and mix lightly. Pour 
into buttered baking dish. 
Place dish in baking pan. 

Place baking pan on 
middle oven rack, and 
carefully pour boiling water 
approximately 1/2-inch 
deep in baking pan. Bake  
30 to 45 minutes. 

Sauce:

1 stick unsalted butter

1 cup powdered sugar

1/4 cup bourbon, optional

1 egg, beaten

Melt butter and sugar 
together over low heat, 
stirring constantly. Stir in 
bourbon. Whisk in egg. 
Heat slowly for a minute or 
two to thicken. Pour over 
bread pudding and serve. 

Serves: 6 to 8

Fiddle & Stone Bread Company
Perfecting the art of naturally leavened wheat bread
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You could say Dave Elman is obsessed with coffee. In fact, he 
doesn’t mind saying so himself. The owner and roaster of 
Fretboard Coffee started roasting beans in 2008, though he was 
a connoisseur of coffees and coffeehouses long before that.

In 2012, Dave came closer to his dream of owning his own 
shop when he and his wife, Julie, moved to Columbia. She 
took a position as a professor at the University of Missouri 
while he roasted coffee. The following year, he began selling 
freshly roasted and brewed coffee at Columbia Farmers 
Market, where he has built a Fretboard fan base.

With a substantial following, Dave opened a shop and 
roastery in the alley next to Wabash Station on North 
Tenth Street, behind Artlandish Gallery and Ernie’s Café, in 
November 2013. He has since trained “a small but dedicated 
staff.” Among Fretboard’s local regulars are the folks who 
live and work in the North Village Arts District. Son Everett 
and daughter Willow are regular visitors; for now they come 
more for the company and atmosphere than for the coffee.

As the guitar-themed décor and shop name suggests, Dave 
also loves music. As music composers, he and Julie perform at 
the shop from time to time. The shop features live music on 
First Friday and several Open Mic nights every month.

Still, true to the business’ roots, Dave reserves Saturday 
mornings for Columbia Farmers Market, where he continues 
to brew hot French press coffee. He brings bags of whole-bean 
coffee —roasted within days of the market — and usually has 
jugs of Fretboard’s signature low-acid cold brew.

In summer 2015, the Fretboard crew added honey lavender 
lemonade that uses local honey and organic lemons from 
Clovers Natural Market to their farmers’ market offerings. 

Dave looks forward to Saturdays because he likes to engage 
with customers and the farmers. “We enjoy getting to know 
customers who may not make it downtown to our shop, but 
are regulars every week at the farmers market.” Market time 
also allows for more “intimate conversations about our coffee, 
our roasting style, and sourcing,” he said.

Fretboard Coffee uses beans that are “ethically sourced” from 
farms and co-ops where workers are treated well, paid a fair and 
living wage, and where farms are open to importer inspectors 
to ensure ethical practices. “Additionally, all of our coffees are 
produced without harmful chemicals or pesticides” Dave said. 
“Even our decaffeinated coffee is decaffeinated using the Swiss 
Water Process, which is 100 percent chemical free.”

In addition to the North Village Arts District and Columbia 
Farmers Market, Fretboard Coffee is served or sold by the bag 
at Harold’s Doughnuts, Clovers Natural markets, Hy-Vee health 
market locations on West Broadway and Nifong Boulevard, 
Cafe Berlin, Barred Owl Butcher & Table, Meriwether Cafe, 
Papa’s Cat Cafe, Nourish Cafe and Market, and Callaway Bank.

To learn more about Fretboard, visit fretboardcoffee.com. The 
website has a fully functional online store and a subscription 
service: fretboardcoffee.com/shop. 

Dave shares his at-home recipe for a coffee martini.

Fretboard Coffee 
Martini
1 ½ ounces Kahlua 

1 ounce vodka

1 ounce brewed espresso 
(see note)

Optional garnish: “Salt” the 
rim of the martini glass 
with 1 part coarsely ground 
coffee mixed with four 
parts raw sugar. 

Note: Fretboard Cold-brew 
coffee can be substituted for 
espresso. It tends to be less 
bitter and smoother in taste. 
Cold brew is lower in acidity 
but concentrated; the flavor 
is strong, similar to espresso.

Makes: 1 cocktail

“We enjoy getting to know customers  
who may not make it downtown to our shop, 

but are regulars every week at the  
farmers market.”

-Dave, Fretboard Coffee

Fretboard Coffee
Roaster brings his brew and beans to market
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Jeanette Gieringer grew up with six siblings in Glasgow, 
Missouri. Her husband, Herman, had five siblings. Their 
respective parents were raised in the 1940s when everyone 
took pride in growing large victory gardens. Something about 
that cultural enthusiasm for gardening “sparked something 
in us,” Jeanette said. Their parents also canned a lot. Similar 
to the days of victory gardens, Jeannette feels that learning 
food preservation techniques such as canning and freezing 
are more important than ever. 

Since 2005, the Gieringers have been selling some of 
the produce from their garden. They grow vegetables, 
strawberries, and blackberries on about two acres in 
Marshall. Though they are not certified organic, they use 
sprays only as needed. “We try to grow a variety, and we 
always try to add something new each year,” she said.

“Our signature vegetable would be our perfect green beans. 
We strive for good flavor,” Jeanette said. In order to enhance 
the flavor of their green beans and other vegetables, they 
“amend the garden with organic matter, making sure we have 
the proper sweet, mineral-rich soil.” The couple has passed 
along their love for gardening to their children.

“Our children helped in the garden when they were young, 
but that didn’t last long,” Jeanette said. “When they started 
having their families, however, that’s when they started asking 
the gardening questions. Now they all have gardens for their 
kids.” That interest delights the grandparents.

In recent years, after Herman retired from the post office and 
Jeanette retired from nursing, the two empty nesters have 
spent their days with their plants. Every morning, the couple 
walks to the garden, cups of coffee in hand. “We figure out 
what we want to do that day. We don’t have employees, and 
we are not [a] huge [operation]. We just both love being here.”

Their passion — and that of their fellow growers — has 
not gone unnoticed. Jeanette noticed that the Columbia 
community has taken interest in fresh, local produce. “All 
the nutrients are still in the fresh produce that has been 
harvested just hours ago,” she said. The farmers market 
“is not just a fad. If you are going to eat fresh fruits and 
vegetables, the market is where you will find it. It is just 
amazing.”

Columbia Farmers Market is a place to find “treasures,” she 
said. The vendors “aren’t big producers. This is where you get 
the uniqueness; from table to table you see great variety. That 
makes the market so special in my mind.”

Herman and Jeannette thank all of their customers for their 
support, past and present. They truly enjoy growing flavorful 
food for the community.

Jeanette, a minimalist when it comes to cooking homegrown 
vegetables, likes to “add a little heat to whatever fresh 
vegetable you just bought, and a little salt and pepper if you 
have to.” To her, in the spring and summer, a recipe “will simply 
mask the goodness of what just came out of the garden.”

Gieringer’s Produce
Gardening for joy and fine flavor
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The love of goat cheese and of locally produced food led Ken 
and Jenn Muno to dairy life. In 1995, they began to build their 
own sustainable farmstead dairy, where they could make 
fresh and aged goat cheese for their community. Neither Ken 
nor Jenn were raised on a farm; however, Ken gained some 
experience as an intern at a couple of goat dairies. With that 
knowledge and their strong desire to be part of the local food 
movement, they moved to 80 acres of rolling hills in Harrisburg 
to build their farmhouse and dairy, Goatsbeard Farm.

They sold flowers at Columbia Farmers Market until their 
cheesemaking facility was ready in 2001. Since then, they 
have offered fresh and aged goat cheese at the farmers 
market and to local groceries and chefs. Goatsbeard Farm is 
the only commercial farmstead goat cheese creamery in mid-
Missouri. “Ken makes all the aged cheeses,” Jenn said, “and 
everyone here helps make the fresh cheese.” Martha Folk, 
Jenn’s mother, has long been involved in the farm operation. 
She joins the cheese packaging crew twice a week. The Munos 
also hire a couple of part-time employees, and an intern joins 
the farmhands during the spring and summer seasons. The 
Muno children, Peter and Cyrus, also “pitch in,” Jenn said.

Jenn handles much of the animal husbandry, the pasture 
management, and caring for the baby goats in the spring. She 
also takes care of the books and most of the sales.

The goats — crosses between Nubian, Sable Saanen, and 
LaMancha breeds — get plenty of fresh air and exercise. 
Rotational grazing is a priority on the farm. The goats go out 
to pasture every morning after milking and spend the day 
grazing on diverse grasses and legumes. 

“We spend a lot of time getting the goats out to pasture,” Jenn 
said. “It is a big deal to move the goats — and to make sure 
they don’t escape,” she said. This is a challenge that, so far, 
they have managed to meet. The “girls” are milked twice a 
day for nine months out of the year. From December through 
February, they get a break before they kid. During that time, 
Ken and Jenn work on other farm projects, and they sell aged 
and frozen cheeses at the winter market. When spring arrives 
and the summer market opens, the Munos bring fresh goat 
cheese, along with all of their popular aged cheeses to the 
market every Saturday.

“Ken’s job is complicated,” Jenn said. Cheesemaking is a mash-
up of chemistry and art, she said. His constant tweaking and 
diligence led to recent success with his Missouri Moons, a melt-
in-your-mouth, soft, aged cheese, made from pasteurized 
goat milk in the style of French Camembert. “The moons have 
gotten really good this past year,” Jenn said. Over the years, 
he has mastered other cheeses as well. The Franklin Island 
Feta cheese won honors twice in recent years at the American 
Cheese Society’s competition, which includes more than 1,000 
cheesemakers from the Americas.

Ken also makes the Moniteau Blue, an aged Provolone 
style raw-milk Pizzicato, and the Taum Sauk, a washed-rind 
Gruyere-like cheese. Among their goals at Goatsbeard is to 
become more green. “We are working toward becoming a 
non-GMO, organic farm,” Jenn said. For recipes and more 
information about Goatsbeard Farm and the cheeses, visit 
goatsbeardfarm.com. 

Jenn and Ken like to use their fresh goat cheese on salads; they 
sprinkle feta on black beans and rice; and they add shredded 
Walloon to scrambled eggs and greens.

“Ken’s job is complicated. Cheesemaking is a 
mash-up of chemistry and art.”

-Jenn, Goatsbeard Farm

Goatsbeard Farm
A fondness for the land, the goats, and the cheese
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In 2007, Mike and Julie Morgan purchased Hampton’s Hilltop 
Orchard from Julie’s parents, Don and Carol Hampton. Four 
years earlier, the Hamptons had begun growing apples as a 
retirement hobby. Even now, Carol continues to cook for the 
family and Don offers apple-tending advice. 

The farm, located on a hill west of Higbee, is populated with 
about 300 Jonathan, Gala, UltraGold, Zestar, Fuji, and Suncrisp 
semi-dwarf apple trees. The Morgans also tend a small apiary 
with four honeybee hives, and they sell honey on the farm.    

For the past 14 years, the Morgans have sold most of their 
apples at Columbia Farmers Market. When apples are 
particularly abundant, they also invite people to come out to 
the farm to pick their own fruit. During apple season, from 
Labor Day until the end of October, the Morgan’s booth is a 
particularly busy area at Columbia Farmers Market. 

“We like introducing customers to new apple varieties they 
have never tried, and to the superior flavor of a tree ripe, local 
apple that cannot be found in a grocery store,” Mike said. They 
make sure their customers “get a fair price for our product.” 

Mike’s favorite pie was developed by his mother-in-law, Carol, 
over many years of testing and tasting. The tart Granny Smith 
flavor balances well with the sweet Fuji apples.

Hampton’s Hilltop 
Orchard Apple 
Pie
2 12-inch pie crusts. If 
using packaged crust, roll 
out slightly to 12 inche

1/2 cup sugar plus 
1-teaspoon sugar for crust

1/2 cup light brown sugar

3 tablespoons cornstarch

1/2 teaspoon cinnamon

1/4 teaspoon salt

Pinch of ground cloves

2 pounds Granny Smith 
apples, peeled

2 pounds Fuji apples, 
peeled

2 tablespoons sweet 
butter

2 tablespoons lemon juice

1 large egg beaten with 
1-tablespoon water 

Heat oven to 400 degrees. 
Roll both pie crusts slightly 
to 12 inches. 

Fit bottom crust into 9-inch 
deep-dish pie plate, prick 
bottom with fork, and 
refrigerate while making 
filling. In a small bowl, blend 
½ cup sugar, ½ cup light 
brown sugar, cornstarch, 
cinnamon, salt, and cloves. 
Set aside. Cut peeled apples 
into ½-inch pieces. Melt 
butter in large skillet over 
medium heat. Add apples, 
lemon juice and sugar 
mixture. Cook 10 minutes, 
stirring occasionally until 
mixture thickens. Cool on 
rack for 10 minutes. 

Pour cooled apple mixture 
into prepared crust-lined 
pie plate. Top with the 
second pie crust. Cut a 
1-inch slit in center, crimp 
and flute the edges. Brush 
pie with egg-water mixture 
and sprinkle top with 1 
teaspoon of sugar. 

Bake at 400 degrees for 20 
minutes, and then reduce 
heat to 350 degrees, and 
bake for an additional 25 
minutes. Cover pie with 
foil if the crust browns too 
quickly. Cool at least one 
hour before slicing and 
serving.

Hampton’s Hilltop Orchard 
Orchard hobby branches into family business
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For 10 years, Liz Graznak of Happy Hollow Farm has farmed 
in the Jamestown area, on loamy soil along the Missouri 
River. This USDA Certified Organic farmer offers a Community 
Supported Agriculture program (CSA), which has grown from 
19 members the first year to 80 members this year. Liz joined 
Columbia Farmers Market in 2013. Previously, she sold her 
vegetables at the Orr Street Farmers and Artisans Market on 
Sundays. She moved to Columbia Farmers Market to reach 
a larger market. As many as 8,000 customers in the summer 
months increased her produce sales. Graznak, who lives on 
the farm with her wife, Katie, and their daughters, Sylvia and 
Ellowyn, plants cover crops and uses no-till beds on 6 of her 
7 tillable acres. In early spring, she starts seedlings in her 
passive solar greenhouse. 

She grows more than 100 varieties of fruits, vegetables, and 
flowers in her three high tunnels, “and many other veggies 
in a number of low tunnels.” A small flock of heritage ducks 
roams near a fresh water spring, and free-range chickens 
keep company with insect-loving guinea hens in a large, 
fenced grassy area. Chicken eggs go into her CSA boxes, 
and duck and chicken eggs are also available year-round 
at the farmers market. For the past few years, she also has 
offered cut flower bouquets at the market as part of her 
weekly CSA offerings.

Graznak, who holds a master’s degree in plant breeding, was 
drawn to farm life after she joined a CSA while in graduate 
school. “I fell in love with the farm,” she said. She learned the 
ropes, working as a farm intern for other farmers, including Dan 
Kuebler of the Salad Garden in Ashland. “I had a great internship. 
I learned how to do this from other farmers.” After working at 
a local Columbia nursery for six years, Graznak saved enough 
money to buy her farm. She built a barn on the property with 
lumber milled on the land, and she recently added her fourth 
high tunnel. She plants more vegetables each year, with the 
help of employees and interns. “I’m committed to offering good 
internship opportunities. There is so much you have to know in 
order to run a successful small farm. It's not just about putting 
seeds in the ground."

Graznak provides free food, housing, and a living stipend for 
her interns. They learn about soil health, planting, harvesting, 
greenhouse management, marketing, plumbing and electrical 
skills, and about how to use basic farming equipment. “They 
are with me night and day for seven months,” she said, 
including Saturdays at Columbia Farmers Market. 

Graznak looks forward to Saturday markets. “We have a 
fantastic market in Columbia,” she said. “I don’t get to leave 
the farm much, so the farmers market is where I get my social 
interaction. I see loyal customers every Saturday. I enjoy the 
challenge of setting up a beautiful display, the challenge of 
helping 10 people in line when it is busy, and getting to know 
the people that we feed.” For more information about the 
farm, the CSA, and recipes, go to happyhollowfarm-mo.com. 

One of Liz's favorite crops is arugula. She shares her favorite 
salad recipe.

Happy Hollow Farm
Finding happiness on an organic farm

Arugula, Fennel, 
and Citrus Salad 
2 tablespoons white 
balsamic vinegar

2 tablespoons minced 
shallot

3 tablespoons extra-virgin 
olive oil

1 bag of arugula

1 large fennel bulb, 
very thinly sliced, plus 1 
tablespoon chopped fronds

Two to three oranges, 
tangerines, grapefruit or 
apricots, pitted, sliced

1/4 cup unsalted natural, 
shelled pistachios 

Whisk vinegar and shallot 
in medium bowl. Gradually 
whisk in oil. Season dressing 
with salt and pepper to taste. 

Place arugula, sliced fennel, 
and fruit of your choice in 
large bowl. Whisk chopped 
fennel fronds into dressing. 

Drizzle dressing over salad 
and toss to coat evenly. 
Season to taste with salt and 
pepper. 

Transfer salad to large 
serving bowl. Sprinkle 
pistachios on top and serve. 

Serves: 4 to 6
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happily attended Saturday markets since 2018. “Handing over 
our quality mushrooms to the person consuming them” is 
especially enjoyable, Allen said. “The customers at the market 
are absolutely phenomenal.”

Learning something new about cultivating mushrooms occurs 
often in the Judy household, and it is Allen’s favorite aspect of 
growing mushrooms. “Even after being a farmer for 20 years 
and growing mushrooms for five years, there is always more 
to learn,” he said. 

You, too, can discover something new at the Heirloom Fungi 
booth on Saturday mornings. Be sure to ask Allen and Mandy 
about the health benefits of various mushrooms.

Former science teacher 
Dorothy Canote has been 
selling herbs and vegetables 
at Columbia Farmers Market 
since 2007, after she retired 
from teaching. She and her 
husband, James, live on a 
small farm in Harrisburg, 
where James “generally 
supports my gardening 
habit by keeping my gardens 
plowed and my equipment 
running.”

During her early days at the 
market, the lifelong gardener 
sold surplus vegetables and 
her freshly cut herbs. “Since 
then, I have expanded my 

crops to include heirloom peppers, tomatoes, cut flowers, and 
specialty items, such as ginger, turmeric, and figs,” she said. For 
Harvester, Dorothy starts her seedlings in a small greenhouse. 
Her hoop house — or high tunnel — contains herbs, a fig tree, and 
whatever other crops she selects for the year. She does not use 
synthetic pesticides or chemicals on her crops, and she enriches 
her soil with cover crops and compost. Her crops are routinely 
inter-planted with annuals and perennials to provide habitat and 
nectar sources for beneficial insects.

Golden Milk 
(Turmeric and Ginger Milk)

Grate turmeric root and ginger 
root into a glass of warm milk. 

 
Add a little black pepper to 
promote the uptake and 
utilization of the roots' active 
ingredients. Add a little honey 
for sweetening, if desired.

Allen and Mandy Judy 
of Macon specialize in 
growing a variety of 
mushrooms. From oyster 
mushrooms of all colors to 
shiitake mushrooms, lion’s 
mane, reishi, chestnut 
mushrooms, and –– soon 
–– king oyster mushrooms, 
there is always something 
new to discover at the 
Heirloom Fungi booth. 

Their products are mostly 
grown indoors in a climate-
controlled environment 
year-round with help from 
children Fiona and Evelyn. 
Allen and Mandy have 

Harvester
Lifelong gardner/naturalist specializes in herbs 

Heirloom Fungi
The fun of learning something new 

Dorothy, an artist in her spare time, offers some of her watercolor 
paintings along with her agricultural products. She can also be 
coaxed into doing custom sewing projects, such as gardening 
aprons, market tote bags, and other such items. Dorothy takes 
pride in the “producer only” ethic at Columbia Farmers Market. It 
means that everything grown or produced comes from the farms, 
“the gardens, woodlands, kitchens, or shops of our members. It is 
true here that if you know your farmer, you know your food.”

She also values her time with vendors at the market. “It is like being 
a part of a church family, very caring and close. Our vendors are a 
diverse group of wonderful people. I value greatly the opportunity 
to meet with them on a weekly basis and talk about our crops, 
our customers, and our philosophy of life. Like many of these folks 
— despite the rigors and challenges of growing and marketing — 
we are doing what we love to do, working outdoors in the natural 
world, with our hands in the soil.” 

Dorothy shares a recipe of Dr. Elizabeth Allemann’s. “Together, we 
harvested some of the turmeric and ginger that I grow in my hoop 
house in order to make this soothing, sleep-promoting bedtime drink.”
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For the Hemme Brothers, the task of transforming their family-
owned and operated milking facility into an award-winning 
creamery became a lesson in the lengths each brother would go 
in order to sustain the family farm. 

All four of the Hemme brothers, Jon, Nathan, Michael, and Aaron, 
play a vital role in the success of the creamery. Each brother 
spends no less than 12 hours a day tending to the responsibilities 
on the 180-acre farm north of Sweet Springs. David Hemme, the 
Hemme brothers’ father and creamery visionary, performs the 
ongoing job of sharing his family’s story with vendors and delivers 
fresh cheese throughout the state. Jon is in charge of the soil 
management and crop production, while also being responsible 
for the young stock. As head cheesemaker after completing a 
cheesemaking course at the University of Wisconsin-River Falls, 
Nathan arrives at the creamery at 2:45 a.m. each day to make 
the cheese. Michael and Aaron, herdsmen for the lactating herd, 
arrive at 4:30 a.m. to begin milking and completing health checks 
on the animals. 

All in all, these essential roles put all four brothers in control 
of the creamery process from start to finish. Every step of the 
milking process takes effort and careful consideration, from 
raising high-quality forages for the cattle to graze upon to 
developing the feed regiments of the cattle to the maintenance 
of their herd, which results in an unparalleled product. Head 
cheesemaker Nathan believes: “Our biggest strength is having 
complete control over our main ingredient … milk!”

Hemme Brothers Creamery opened its doors in 2016, but the 
family’s ties to the community run deeper. The Hemme family 
has lived and farmed in the same township west of Columbia 
since 1848. The family farm and its way of life means everything 
to the siblings. The Hemme Brothers website tells the story of 
perseverance and ingenuity, two key components for operating 
any successful family farm.

“Almost 20 years ago, Dad saw an opportunity. Not in cheese, 
but in milk. He and Mom went from raising pigs to raising cows. 
They started a dairy without much experience, but they’re not 
the types to shy away from the unknown. They listened and 
learned and learned some more, and raised our family in the 
process. It wasn’t until we started to have families of our own 
that Dad saw another opportunity. He decided to take a second 
leap into the unknown, but this time with cheese,” Nathan said. 

The determination that created the creamery continues to 
propel the company forward. The Hemme Brothers’ products 
are becoming known: its German spreadable cheese, Quark, 
won the first-place award at the American Cheese Society 
national competition in Denver, its cheeses have been featured 
in several notable Columbia restaurants, such as Barred Owl 
Butcher & Table, and the Hemme Brothers’ cheeses have been 
sold at Columbia Farmers Market since March 2017 and can be 
found in several local stores.

Nathan understands the importance of a local community 
farmers market. “As a young brand, we have to get out in front 
of people and sample our cheeses. The market is a wonderful 
place to do that. What we like about Columbia Farmers Market is 
that it’s an actual farmers market.”

On Saturday mornings, find the following at the market: award-
winning quark, Brother’s Keeper Aged Cheddar, flavored aged 
cheddar cheeses, fresh cheddar cheese curds, and, as a special 
treat in the summer months, fresh mozzarella.

For more information, visit hemmebrothers.com. 

The Hemme Brothers share a recipe that features their flagship 
product, Brother’s Keeper Aged Cheddar Cheese.

Aged Cheddar 
Popovers
1 ½ tablespoons unsalted 
butter, softened

1 ½ cups all-purpose 
flour

¼ teaspoon kosher salt

3 extra-large eggs

1 ½ cups whole milk

1 tablespoon unsalted 
butter, melted

1 cup, about 4 ounces, 
Hemme Brothers 
– Brother’s Keeper 
Aged Cheddar Cheese, 
shredded

Heat oven to 425 degrees. 
Butter popover pans, using 
soft butter. Place in oven 
to heat. Whisk together 
all remaining ingredients 
except cheese. Batter will 
be thin. 

Remove popover pans 
from oven and fill slightly 
less than half full. Divide 
cheese over top of batter. 

Bake 30 minutes or until 
puffed and deep golden 
brown. 

Do not open oven during 
baking. After baking, cover 
with towel to keep warm.

Serves: 6 to 12

Hemme Brothers Creamery
Founded in freshness and determination
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On the family farm located in Boonville, Ron and Sherry 
Brignac, owners of Hickory Hill Pastures, found their little 
slice of heaven. What began as a personal goal to produce 
healthful, sustainable meat has evolved into a successful 
business. 

In 2015, their goal to maintain farm-raised animals unleashed 
not only their entrepreneurial potential but also a personal 
mission of providing quality farm-raised products to their 
customers. Their pasture-raised chicken, turkey, and pork are 
supplemented with non-GMO organic feed. In addition, once 
the chickens leave the brooder, they spend 100 percent of 
their time on the pasture. To manage weeds on the farm, five 
goats, a retired 30-year-old donkey, and a pet rescue pig “run 
all over the farm in their little posse,” Ron said.

At the Hickory Hill Pastures booth, you can find Cornish cross 
meat chickens in whole or cut-up versions. In addition to 
chicken, they also provide pork year round. During the weeks 
prior to Thanksgiving, whole turkeys, parted out turkeys, and 
ground turkey are available.

Market staples such as ground pork, breakfast sausage, 
flavored brats, and fresh eggs are also available at their booth. 
Since they began selling at the market in 2017, Ron and Sherry 
have enjoyed their market experience. “We love meeting our 
customers and developing friendships with them and also 
other vendors,” Ron said. “Providing healthy products is our 
main goal, along with raising animals humanely and giving 
them a happy life. It is so important for people to eat natural, 
unprocessed food. People need to know where their food 
comes from.” 

When asked what they love most about what they do, it is clear 
they take great pride in the day-to-day tasks of farm life. “Our 
day starts with chores, feeding animals, moving them to fresh 
grass, and then we head to Columbia for our full-time jobs,” 
Ron said. “After work we head home and do chores all over 
again.” In the summer months, it is not uncommon for them to 
put in five hours of chores on top of their eight-hour day jobs.

Weekends are dedicated to Columbia Farmers Market and 
work on the farm. They tend a 15-acre orchard of Chestnut 
and Hazelnut trees, blackberries, and elderberries. 

“We love our farm, our animals, and our animals love what we 
do for them,” Ron said.

In addition to selling at the market, Hickory Hill Pastures sells 
its products to two local CFM vendors, Fresh Harvest Grill 
and Pasta La Fata. Plus, you can find the products at Blue 
Bell Farm events. For more information about the farm, visit 
hickoryhillpastures.com.

Ron and Sherry share this guide for a delicious breakfast casserole.

Hickory Hill Pastures
A little slice of heaven … and chicken, pork, and turkey

Breakfast Casserole
Add hash browns, cheddar cheese, onion, milk, salt, 
and pepper to their farm-fresh breakfast sausage 
and eggs.

Bake and enjoy.
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Brandt and Kelsey Schisler of Hickory Ridge Orchard have been 
members of Columbia Farmers Market since 2018. A year later, 
Tommy and Kaitlyn Swon joined them as business partners. 
Hickory Ridge is a family-run orchard, which specializes in a 
variety of fresh apples, peaches, pears, and produce from their 
garden and eggs from their free-range chickens. The orchard is 
located in Mexico, Missouri.

“Our apples are good for fresh eating, baking, and cooking with 
a range of flavors and crispness,” Brandt said. “We also produce 
byproducts from our fruit such as apple and peach butter, apple 
chips, applesauce, and mini apple pies.”

Beyond the Columbia Farmers Market, Hickory Ridge Orchard 
is a full agritourism farm and an orchard that promotes “Family 
Fun on the Farm.” It provides families with the opportunity to 
pick-ur-own apples and pick-ur-own pumpkins, and experience 
hayrides, train rides, corn mazes, a corn cannon, a petting zoo, a 
feed-the-fish area, nature trail, and a full farm store packed with 
primitive antiques, canned goods, baked goodies, and ice cream. 

In the fall, when the agritourism business is in full swing, Hickory 
Ridge Orchard employs several paid employees, volunteers, and 
family members who are an integral part of the team.

Before Hickory Ridge Orchard purchased the orchard in 2017, 
it was known as Binders Hilltop Apple & Berry Farm and was 
operated by Sandy Binder, a former member of Columbia 
Farmers Market. Brandt appreciates the mentoring of Sandy 
and numerous other orchard gurus for teaching Kelsey and 
him “many of our practices from the beginning.” After studying 
organic orcharding for the past four to five years, Brandt said 
they recently have decided to take the orchard in a new direction.

“This season will be our first season producing chemical-free fruit 
on the orchard, and we are both nervous and excited for this new 
endeavor. We are using all-natural products that include the use 
of neem oil, karanja oil, liquid kelp, liquid fish, surround clay, and 
beneficial microbes. We hope to continue on this path for the 
years to come so that we can become organic certified.” Brandt 
believes in the importance of buying from local food producers.

“First and foremost, nothing tastes quite like a freshly-grown 
local product,” he said. “When the product is grown to ripeness, 
rather than picked early, and does not have to travel hundreds 
of miles before getting to your table, it is at that moment that 
people realize they have made a good, healthy decision.” 

Hickory Ridge Orchard is a member of the local Missouri Farm 
Bureau, Mexico Young Farmers, and Missouri Grown USA. 
Working with the State of Missouri, the orchard owners hope 
to start a Missouri fruit growers association so that growers 
can network. Check out hickoryridgeorchard.com for more 
information about the farm or to schedule a visit. 

Brandt and Kelsey share their favorite way to enjoy Missouri-grown 
apples fresh from the orchard. 

Hickory Ridge Orchard
 Family fun on the farm

Apple Dumplings
8 apples, peeled and cored

8 tablespoons butter

Cinnamon

Crust:

2 cups flour

2 teaspoons baking 
powder

1 teaspoon salt

¾ cup shortening

½ cup milk

Sauce:

2 cups sugar

2 cups water

Prepare crust. Divide dough 
in half and roll each half 
into four equal pieces. 

Place the cored, peeled 
apples in the middle of the 
dough. Typically, use one 
apple per piece of dough. 
Place a pat of butter inside 
the core of the apple and 
sprinkle with cinnamon.

Boil sugar and water for 
sauce. Fold dough edges 
up over top of apple and 
pinch together. Place the 
eight dumplings in a 9-by-
13-inch pan and pour sauce 
over the top. Bake at 350 
degrees for one hour.

Serve warm with Half and 
Half or ice cream.

Makes: 8 apple dumplings
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In 2006, Nick and Renee Kauffman were mesmerized after 
observing the inner workings of a beehive at the farm of a family 
friend. Having procured honey boxes from his friend the same 
weekend and after being stung several times while transplanting 
the bees, Nick was not discouraged. They immediately began 
building their own hives and developed a newfound purpose 
and passion for all things honey. Having multiple locations for 
the hives is paramount to guaranteeing a successful harvest. 
In total, Nick and Renee have five different locations for their 
beehives, one of which is the Missouri Wildflowers Nursery, just 
south of Jefferson City, where the family farm is located. 

By placing their hives in the nursery, they are able to accomplish 
a well-balanced flavor profile, as the bees have numerous 
wildflowers to select from. This diverse assortment leads to a 
superior product.

Enemies of beehives include a long list of native insects and 
animals. It is Nick's job to protect the hives from predators to 
guarantee the health and well-being of his hard-working bees. 
He locks up the hives over the winter to guarantee that mice and 
other critters won't vandalize the hives by making their nests 
inside the bee boxes or eating the bee's honey reserves.Sellers 
at Columbia Farmers Market since 2016, Nick and Renee enjoy 
interactions with customers. "I won't sell anything that isn't good 
enough for my family or myself,” he said. “I'm my own biggest 
critic so I enjoy talking with folks who enjoy the product as much 
as we do. I get to explain why, how, and what we do. It's a lot of 
hard work but we enjoy it."

Nick and Renee's Black Locust Honey is a rare treat among the 
other sweet treats at the market. In the middle of May, the bees 
exclusively gather nectar from the flowers of black locust trees 
to create a honey that is ultra light in color and flavor.

In addition to unique single nectar honey, Nick has developed 
a creamed honey variation as well. This variation of honey 
doesn’t contain any cream; it is an ultrafine crystallized honey 
that spreads smoothly with a creamy texture.

If multiple variations of honey isn’t enough for all you die-hard 
honey fans, the Kauffmans have a long list of body products 
to enjoy. “Renee researched and created all our body care 
products in our home, so it seemed only natural to sell these 
products at the market as well,” Nick said. Her products — lip 
balm, lotion sticks, powdered deodorant, and soaps — use 
beeswax, are non-synthetic, contain non-artificial scents, and 
are all natural.

Visit this bee-focused family every Saturday morning, 
bright and early, for a variety of sweet treats or go to 
honeysuckleacres.net.

Honeysuckle Acres
All things honey

“I won’t sell anything that isn’t good 
enough for my family or myself.”

- Nick, Honeysuckle Acres



35

In 2011, with no farming background, just a love of good, 
healthy food and a desire to share that with others, Dan Pugh 
left his job of 15 years in medical equipment to farm. He and 
his wife, Laura, bought 50 acres of pasture and rolling hills 
north of Columbia and called it Honey Creek Farm. 

Laura, who had been home with their children for eight years, 
returned to work at the University of Missouri so Dan could 
work full time on the farm. “Our desire to farm was shaped by 
a belief that our large corporate food system does not produce 
the best food in terms of health, taste, variety, or environmental 
concerns,” Dan said. “We believe in a strong, local food system, 
and in individual family farms.” Through classes, a network of 
farming friends, and the internet, the Pughs have experimented 
with growing a variety of food products. They raised bees for 
honey, grew vegetables, raised chickens for eggs and meat, and 
raised pigs and sheep. Their farming practices are driven by the 
desire for the health of food, soil, animals, the environment, and 
their customers.

The chickens and sheep roam on 30 acres of pasture, where 
Dan uses rotational grazing methods in order to nurture the 
health of the sheep, the soil, and the grasses. “Our chickens 
benefit from being on pasture, too, by getting exercise and 
insects while fertilizing the ground.”

Eager to share with their community, the Pughs soon began 
to sell their produce at Columbia Farmers Market, he said, 
“because we believe it is the best market in the area.” They 
value the diversity of both farmers and products.

In 2016, the focus of the business changed. With his desire to 
try something new and a love of creative cuisine, Dan started 
selling prepared meals at the farmers market. By incorporating 
as much of his farm products as possible, he started offering 
simple breakfast items. Dan quickly expanded his menu to 
include lunch and frozen soups. He created a mobile food 
business called Fresh Harvest Grill. During the week, he sets 
his grill up on-site at various businesses around Columbia and 
serves fresh, healthy meals at reasonable prices.

Customers can choose from such delicious offerings as stir-
fry, gyros, sandwiches, salads, tacos, and flatbreads. The 
food is custom made with vegetarian and gluten-free options 
available.

As the mobile food business has grown, Dan has been able 
to hire employees, including his children, Eric and Sarah. 
When possible, he uses products from other farmers market 
vendors, and his meats are locally sourced. Dan said he and his 
family are grateful for the loyalty of the Columbia customers 
who come to Columbia Farmers Market rain or shine. “They 
come to us because they know how we produce. We love the 
feedback we get from people when we bring them products 
they enjoy.” 

Dan offers this recipe for lamb sliders.

Honey Creek Farm
Focusing on local food and good health 

Lamb Sliders 
With Feta Cheese 
and Spinach
1 pound ground lamb 

1 egg, beaten 

1 small onion, chopped 

1 garlic clove, chopped 

¼ teaspoon oregano 
leaves 

¼ teaspoon rosemary 

¼ teaspoon thyme leaves 

¼ teaspoon salt 

¼ teaspoon pepper 

2 tablespoons feta 
cheese crumbles 

1 cup spinach leaves 

1 tablespoon balsamic 
vinegar 

4 pita pockets 

Chop onion and garlic. 
Combine ground lamb, 
egg, onions, garlic, and 
seasonings in a bowl 
until mixed. Form meat 
mixture into small patties. 
Cook mixture until lamb 
is brown and cooked 
through. Add spinach 
leaves to pan and top 
with balsamic vinegar. 
Cook spinach until wilted. 
Top patties with feta 
cheese and spinach. 
Halve the pita pockets 
and warm or toast, if 
desired. Stuff pitas with 
lamb sliders.  

Makes: 4 sliders
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William and Mary Alice Stokes, owners and operators of Isbell 
Valley Quality Produce, started their farm in Osage County in 
1997. Since then, they have been vendors at Columbia Farmers 
Market, selling tasty gooseberries, rhubarb, asparagus, and 
blueberries to a loyal base of customers.

They chose to sell at Columbia Farmers Market because it is 
a large market. “We are able to sell what we grow,” Mary Alice 
said. “It is very satisfying to us to be a part of the American 
food producers’ chain. We enjoy the challenge of growing 
our products and serving our customers.” 

Mary Alice shares a favorite recipe for rhubarb crisp.

Isbell Valley Quality Produce
Selling tasty produce to loyal customers

Easy Rhubarb 
Crisp

4 cups rhubarb, cut into 
½-inch pieces

1 small 3-ounce box 
strawberry Jell-O

1 cup sugar

1 Jiffy white cake mix 
(1-layer size)

1 cup hot water

1/4 cup margarine, 
melted

Place rhubarb in a 9-inch 
square pan. Sprinkle 
sugar and JELL-O mix on 
rhubarb. Add dry cake 
mix. Pour hot water 
over mix. Pour melted 
margarine over mix.

Bake in 325-degree oven 
for 1 hour.

“It is very satisfying to us to be a part of the 
American food producers’ chain. We enjoy 

the challenge of growing our products and 
serving our customers.”

-Mary alice, isbell valley quality produce
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Almost every morning at 6:30 a.m., Karen Ta Kea heads out 
to her backyard Columbia garden and greenhouse to tend to 
her seedlings and plants. She likes to work outside, she said, 
and “get my hands dirty in the garden. It makes me happy 
to work hard.” 

Karen immigrated to Columbia from Cambodia in 1980. She 
worked for Campus Dining at the University of Missouri until 
1992, and then took a factory job where she is currently 
employed full time while her husband, Ot, has now retired. 
During their free time, they focus on the garden as a hobby. 

The family’s Southeast Asian roots influence what they grow 
in the garden along with traditional Western vegetables and 
herbs. Her stall draws customers from the local area, but 
also folks from Africa, Burma, Vietnam, and India who are 
looking for ingredients grown in their homeland. “We all love 
the diversity of Columbia, and the ability to complement our 
produce with other vendors’ and farmers’ products,” she said. 
Among the array of produce she sells are rosemary, thyme, 
basil, cilantro, tomatoes, zucchini, lemongrass, kaffir lime 
leaves, daikon radish, Thai chilies, garlic, mustard greens, yu 
choy, cucumbers, squash, and baby bok choy — her favorite 
vegetable. 

She likes to sauté bok choy in oyster sauce, with a little garlic 
and pepper, and serve it with rice. “I eat a lot of vegetables 
in the summer,” she said, and “not much meat. I like to eat 
what I grow. We love to provide fresh fruits and vegetables 
to the community and are happy when they choose to eat 
healthy from Columbia Farmers Market.”

Karen, willing to share her knowledge of the ingredients for 
Southeast Asian cooking, includes one of her favorite Cambodian 
soup recipes. The Asian ingredients are available at her stall at 
the farmers market and at local Asian grocers.

Cambodian 
Shrimp Tom 
Yum
20 prawns (shrimp), 
medium size

4 to 5 cups chicken 
broth/soup stock

2 stalks fresh 
lemongrass, lightly 
pounded, cut into 1-inch 
long segments

4 tablespoons fish sauce

1/3 cup sliced fresh 
galangal

1/2 cup straw 
mushrooms, halved or 
whole

6 to 8 kaffir lime leaves, 
shredded

4 tablespoons lime juice

6 crushed fresh Thai 
chile peppers (or more, 
to taste)

2 tablespoons “prik pao” 
roasted chile in oil

Fresh cilantro for garnish 

Wash the prawns and 
shell them without 
removing the tails. Bring 
chicken broth to a boil. 
Add lemongrass, galangal, 
and lime leaves. Bring 
back to a boil then add 
mushrooms, fish sauce, 
prik pao, and lime juice. 
Add prawns and fresh 
chile peppers. As soon as 
prawns turn pink (cooked 
through), serve garnished 
with cilantro.

Kea International
Southeast Asian produce from local garden
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Since 2001, Wilbur Lage and Kaye Nilges have raised beef from 
farm to table. Originally Angus farmers, they now produce 
grass-fed and grass-finished Wagyu cattle as well as grass-fed 
and grain-finished Wagyu cattle on Lage Farms, a ranch that 
overlooks the Osage River south of Jefferson City. Beginning in 
2014, Kaye has been selling their beef and meeting customers 
face-to-face at Columbia Farmers Market.

Wilbur has been in the cattle business for 30 years. In the 
1990s, he became interested in grass-finished cattle, and he 
researched the benefits of grass-fed Wagyu beef — sometimes 
also known as “American Kobe.” He started raising and selling 
his own Wagyu beef in 2008. In 2013, he began finishing some 
of the animals on a vegetarian diet. “The flavor of this meat is 
just phenomenal,” Wilbur said. “Our goal has been to provide 
consumers with the healthiest, tastiest, most tender Wagyu 
beef at an affordable price,” he said.

Both Wilbur and Kaye enjoy interacting with and caring for 
Wagyu cattle. “They are beautiful, docile, refined animals that 
are a pleasure to be around,” he said. The cattle graze on clover, 
alfalfa, and other legumes, as well as wheat and rye grass, 
reeds, canary grass, brome, orchard grass, and eastern grama 
grasses. “We believe that the forage consumed by our Wagyu 
cattle contribute to the succulent, tasty flavor of our beef.” 

The animals are also antibiotic- and growth-hormone free. A deep 
water well provides fresh water for the cattle throughout the farm.

Wilbur, a member of the American Wagyu Association, believes 
that “Wagyu genetics are the biggest contributor to the quality 
of beef we provide. Almost all Wagyu cattle consumed in the 
United States are only one-half Wagyu. We produce a lot higher 
percentage Wagyu, including full-blooded Wagyu cattle.”

Their farm produces an above prime, restaurant-quality beef, 
scarce in the United States. And through the farmers market, 
they can sell directly to the public. “Kaye has developed 
relationships with many friendly customers,” and she looks 
forward to seeing them each week, Wilbur said. “We enjoy the 
customers’ delight, in knowing their beef comes straight from 
our farm to their tables.”

The farm is listed on websites, such as Wagyu.org, and The 
American Wagyu Association. Lage Farms sells to restaurants, 
including Barred Owl Butcher & Table, natural food stores, 
through its website, Lagefarms.com, and, of course, at the 
farmers market. 

Wilbur and Kaye share a favorite recipe for cooking a Wagyu roast.

Crockpot Wagyu 
Roast
1 2- to 3-pound Wagyu 
roast

4 organic celery stalks, 
diced

4 Yukon gold potatoes, 
diced

4 or 5 organic carrots, 
diced

1 small onion, diced

Other roasting vegetables 
of your choice

2 cans beef consommé or 
broth

Pour broth and diced 
vegetables into a Crockpot. 
Season thawed Wagyu 
roast and place on top of 
vegetables. Drizzle roast 
with organic olive oil and 
cover. Cook on high for 30 
to 45 minutes per pound.

Lage Farms
Raising Wagyu beef for health and flavor
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Lisa Bennett has been growing flowers on her one-acre 
garden a few miles north of Columbia since 1998. Growing 
up in Southeast Missouri, agriculture and the communities it 
forms have always been part of Lisa’s life. With the support 
of her husband and daughters (through encouragement and 
labor), Lisa has been able to cultivate her own agricultural 
community at Columbia Farmers Market.

With a little push from family and friends, who had been 
enjoying her flowers and dried wreaths, Lisa decided to join 
Columbia Farmers Market in 2016. Lisa also works three days 
a week as a registered dental hygienist. While she loves her 
job, it keeps her inside. 

“Working with my flowers and my garden refreshes and 
recharges me. My garden days are every moment I can 
spend outside in the garden. I try to balance out daily 
planting, watering, and weeding.”

Over the past few years, Lisa has been well-received by the 
market customers. She thinks of them as family. “You really 
get to know your regular customers and I enjoy hearing about 
their lives. They know they can ask me garden issues, and I 
will share my failures and successes with them."

Lisa strives to practice good stewardship on her one-acre 
flower garden. She uses principles of permaculture and 
tries to work with the natural resources she has. Having 
heavy clay soil, Lisa uses several compost methods: worm 
composting, trench composting directly in raised beds, 
and traditional compost bins. In addition, she incorporates 
rainwater harvesting to irrigate her flowers. 

Every Saturday, Lisa brings cut flowers, arrangements, 
and dried floral wreaths to market. She grows a variety of 
flowers, though is partial to lilies. She typically starts out the 
market season with tulips and daffodils and transitions into 
irises, daisies, peonies, anemones, and ranunculus. She has 
lupines, foxgloves, baby's breath, crocosmia, lavender, and 
several varieties of hydrangeas. She grows annuals such as 
zinnias, sunflowers, dahlias, Sweet Annie, phlox, and herbs. 
In the fall, shoppers can find celosia, mums, goldenrod, 
several black-eyed Susan varieties, asters, several varieties 
of coneflowers, and ornamental grass on her table.

Lisa Bennett's Flower Garden
A Burst of Color at the Market

“Working with my flowers and my garden 
refreshes and recharges me. My garden days 
are every moment I can spend outside in the 
garden. I try to balance out daily planting, 

watering, and weeding.”
- Lisa, Lisa Bennett’s Flower Garden
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Steve Moeller of Lone Cottonwood Farm has been a 
beekeeper since 1974. Having been a vendor at Columbia 
Farmers Market since 2017, it is clear his roots in the 
beekeeping community go deeper than time spent at the 
market. As a member of the Boone Regional Beekeepers and 
past secretary/treasurer of the Missouri State Beekeepers 
Association, Steve’s passion for beekeeping is evident. 

“As a young man, I developed a passion for working with 
honeybees, and that passion has remained with me 
throughout my life. Beekeeping, I believe, is best approached 
as a lifelong learning experience, and the learning never ends. 
That’s what I enjoy the most.” Steve didn’t start keeping bees 
to sell honey, but soon found himself with more honey than 
his family could use. “The first honey I sold was at a roadside 
stand from the trunk of my 1973 Volkswagen Beetle. Then I 
participated in several farmers markets over a period of years. 
In the 1990s I dabbled in the specialty food market, shipping 
honey to gourmet food shops and gift shops over a four-state 
area. I also had a presence in the Kansas City Gift Mart. It was 
an interesting experiment and I learned a lot about marketing 
and customer preferences.”

Steve’s lifelong pursuit for perfecting local honey inspires 
his process. “My honey is usually a mild flavored, mixed 
wildflower honey from various floral sources blooming 
from May through July. Several varieties of clover bloom 
profusely during this time, along with many species of other 
wildflowers growing along roadsides. Many of these flowers 
are considered weeds, but together, these different varieties 
make a light amber honey with a wonderful flavor. The beauty 
of honey as a natural sweetener is the unique flavor that 
comes from the nectar secreted by flowering plants.” 

Many sources bloom at the same time, making it difficult 
to separate and provide varietal honeys in mid-Missouri, 
Steve said. By keeping bees in several locations with about a 
dozen hives in each bee yard, he can take advantage of the 
floral sources in different locations, mostly from a mixture of 
wildflowers. They also provide pollen, which is a critical source 
of protein in the honeybee diet. Some locations will produce 
better than others. For example, extra moisture from an 
isolated pop-up shower at just the right time will give the nectar 
flow a boost. Honeybees will typically forage over a three-mile 
radius, or 18,000 acres. “Very little honey is produced from 
agricultural crops in mid-Missouri,” Steve said. “Corn and 
soybeans, for the most part, are a food desert for honeybees.” 

Steve made the decision to change direction and sell at 
Columbia Farmers Market because he thought it would be 
a good fit. “I enjoy visiting with all the customers, and we’ve 
got a really good group of vendors offering a wide variety of 
produce and other products. We all benefit from that variety 
that draws good crowds to the market. And now with the first 
phase of the Ag Park complete, it just keeps getting better.”

Just like Steve’s honey, his sweet demeanor is hard to miss. 
The long line of youngsters waiting patiently for his honey 
sticks, and perhaps a quick lesson on honeybees, makes 
Steve a not-to-be-missed experience at the market.

Lone Cottonwood Farm
From VW Bug to CFM

Grilled Ahi Tuna 
½ cup Lone Cottonwood 
Honey

½ cup soy sauce

⅛ teaspoon wasabi paste

½ cup sesame seeds

3 three-quarter-inch tuna 
steaks

Mix honey, soy sauce, and 
wasabi paste together in 
a bowl. Increase wasabi 
paste as desired. Marinate 
covered tuna with sauce for 
1 hour. Remove steaks and 
roll in sesame seeds until 
fully coated. Cook on very 
hot grill, 1 minute per side. 
When done, meat should 
be pink in the middle.

Serves: 3



41

Marcus Monroe has been farming off and on since he was a 
young boy. “I began helping my parents plant and maintain 
their garden, and also helping my father with his Hereford 
beef cattle,” he said. Early on, he experienced “an almost 
pathological desire to plant things.”

With his wife, Pam, and two of their sons, Daniel and David, he 
found the perfect venue into which to channel his gardening 
mania — Manitou Farm, which sits in northern Moniteau 
County, near Jamestown. Both the name of the farm and 
county are phonetic spellings of the word for “the spiritual 
and fundamental life force” used by Algonquian groups of 
Native Americans.

Life is abundant on Manitou Farm. “If you walk around my 
farm, there are places where all the greenery in view was 
planted by me.” He plants fruits, vegetables, landscaping 
plants, as well as shrubs and trees for wildlife habitat. “You 
name it, I have planted it.”

Marcus began selling at Columbia Farmers Market in 2004, 
when another market vendor and fellow state employee, 
Kenny Duzan, invited him to do so. After retiring from a 
long career managing construction projects for the state of 
Missouri, he expanded his fruit and vegetable selection “to 
maintain a more constant supply of products at the market,” 
he said.

Grown on the farm are edible honeysuckle, gooseberry, 
blackberry, blueberry, goumi, Asian pears, American and 
Asian persimmons, jujubes, mulberries, figs, rhubarb, 
cherries, pawpaws, phenomenal berries, heirloom tomatoes, 
kale, okra, sweet peppers, hot peppers, and herbs — as well 
as numerous other crops. 

“I always strive to offer my customers unusual products, and 
the most tasty fruits and vegetables in as many colors as 
possible so as to make my offerings attractive and inviting.”

In addition, Marcus offers dried fruits and vegetables, 
jams and jellies, hickory-smoked items, sourdough starter, 
handmade bar soaps, and an extensive collection of dried hot 
peppers at the market throughout most of the year.

All Manitou Farm products are grown using organic practices. 
Marcus finds satisfaction in sharing the fruits of his labor with 
customers who understand and appreciate the work that goes 
into producing quality food grown without the use of chemicals. 
He enjoys “the experience and atmosphere of the marketplace,” 
he said, along with the camaraderie and friendship of his 
customers and the other growers and vendors.

Marcus shares his recipe for Persimmon Bread. 

Persimmon Bread
3½ cups sifted flour

1½ teaspoons salt

2 teaspoon baking soda

1 teaspoon ground 
nutmeg

2 to 2½ cups sugar

1 cup unsalted butter, 
melted and cooled to 
room temperature

4 large eggs, at room 
temperature, lightly 
beaten

2/3 cup cognac, bourbon, 
or whiskey

2 cups persimmon puree

2 cups walnuts or pecans, 
toasted and chopped

2 cups raisins or diced 
dried fruits such as 
apricots, cranberries, or 
dates

Butter two loaf pans. Line 
the bottoms with a piece of 
parchment paper or dust 
with flour and tap out any 
excess. Preheat oven to 
350 degrees. Sift the first 
five dry ingredients in a 
large mixing bowl. Make 
a well in the center then 
stir in the butter, eggs, 
liquor, and persimmon 
puree. Fold in nuts and 
raisins. Bake 1 hour or until 
toothpick inserted into the 
center comes out clean.

Note: This bread will 
keep for about a week, 
well-wrapped, at room 
temperature. It freezes 
well, too.

Makes: Two 9-inch loaves

Manitou Farm
Grower’s penchant for planting yields produce aplenty 
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John Corn began his farming career from 1985 through 1991, 
when he initially grew for Columbia Farmers Market. 

His longing to return to farming was remedied in 2009, when 
John was driving home from a home inspection job and noticed 
a land auction sign for 16 acres of land north of Columbia. He 
and his wife, Sandy, decided to purchase it!

Sandy’s decision to jump into farming puzzled her friends. She 
hadn’t farmed before, but was a willing apprentice. “I grew 
up helping in my mom’s and grandma’s gardens,” she said. 
“I grew up with an appreciation of homegrown food and the 
work that goes into gardening.”

While the farm is not certified organic, the couple follows “all 
the principles of deep soil health with no synthetic additives,” 
John said. “We could qualify for certified organic, but we 
haven’t invested in the record keeping necessary to do so.”

“We believe that the farmers market is a vital conduit to good 
health because it provides access to fresh, healthy, local food. 
We are on a mission to encourage people to eat as healthy as 
possible,” John said. “Cooking, preparing, and procuring food 
must become a centerpiece of one’s day, much like it was a 
generation or two ago; our national health depends on it.”

Sandy and John re-entered farming, growing produce 
and selling at the market under the name Mighty Acorn 
Farm. They get help from family, volunteers, friends, and a 
few hired friends. On two acres of land, they grow and sell 
several varieties of lettuce, bok choy, tatsoi, arugula, kale, 
onions, peppers, squash, cherry tomatoes, and Asian and 
Mediterranean varieties of eggplant. Since 2016 they have 
specialized in pea shoots, sunflower shoots, and microgreens. 

At the market, John and Sandy glean growing ideas from their 
customers and share interesting recipes.

John has served on the CFM Board of Directors since 2014, 
as a member-at-large and then vice president. He is serving 
as president of the board from 2016 through 2020. “Helping 
direct the market through the years of developing the new Ag 
Park has been extremely gratifying. This despite many, many 
meetings, but I wouldn’t trade the experience for anything.”

John and Sandy have observed two types of growers at the 
market: “Farmers who have discovered food and foodies who 
have discovered farming. We are in the latter camp,” John 
said. “This comes from a joy of sharing fresh tastes that only 
come from the sometimes simple, sometimes exotic varieties 
of produce that we and others grow.”At home, Sandy doesn’t 
mind that John is the main chef. “He’s a natural,” she said. 

“Sandy likes to cook,” John added, “but I live to cook.” 

This recipe “makes a great pesto substitute or a great dip,” John 
said. “It is similar to the Levantine dish, baba-ganoush.” The 
recipe calls for the long, slender Asian eggplant with skin that is 
softer than the larger varieties “so you don’t have to peel them 
before cooking.” 

Mighty Acorn Farm
Growers dedicated to good food and good health

Eggplant Pate
3 to 4 fresh Asian eggplant 
(the skinny type), caps 
removed, but otherwise 
whole

1 whole zucchini squash

1 medium onion

½ to 1 cup roasted 
cashews

3 cloves garlic

3 tablespoons olive oil

3 to 4 tablespoons 
Goatsbeard Farm soft goat 
cheese

½ to 1 cup of fresh basil

Salt and pepper to taste.

Steam all vegetables until 
soft. While hot, add to 
the blender. Save some 
liquid depending on the 
consistency desired. Add 
remaining ingredients, 
saving basil until last. 
Variations can include 
adding Parmesan cheese 
or roasting the vegetables 
instead of steaming. If 
roasting, add an extra half 
hour to preparation time 
and some extra liquid.
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Mary Brauch grew up in Detroit, but she always longed to live 
in the country. In the mid-1980s, she left the city and moved 
to the Jamestown area, where she established Missouri 
Highland Farm. She planted blueberries, blackberries, 
gooseberries, raspberries, and asparagus. 

In 1987, she began selling her products at Columbia Farmers 
Market. She offered pesticide-free produce and herbs as 
well as honey from her apiary, handmade soaps, lotions, 
and jewelry. She single-handedly ran her farm for the first 
decade, until she met her husband, Daniel.  “My husband 
bails me out when I have equipment problems, and he helps 
with heavy work when he’s needed.” 

Since the mid-1990s, Mary’s stepchildren, their spouses, 
children, and grandchildren have learned the ropes on the 
farm. Family involvement, she said, has been “one of the 
most wonderful rewards that came from this farm.” Four 
generations have helped Mary plant and pick. The older 
children teach the younger children what they have learned. 
She also has had some help from area Mennonites, who pick 
berries in exchange for fruit.

For the past few years, the farm production has been 
winding down. “But that doesn't mean we don't have a lot 
of fruit here,” she said. “We are still producing about 14,000 
pounds of blueberries a year, and I have recently planted 
black raspberries. So, there will be a new crop for a couple 
of years more yet.”

Mary continues to sell her pesticide-free produce at the 
market because “it is a good community, well organized 
and very successful,” she said. “I like the fairness and 
dependability. And the tech support is great.” 

Mary shares her favorite blueberry recipe.

Missouri Highland Farm
Country life suits longtime berry grower

Chilled Fresh 
Blueberry Pie
¾ cup sugar

3 tablespoons cornstarch

1/8 teaspoon salt

1 tablespoon lemon juice

4 cups fresh blueberries

1 tablespoon butter

¼ cup water

1 baked pie shell

Mix sugar, cornstarch, and 
salt in saucepan. Add water 
and 2 cups of blueberries. 
Cook over medium heat, 
stirring constantly until 
thickened and clear. 
Remove from heat and stir 
in butter and lemon juice. 
Cool. Place remaining 2 
cups of berries in pie shell. 
Top with cooked berry mix. 
Chill. Serve with whipped 
cream.
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In 2008, Mark and Susie Mahnken of Salisbury began selling 
Missouri Legacy Beef out of a small cooler at Columbia Farmers 
Market with their sons, Grant, Blake, Harrison, and Miles. These 
days, assisted by staff, Susie sells the frozen beef under the 
Farmers Market Pavilion roof while, next door, Mark prepares and 
serves tasty beef dishes in the new Missouri Legacy “Beefstro.” 

Farm-to-table food from local vendors is the order of the day 
at the Beefstro. Customers just follow their noses. Columbia 
Farmers Market “is the ideal venue to conduct commerce 
between the local farmer and the healthy food-conscious 
consumer,” Mark said. The vendors are “diverse yet unified 
farmers who love what they do, and they show great respect 
and appreciation to those who support their livelihood. There is 
no other market like it in the state.” Missouri Legacy Beef offers 
more than 52 cuts of raw and cooked “USDA-inspected, lean, 
dry-aged, quick-frozen, free-range and non-GMO beef,” he said. 
The family also sells convenience items such as all-beef smoked 
franks, deli-sliced roast beef, sliced or chopped smoked brisket, 
summer sausage and beef jerky, along with Italian sausage, stew 
meat, fajita, kabob, and sliced Philly steak beef cuts.

At the heart of Mark’s Missouri cattle operation is family, he said. 
“Every family member has made a significant contribution to the 
development, production, marketing, and distribution of our 
specialty beef.” 

The Mahnken men are fourth generation cattlemen. “In 1902, 
my grandfather, William, started the tradition of providing 
free-range beef to his friends,” Mark said. “My father, Marion, 
continued the tradition, finishing thousands of his cattle on lush 
pastures and forages, grown on the family farm.” 

In 1981, after a brief engineering career in Texas, Mark returned 
to his family’s 1,000-acre farm, which is south of Salisbury, “to 
raise cattle and kids,” with wife Susie. Mark built and operated 
“one of the largest custom feeding operations in the state, 
growing it to 5,000 head of cattle, while producing feed for the 
cattle on the farm.” Twelve years ago, he moved away from the 

feedlot model to a “free-range program,” choosing to raise cattle 
the way his grandfather did, on pasture. The family now raises 
50 to 200 head on pasture. They also feed them a grain-free, 
high-protein supplement. “We have passed on this legacy to our 
sons, who have learned the art of producing quality crops and 
beef,” he said. “Fresh and clean water is provided from a farm 
reservoir and pumped to individual water tanks on each grazing 
paddock. During the winter months, when grass is not available, 
we provide shelter, the protein supplement, and hay.”  

“All beef carcasses are scored according to the MU Scoring 
Standards system, to assure they meet our high standards,” 
Mark said. And Legacy Beef tested at Iowa State University 
labs indicate that their production process produces lean 
and tender beef that is rich in Omega-3 fatty acids. Making 
a living on a family farm comes with significant risk, he said. 
“With perseverance, sacrifice, hard work, and much prayer we 
have survived, raising a wonderful family, and producing high-
quality and healthy beef.”To learn more about Missouri Legacy 
Beef, visit MissouriLegacyBeef.com. Find them on Facebook  
@MissouriLegacyBeef and @theBeefstro. 

Susie shares a favorite recipe for roasted Missouri Legacy Beef.

Rosemary-Garlic 
Roast Beef with 
Anchovy Paste 
and Red Wine 
Reduction
For the rub: Leaves from 
2 sprigs fresh rosemary, 
chopped

3 to 4 tablespoons stone-
ground mustard

2 teaspoons freshly ground 
pepper

3 to 4 garlic cloves, minced

1 ounce anchovy paste, or 3 
anchovies chopped, drained 
of oil

1 teaspoon sea salt

For the roast: 1 Sirloin tip 
or rib roast, patted dry with 
paper towels

3 big sprigs fresh rosemary

Potatoes, carrots, celery, 
parsnips, and turnips, for 
roasting

2 cups dry red wine (or 
broth) for deglazing and 
reduction

1 to 2 tablespoons butter

Strip leaves from one or two 
rosemary sprigs; chop. Mix 
the rosemary with next five 
ingredients. Rub mixture on 
roast and place on a bed of 
three rosemary sprigs with 
vegetables of your choice 
in bottom of roasting pan. 
Insert a meat thermometer 
into thickest part of roast, 
but not touching bone. Roast 
fat side up in an open pan. 
For a nice crust, roast at 450 
to 500 degrees for five to 10 
minutes, then reduce the 
heat to 325 degrees. Roast 
until desired doneness or 
until internal temperature 
reaches 125 degrees (rare) to 
135 degrees (medium rare). 
When done, place the roast 
and vegetables on a platter, 
and cover. Keep warm while 
deglazing the pan.

Deglaze roasting pan with 
dry red wine. Stir in 1 to 2 
tablespoons butter and use 
remaining sprig of rosemary as 
you whisk while reducing wine.

Missouri Legacy Beef
Family ranch aligns with quality and sustainability
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Aaron Templemire of Missouri River Bluff Foods - Nursery and 
Orchard has introduced Columbia Farmers Market customers 
to young fruit and nut trees since 2017. In addition to providing 
information about trees that grow well in Missouri, Aaron sells 
garlic, gourds, pumpkins, basil, melons, and tomatoes. 

Finding more efficient, low-impact ways to grow crops is 
what Aaron enjoys most about operating his business in 
New Franklin. “We have orchards of young trees and around 
those we grow a variety of annual crops,” he said. “All of our 
crops are grown with no pesticides or herbicides.”  Aaron 
is happy to share what he knows about native fruit and nut 
trees and hopes to learn more through new avenues, such 
as the Missouri Nut Growers Association. “It is a statewide 
organization that has multiple meetings a year around the 
state and discusses all aspects of growing nut trees,” Aaron 
said. When it comes to selling at the farmers market, Aaron 
appreciates his customers’ commitment to shopping local. 

“Some advantages of locally produced food are that you can 
ask farmers how they grow it, and you can often get fresher 
food,” he said. “The market has great management, staff, and 
vendors. It also has great customers. These are the reasons 
why I sell here.” 

A quiche fan, Aaron provides a recipe that takes just a few 
ingredients and is a twist on a common favorite.

Pecan Quiche
6 eggs

1 onion, chopped

1 garlic bulb, chopped

1/4 cup chopped pecans

Dash of salt

1 pie crust

Preheat oven to 400 
degrees. Combine 
ingredients in a bowl. 

Once the ingredients 
are well mixed, pour the 
mixture into a premade pie 
crust (or make a crust by 
hand). 

Bake the quiche for 35 to 
40 minutes, or until the 
surface and edges of the 
crust are firm and the 
edges of crust are slightly 
golden brown. Insert a 
knife into the quiche; it 
should come out relatively 
clean with no liquid on it.

Missouri River Bluff Foods
Growing crops along with informed shoppers
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Abby Schultz cultivates a wild landscape. She and her son, Cody, 
grow native plants, shrubs and trees, herbs, fruits, and vegetables 
in Harrisburg.

“Everything we grow is chemical and pesticide free,” Abby said. 
In 2012, the mother-and-son team brought Native Blossoms & 
Wild Edibles to Columbia Farmers Market. As they sell native 
plants, Abby educates customers about their benefits. Abby 
became fascinated with native plants while she pursued a 
wildlife degree at the University of Missouri. She went on to 

earn a master’s degree in biology at Ball State University. Native 
plants exist in a “complex ecosystem,” she said, “and depend on 
these symbiotic relationships.

“It is important to plant and re-establish native populations for 
our health, and for the earth’s health. I expanded into chemical-
free, open-pollinated herbs, native seeds, and produce to provide 
healthy plant-based foods that benefit us and our environment.” 

Open-pollinated plants are genetically diverse, Abby explained. 
“Unlike hybrids, open-pollinated seeds can be saved and planted 
over and over again, thus allowing for specialized varieties to 
adapt to local conditions.” 

Abby’s landscape is a sanctuary for native plants. Among the trees, 
herbs, and edible plants in her realm are more than 50 species of 
native trees and shrubs, including pin oak, wild blackberry, paw 
paw, wild plum, black oak, persimmon, and elderberry. 

Among the plants, roots, and herbs in her garden are wild 
ginseng, wild goldenseal, spiderwort, poppies, mallow, monkey 
flower, bee balm, milkweed, valerian root, turmeric, wild yellow 
honeysuckle, trumpet vine, passion flower, milkweed, various 
mints, wheat grass, thyme, basil, chives, strawberries, parsley, 
chamomile, and cilantro. She also grows chemical-free, open-
pollinated tomatoes, onions, green beans, corn, peppers, 
zucchini, and spaghetti squash.

Since 2010, Bruce Henson and his son, Joel, have been baking 
bread at Mulberry Bakery, near the Katy Trail tunnel in 
Rocheport. Bruce and Joel bake loaves of bread and flatbreads in 
a wood-fired brick oven that Bruce constructed. Bruce also built 
the kitchen and the brick patio. The bakery is named for the giant 

mulberry tree that shades the patio. The Rado Hand-designed 
oven — which sits on the patio — can reach 800 degrees. It 
bakes flatbreads in two minutes, Bruce said. The father and son 
make all their products from scratch. Joel loves the baking, and 
he comes up with the recipes for the breads. They specialize in 
loaves of potato bread, whole wheat bread, and sorghum-oat. 
Lately, the best seller at the market is the sorghum-oat bread. 
“People like the sweetness” of the sorghum, Joel said. “It makes 
great French toast.” “Being at the Columbia Farmers Market has 
helped us to build a clientele in other venues,” Joel said. “I put out 
samples every week at the market so people try the bread. They 
know the label when they see it.”

The Henson’s reserve baking on Fridays for Columbia Farmers 
Market. Bruce rises early in the morning and walks from the 
house he shares with his wife, Janice, to the commercial kitchen 
next door. He proofs the dough, which takes four hours. Joel, 
who lives in north Columbia, arrives about 9 a.m., after the 
dough has risen for the final time. The two bake bread all day 
for the Saturday market, where customers appreciate their labor 
and the bread’s freshness.

Mulberry Bakery
Market helps father-son team build bread business

Native Blossoms & Wild Edibles
Getting back to a natural garden
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Sometimes you can’t have it all … unless you are Zach and 
Sarah Munger of Niobrara Naturals. As sole creator of the 
natural skincare products, Sarah started the business in 
2013 as her full-time job. Husband Zach joined her in 2020, 
turning the business into a family business. When asked 
what they do for a living, they are quick to provide a list of 
handcrafted, 100 percent natural skincare products. “We do 
everything ourselves, from making the products, developing 
the recipes for them, designing labels and labeling products, 
packaging orders, social media marketing, and everything in 
between,” Sarah said. “There is never a lack of something 
to do!” Each of their products has beneficial properties, and 
the natural skincare products do not contain synthetic nor 
harmful chemicals.

“Each product we offer has been carefully developed and is 
handcrafted to a high standard of quality. You can use our 
products confidently, knowing that your skin will love them 
and that each product is safe and beneficial for you.”

On market days, Zach and Sarah reap the rewards of 
knowing they are helping their customers while making a 
living with their own hands.

“We enjoy interacting with our customers and helping them 
live healthier, happier lives by providing them with natural 
skincare products to meet their needs,” Sarah said. “It is 
rewarding to hear testimonials from our customers, such as 
how using the goat milk soap and body butter significantly 
improved their child's eczema after struggling with it for years 
or how they finally found a natural deodorant that works for 
them. It is so satisfying to take raw, natural ingredients and 
turn them into beautiful, handcrafted skincare for others to 
use and enjoy.”

In addition to body products, they also make clean-burning 
soy candle scents perfect for warming any room of your home.

If you can’t attend Saturday market, customers can order 
and ship Niobrara Naturals gift sets directly to friends and 
family through the online store at niobraranaturals.com. The 
store provides information about each of their products and 
photographs of the family business in its blog.

“Each product we offer has been carefully 
developed and is handcrafted to a high 

standard of quality.”
-Niobrara naturals

Niobrara Naturals
All-natural handcrafted goodness
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Oscar J. Wilcox comes from a family of cooks. He grew up 
in Seattle, Washington, where family holidays and reunions 
always involved a lot of good food. 

“Cooking is really big in my family; everyone has a specialty 
dish,” Oscar said. His favorite holiday dish is his mom’s sweet 
potato pie. When Oscar moved to Missouri to study business 
and marketing at the University of Missouri, he missed that 
pie, especially at Thanksgiving. 

After experimenting in the kitchen and gleaning a few tips 
from his mother, he came close to a pie that tasted like his 
mom’s. Before long, he was sharing them with his friends. 
“I was giving away a lot of sweet potato pies until a friend 
told me I should start selling them.” So, in 2014, he sold an 
array of pies — sweet potato among them — at the Fayette 
and Moberly farmers markets.

Since 2015, Oscar Jay’s Gourmet Pies has been offered year-
round at Columbia Farmers Market. Every week, he bakes 
pies in a commercial kitchen at the Columbia Senior Center. 
He also makes 2-, 3-, and 4-inch personal pies. “People pick 
them up and eat them while they walk through the market,” 
he said.

“I sell at the farmers market because I have a good artisan 
product and selling at the market is a great way to get my 
product to the local community,” he said. “I enjoy cooking and 
baking, but I also like seeing the look on people’s faces when 
they try my pies.”

Aside from his popular sweet potato pie, he offers a “fusion” 
pecan and sweet potato pie that garners many compliments. 
Other products include bread pudding, chocolate-pecan pie, 
peach pie, strawberry pie, strawberry rhubarb pie, cherry pie, 
lemon meringue pie, and fruit and berry cobblers. “I make 
pies from pretty much any fruit that’s in season.”

In addition to pies, Oscar plans to bring some new treats to 
the market. “I’ve recently been working on a recipe for sweet 
potato bread. It is similar to pound cake and banana bread. 
Plus, peanut butter brittle and cupcakes are new additions to 
the market.”

At home in Columbia, Oscar also loves to cook Southern 
and Creole dishes. “Mom’s family is from Texas, and she was 
influenced by Louisiana cuisine,” he said. “That is where the 
Southern influence comes from.” Though Oscar Jay’s is a “one-
man operation,” he said, “when my mother comes to town, 
she helps me in the kitchen.”

Chocolate Pecan 
Pie
1 nine-inch unbaked pie 
crust

3 eggs

2/3 cup white sugar

1/2 teaspoon salt

1/3 cup margarine melted

1 cup light corn syrup

1 cup pecan halves

1 1/2 cups semisweet 
chocolate chips

Preheat oven to 375 
degrees. 

Beat eggs, sugar, salt, 
margarine, and syrup with 
a hand beater. Stir in the 
pecans and chocolate 
chips. Pour mixture into 
the pie shell.

Bake until set, 40 to 50 
minutes. Cool.

Oscar Jay’s Gourmet Pies
Inspired by a mom’s sweet potato pie
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Every morning, Bryan Maness, owner of Ozark Mountain 
Biscuit Co., and his culinary team scratch up freshly made 
biscuits, by hand, the old-fashioned way.  

Its recipes are based on the food Bryan grew up eating as a 
child in the Missouri Ozarks. “My grandmother Ramona Sue 
and great-grandmother Jettie Louise sure knew how to put 
a spread out on the table for our family gatherings,” he said. 
“Locally sourced wasn’t a trend back then; it was the only 
option in the rural Ozarks.”

Bryan’s ingenious idea to put his family table on wheels 
began at Columbia Farmer Market. Market patrons were the 
first to taste an Ozark Mountain Biscuit, Bryan reminisced. 
“We gave away free samples of Biscuits and Gravy at the 
market before launching our food truck in 2013.” Ozark 
Mountain Biscuit Co. later joined the market family and 
officially became a member in 2016. 

“I sell at the farmers market to interact directly with the 
wonderful market patrons. It is a joy to be a part of such a 
vibrant community of folks seeking out local, delicious food 
options,” he said. “We all benefit when folks shop locally. It is 
so vital to keep our money in our community. ”

Specializing in scratch-made biscuits and Southern sides using 
locally sourced ingredients has been a hit at the market and 
beyond. In addition to operating a food truck in Columbia and 
his booth at Columbia Farmers Market, the biscuit company 
travels during summer months, operating outdoor kitchens at 
some of the biggest music festivals in the nation. 

“We've developed quite a following nationally and have sold 
more than 250,000 biscuits at events such as Beale St. Music 
Festival, Bonnaroo, Electric Forest, Roots ‘n Blues, and Hardly 
Strictly Bluegrass Fest.” In addition to setting up a booth at the 
farmers market, Bryan operates a weekly food truck around 
town. The schedule is made weeks in advance, but sometimes 
it must change due to the weather or other unforeseen events. 

“The food truck business is dynamic and constantly changing,” 
Bryan said. He recommends that patrons track down the 
biscuit truck daily at ozarkmountainbiscuits.com, on Instagram 
@biscuit_truck, or Facebook @OzarkMountainBiscuitCo. 

With a goal of bringing scratch-made biscuits to Columbia seven 
days a week, Bryan hopes to open a brick-and-mortar eatery in 
the future. In the meantime, frozen Take 'n Bake Biscuits are 
available at local grocery stores and the farmers market. 

Stop by the Ozark Mountain booth and see which Southern 
specialties Bryan and his team are slinging this week.

In the South, pimento cheese spread is a picnic basket staple. Find 
fresh sweet pimento peppers in season at the market and try this 
spread on biscuits.

Ozark Mountain Biscuit Co.
The old-fashioned way is the tastiest way

Ozark Mountain 
Biscuit Co.  
Pimento Cheese
24 ounces cream cheese

¾ cup mayonnaise

5 tablespoons finely grated 
yellow onion

1 tablespoon minced garlic

2.5 teaspoon sugar

½ teaspoon celery salt

½ teaspoon black pepper

3/4 pound shredded 
cheddar cheese

 
10 ounces minced roasted 
pimento peppers

1 package Ozark Mountain 
Take 'n Bake Biscuits

Roast the pimento peppers 
whole and remove skin 
and internal seeds and 
plant matter, then mince. 
Combine cream cheese and 
mayonnaise and beat well 
until smooth. Add onion, 
garlic, sugar, and pepper and 
mix well. Add cheddar cheese 
and mix well. Then gently 
fold in the minced pimento. 
Cover tightly and refrigerate 
for up to two weeks. Spread 
on Take ‘n Bake Biscuits.

Makes: 4 cups
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Each of Shelly La Fata’s handcrafted artisanal Italian delicacies 
requires focus, discipline, and the freshest of ingredients. 
The lines of customers for her creations don’t lie; something 
magical is happening when Shelly and her Pasta La Fata team 
visit the market. Shelly’s last name, La Fata, Italian for ‘the fairy,’ 
sums up the experience she creates at the market. She comes 
prepared with something for everyone by offering 10 varieties 
of ravioli, lasagna, and cannelloni in a variety of sizes.

While channeling the artistry and productivity of past and 
present Italian grandmothers, Shelly and her professional 
production team often think about Shelly’s own Sicilian 
grandmother, Josephine La Fata, and the grandmothers of Italy 
who have cultivated this cuisine. 

“There are as many ways to make pasta as there are 
grandmothers in Italy,” she said. “Keeping with tradition is very 
important. Grandmothers love the people they're cooking for, 
and so do we.” 

During the week, Shelly and her team put in long hours. From 
8 a.m. to 10 p.m., she rarely slows down. She can’t. "When I see 
lines, it makes me more ambitious. We will meet the demand 
and prepare as much food as possible so everyone can go 
home with pasta.” 

Despite all of Shelly’s hard work, you’d be hard pressed not 
to find a smile on her face. When asked what she loves most 
about being the creative force and owner of Pasta La Fata, she 
speaks of tradition: “I enjoy sharing my family’s traditions and 
representing Italian food culture. The Italians are obsessed 
with products from their own towns. True Italian cooking is 
using what is seasonal, preserving what isn’t, and always using 
local ingredients, especially from Columbia Farmers market, 
when you can.”

Throughout the year, new pasta fillings, such as Wild Ramp 
& Spinach or Lemon Asparagus Ravioli, appear on her menu. 
In addition to pasta, Shelly makes her family's favorite Italian 
cookies and tomato sauce, plus there is a rotating special of 
extraordinary delectables.

Having only been a vendor at Columbia Farmers Market since 
2017, it has become the highlight of her week.

 “I feel like I’m 3 feet off the ground after a busy market day. I’ve 
become friends with many customers and vendors; everyone 
has been so supportive,” Shelly said. “This market is such an 
important part of our community. Every personal interaction 
with each and every one of my customers is a great gift. People’s 
opinions, feedback, and ideas are very important to me and 
I take it all very seriously. I’m always working to improve. 
Columbia is my home and I’m looking forward to growing my 
business here.”

Find out more about Shelly’s specific ingredients, techniques, 
and adventures on her Facebook page, Pasta La Fata, and on 
her Instagram page, @shellyannlafata. There you can find her 
updated specials and her planned attendance at the market. 
By checking her social media platforms in advance, you won’t 
be disappointed or leave the market empty handed!

“I feel like I’m 3 feet off the ground after 
a busy market day. I’ve become friends with 
many customers and vendors; everyone has 

been so supportive,”
-Shelly, Pasta La Fata

Pasta La Fata
The pasta ‘fairy’ is in the building
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SANDNER Produce is a “traditional” garden, where the sky is 
the timeclock and the work is done in all types of weather. 
Everything harvested on Jamie Huskey’s Anabel, Missouri 
farm is field grown and chemical free, with the intentions of 
providing customers with the most flavorful experience.

It started in 1995 as an FFA project, when Jamie’s sister was 
in high school. Jamie continued the project that involved the 
whole family when she started high school.

“I’m excited to be continuing the tradition with my little 
family of six now,” Jamie said about her husband, Brandon, 
and four young children.

Being a farmer is in Jamie’s blood. “I enjoy working in the 
sun and dirt. My dad and his dad were farmers. I was 
driving the tractors by myself at the age of 7. We grew 
crops like milo, corn, and soybeans, raised Red Wattle 
hogs, and of course grew lots of fruits and veggies. I 
learned so many life skills and continue to learn. I now can 
pass that on to my kids. 

They are learning to 'grow their own groceries' and be 
good stewards of the land. “I like that I’m not only providing 
food for my family, but for other families also. We have 
four young children and they enjoy helping mama on the 
farm. They are our little farmers-in-training. The kids are 
working and playing alongside me. They help plant, water, 
pull weeds, and pick. I’m pretty sure harvesting is their 
favorite, though.”

Even though Brandon works full time, he helps Jamie on 
the farm. When something breaks down, “He is my ‘fix-it 
man,’” she chuckled. Since 2007, SANDNER Produce has 
provided market customers with a variety of fruits and 
vegetables, like fresh basil, big tomatoes, cherry tomatoes, 
melons, cucumbers, okra, zucchini, onions, bell peppers, 
hot peppers, green beans, and eggplant.

Jamie is thrilled to share her naturally-grown produce with 
market customers. “I do this for a living, so having a large amount 
of people coming to the market, looking for fresh produce, is 
great! There is a huge variety of things that CFM vendors have to 
offer, so it’s a great place for the young and old to shop.”

There is no middleman when customers shop at the market, 
Jamie explained. “You are getting it directly from the farmer/
producer. It’s neat that customers can call their farmer by 
name, ask them questions. By buying local, you’re helping 
each other out. The buyer knows where their food actually 
came from, and the farmer is able to keep supporting his or 
her own family, while still doing what they love.”

Stuffed Zucchini 
Boats
2 medium zucchini

1 pound ground beef 
or ground venison 
(vegetarians can 
substitute a medley of bell 
peppers, hot peppers, or 
mushrooms)

1 small onion, chopped

1 to 2 cup cooked rice (or 
mashed potatoes)

1 cup shredded cheddar 
cheese

Salt and pepper to taste

Wash zucchini. Trim off 
ends of zucchini. Cut 
zucchini in half lengthwise. 

Scoop out pulp leaving 
1/2-inch shells, finely chop 
pulp. In a skillet, cook meat, 
zucchini pulp, onion (or 
peppers, mushrooms if 
using) over medium heat. 
Drain when meat is fully 
cooked. Remove from 
heat. Cook rice or mashed 
potatoes. Remove from 
heat when done. Combine 
skillet mixture with rice 
or potatoes. Spoon it all 
into the zucchini shells. 
Place in a greased baking 
dish. Sprinkle with cheese, 
salt and pepper. Bake 
uncovered at 350 degrees 
for about 30 minutes or 
until zucchini is tender.

Serves: 4

SANDNER Produce
Proud family farm with strong farming roots
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Sandy Creek Farm was established in 1992 when Randy and 
Ronda Thiessen purchased their farm in Howard County. They 
began selling at Columbia Farmers Market in 1994 when an 
excess of iris bulbs turned into a selling opportunity. Growing 
vegetables and fruit started the next year. Establishing an 
orchard takes years of planning and time to mature. 

The couple now grows cherries (both pie and sweet), 
18 varieties of peaches, 21 different apple varieties, 
blueberries, elderberries, paw paws, six types of pears, 
pecans, persimmons, and plums. They also raise chickens 
for meat and eggs.

Randy and Ronda are in charge of all growing, picking, 
processing, and marketing at Sandy Creek Farm. A division of 
labor gradually developed with Randy in charge of planting, 
pruning, spraying, and maintaining the trees. Ronda handles 
marketing and manning the booth on market days. They work 
together to pick all their fruit at the peak of ripeness. Picking 
starts early the day before market. Then they process and 
pack it carefully to deliver every product at its freshest.

To ensure only the tastiest fruit gets to market, they watch 
each fruit type during the growing season as each matures. 
Ronda said, “When we think a variety is ripe, we sample to be 
sure. If we like the flavor and consistency, then we pick that 
variety and deliver it to market.”

The couple looks forward to their Saturday market time 
together. “We really enjoy seeing our regular customers and 
the other vendors at the market and catching up with them 
each week,” Rhonda said. “We like the fact that we can work 
together and can be outside regularly as part of our ‘job’ while 
providing excellent quality products to our neighbors.”

Sandy Creek Farm
Selling fruit at the peak of ripeness 

“When we think a variety is ripe, we 
sample to be sure. If we like the flavor and 
consistency, then we pick that variety and 

deliver it to market.”
-ronda, sandy creek farm

Pecan Pie 
Muffins
1 cup light brown sugar

½ cup flour

2 cups chopped pecans

2 eggs

2/3 cup softened butter

Mix brown sugar with flour 
and chopped pecans. In 
another bowl, beat eggs 
and add softened butter.

Beat until well mixed. Stir 
in the dry ingredients.

Grease mini muffin cups 
generously or the muffins 
will stick. Fill muffin cups 
two-thirds full. Bake at 
350 degrees for 12 to 13 
minutes. Cool for 3 to 
5 minutes. Run a knife 
around the edge before 
removing muffins.

Makes: Approximately 34 
mini muffins
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According to Drew Scott, owner of Scott’s Baked Goods of 
Columbia, there are two approaches to the culinary field: 
“Some culinary professionals try to make an exceptional 
product, and trust that profit will follow; others focus on 
profitability, and consider it reflective of success. I prefer 
the interpersonal way. My interest is finding ways of making 
things that people find memorable.”

Drew’s love for delicious and responsibly sourced materials 
is at the heart of his growing cookie business. “You have to 
respect your ingredients. The sampling process for selecting 
new ingredients is very time consuming — the right molasses, 
for example, was one of the hardest things to select when we 
started because many taste bitter, or even burnt. But when 
we finally found the right one, it was worth it.”

In addition to selecting only the tastiest ingredients, Drew 
guarantees his ingredients are sourced ethically and certified 
organic, which made Scott’s Baked Goods the first certified-
organic bakery in the state of Missouri. For Drew, ethical 
sourcing is almost as hard as selecting for taste. “Some things, 
obviously, we can’t get from the U.S. — cocoa, cinnamon — but 
we try to acquire our ingredients as close-to-home as possible. 
At least 50 percent, by weight, of each of our products consists 
of ingredients grown in the U.S., including eggs from our fellow 
CFM vendor Share-Life Farms, out of Marshall.”

Since Drew became a vendor at Columbia Farmers Market in 
2017, he has taken the feedback of customers to heart. His 
products have always been free of many things: dairy; nuts; 
soy; white, bleached and refined sugars; and hydrogenated and 
trans fats. Per customer requests, he has also made his kitchen 
free of corn, canola, artificial sweeteners, and cholesterol.

To get his cookies in the case on time for market, Drew gets 
up at 2 a.m. He tries to arrive as close to the bell as possible 
in order to guarantee the freshest cookie possible. “Made the 
same morning is the only way to go,” he said. Drew would 
argue that “the most-important aspect of an ecologically 
responsible operation — arguably, the only aspect — is the 

minimization of waste.” Therefore, Scott operates as a no-
waste business, meaning that he produces no garbage — not 
even food waste. In hopes that curious children will convince 
their parents to buy one of his cookies in the glass cookie 
case, Drew keeps the display at eye level for the children. That 
way, they can point to the cookie they would like to enjoy.  

“The best part of my job is serving a big cookie to a little kid. It 
warms my heart,” he said. 

Whether you are a big kid at heart or have little ones of your 
own, Drew invites you to stop by the market and see what is 
available this week — and every week — at Scott’s Baked Goods. 
Check out this delicious recipe for the ultimate Scott's Baked Goods 
experience.

Scott’s Baked Goods
Sometimes a cookie is more than just a cookie

Molasses Cookies 
A La Mode
2 to 4 whole apples, peeled 
and thinly sliced

2 scoops vanilla bean ice 
cream

1 teaspoon salted butter

2 to 4 tablespoons dark 
rum

2 tablespoons golden 
brown sugar

2 molasses cookies of your 
choice

Vanilla ice cream

Peel and thinly slice apples. 
Heat pan to medium high 
and add butter. Add apples 
to pan and sauté with 
brown sugar and dark rum. 
Once the rum has softened 
the apples, pull from heat 
after having cooked for 
about 10 minutes. Top each 
cookie with a scoop of ice 
cream and spoon warmed 
apples on top. Enjoy. 

Serves: 2
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In 1986, Greg and Tammy Sellmeyer moved to a 25-acre farm in 
Fulton, where they raised their two children, Megan and Lucas.

Over the years they have raised cattle, hogs, and chickens. 
Greg, who is also a full-time electrical engineer, grew up on a 
hog farm, and Tammy was raised in the country.

In 1999, Tammy planted a small garden near the Fulton 
house, “about the size of a parking space. I planted six tomato 
plants and some herbs. I should have known better,” she said, 
laughing. Greg was quick to expand that plot. “That fall, he 
sectioned off one of our pastures and planted a vegetable 
garden and an orchard. He has always wanted to farm,” she 
said. By 2009, the Sellmeyers ended their farrow-to-finish 
hog operation, and in 2010 they stopped raising chickens. 
Thereafter, they focused on raising vegetables and fruits. 
They now grow food on five acres.

From 2000 to 2010, Sellmeyer Farm sold vegetables and fruits 
at Fulton’s farmers market, and the Sellmeyers continue to 
sell produce to Moser’s in Fulton. In 2007, Greg and Tammy 
began selling vegetables and fruits at Columbia Farmers 
Market, where customers immediately appreciated their 
diverse offerings.

The family now specializes in strawberries, and they grow as 
many as 20 varieties of potatoes, from 30 to 50 varieties of 
heirloom tomatoes, and 50 varieties of sweet potatoes. They 
also grow apples, peaches, onions, greens, fennel, herbs, 
cut flowers, okra, summer squash, winter squash, beans, 
cucumbers, peppers, and eggplant.

“We like that we are able to grow and provide produce that is 
local, fresh, and nutritious,” she said. “We grow varieties that 
you can't find at the grocery store.”

Sellmeyer Farm is not certified organic, but the Sellmeyers 
amend their heavy clay soil with aged horse manure and 
straw, compost, and cover crops. Most of their heirloom 
tomatoes, peppers, eggplant, and strawberries grow in four 
hoop houses to keep them from too much moisture and 
disease. Hoop-house growing also allows the pair to bring 
strawberries to the market in the spring. “Last year we had 
strawberries the third week of April,” Tammy said.

Rarely letting food go to waste, Tammy bakes sweet breads 
from the farm’s surplus of produce. She typically makes 
persimmon pudding, zucchini bread, applesauce bread, 
blueberry bread, and strawberry bread. She also dehydrates 
apples, tomatoes, herbs, and other produce. Dried herbs 
and vegetables go into her soup mix, which she sells at the 
summer and winter markets.

Tammy doesn’t use recipes. “I use a little of this and a little of that 
when I cook,” she said. However, she shares her favorite method 
to cook sweet potatoes:

I cube up sweet potatoes and put them in a baking dish 
along with sliced candy onions, dried apples, salt, pepper 
and garlic. I drizzle on maple syrup and bourbon and bake, 
covered, until the potatoes and onions are done.

“We like that we are able to grow and provide 
produce that is local, fresh, and nutritious,” 
she said. “We grow varieties that you can’t 

find at the grocery store.”
-Tammy, Sellmeyer farm

Sellmeyer Farm
Bringing variety to summer and winter market
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Mary Manulik understands timing and precise measures. She 
is a long-time musician who applies that musical sensibility to 
her business, Senza Gluten Free Foods.

Mary began gluten-free baking in 1993 when her husband, 
Joe, discovered that he suffered from celiac disease. In those 
days, she did double duty in the kitchen, baking desserts 
with gluten for the children and gluten-free desserts for her 
husband. It didn’t take her long to realize the children were 
“eating all of Joe’s cookies before he got home from work.” 
From then on, she made all her desserts gluten-free. 

As she mastered her gluten-free baking skills, she began to 
sell her goodies to gluten-intolerant friends who struggled to 
find fresh gluten-free products.

By 2011, Mary was fully committed to Senza Gluten Free Foods, 
and has since converted her basement into a commercial 
gluten-free kitchen. Though Mary is the sole baker in her 
business, Joe often helps out, repairing kitchen equipment 
and washing dishes. “He is also my No. 1 taste tester, and is 
always happy to dispose of any leftovers.” 

On baking days, Mary rises at 4 a.m. to prepare products for the 
Saturday Columbia Farmers Market. At the Senza booth, Mary 
offers a wide range of gluten-free products, including breads 
and breakfast foods — such as her popular bacon, chives, and 
cheddar quiche — as well as cookies, pies, and cakes. 

Selling at the farmers market has enabled her to “reach a large 
number of customers who might not otherwise know about 
my small business,” she said. Customers shop at her booth and 
also can place orders to be picked up at her home business. 
She is also a frequent farmers market shopper. “I enjoy getting 
to know the other vendors and buying their produce.” 

When she isn’t baking or at the market, Mary offers private cello 
lessons. A practicing pianist and cellist, Mary chose the name 
“Senza” because it is the Italian musical term for “without.”

Although her goods are “without” gluten, they are not lacking 
in any other respect. Her goal is to provide freshly baked, 
gluten-free items that taste as good or better than traditional 
baked goods.

For more about Senza products and how to get them, visit 
senzafoods.com.

Mary provides her recipe for mini-pizzas using her gluten-free 
biscuits. If you miss her at Columbia Farmers Market, her biscuits 
are also available in the Health Market’s freezer section of the 
West Broadway and Rock Bridge Hy-Vee stores.

“I enjoy getting to know the other vendors 
and buying their produce.” 
-Mary, Senza gluten free foods

Senza Gluten Free Foods
Baker finds her groove in basement kitchen

Homemade “Bagel 
Bites”
Split a biscuit in half and 
toast it. Cover each half 
with gluten-free pasta or 
pizza sauce, about 1 to 2 
teaspoons (I use Prego). 
Cover that with shredded 
mozzarella cheese. Top 
with chopped pepperoni 
or other favorite 
toppings (Hormel makes 
Pepperoni Minis). 

Add a dash of oregano or 
other Italian spices, and 
red pepper flakes. Bake 
9 to 11 minutes at 425 
degrees (probably less 
time in a toaster oven), 
or freeze before baking 
(freeze individually for 20 
minutes, then package 
together in a plastic bag). 

Bake frozen bites for 15 
minutes at 425 degrees.
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Since 2003, Jim Thomas Jr., his wife, Rose, and Jim Thomas 
Sr. of Share-Life Farms have brought their certified organic 
vegetables, fruit, and eggs to the summer and winter Columbia 
Farmers Market.

“This is a good retail market for us,” Jim Jr. said. “Many of our 
customers buy most of their groceries at the market during 
the season. We really enjoy providing high-quality food that 
our customers appreciate.” Jim Jr. has been farming since the 
1970s. The farm has been chemical free since the early 1990s, 
and Share-Life Farms has been USDA certified organic since 
2004. Jim Jr. turned to organic practices on the farm after 
Rose’s health was compromised from overexposure to farm 
chemicals, he said. Her health improved “when we began to 
eat our own organic vegetables.”

Part-time employees help Jim Jr. with the planting and 
the harvesting on five acres of the family’s 120-acre farm 
in Marshall. They grow in two high tunnels and a small 
greenhouse. “We raise a wide variety of vegetables,” Jim Jr. 
said. That includes spinach, asparagus, berries, and seven 
varieties of kale. From May through October, Share-Life offers 
Community Supported Agriculture (CSA) shares in Marshall 
and Columbia.

Share-Life Farms also sells organic produce to Barred Owl 
Butcher & Table, Café Berlin, Main Squeeze, Clovers Natural 
markets, Range Free, Nourish Café, and Broadway Brewery. 
In addition, the Thomas family works with After the Harvest, 
a hunger-relief nonprofit organization that provides healthy, 
fresh food to people in need in Missouri and Kansas as well as 
donates to its local food pantry.

One of the farm’s favorite “feel-good” treats is Rose’s Green 
Smoothie. It can be adapted or changed to taste. Greens go into 
the smoothie, but “it tastes more like a fruit shake,” Jim Jr. said.

Share-Life Farms
Bringing food with integrity to market

Rose’s Green 
Smoothie
6 ounces of kale or 
spinach

1 banana

½ cup frozen strawberries

1 tablespoon chia seed

1 tablespoon ground flax 
seed

1 small handful of dried 
cranberries

1 heaping spoonful of 
coconut kefir or yogurt

1 scoop Garden of Life 
protein powder (see 
Notes)

Kombucha (see Notes) 

Blend all ingredients 
except for kombucha. Thin 
the smoothie with about 
50 percent kombucha. Stir 
and serve.

Serves: 4

Notes: Protein powder is 
available at health food 
markets. Add kombucha 
for desired thickness. Rose 
makes her own kombucha, 
and she infuses it with 
wild berry tea from 
Celestial Seasonings. Find 
kombucha at health food 
markets.
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Since 1994, Sim and Jim Hildebrand of Sims Garden have 
brought a wide-ranging array of vegetables to Columbia 
Farmers Market from their Columbia garden.

Growing vegetables is a labor of love for the Hildebrand family. 
“We enjoy watching seeds we plant grow into food that we eat 
ourselves, and we enjoy providing quality vegetables for the 
community,” Jim said. 

Jim and Sim both grew up on rural farms. “I grew up on a farm 
between Centralia and Paris, Missouri, and Sim was raised in 
a farming and fishing community on an island south of the 
Korean Peninsula. She was 21 when she immigrated to this 
country from South Korea,” he said.

They found their market niche: growing vegetables for ethnically 
diverse customers. Soon after they began to sell, customers from 
India, Korea, and China brought them seeds to plant so that Sim 
and Jim could provide the vegetables that grew in their home 
countries. Jim said that in those days, the seeds for produce used 
in ethnic foods were difficult to find in American seed catalogs. 

Among the produce Sim and Jim grew for their customers 
were winter melon of Southeast Asia, a French variety of 
eggplant grown in India, Korean hot peppers used to make 
kimchi, Middle Eastern zucchini from Lebanon, and bitter 
melon, popular in China, India, and Southeast Asia.

They continue to grow many of these vegetables, as well as 
a variety of greens and other vegetables, for their Korean 
and Japanese customers, and for other Midwest market 
shoppers who appreciate the international assortment that 
the Hildebrands produce from their garden.

Sims Garden is made up of raised beds, and “crops are rotated 
annually to provide the healthiest produce possible,” Jim said. 
Organic matter is added to the soil each year, and pesticide 
and fungicide are used sparingly.

“I like gardening together with my husband and my daughter,” 
Sim said. “You have to plant, plant, plant, but it is good 
exercise. I like doing it all.” Sims Garden produces more than 
50 varieties of ethnic, Asian, European, and American-style 
vegetables. “A few of our specialties are the small cucumbers 
for pickling, fresh beets for eating and pickling, Middle Eastern 
zucchini, and Oriental eggplant,” Jim said. In the fall, they grow 
Korean turnips for fresh eating and for kimchi.

Every Saturday, Sim is front-and-center at their stall, often 
with her daughter, Sharon, greeting customers with a smile, 
and offering tastes of fresh produce. Each year, Jim and Sim 
grow plenty for the market, and they donate some to the Food 
Bank for Central and Northeast Missouri. “We want to provide 
quality, fresh food to all people in the community,” Jim said.

Sim likes to let the fresh vegetables shine in her cooking. “I keep 
it simple,” she said. “Bok Choy is very good sautéed in olive oil 
with a little salt and pepper. But don’t overcook it!” It is also 
very good in soups, she said. “I also eat a lot of fresh cucumber 
salads in the summer. You can also make pickles, and I do, but I 
like cucumber best when it is fresh out of the garden.”

Sims Garden
Sharing a wealth of worldly vegetables 

“We enjoy watching seeds we plant grow 
into food that we eat ourselves, and we enjoy 

providing quality vegetables for the community.” 
-jim, sims garden
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The Stanton brothers have been working on a family farm for 
as long as they can remember. Fourth-generation farmers, 
Dustin and Austin started raising chickens after Dustin took 
on a 4-H chick-incubation project in first grade. 

A year later, Dustin was raising his own chickens and selling 
eggs from the family farm near Centralia. By the time Austin 
was in first grade, he had teamed up with his brother. “We 
have owned chickens for 21 years,” Dustin said, “but we have 
been farming all our lives.”

To Dustin and his family, farming is not a job; it’s a way of life. It 
“gives us the ability to learn from our own mistakes, spend time 
with our family by working together, and deepen our faith in 
God,” Dustin said. “We have both always had a fervent passion 
for agriculture, and a deep desire to stay on the family farm to 
raise our own future families.” Nowadays, the family’s birds are 
allowed full-time access to the outdoors, where they roam on 
grass and feed on insects. The brothers grow and grind their 
own feed, 400 acres of GMO-free milo, on the farm. They have 
been selling their brown eggs — in addition to homegrown 
radishes and potatoes — at Columbia Farmers Market since 
2007, when Dustin was 13 and Austin was 9.

In 2015, they saw a niche for pork and added it to their 
market offerings. “We love being able to produce and market 
our products to consumers who care about where their 
food comes from,” Dustin said. “Meeting both new and loyal 
customers is always a joy for us. We have been able to watch 
many families grow over the years, and they have watched us 
mature, too. Our favorite thing to do is to answer customers’ 
questions. If we don't know an answer, we can point them to 
a reliable source.”

Among their reliable sources are their parents, Andrew and 
Judy, who have been longtime supporters of the business. They 
remain “instrumental to our business,” Dustin said. Likewise, 
their formal education has proven useful to the clan. In 2014, 
Dustin earned a degree in agricultural business from the 
University of Missouri and received The UM System Student 
Entrepreneur of the Year Award in 2015. Following suit, Austin 
also pursued his agricultural systems management degree 
from the University of Missouri in 2019. Both received top 
honors from the National FFA Organization: Dustin received 
the American Star in Agribusiness award in 2014, and Austin 
followed suit when he was chosen as the 2018 American 
Star Farmer. The business that began with a 4-H project 
has grown into the Stanton brothers’ livelihood. The young 
entrepreneurs raise more than 7,200 free-range chickens, 
making their operation “the nation's largest independent, 
free-range egg producer,” Dustin said. The family supplies 
eggs to more than 60 restaurants and other outlets in mid-
Missouri. Whether they’re working at one of those locations 
or at Columbia Farmers Market, the two never forget to tell 
each customer, “We appreciate your business.” 

Dustin and Austin share a favorite breakfast recipe.

Stanton Brothers
From market stand to successful egg business

French Toast
2 eggs

2 teaspoons vanilla

1 teaspoon 
cinnamon

1/2 cup milk

8 slices bread

Beat eggs, vanilla, and 
cinnamon in dish. 

Stir in milk. Dip bread in egg 
mixture, turning to coat both 
sides evenly. Cook bread 
slices on lightly greased 
nonstick skillet on medium 
heat until browned on both 
sides. Top with syrup.

Serves: 8
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Clay and Jen Stem started their farm in 2017 with several 
principles in mind: “Grow high quality, immune-boosting 
microgreens using organic principles, cultivate deeper roots 
in our community, and teach our children about small-scale 
farming to instill a sense of work ethic and pride in what they 
do.” Not well known to many, microgreens are a great addition 
to salads, sandwiches, wraps, eggs, or tacos. “They can be up 
to 40 times more nutritious than their adult counterparts,” 
Clay said. “Tiny but mighty! People often think you have to do 
something fancy with them. Wrong! Seriously, just pile them 
on top.” “We grow using organic principles. We do not use 
pesticides,” Clay said. “We compost our own waste from soil 
used in microgreen production and our own household food 
waste to naturally feed our garden soil.”

Several core flavors of microgreens are sold at market: Pea, 
Sunflower, Radish, Broccoli, Powerhouse Mix, Kale, and Alfalfa. 
Local chefs at country clubs, restaurants and pop-ups use 
other special varieties. Besides visiting with customers at the 
market, the Stems have enjoyed getting to know the rest of 
the vendors. “The vendor family is full of love and support. We 
started our market journey at Orr Street Farmers and Artisan 
Market in 2017 and joined CFM in spring 2018,” Jen said. “We 
have built wonderful relationships with our customers, fellow 
vendors, and the always helpful staff at CFM.” 

“Selling at the market allows our customers to put a face with 
our product. When they buy our microgreens at the market or 
in stores, they know who we are. It also allows us to personally 
thank our customers for their support. Buying local keeps 
your dollars in your community.”

“Columbia’s local food and business scene is second to none. 
We are proud to have grown relationships with the hard-
working people in this industry, all [of whom] have been 
supportive in keeping our microgreens on the shelves and on 
their impressive menus.” The Stems believe the life lessons 

learned from operating a family farm will build a strong 
foundation for their boys’ future endeavors. Chase and Grady 
work in several aspects of the business. 

“One reason we started our farm was to educate our children 
about community. We wanted to show them that social and 
environmental change can happen through small-scale, 
natural farming and have huge impacts,” Jen said. “Our 
teenage boys likely won’t admit it, but when we stay quiet 
and simply listen to their conversations, it’s obvious we have 
succeeded on some level. They appreciate that we support 
local, understand that food doesn’t just come from the grocery 
shelf, and can communicate in ways other than texting.” 

Clay and Jen have diversified their product line. “We are 
beekeepers and make our lip balms, beard balms, and 
fragrances using our own honey and sourcing beeswax 
through the local Boone Regional Beekeepers Association,” 
Jen said. They are also  members of the association.  When it 
is available, they sell honey at market. They also grow several 
varieties of tomatoes and edible flowers that add flare and 
flavor to dishes. Proud to be a part of Columbia Farmers 
Market, the Stem family appreciates the opportunity to grow 
for you. You can also find their microgreens at the three 
Columbia Hy-Vee locations and both Clovers markets.

Stem to Table Farm 
Growers are all about “community”

“Grow high quality, immune-boosting 
microgreens using organic principles, 

cultivate deeper roots in our community, 
and teach our children about small-scale 

farming to instill a sense of work ethic and 
pride in what they do.”

-Clay, stem to table farm
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The Strope family has farmed and raised cattle in Osage 
County for more than a century. That changed somewhat in 
2010, when fourth-generation farmer Bill Strope decided to 
expand his business to include vegetable, flower, and plant 
production. 

“I have always loved being outside,” Bill said. He devotes 
several acres to growing vegetables and fruits. His 
grandparents, Robert and Irene, as well as other family 
members, help with the farming operation.

Bill plans to keep his focus on multiple crops. The family has 
added several high tunnels, and he expects to add three more 
tunnels and greenhouses to extend the growing season. 

“I’m not an organic grower,” Strope said, “but I am very 
conscientious about when I spray. I don’t spray unless I 
absolutely have to, and I tell my customers this. They know 
what I am spraying and when.” 

In 2020, he is using crop trapping, a new method of 
integrated pest management. Trap crops are planted 
to attract insects and keep them from damaging more 
valuable crops. That reduces the need to spray those crops 
with pesticides. In addition, he surrounds most of what he 
grows with plastic mulch to keep weeds down. To conserve 
water, he uses drip irrigation.

A Columbia Farmers Market vendor since 2015, Bill sells 
a variety of produce from early spring through late fall, 
including cauliflower, cabbage, broccoli, green beans, 
tomatoes, peppers, blackberries, and strawberries. This 

season, he plans to sell mums, hanging baskets, and 
an assortment of flowers. On the farm, 100 laying hens 
produce eggs, which he also sells at the market. 

Bill enjoys socializing at the Saturday market and appreciates 
the cultural diversity of his customers. The community 
experience has opened up a whole new world that he would 
not otherwise have experienced. 

“I love talking to people,” he said. “One of my regular customers 
is from India,” Bill said. “She tells me stories about her travels.” 
Although he has never traveled outside of the country, he 
looks forward to hearing about other places and cultures.

Bill recently graduated with an associate’s degree and plans to 
earn a bachelor’s degree in horticulture from Colorado State 
University. More than happy to share his knowledge, he invites 
his customers to ask him plant and vegetable questions. He 
figures he might learn a thing or two along the way.

Bill shares a family recipe from his mother, Tammy. “She passed 
away when I was very young, but we still make this cauliflower 
salad. It’s really good.”

Tammy’s Salad
1 head of lettuce, torn in 
pieces

1 head of cauliflower, 
chopped

2 cups of shredded 
cheddar cheese 

1 pound of fried bacon 
broken into pieces 

2/3 cups Spin Blend salad 
dressing

2 tablespoons chopped 
onions (optional)

Mix together and 
refrigerate for a couple 
hours before serving. 

Serves: 9-10

Strope Farms
Fourth-generation farmer brings fruit, flowers, and vegetables to maRKET
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At Sullivan Farms — a permaculture farm located about nine 
miles outside of Fayette — Bill and Brittany Sullivan strive to 
“work with nature” rather than against it. “We love to be outside 
with family, in the garden, working with the animals, and raising 
our food from start to finish,” Brittany said. The Chicago natives 
were living in Florida when their daughter, Kaleigh, was born. 
Once Kaleigh came along, “It became more important to me to 
know where my food came from,” Brittany said. “Bill has always 
wanted to have a farm; he has a strong passion for the land.” 

The Fayette area proved to be the right fit for their farm. They 
started with vegetables, and they still sell a variety of produce 
that is grown in raised beds surrounded by wells that collect 
and conserve water. But pasture-raised pork eventually became 
their niche product. The family has grown and ranched on 
the acreage, selling at Columbia Farmers Market since 2010. 
Employing permaculture design practices, the farmers raise 
heritage hogs, grass-fed goats, and an assortment of vegetables. 

“All of our animals are raised on and rotated on pasture, and 
fed non-GMO feed,” Brittany said. Their neighbors and good 
friends, Jenn and Ken Muno of Goatsbeard Farm, provide them 
with nutritious whey for the hogs. Whey helps marbleize the fat, 
giving pork its delicious flavor. “No hormones or antibiotics are 
used in the care of our animals,” she added. “Our vegetables 
are raised naturally without the use of chemicals. We are not 
certified organic but follow all organic practices.”

“We have lots of hogs now,” she said, and a fair share of their 
pork is sold at the farmers market. “We continue to add more 
pigs every year to keep up with the demand for our pork. We 
strive to bring great quality pork to many dinner tables.” Most 
of the meat is processed at Davis Meats in Jonesburg. “They do 
an amazing job,” Brittany said. Davis Meats also renders the 
fat from Sullivan pork separately from other pork because it is 
important that “we raise a non-GMO product,” she said. That 
rendered lard is also available at the market. In addition to 
offering customers the ability to purchase half or whole hogs 
and pork bundle packages, the Sullivans have introduced deli 
ham, bologna, salami, summer sausage, and braunschweiger 
to the list of items available at the market.

In addition to meat, the Sullivan family has found another 
market niche: shave ice. “We lived in Hawaii for a while, where 
shave ice is huge,” Brittany said. As it turns out, shave ice is 
popular in Columbia, too. “We do shave ice in the summer, and 
we make all of our own syrups, using products from our farms 
or other local farms, or make them with organic fruit.” Sullivan 
Farms pork is also featured at Barred Owl Butcher & Table, 
Beet Box, Peachtree Catering, Hy-Vee locations, Broadway 
Diner, Sycamore, and Clovers Natural Market. “Columbia is 
a fantastic town that supports local food,” Brittany said, “We 
love being part of the market, getting to know the vendors, 
and seeing our wonderful customers each week.” 

Brittany loves to cook. “I cook a lot of pork. And we are fortunate 
to have a lot of fresh fruits and vegetables right here on the 
farm.” She shares this Kaleigh-approved Paleo diet recipe from 
“Well Fed Cookbook.”

Moroccan 
Meatballs
For the meatballs: 1/2 cup 
fresh parsley leaves, about 2 
tablespoons, minced

1 tablespoon paprika

2 teaspoons ground cumin

1 teaspoon salt

1/4 teaspoon ground black 
pepper

2 pounds ground Sullivan 
pork

For the sauce:

1 tablespoon coconut oil

2 medium onions, about 2 
cups, diced

2 garlic cloves, about 2 
teaspoons, crushed

2 teaspoons paprika

2 teaspoons ground cumin

1 teaspoon salt

1/4 teaspoon ground black 
pepper

2 medium tomatoes, about 2 
cups, diced

1 1/2 cups water

2/3 cup tomato paste

1/2 cup fresh parsley leaves, 
about 2 tablespoons, minced

Garnish: 1/4 cup roasted 
pistachios, chopped

In a large mixing bowl, 
combine the parsley, paprika, 
cumin, salt, and pepper with a 
fork. With your hands, crumble 
the pork into the bowl and 
knead until all the ingredients 
are incorporated. Moisten your 
hands with water and shake to 
remove excess. Measure a level 
tablespoon of pork and roll 
into a ball between your palms. 
Line up the meatballs on a 
baking sheet until it is time to 
put them in the sauce. Heat the 
oil in a large, deep skillet or pot. 
Add the onion and sauté until 
soft, about 5 minutes. Add the 
garlic, paprika, cumin, salt, and 
pepper and stir until fragrant, 
about 30 seconds. Add the 
chopped tomatoes to the pan 
and stir about 1 minute. Add 
the water, tomato paste, and 
parsley, mixing to dissolve the 
tomato paste. Bring the sauce 
to a boil, then gently place the 
meatballs in the skillet, cover, 
and reduce heat to simmer. 
Cook 40 minutes, covered, 
then remove the lid and cook 
an additional 20 minutes, until 
the sauce has thickened. 
Sprinkle each serving with a 
few teaspoons of chopped 
pistachios.

Serves: 6 to 8, or about 36 
meatballs

Sullivan Farms
Raising animals and vegetables in harmony with nature
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In 1987, Roger Sullivan planted a row of 10 blackberry bushes 
on the outskirts of his garden in Keytesville, Missouri, where 
he lives with his wife, Linda.  

“The book said you need four, and the book was right. 
Ten plants turned into more than I needed, so I sold some 
blackberries,” he said. The next year he planted another row 
and sold 480 gallons. Then he planted another two rows, so 
he had 1,000 gallons to sell. In 2005, when he realized he had 
way more berries than he could sell around his village, he 
brought them to Columbia Farmers Market. 

Over the years, he has expanded his berry business to 
include blueberries, strawberries, and raspberries. At the 
market he also sells berry plants and a variety of produce.

“Those 10 blackberry plants paid for everything that I have 
done since,” he said. “I got a good return on my $40 investment. 
But it requires a lot of labor, too,” he said of his “one-man 
show.” Despite the “blood, sweat and tears, and a couple of 
heart attacks,” he doesn’t plan to slow down. 

“My philosophy is if you can’t have fun doing it, don’t do it. Life is too 
short.” Roger retired from a water-treatment plant in November 
2015. In 2016, the City of Marceline offered him the position of 
Water and Wastewater superintendent, and he decided to come 
out of retirement. When he needs a little help, his son, Joshua, lends 
a hand. Including Joshua, the Sullivans have three grown children, 
nine grandchildren, and one great grandchild. Roger is counting 
on a little garden help from a couple of those grandchildren this 
summer when they come to visit.

At the age of 6, Roger was pulled into the garden by his mother 
because he was closer to the weeds than she was.

“I was born in the dirt, raised on a dairy farm,” he said. “We 
were playing in the dirt every day. And I have always had a 
garden. I like being outside, seeing things grow, and I like to 
see the rewards from my efforts.”

By mid-to-late April, his market stall is brimming with broccoli, 
lettuce, spinach, asparagus, snap peas, and kale flowers. “The 
kale flowers are just awesome,” he said. “You can put them 
in salads or stir-fries, or munch on them with a little ranch 
dressing.” He sells blueberry, blackberry, and strawberry 
plants in the spring. Later on, he brings his cauliflower, 
tomatoes, carrots, and beets to market. Most of his produce, 
including his strawberries, grow in two high tunnels. This 
allows Roger to pick strawberries and other spring produce 
for market as early as April.

“I love the farmers market,” he said. “I’ve got regular 
customers. We talk, and I share information about the plants 
I sell. I like to hear how people cook the food they buy here.” 
Over the past decade, Roger has watched youngsters grow 
into adults and bring their children to the market. “They all 
come to the market. It is like a big extended family.” 

Though he loves all of his plants, his love of blackberries 
“got me into this,” he said. “There ain’t no way you can 
fix a blackberry that ain’t good. Use them in jams, jellies, 
pies, cobblers, on ice cream or cereal. I’ve made a lot of 
blackberry wine. Blackberries are just good.”

“My philosophy is if you can’t have fun doing 
it, don’t do it. Life is too short.”

-roger, sullivan berries

Sullivan's Berries 
A life abundant with berries
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Bob and Helen Teerlinck have been growing vegetables and 
flowers in their Columbia garden since 1988, and they have 
sold under the name of Sunny Acres Farm at Columbia 
Farmers Market since 1992. Their daughter, Leanne 
Spurling, joined her parents in the business in 1996. When 
she married in 1999, her husband, Bart, joined the crew. 
Today, Leanne and Bart do the majority of the vegetable 
and fruit farming.

Besides tending the garden, Leanne and Bart are also parents 
to five children: a set of triplets and a set of twins. “They all 
help out. The kids have their own crops. They each pick a 
couple crops and take care of them,” Leanne said.

Leanne, who holds a degree in agronomy from the University of 
Missouri, worked 4 1/2 years at Rodale Institute Research Center. 
“We were doing agricultural research, comparing conventional 
and organic systems side by side,” she said. She wanted to put 
what she learned about organic farming into practice, so she 
moved back home to Missouri to farm with her dad.

Leanne and Bart feed their family from the garden, so 
growing chemical-free produce is important to her. “We 
grow chemical-free, using organic practices, but are no 
longer certified,” she explained.

The list of produce the family grows is extensive and changes 
from year to year. The family staples include lettuce, kale, 
sweet potatoes, green beans, garlic, cabbage, onions, 
broccoli, cucumbers, zucchini, tomatoes, carrots, beets, 
okra, winter squash, pumpkins, herbs, leeks, and radishes. 

Leanne also grows some fruit trees. Recently, one of the 
children took an interest in beekeeping. Sunny Acres Farm now 
offers fresh, raw, and local honey. For Leanne, growing food is 
a spiritual undertaking. “As growers, we have a ringside seat as 
we experience God’s unfolding re-creation, from seed, to plant, 
to beautiful harvest. It is an amazing experience that never 
grows old.” Selling at the market never grows old either. “We 
love the friendly atmosphere and the enthusiastic, appreciative, 
and faithful customers at Columbia Farmers Market.”

Leanne enjoys cooking with what she grows. The recipe below 
has been adapted from “Still Life with Menu Cookbook” by Mollie 
Katzen.

Sunny Acres Farm
Three generations grow chemical-free vegetables and fruit 

Supper’s in the 
Oven: Roasted 
Roots, Shoots,  
and Fruits
Roots: Whatever is in 
season - potatoes, sweet 
potatoes, beets, carrots, 
onions, garlic, turnips

Shoots: Broccoli, peeled 
kohlrabi, kale

Fruits, botanically speaking: 
Zucchini, winter squashes, 
peppers, green beans, okra, 
tomatoes. 

Note: If you add a lot of 
tomatoes and cut them open; 
they make the dish saucy and 
delicious.

Sausage or brats cut into 
bite-size pieces, optional

Either leave vegetables 
whole or cut them into large 
chunks. If you are in a hurry, 
cut into 2-inch pieces; I do 
not peel them. Remove 
the seeds from the winter 
squashes. I sometimes 
cut the veggies into the 
appropriate sizes, so that 
they cook at approximately 
the same rate. 

For example, sweet potatoes 
cook more quickly than Irish 
potatoes, which cook more 
quickly than beets. The beets 
could be quartered, and the 
Irish potatoes could be cut 
in half. 

Place all the veggies into 
a large bowl. Drizzle them 
with cooking oil, and 
sprinkle with approximately 
2 teaspoons of kosher salt 
and 1 teaspoon pepper per 
gallon of vegetables. Stir the 
veggies around with your 
hands, then rub each piece 
individually, the cut side 
as well as the peel side, to 
further distribute oil and 
seasonings. 

Place veggies on a cookie 
sheet so that they are 
crowded, but not layered. 
Place quick-cooking 
vegetables such as green 
beans, kale, broccoli, or 
thin carrots, in the center 
of the cookie sheet and 
under some other veggies 
to protect them from 
overcooking. 

If you are using sausage 
or brats, cut into bite-size 
pieces and sprinkle on top. 

Place the cookie sheet into 
the oven and bake at 325 to 
400 degrees until vegetables 
are fork-tender. Chopped 
veggies in a hot oven will 
take about 50 minutes.
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Since 2015, SunRise Gardens has provided Columbia Farmers 
Market customers with high-quality, container-grown native 
perennials, grasses, ground covers, shrubs, and trees. Plants 
cultivated in the Columbia nursery are grown with efficient 
and environmentally responsible practices, a fact that is of 
utmost importance to Troy Cox, owner of the gardens since 

2011.  Growing native plants is their passion. “We enjoy 
seeing our customers fulfill their garden ambitions with our 
plants,” Troy said. SunRise Gardens’ plants are available to 
homeowners, businesses, and organizations in mid-Missouri. 
But to cultivate so many plants, the gardens must be tended 
to every day. “We spend a lot of time watering and pruning 
our plants to keep them happy,” Troy said. “Our growing 
practices include the use of organic fertilizers and integrated 
pest management, with organic pesticides used only as 
needed. We minimize runoff from our crops and direct it into 
pollinator rain gardens.”

Troy appreciates the opportunity the market provides. “Each 
week, to sell our products directly to the local mid-Missouri 
community is an essential link between the producer and the 
consumer. It is important to have a diversity of people with 
a diversity of skills found locally. We need to purchase local 
products and services in order to keep them in business.” 
SunRise Gardens also sells at native plant sales sponsored 
by Grow Native! and the Missouri Prairie Foundation. Troy 
participates at the Columbia Area Earth Day Festival and the 
Birds and Bees Festival in Arrow Rock. 

“We are always happy to answer customer questions about 
their gardens, and how they can make their garden more 
friendly for pollinators and other wildlife,” he said. 

To answer your landscaping and native varietal questions, stop 
by SunRise Gardens for a lesson in native plants. 

SunRise Gardens LLC
Dedicated to wildlife gardens and sustainable landscaping
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The Backyard Farmer is powered by the big hearts and ingenuity 
of the husband-and-wife duo Jay Vang and Nou Lee. Aptly 
named, the farm is tucked behind the family home in Sedalia. 
Just beyond the back door, colorful Koi fish swim lazily among 
the water lilies of a shaded pool. 

That serenity, coupled with the warm smiles of Jay and Nou, 
makes this family farm feel a bit more like paradise than a 
suburban backyard. When asked why they transformed the 
space into a functional farm, they talk about their family. Every 
dollar earned from their backyard enterprise goes toward paying 
for their five children’s college tuition, books, and lodging at the 
University of Missouri.

At market, family members are eager to share a recipe or a 
cooking method. The children, Jenny, Vicky, Nicholas, Daniel, and 
Crystal, help staff the booth if their parents are busy with the 
farm. When searching for The Backyard Farmer at the market, 
scan for Nou’s specialty: beautiful sunflowers in abundance. 

She claims that the farm is a hobby for her husband, Jay, but 
his love for growing tomatoes seems more like an obsession. He 
grows enough tomatoes to bring 300 pounds to the market each 

week. His larger tomato varieties include Red Deuce, Big Dina, 
and Purple Cherokees. For smaller cherry tomatoes, he likes to 
grow the yellow Sun Sugar variety and the red Super Sweets. 
“Tomatoes are my all-time favorite,” Jay said. “I eat right from the 
garden. There is no need to wash. I just eat the cherry tomatoes 
and big tomatoes as I work.” Vegetables sold at market are the 
same ones that feed his family. The farmers never spray any 
chemicals on any part of their lawn or vegetables. 

Jay’s farming methods include raised beds, a greenhouse, two 
high tunnels, and a hydroponic system for tomatoes. The tomato 
plants climb trellises more than 20 feet tall. At the market, in 
addition to Jay’s tomatoes and Nou’s sunflowers, there are Asian 
fruits and vegetables, zucchini, and several different flower 
bouquets. Good variety keeps customers engaged, Jay said.       

Jay and Nou find joy visiting with their customers. “I enjoy seeing 
all the people,” Jay said. “If we don’t sell a thing, we’re happy 
enough to be at the market and talking with the customers and 
vendors. They get to know you and what you sell. I always tell my 
customers, ‘If you don’t like something, we’ll reimburse you.’ But 
most customers come back and buy more next week!”

The Backyard Farmer
Backyard has endless possibilities  
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The Busy Bee
Fun for the whole family

In 1998, The Busy Bee began its succulent operation in a small 
hoop house in Versailles. The Kansas City River Market was 
the original outlet for selling the bedding plants, baskets, and 
succulents. Since then, The Busy Bee has increased the varieties 
of plants offered, opened a retail operation in Versailles, and 
joined Columbia Farmers Market. “Succulents are hardy 
by nature and fairly low maintenance,” said co-owner Matt 
Smith, which adds to the joy of operating a plant business. 
“Plants are wintered on a special heat bench to promote 
good root development and to get a good start on the spring 
growing season.” Matt and his business partners began a trial 
run at the Columbia market in fall 2019 by attending three 
markets in September and October. They soon realized the 
market was a great fit and became members in summer 2020. 
He had heard good things about Columbia’s family-oriented 
farmers market. “We also have grown to appreciate the staff 
and the many vendors who have made us feel welcomed and 
included,” he said. The succulent enterprise is owned by Daryl 
and Diane Unruh and Matt and Donna Smith. Each family 
has four children. “All of our children take an active part in 
the different aspects of the family-oriented greenhouse 
operation,” Matt said. “Our busiest time is in the early spring, 

when the children help us transplant the succulent cuttings 
into pots and planters. Our families enjoy working together 
to design our different succulent arrangements.” Offering a 
quality product to enthusiastic customers keeps Matt and 
partners entertained every Saturday. 

“We enjoy offering a product that appeals to all ages of 
our community and visiting with enthused customers and 
learning their knowledge of succulents and cacti,” he said. 
“It’s also interesting to find out how many people remember 
the different plants from their own growing up years, and the 
various parts of the country they can relate succulents to.” 

Stop by The Busy Bee to share your succulent knowledge and 
perhaps pick up a succulent or two for an empty windowsill.
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The Lookout Farm
Sisters turn lavender fields dreams into reality

The sister duo who envisioned the gorgeous lavender fields 
of The Lookout Farm personify the grit necessary to build a 
family farm from scratch. With little to no large-scale farming 
experience, Kelly Wisch with husband Ryan, and Kimie Grimm 
with husband Aaron, applied plenty of gumption to do just 
that. It all began when Kelly had an epiphany while walking 
home from a community garden plot in downtown Columbia. 
Kelly’s daughter Rosie urged her to cross the street in order to 
get a closer look at a neighbor’s row of lavender. Struck by the 
overwhelming aroma of the fresh lavender and the winged life 
teeming around the purple flowers, Kelly went home abuzz 
with ideas. She mentioned the idea of starting their very own 
lavender farm to Ryan, and he answered simply with, “Well, 
let’s look into it.”  With her excitement bubbling over, she 
introduced the idea of a lavender farm to her sister Kimie and 
brother-in-law Aaron. 

The plan for a farm began to take shape, and a location for 
their lavender farm was selected. The sisters’ lavender fields 
are nestled in the rolling hills of the Rocheport countryside. 
The rocky and hilly topography of the Missouri River Valley 
is essential to the health of their lavender field. “Lavender’s 
biggest enemy is an excess of water,” Kelly said. “When we 

first saw the hillsides, we felt like this farm was meant to be. 
It’s the perfect location for our purposes, as the topography 
would be too challenging for most other crops.” The original 
farmhouse on the property became drying rooms for the 
freshly harvested lavender, which requires hand-picking every 
two to three weeks in the late spring and summer months. 
In just one year, the natural hillsides were transformed into 
mounded rows of purple lavender. 

The pathways of gravel help with drainage and reflect light 
up at the base of the plants. The sisters decided that planting 
culinary varieties of lavender on one side of the hillside and 
oil-producing varieties of lavender on the other side would 
provide a larger variety of products for their customers. Their 
handmade goods include: body care products, culinary items, 
home goods, and lavender bundles. Both sisters graduated 
from the University of Missouri with degrees in human 
development and family sciences, so their passion to share 
their farm with school children, and anyone interested in 
starting their own farm, comes naturally. The farm is open to 
the public on most summer weekends, and guided tours are 
offered for schools and groups of 10 or more.

Although May 2019 was their first introduction to selling at 
the market, the support of their new customers has meant 
the world to Kelly and Kimie. “Market customers are so 
encouraging. Customers have been intrigued with the growing 
process, and everyone is very supportive,” Kelly said. “People 
who love lavender really love it. We have some hardcore 
lavender fans at our market. We’re excited to educate our 
customers about the varieties of lavender and its many uses.”



68

In 2017, Brandt and Erica Parker, along with daughter Amelia, 
took the first steps toward their dream of having a market 
garden and providing healthy food to the community. The Sage 
Garden is now alive and flourishing on two acres in Hallsville.

With only a few vegetables, Erica began selling at Columbia 
Farmers Market in 2016. She kept learning how to grow and sell 
vegetables by doing it while Brandt kept reading and researching 
to gain more information. Between the two of them, they built 
up their infrastructure, enabling them to be more efficient and 
sustainable. While not certified organic, they adhere to organic 
growing practices, using compost, cover crops, and heavy 
mulching to add nutrients to the soil and to retain water. 

Erica and Brandt specialize in growing greens and roots. 
Specifically, they focus on salad greens and lettuce, such as 
salanova lettuce, a variety that can be used as a head lettuce 
or easily broken up into a salad mix. 

Their goal is to provide lettuce all year long at the summer and 
winter markets. To keep the lettuce growing, and delicious, 
they use different techniques in different seasons. During the 
hottest months, to keep the lettuces cool and prevent it from 
becoming bitter, they use shade cloths and overhead irrigation. 
In the winter months, they use a high tunnel, caterpillar tunnels, 
and row covers. Erica and Brandt appreciate the farmers 
market for many reasons, including the atmosphere. 

“It is a Saturday morning tradition to be at market conversing 
with other farmers, listening to music, engaging with the 
people of our community, and educating people of all ages 
on the varieties and nutrition of our produce,” Erica said. 
“Columbia Farmers Market enables us to make a career of 

growing vegetables, rather than a hobby. It also opens us up 
to meet many local chefs and restaurant owners, which in 
turn grows our business."

For Erica and Brandt, farming is more than a job. As first-
generation farmers, they’ve learned by trial and error, but it 
has been worth it. They enjoy watching the process, from “the 
seed going in the ground to a child biting right into a carrot at 
our booth,” Erica said. “We feel that what we are doing affects 
many people in our community in a wonderful way.”

The Sage Garden’s products are featured at local restaurants 
and grocery stores, including Nourish Café and Market, Main 
Squeeze Natural Foods Cafe, Barred Owl Butcher & Table, 
Clovers Natural Market, and Hy-Vee locations.

The Parker family shares its favorite salad dressing recipe.

The Sage Garden
First-generation family farmers turn dream into reality

Herb Salad 
Dressing
1 onion, chopped

1/2 bunch flat leaf parsley

1/2 bunch cilantro

1 teaspoon salt

¼ cup olive oil or oil of 
choice

½ cup apple cider vinegar, 
more as needed

½ cup lemon juice, more as 
needed

1 tablespoon dried oregano 
or 1 handful fresh

1 tablespoon dried thyme 
or 1 handful fresh

Put all ingredients into a 
blender and blend until 
smooth. Switch up the flavor 
by adding herbs, such as 
basil, mint, or rosemary.
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Dan Kuebler grew up in Hermann, where his German parents 
showed him how to garden. It left a lifelong impression. “I 
was intimately involved in the garden from the time I was old 
enough to walk,” he said. Those early experiences — and a 
long-held belief that “farming is a noble profession” — led him 
back to the garden. Now a retired physical therapist after 40 
years of practice, Dan has been farming for the past 30 years. 
For as many years, he has been selling organic produce from 
his farm, The Salad Garden, at Columbia Farmers Market. 

In 1977, Dan bought 30 acres on rolling hills in Ashland. He 
planted an organic garden for the family and subscribed to 
Organic Gardening magazine. In 1990, he got serious about 
growing food for the market by planting 1 1/2 acres next to the 
farm’s pond. He sold his organic produce at the market and 
eventually became a leader among his peers, serving for nine 
years on the market’s board of directors. He also was among 
those who had the original vision for a permanent Farmers 
Market Pavilion. The farmers market, he said, “is part of my 
community, and it is one of the premier markets in the state. I 
like selling at the market because I get to meet my friends and 
make new ones every Saturday morning.” Because healthy 
living is central to his approach to farming, his farm continues 
to pursue the certified organic certification standard. Organic 
practices “seem obvious to me,” he said. 

“Why would I want poison in my food?” He continues to be 
intrigued by the process of operating an organic farm, and in 
creating live, healthy soil. Dan uses green manures, cover crops, 
organic compost teas, beneficial fungi, biochar, permaculture 
principles, and compost from Bluebird Composting in Fulton.

“A few of my major crops are green cabbage, Napa cabbage, 
Korean daikon radish, and small pickling cucumbers,” Dan 
said. For the past eight years, he has been fermenting 
cabbage, kimchi, and kosher dill pickles and offering them 
at the market under the brand name of Farmer Dan’s 
Fermented Kraut and Kimchi.

“Coming from a German background, I was raised on 
sauerkraut,” he said. While he enjoys eating fermented 
vegetables, he also touts the benefits of fermented food for 
stomach health.

Coming up as a new crop for The Salad Garden will be 
hemp for CBD oil and flower production. All Missourians 
are now able to produce this age-old medicinal crop legally 
for the public. Stop by the booth to check on the farm’s 
progress as it evolves and transitions to incorporate hemp 
into the landscape and production beds.

Dan shares this recipe for hearty winter soup. Look for fresh 
escarole at the farmers market in the fall and winter.  

The Salad Garden, LLC
A sustainable, regenerative, organic and bio-diverse farm 

Italian Sausage, 
White Bean,  
and Escarole 
Soup
3 cans cannellini beans 

1 pound sweet Italian 
pork sausage, hot and/or 
sweet, casing removed

1 large onion, finely 
chopped 

3 cloves garlic, thinly 
sliced 

8 cups chicken broth or 
bouillon cubes prepared 
according to package (1 
cube for 2 cups equals 3 
cubes) 

1 head escarole, about 1 
pound, chopped 

Grated parmesan cheese, 
optional

Freshly ground black 
pepper 

Prepare the bouillon 
according to package 
directions, or use 8 cups 
homemade broth or stock. 
Brown the sausage in a 
6-quart saucepan over 
medium-high heat, stirring 
often to break up sausage. 

Remove the sausage from 
the saucepan with a slotted 
spoon. Drain well and 
pat dry to soak up extra 
grease. Add the onion and 
sauté for 2 minutes. Add 
the garlic and sauté for 30 
seconds. 

Stir in the broth and beans. 
Heat to a boil. Return the 
sausage to the saucepan 
along with the escarole. 
Cover and simmer for 
20 minutes or until the 
escarole is tender. 

Taste and adjust 
seasonings. Salt is probably 
not needed, since the 
sausage is salty. 

Serve with the grated 
Parmesan cheese and black 
pepper. 

Serves: 4 or more
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In 1995, Deanna Thies began a project growing and marketing 
vegetables for Future Farmers of America (FFA). Her sister, 
Jana, joined the business in 1998, and the sisters expanded 
their sales and production of heirloom and specialty squash 
until they earned graduate degrees from the University of 
Missouri. Since then, their endeavors have blossomed into a 
full-time farm business for their father, Jim Thies.

In 2010, Jim retired from teaching high school agriculture 
education in Glasgow, Missouri, and committed to full-time 
production at The Veggie Patch. He and his wife, Paula, moved 
the farm to a six-acre plot in Cooper County, 15 miles west of 
Columbia. Deanna has followed in her dad’s footsteps, teaching 
agriculture education at Boonslick Technical Education Center. 
Jim fills in as a substitute for Deanna when she is out of town, 
and, in turn, she helps with the farm’s marketing.

“She is still very active at Columbia Farmers Market, assisting 
me in sales and promoting our production and farm,” he said. 
Paula also helps out at the summer market, when she is not 
busy with her full-time job at the University of Missouri. 

The Veggie Patch brings the largest portion of harvested crops 
to the farmers market, and also sells to local restaurants, 
event centers, and caterers as part of the farm-to-table 
movement. “It’s fun. I like the market, and I’m excited about 
the future of the market.” Although leeks and lettuce grow in 
his hoop house, a full “95 percent of what we produce is in 
open field,” Jim said. 

Most of the farming is done without the use of pesticides. 
“We do this by constantly scouting our crops for pests and 
carefully evaluating what control measures need to be taken. 
If we do need to treat a crop for pests, we make every attempt 
to use approved organic-based products, but at this time we 
are not certified organic.”

 In 2014, The Veggie Patch started a CSA program (Community 
Supported Agriculture). “We provide our shareholders with a 
bountiful box geared toward their preferences and availability 
of products.” 

In 2018, Jim purchased an additional 60 acres with plans to 
expand into production of more tree fruit, including apples, 
pears, and plums. “I have been doing this for a long time,” Jim 
said, “and every day I see the beauty in the crops.” He enjoys 
doing a good job with the challenges that farming offers. 

For more information about the CSA, recipes, and a 
complete list of Veggie Patch fruits and vegetables, visit 
theveggiepatchmo.wordpress.com. Customers can purchase 
items online through The Veggie Patch’s Square Store. Also 
online is more information about production and the farm. 

To see the announcements of which products are coming 
to market, follow @theveggiepatchmo on Facebook and 
Instagram, and @TheVeggiePatch1 on Twitter.

Jim shares a family favorite for quiche from tastykitchen.com. 

Asparagus Quiche 
with Spaghetti 
Squash Crust
13 ounces asparagus

½ small yellow onion

2 cloves garlic

1 teaspoon olive oil

5 eggs

1 cup milk

1 cup Swiss cheese, grated

½ teaspoon salt

¼ teaspoon pepper

3 cups cooked spaghetti 
squash (1 small squash)

Preheat oven to 400 degrees. 
Cut off the woody ends of the 
asparagus. Chop the onion, 
mince the garlic, and cut the 
asparagus spears into 1-inch 
pieces. 

Heat the olive oil in a pan 
over medium heat, and 
sauté onion and garlic 
for several minutes, until 
the onion is soft. Add the 
asparagus and continue to 
sauté until the asparagus 
has turned bright green and 
is soft but not limp. 

Whisk together the eggs, 
milk, cheese, salt, and 
pepper. Grease a pie pan. 
Press the cooked spaghetti 
squash to the sides and 
bottom of the pan, forming 
an even crust. 

Pour the egg mixture into 
the pan. Add the asparagus, 
onion, and garlic on top of 
the egg mixture; allow it to 
sink in. Bake for 40 minutes 
until quiche is firm.

The Veggie Patch
School project grows into diverse family farm
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Since 1904, the Thoenen family has farmed on 300 acres of 
land in Frankenstein, Missouri. About 100 acres are planted 
mainly in milo, soybeans, corn, and alfalfa. The farm also 
includes 40-head of cattle. Since 2005, Randy and Laura 
Thoenen — with his parents, Fred and Theresa — have also 
sold melons at Columbia Farmers Market to help fund a 
college education for their four sons, Nathan, Seth, Jared, and 
Noah, as well as for their nephew, Dustin. When they were 
younger, all the boys helped sell at the market.

Jared and Noah expanded the production 10 years ago, 
when Jared and Noah became the managers and owners of 
Thoenen Produce. They exchanged labor on the farm for 10 
acres of their grandparents’ land, so that they could grow 
more produce for Columbia Farmers Market.

“We got them involved in growing veggies from the 
time they could walk,” Randy said. “They are still very 
ambitious, and they are doing great” with this project. 
“I don’t think they will ever quit.” From 2012 to 2018, the 
brothers cultivated six acres of sweet corn, two acres of 
watermelon and cantaloupe, along with other varieties of 
field-grown vegetables on the other two acres. During that 
time, they built three greenhouses for tomatoes, peppers, 
and cucumbers, enabling the Thoenens to bring produce to 
the farmers market as early as April 1st.

Today, the Thoenen Brothers, along with their parents, have 
cut back on their operations to only grow 900 greenhouse 
tomato plants and a couple acres of sweet corn. Ten years 
after taking over the operations, Jared and Noah have 
graduated college and have full-time jobs as engineers, but 
they still manage to make time to bring great fresh fruits 
and vegetables to the farmers market.

The experience of selling at the market has given the family a 
sense of a much broader community. “The market brings a lot 
of folks to one place at one time,” Randy said. “And it provides 
us with a good income for the time we spend there. We also 
love the people who come to market, and we feel that if we 
treat them fairly, they will keep coming back.” 

Laura shares this pressure cooker recipe for hot salsa.  

Very Hot Salsa
30 medium tomatoes

2 cups onions

4 bell peppers 

2 cups jalapenos (for mild, 
add ½ to 1 cup, to taste)   

2 tablespoons brown sugar 

½ cup vinegar 

4 tablespoons salt 

4 tablespoons garlic powder  

½ tablespoon cilantro 
leaves (optional) 

Core and cut out bad spots 
on tomatoes. Scald briefly 
in boiling water. Remove, 
drop in ice water bowl, and 
remove skin. 

Chop tomatoes in food 
processor, just long enough 
to achieve your desired 
chunkiness. Pour the 
tomatoes into a big non-stick 
pot. 

Cook for an hour. Drain off 
excess juice. I use a wire 
basket and a cup to push the 
tomatoes down to release 
the juice. 

After draining the juice, 
chop onions, bell peppers 
and jalapenos, and add to 
drained cooked tomatoes.  

Add brown sugar, vinegar, 
salt and garlic powder. Cook 
for a few hours, stirring 
often. If too juicy, remove 
excess juice through a 
strainer. Can in a pressure 
cooker.

Thoenen Produce
Three generations grow for college funds
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In 2001, Ron Rottinghaus opened Uprise Bakery on Broadway 
in downtown Columbia with his wife, Courtney. The next year 
they began selling their naturally leavened, hand-shaped, 
hearth-baked bread at Columbia Farmers Market. In 2008, 
the bakery expanded and moved to 10 Hitt St. Today, while 
Ron serves as head bread baker, Courtney manages their stall 
at Columbia Farmers Market on Saturday mornings.

The bakery sells various artisan breads, rolls, croissants, 
muffins, scones, and cookies. All the breads and pastries 
are baked fresh on the morning of the market. Uprise bread 
is baked the old-world way, with sourdough and natural 
varieties 100 percent naturally leavened. This improves flavor, 
extends shelf life, and facilitates better nutritional absorption.

“Our bread is crusty, requiring a bread knife and a good 
set of teeth,” Courtney said. “We know Columbia Farmers 
Market customers cook, and they see this bread as part of 
their complete meal.”

Courtney is both a vendor and a shopper at the market. She 
has maintained a longtime working relationship with other 
vendors, whose fresh produce goes into Uprise Bakery’s 
seasonal soups. The heart of the bakery experience is bread 
and vegetarian soup. Scratch made croissants and pastries, as 
well as sandwiches and salads, are crafted daily. The bakery 
also serves coffee, espresso, beer, whiskey, and wine.

Uprise Bakery sells bread at the three HyVee locations, both 
Clovers Natural markets, and Natural Grocers. Uprise bread 
is served at Broadway Brewery, Main Squeeze Cafe, Cafe 
Berlin, Sycamore Restaurant, and the Wine Cellar & Bistro. 

Ron shares a recipe for croutons from “Cooks Illustrated” 
magazine, noting that “Caesar salad is made special with 
garlicky croutons. Ciabatta is ideal for a crouton that is crispy on 
the outside and chewy in the middle — the perfect complement 
to crisp-tender romaine leaves.” This recipe is an excellent use 
for day-old bread.

Uprise Bakery
Freshly baked artisan bread and pastries from oven to market 

Croutons
1 loaf ciabatta, cut into 
1-inch cubes (about 5 cups) 

1 tablespoon, plus 4 
tablespoons extra-virgin 
olive oil 

1 clove garlic 

¼ cup water 

¼ teaspoon salt 

2 tablespoons finely grated 
Parmesan cheese

In a small bowl, combine 
1 tablespoon extra-virgin 
olive oil and garlic, minced 
to a paste; set aside. (A 
rasp-style grater works well 
to turn garlic into paste.)

Place bread cubes in a large 
bowl and lightly moisten by 
sprinkling with ¼ cup water 
and table salt. 

Toss, squeezing gently so 
bread absorbs water.

Place 4 tablespoons olive 
oil in a 12-inch cast iron 
or non-stick skillet and 
cook bread cubes over 
medium-high heat, stirring 
frequently until browned 
and crisp, 7 to 10 minutes. 
Remove skillet from heat, 
push croutons to sides of 
skillet to clear center, add 
garlic/oil paste mixture 
to clearing, and cook with 
residual heat from pan, 10 
seconds. Sprinkle with finely 
grated Parmesan; toss until 
garlic and Parmesan are 
evenly distributed.

Transfer croutons to bowl 
until salad is dressed. Then 
add to salad and mix gently 
until evenly distributed.

Makes: 4 to 6 servings of 
salad
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Look no further than a suburban garden in Columbia for the 
"Florence Nightingale" of rare and endangered seeds. Laura 
Flacks-Narrol, founder of Victory Gardeners and the Ivan 
Tomato Project, has built her life around saving nearly extinct 
varieties of tomatoes and vegetables. “When an 89-year-old 
woman from New York State sends you her dying tomato 
varieties to rescue, how could you say no? It makes it worth 
all the effort.” 

When Jerry Schuerenberg, a founding member of Columbia 
Farmers Market and a Vietnam War veteran, had a stroke, 
gardening became a form of therapy. Once his daughters 
noticed the health benefits of his gardening practices, they 
decided to build a greenhouse. Born from this greenhouse 
in Ashland was the Heartland Family Nursery, and their 
heirloom Ivan Tomato varietal. Years later, in 2015, after 
Jerry’s passing, Laura found herself with the last seeds of the 
Ivan Tomato in her hands. She was determined to save this 
powerhouse variety by reaching out to Becky Whitworth, a 
daughter of the Ivan tomato family, to partner in the Ivan 
Tomato Rescue Project.

The Ivan Tomato produces up to 50 pounds of tomatoes 
per plant. It is extremely prolific, easy to grow, and great 
for cooking.After the success of the Ivan tomato, Laura and 
her family focused on growing a company called Victory 
Gardeners. Thanks to the hard work of Laura and her team, 
the grassroots organization reaches a global audience via its 
website, victorygardeners.com.

Laura’s booth reflects her commitment to use products 
from the previous years; she wastes little from her garden. 
From herbs and blended teas to an abundance of peppers 
for making pepper jellies to herbal ointments, lotions, and lip 
balms, Laura offers an eclectic product list.

One of the most popular items from her garden is the Becky 
Butter. The butter contains many medicinal herbs that are 
each known for their therapeutic properties. The herbs 
in the cream have been found useful to individuals with 
inflammation, burns, eczema, and dry skin.

Laura loves selling at the market. “It’s just such a great outlet 
to reach my target audience. The folks who attend the market 
are connected to nature. They understand why it’s important 
to buy products without pesticides, they practice sustainability, 
and are mindful about where their food comes from.”

The gardeners are committed to encouraging therapeutic 
gardening practices among veterans and within the 
community. “The work we do with veterans is really important 
to me,” Laura said. “We work closely with the Welcome Home 
Organization.” People interested in volunteering can email 
victorygardeners@outlook.com.

Whether you are interested in backyard gardening, the 
therapeutic benefits of gardening, or rare and nearly extinct 
heirloom varieties, visit the Victory Gardeners. You will 
discover more than just seeds.

Laura shares a perfect recipe for gardeners who want to use all 
their garden vegetables at one time. The salsa takes 30 minutes of 
prep and 20 minutes to cook.

Victory Gardeners
Growing strong community with the Ivan Tomato Project

Fresh Tomato 
Salsa
8 large tomatoes, cut into 
small pieces

2 large tomatoes, pureed 
until liquid in food 
processor

2 large onions, cut into 
small pieces

2 large green peppers, 
cut into small pieces

1 ½ to 3 teaspoons cumin 
to taste

1 to 2 tablespoons salt or 
to taste

1 to 2 teaspoons pepper 
or to taste

1 to 2 large bunches of 
cilantro, cut into medium 
pieces

6 limes, juiced

½ cup apple cider vinegar

Hot peppers to taste

Combine tomato pieces 
and juice, onions, 
peppers, and spices into 
a large pot. Add cilantro. 
Roll limes on a hard 
surface, then cut them 
open, and use a spoon 
to scoop the liquid into 
the salsa mixture. Add 
vinegar.

Taste test the salsa. 
Add more cumin, salt, 
or pepper, if desired. 
For extra bite, add extra 
cumin, vinegar, and salt. 
Laura recommends using 
3 Serrano and 2 jalapeno 
peppers per batch.

Let mixture come to a low 
rolling boil over medium 
heat. Boil for 20 minutes. 
Spoon into jars. Either put 
jars into the refrigerator 
when cool, or put the hot 
jars into a water bath for 
30 minutes.

Serves: 8
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Nestled in the rolling hills in Cooper County, north of 
California, Missouri, Wisdom Valley Farms is “built on 100 
picturesque acres on our family soil, sweat, and love,” Mose 
Hershberger said. From a young age, Mose, who was born in 
Ohio, had a lifelong dream of growing produce. 

For some time, Mose had been growing produce using 
conventional methods, including pesticides, to supply a nearby 
auction. In 2017, when it was time to renew his pesticide 
license, he had a change of heart. “I realized I didn’t want to do 
that,” said Mose, who with wife Rachel, has 10 children, four of 
whom have special needs. “Utilizing natural growing practices 
has made me very aware that we need to change our current 
food chain. I wanted to do my part to change that.”

“It was worth the business risk to feed my family all-natural 
foods and share the bounty with my neighbors, rather 
than haul my produce to a distant auction as we had done 
for more than a decade,” he said. Wisdom Valley offers 
a cornucopia of options for market customers, including 
strawberries, tomatoes, lettuce, greens, peaches, apples, 
melons, green beans, cole crops, sweet corn, cucumbers, 
eggplants, onions, potatoes, okra, peppers, zucchini, winter 
squash, garlic, flowers, eggs, honey, and non-GMO beef. His 
cattle are born and raised on the farm without hormones or 
medications.

Mose credits Rachel for holding the family and farm together. 
“It takes a lot for a wife to raise children, keep a home in 
order, assist with preparations for the farmers market, and 
see customers at the farm stand five days a week. Of all 
things I have heard in my life, one phrase rings the truest: 
‘Behind every successful man is a strong woman.’ ”

The Wisdom Valley workforce is aided by family and neighbors. 
“My father and marketing assistant Anita Wyman are a big 
help, but I have to give the most credit to my wife for making 
this endeavor work,” Mose said. 

The farm offers a CSA share. He invites customers to discuss the 
details with him at the market or call him at 573-796-3012 ext. 3.

Wisdom Valley Farms
“Behind every successful farm is a strong woman”
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Diana Denman is a potter, 
jewelry maker, and plant-
lover. She has been creating 
her ceramic pots and jewelry 
since 1973, the same year 
that she and her husband, 
David, first sold herb 
plants at a local downtown 
business called The Plant 
Plant. 

They started all of their 
plants from seed, while 
homesteading a small 
abandoned farm on Cedar 
Creek in Howard County. 
Diana later ran a nursery in 
Lupus, Missouri, selling her 
plants and produce from 
a farm stand as well as to 

Gerbes Grocery store. In 1978, she opened her pottery studio, 
Wolf’s Point Studio, in Lupus, Missouri. Next to “my wonderful 
son Devin, making pottery has been the love of my life,” she said. 
“I need to make pottery to be happy.” Her pottery is made of 
stoneware clay and is mostly functional for use in the kitchen and 
home. It is fired at 2,200 degrees to make it microwave, oven, and 
food safe. “I make all of my glazes from scratch,” she said.

Diana is also a skilled jewelry-
maker. “My grandmother got me 
started when I was a child. She 
would save her beads for me to 
re-string for her. Now I make lots 
of earrings using gemstone and 
vintage glass beads, and sterling 
silver or gold-filled findings.”  

When Diana joined Columbia 
Farmers Market in 2000, Devin 
“sometimes helped me. These 
days he is very busy with his own 
life, but on occasion he will help 
me pack up,” she said. She loves to 
go to the market. “To be a member is a great privilege. Columbia 
has a small-town atmosphere, and it is very much that feeling 
that makes participating as a member so wonderful.”

Her creative endeavors extend to working with live plants. “It’s 
very rewarding to see them grow, and to propagate them from 
cuttings or divisions,” she said. She has always maintained a lot 
of houseplants at home, often using them to make impressions 
in her pottery designs. “When I joined the Columbia Farmers 
Market, I expanded my plant production to meet the market 
membership requirements.” She is glad she did. “I now have a 
very good selection of houseplants and some basic perennials to 
offer at the market, as well as some cut flowers and cut foliage 
plants such as pussy willow.”

Wolf’s Point Studio
Owner is a potter, a jewelry maker, and a plant propagator

Yoeun Yin believes that 
presentation is an important 
part of selling at Columbia 
Farmers Market. All of his 
produce is well manicured, 
handsomely bundled, and 
free of dirt.

“People come by and say, 
these vegetables are so 
clean. I want to buy them,” 
he said, laughing. He laughs, 
but his marketing strategy is 
clearly working.

Yoeun has been a farmer all his life. He grew rice and vegetables 
on a farm near Phnom Penh, Cambodia, until he immigrated 
to America in 1984. He planted a garden in his Columbia yard, 
and began selling his produce and plants at Columbia Farmers 
Market in 2009. 

While his full-time job sometimes 
requires long hours, Yoeun 
plans to keep up his garden 
and continue selling produce at 
the farmers market. “I like the 
people,” he said. “I have made a 
lot of friends at the market.” He 
starts his green onions and other 
spring vegetables in a small 
greenhouse. 

He also grows long beans, 
spinach, onions, rhubarb, and 
herb plants, including rosemary 
and basil. 

Keep your eyes peeled for Yoeun’s 
new vegetable varieties and 
unique offerings throughout the 
summer markets.

Yoeun Yin
A gardener with an eye for presentation
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@comofarmers @columbiafarmersmarket@ColumbiaFarmersMarket

Email: manager@columbiafarmersmarket.org
Phone: 573-823-6889

Website: www.columbiafarmersmarket.org

Summer Season (APRIL - OCTOBER)
Saturdays 8 a.m. - 12 p.m.

Winter Season (NOVEMBER - MARCH)
Saturdays 9 a.m. - 12 p.m.

Weekday Season (EARLY SUMMER - EARLY FALL)
Tuesdays 10 a.m. - 1 p.m. and Thursdays 3 p.m. - 6 p.m.

Market Days
All markets located at the  
MU Health Care Pavilion at 
Columbia’s Agriculture Park  
(1769 West Ash St.).

Published Summer 2020

Contact CFM

Please take 5 minutes to share your thoughts and opinions about Columbia 
Farmers Market, its vendors, and their product offerings. All survey responses  

will be entered to win a Columbia Farmers Market product basket.  
www.columbiafarmersmarket.org/survey/

Columbia Farmers Market wants to know 
what you think!

Thank you for your feedback!


