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'In & velley less then Y2 mile outsids eﬁb@torahgcuty Imits, under wide brim
straw hats, Anne and Meghan are quletly and nglddy at work fqyestlng beets
- cucumbers, kale and cabbage for the Wednesday fan'ners market. Having
~arrived to tﬁe farm at six that morning, they are motlvated to finish as early as ‘i
posﬁblg kanIng ,.Dtat tl'\e' heavy July air doesn't walt and that temperatures for
day In lowa wil lf&ly réachﬁ\% three diglt mark But even with the humidity, |
,"bugs and reIentless sun you will stIII find these womerfsmllln@. They are proud
bé here, on this n&ﬁ soll, growing quallty food for thelr community. They have
Lé Qllec ‘years of farmlng"exﬁrlencé but this Is only thelr second year

.Wy call Sweet Earth Farm.

= W In E*\and Anne Bohl , Sweet Eapl;h Farm s a
b Ipltbﬁ coming t of paw and onortunIty Located

b:onlyl’/z mIIe’ from D&ord'uand less than five miles from Jek‘stand’ thet.
‘Winneshlek & Fa'Ter et, the 2-acre farm E\burstlng wlth vegetabe varlety,
. freshness 75 varletles are g‘oWg here Lﬂpg sustair,@ble prac-
 tices a r&nlcalsﬂsrodtpe Is od within.24%hours of the’faﬁﬁer?
¢ ﬁﬂ%‘.’— whld'a makbsé not'bnly avor, bt also the most nutrlents
Sweet Earth Farm w;m%gemagq}xeqj chickéns éach

- hardy breed, called Freedom R é’s‘@y& s farm and‘l%d non\
"GMO gralin. Thelr moveable pen ,a1bws for fresh pasture, lots of dean alr,
galorgand extra vegetables from the farm S o Jv:--
Meghm‘md krpwn of each other through roinalfriends T

v to buIId fences barter fg'
ch for the reglon.

.they agree that thelr b
'e ve developed anv;_ﬂ

-
ulckly, so for- us,

: ‘to-ea{‘ edJeﬁu ‘our preferr . Sweef!
Earth "Ill?es‘ to offer four vanetles n thelr salad mix — two red'bttuoe
varletles énd two g'éen Thelr Aslan Qreens Mix Includes red mustard greens,
green mizuna, red mizuna and tatsol C\:reen beans and yellow beans are also
high up on thelr Ilst of favorttes. The beans are small, tender and packed full of

I good taste, much dlﬁerent from the sta{dard g;ocer{ store varlety k‘}
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For the women of Sweet Earth Farm, the farmer's market is a

special place. Not only an uplifting social setting to see and
catch up with friends, but a valuable community experience, a
place where farmers and customers can connect and learn
from each other. Anne and Meghan love talking with their
regular customers, getting to know their tastes and prefer-
ences, but also are excited to see new faces. “The market is
a place that encourages creativity." Meghan says, “It's a place
to find things you won't find at the grocery store and to talk to

L
a person who knows how to use it.

Their stand at the market is as lovely as them, beautifully
organized with bushel baskets and antique wooden crates, and
you can tell immediately that these two women both enjoy
the aesthetic of food and are proud of their harvest. The
artistic setting is important to them and even for the Cedar
Rapids' market, a market which requires them to wake up at
3am. they take the time and effort to make the Sweet Earth
Farm stand special. “We want our own personalities to be

evident in our display," Meghan says."

The 2013 season is the first season for Sweet Earth Farm’s
CSA. The Community Supported Agriculture (CSA) model
appeals to Anne and Meghan for many reasons and they hope
to expand this component of their farm in the coming years.

“It is truly a commitment to Sweet Earth Farm,” says Anne,

“and CSA members almost always get more than what they
paid for. We are going to do calculations at the end of the
season, but already it looks lke our CSA members will have
saved hundreds of dollars on their produce compared to just
buying it at the farmer’s market each week.” For this first year,
Sweet Earth Farm capped the shares at 40 households. They
hope to partner with other local farms in the future so they
can offer more of a whole diet CSA, one with things like

honey, meat, mushrooms, flowers, etc.

Originally from Miwaukee, Wisconsin, Anne Bohl traveled and
farmed in many places before settling in Decorah, lowa. After
college, her two-year apprenticeship in upstate New York at
the 4o00-acre Hawthorne Valley Farm is the experience that
she says gave her both the introduction and subsequent
foundation for farming. Following this apprenticeship she
participated in a program called World Wide Opportunities on
Organic Farms (WWOOF) where she worked and learned on
five farms in New Zealand and one farm in the state of New
Mexico. She came to lowa in 2011 for a seasonal staff position
with Seed Savers Exchange, an organization with which she
still works in the winter months in customer service. The 2012
farm season found her working alongside Eric Sessions on his

Patchwork Green Farm just north of Decorah.



Meghan Spees grew up in Mukwonago, Wisconsin, about thirty
miles southwest of Milwaukee. Like Anne, after college gradua-
tion her passion for farming and travel connected her with the
WWOOF organization. Meghan worked through WWOOF on
two farms in Ireland. She continued her farm education by
working for the Community Supported Garden at Genesis Farm
in New Jersey, the Michael Fields Agricultural Institute near East
Troy. Wisconsin, the LotfotL Farm in Wisconsin and the Patch-

work Green Farm north of Decorah, lowa.

Sweet Earth Farm produce is sold at the Decorah and Cedar
Rapids farmer’s market and through the Sweet Earth Farm'’s
CSA. When there is an especially bountiful harvest of a 4
vegetable variety you may find it at the Oneota Coop in Deco- |
rah. To place an order for chickens contact the farm. You can

learn more about Meghan and Anne, their farming season and & |
their vegetables by following them on Facebook or by visiting . ll' ,
their website www.sweetearthfarmdecorahcom . They welcome

questions and can be reahched on their farm phone at 563-
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