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May 29, 2017
experienced in March, we thought
we might be in for a nice early start to
the growing season this year. Then
April came along with lots of rain and
wintery weather and May has also been
quite challenging. We did have a couple small windows to start the field
work, as well as get the first of the early
crops planted. As of now we have the
first brassicas (broccoli, cauliflower,
cabbage, kale, bok choi, napa cabbage), salad turnips, radishes, carrots,

Soggy field, waiting for sunshine!

Welcome
Hello everyone and welcome to the
2017 season at Northern Harvest Farm.
This will be our 13th season serving the
Northland Community. We feel fortunate to have the opportunity to be growing fresh, organic, nutrient dense food
for people in our community. It’s wonderful that all of you have chosen to join
us for an exciting adventure in local,
seasonal eating.

Soggy Spring Blues
After a relatively mild winter and especially with the spring-like weather we
Lettuce and cucs in hoophouse 1

beets, peas, onions, and potatoes planted.
In addition we have dug from the nursery
and planted into the orchard 185 apple
trees. In order to accomplish this we have
had to push things a bit, meaning working
the ground and planting in less than ideal
conditions. As I write this we are nervously waiting for things to dry out again.
All that said, we are still optimistic that we
are going to have a wonderful growing
season. As all of us Northlanders know,
the weather can turn around quickly and
perhaps soon we will be basking in the
glory of the summer sun. We are very
thankful for the extra greenhouse space
we have this year, after putting up another
large high tunnel last season.
Brendin and Matt pounding in apple tree stakes

The early CSA deliveries will be relying
heavily on crops from our high tunnel
hoophouses. While things are somewhat
sparse in the fields, the hoophouses are vibrant with lots of lettuce, spinach, tomatoes, peppers, and cucumbers. Growing
this far north, it really helps so much to be
able to extend the season and mitigate
some of the risks presented by adverse
weather.

Reminder

Hoeing the first brassicas in less than ideal conditions

Most of you are all paid up, but for those of
you who are not, please remember the full
amount of your CSA share(s) are due on
June 1st. If you are not sure what your balance is, please feel free to call or email.
The first pick up day will be June 21st (June
28th for some of the every other week
folks). Fresh veggies before you know it!

How do I pick up my share?
Each Wednesday starting June 21st you will
have a window of time to pick up your box.
Please see the “pick up information” page for
the address and specific time frame for each
pick up site. At the site you will find a stack of
full boxes. The upper right hand corner on
the front of each box is labeled with the primary shareholder’s name and phone number.
Please be sure not to grab someone else’s
box. If someone is picking up your share
for you, please tell them to pick up the
share with your name on it (or the name of
the person you are splitting with). The reason we label the boxes is so we can contact
people if they forget to pick up their box.

What happens if I can’t pick up my box?
You may take the box with you, or you may
bring your own bags, empty the contents and
then leave the box at the pick up site. If you
take the box with you, please be sure to
have a designated, clean space for it to be
stored during the week. We are working
very hard to ensure food safety at every step
of the process, from field to table. We need
you to play your part and help us keep the
boxes free from contaminants.

If you are going on vacation or will otherwise be
unable to pick up your box you have a couple
options:

Do not break down the boxes. This will
cause them to wear out much faster. If you
take the box with you, please bring the empty
one back with you when you come to pick up
the next week’s veggies. Close the top flaps
of the empty box and neatly stack it with the
other empty boxes at the pick up site.

Important information:

If you are signed up for an Every
Other Week Share, please see the
next page to find out which weeks
you will be picking up.

1) Have a friend, neighbor, or family member
pick up the box. Be sure to let them know to
pick up the box labeled with your name.
2) Contact us at least one week ahead of time.
Let us know which week you will be gone (we
will not pack you a box that week) and we
can schedule a date for you to receive two
boxes to make up for the one you will miss.

-First Summer share delivery will be June 21st.
-See page 6 of handbook for pick up times.
-Be sure to pick up the box labeled with your
name (or the name of the person you split with).
-Please take good care of boxes. Keep them
clean and do not break them down.
-Make sure you and your splitters are receiving
the weekly email newsletters.

Every other week Shares:
BLUE GROUP:

PURPLE GROUP:
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Juntunen

Kris
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Meghan

Marthaler

Gregory

Tiburzi
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Cindy

Neby

David

Teten

Sue

Watt

Pick up dates for Purple group:

Pick up dates for the Blue group:

June 21

June 28

July 5, 19

July 12, 26

August 2, 16, 30

August 9, 23

September 13, 27

September 6, 20

October 11

October 4, 18

Meet the farm crew:
Adam- This is Adam’s 10th season working at
Northern Harvest Farm. He started out working here during summer vacations from college. Adam is integral to the ongoing operations of the farm. We feel very fortunate to
have him working with us. In 2012, he and his
wife Jackie purchased the 40 acres directly
across the street. They have started a farm
business of their own, named Uff-da Organics.
Adam now splits his time between working
with us and working on his own enterprises.
Some of you were fortunate enough to order a
strawberry share from them this season. They
sold out quickly, but Adam and Jackie will
continue to expand their fruit offerings.
Northern Harvest Farm CSA members will be
the first to know as these options become
available in the years to come.
Amy and Matt - Amy and Matt are a young
married couple who are interested in starting
a farm of their own some day. They have 2
little ones and another on the way, so I think
it’s safe to say that their lives are not boring.
They are each working 2 days a week and
have really been a joy to work with. We are
happy to help them learn about growing produce as well as many other aspects of running
a farm business.

Adam working on irrigation in the orchard

Adam, Amy, Matt, Samson, and Brendin ready for action

Brendin- Brendin is Adam’s nephew and is
on summer break from Iowa State University.
He’s living in the milkhouse (converted into a
cozy cabin) and working each morning with
us and each afternoon across the road with
Adam. How lucky we are that he has chosen
to spend his summer with us!
Cody- Cody is a student at University of Wisconsin in Superior. He’s working one day a
week through the farming season. Cody is
interested in getting a taste of farm life and
learning about what it takes to grow organic
produce.

Matt, Cody, Henry and Brendin plant an apple tree.

Meet the farm crew (cont.):
Bob and Cathy- Bob and Cathy are Karola’s
parents. Several years ago they bought 5
acres attached to the farmstead. They help
out in many ways, in the fields, around the
house, and especially with the kids. Every
Wednesday morning (and sometimes into the
afternoon) they help us pack the boxes of produce that will soon be in your kitchens.

Joel and Annabel- Joel and Annabel are our
neighbors. They both work 2 days a week
throughout the summer months. They are
great kids and we enjoy having them work
with us.

Melissa, Karen, and other volunteers- On
Wednesday mornings we have also been
very fortunate to have some really wonderful
volunteers. Two who will be returning this
season are Melissa and Karen. This will be
Melissa’s fourth and Karen’s third season volunteering with us. They are a huge help and
make Wednesdays extra enjoyable!

Joel and Annabel weighing carrots

Left to right: Rick, Karen, Bob, Lynn (Karola’s sister),
Cathy, Adam, Melissa (with a sleepy Baby Lydia :)

Left to right: Henry, Karola, Rick, Lila

How do I stay informed?
Please be sure that you and anyone you are
splitting with are getting the weekly email
newsletters. We send them out each Tuesday
evening once the season begins. They are
our main source of communication with you
and include farm news, vegetable information, cooking tips, recipes and more.
Please also follow our blog and “like” us on
Facebook. This is a great way to stay up to
date on farm happenings, see pictures, etc.

Can I come out to see the farm?
As a member of the farm you have an ongoing, open invitation to come out and visit the
farm. Please give a call or email ahead of time
to let us know you are coming. We also have
an annual member pot luck in early September. Watch your weekly newsletter for more
information.

Where can I get other locally farmed
products?
Here is contact information for some of the
outstanding farmers in our area:
Mark and Terri Thell
4 Quarters Holding
(218)384-3878
4quartersholding@gmail.com
Grass fed beef, as well as naturally raised
pork and chicken.
Cindy Hale & Jeff Hall
Clover Valley Farms
(218)525-0094
info@clovervalleyfarms.com
Eggs, chickens, turkeys, pork, and more.
Bruce and Tawny Savage
Spirit Lake Native Products
(218)644-0912
Maple syrup and wild rice.
Matt, Sara, and Josey Weik
Yker Acres
ykeracres@facebook.com
(218)839-1248
Pork products
Doug and Diane Finke
Finke’s Berry Farm
(218)384-4432
Pick your own Strawberries
This will be the Finke’s final season
Maggie Schulstrom
Spectrum Farm &
Maggie’s Broilers
barnyardanimals@northlc.com
(218)389-9850
Pasture raised chickens

Northern Harvest Farm—northernharvestfarm@gmail.com— 218-384-9779 — northernharvestfarm.com

Pick up site information:
West Duluth
3827 West 4th Street
Duluth, MN 55807
Pick up time: 3:15-7:00pm
The house is beige with brown trim. The boxes will
be located in a small porch on the left side of the
house. You may pull in the driveway, but please do
not block the end of the driveway. Look for the
Northern Harvest Farm sign on the porch door.

Cloquet 3rd Street
106 3rd Street
Cloquet, MN 55720
Pick up time: 3:00 -7:00pm

Peace United Church of Christ
1111 N 11th Ave E.
Duluth, MN 55805
(218)724-3637
Pick up time: 3:45-7:00pm

Cloquet Natural Foods
502 Carlton Avenue
Cloquet, Minnesota 55720
(218) 879-3243
Pick up time: 2:45-5:30 pm

The boxes will be located in the garage on the lower
level of the church. When entering the church parking lot from 11th Ave, stay to your right and follow
the driveway to the back. You will see an open door
on the end of the building right at the bottom of the
drive. Look for the Northern Harvest Farm
sign. Your box is in there.

Boxes will be in the garage behind the store. If you
are unsure, please feel free to ask someone inside,
they will be able to direct you to the boxes.

Coppertop Church
First United Methodist Church
230 E. Skyline Parkway
Duluth, MN 55811
(218)727-5021
Pick up time: 3:30-7:00pm
Go to the East side entrance. There is a bench and
picnic table by this door and there will be a Northern Harvest Farm sign posted. Go in the door and
turn left. The boxes will be in on tables in the hallway.
Lakeside
5110 Peabody Street
Duluth, MN 55804
Pick up time: 4:30-7:00pm
The pick up site is the garage located in the alley
between Peabody and Dodge St. Please walk around
to the door on the back side of the garage. The boxes will be on tables inside.

The house is grey-green and located on the East
side of the street. As you face the house, boxes will
be located on the left side of the house under an
awning.

Northern Harvest Farm
2572 County Road 102
Wrenshall, MN 55797
(218)384-9779
Pick up time: 2:00-7:00pm
The boxes will be located inside the walk in cooler.
Walk into the barn, and the cooler will be on your
right. Email if you need directions.

Fall Shares:
For those of you who signed up for a Fall share (or
an every other week fall share). We will provide
more information and reminders as we approach the
transition from Summer shares to fall shares. If you
have any questions please call or email.

Strawberry and Bread Shares:
For those of you who ordered…
Bread shares from Duluth’s Best Bread, your bread
will be in a bag labeled with your name on it. The
bread bags will be off to the side at each Duluth
pick up site.
Strawberry shares from Uff-da Organics, your berries will be in a cooler at your pick up site.

Pick up site list:
If you have any questions about your pick up site, or if you would like to switch pick up sites
please call or email.
Barb & Steve

Adams

Farm

Sue

Watt

Cloquet 106 3rd St

Dawn

Browne

Farm

Jeanette

Curry

West Duluth

Magnolia

Cafe

Farm

Michele

Dressel

West Duluth

Randy

Crestik

Farm

Anne

Fisk

West Duluth

Karlene

Dunaisky

Farm

Janelle

Gomez

West Duluth

Melanie

Hannan

Farm

Nate

Hooper

West Duluth

Rhonda Maureen

Hill

Farm

James

Isaacson

West Duluth

Jana

Kayser

Farm

dj

Johnson

West Duluth

Heather

Krauel

Farm

Meghan

Marthaler

West Duluth

Marla

Peterson

Farm

Jill

McCoon

West Duluth

Julie

Radovich

Farm

Dan and Carmen

Norlien

West Duluth

Mandi

Rosebrock

Farm

Arlene

Osterlund

West Duluth

Ashley

Roseth

Farm

Matt

Osterlund

West Duluth

Torina and Jason

Stark

Farm

Brenda

Osterlund

West Duluth

Caleb

Anderson

Cloquet Natural Foods

Mark and Kim

Overlie

West Duluth

Rebecca

Bosanko

Cloquet Natural Foods

Tiffany

Peterson

West Duluth

Jeffrey

Boucher

Cloquet Natural Foods

Lisa

Radosevich-Craig

West Duluth

Jerry & Heidi

DeVries

Cloquet Natural Foods

Clayton

Rindahl

West Duluth

David

Ellison

Cloquet Natural Foods

Jeanne

Rodberg

West Duluth

Lisa

Flaherty

Cloquet Natural Foods

Bonita

Tucker

West Duluth

Kara

Halligan

Cloquet Natural Foods

Andrea

Walburg

West Duluth

Chelsey

Johnson

Cloquet Natural Foods

John

Woodworth

West Duluth

Mary

Juntunen

Cloquet Natural Foods

Stephanie

Baker

Coppertop

Nicole

Ketola

Cloquet Natural Foods

Matthew

Bettendorf

Coppertop

Heather

Kuss

Cloquet Natural Foods

Matthew

Bettendorf

Coppertop

Patti

Martin

Cloquet Natural Foods

Josh

Birchhill

Coppertop

Bonnie

McCuskey

Cloquet Natural Foods

Richard

Buckalew

Coppertop

Patsy

Norha

Cloquet Natural Foods

Karen

Carr

Coppertop

Miranda

Prentice

Cloquet Natural Foods

Carley

Cohen

Coppertop

Susie

Radel

Cloquet Natural Foods

Melissa

Donofrio

Coppertop

Charles

Robinson

Cloquet Natural Foods

Danielle

Donovan

Coppertop

Roni

Rodd

Cloquet Natural Foods

Jill

Eidenschink

Coppertop

Terry

Sweeney

Cloquet Natural Foods

Katie

Groves

Coppertop

Shari

Vinje

Cloquet Natural Foods

Christen

Hull

Coppertop

Jeff and Sarah

Agaton-Howes

Cloquet 106 3rd St

Inna

Korablina

Coppertop

Julie

Juntti

Cloquet 106 3rd St

Jessica

LaBore

Coppertop

Lisa

Mangan

Cloquet 106 3rd St

Stephanie

Linde

Coppertop

(Pick up site list continued)
Karly

Madill

Coppertop

Matthew

Moses

Peace Church

Beth

Menor

Coppertop

Kathryn

Nelson

Peace Church

Olivia

Mesedahl

Coppertop

Sally

Oase

Peace Church

Kevin

Morgan

Coppertop

Jessica

Olson

Peace Church

Barbara

Nelson

Coppertop

Jill

Pospisil

Peace Church

Melody

Poggio

Coppertop

Brandon & Megan

Quade

Peace Church

Stephanie

Puffer

Coppertop

Glenn & Shirdell

Simmons

Peace Church

Karen

Raisanen

Coppertop

Michele

Statz

Peace Church

Heather

Rand

Coppertop

Anna

Tennis

Peace Church

Shelley

Richmond

Coppertop

Kane

Tewes

Peace Church

Jaclyn

Thorn

Coppertop

Gregory

Tiburzi

Peace Church

Troy

Turner

Coppertop

Roger

Anderson

Lakeside

Laura

Whittaker

Coppertop

Erica

Backstrom

Lakeside

Elizabeth

Young

Coppertop

Kristina

Bourne

Lakeside

Collin

Zimmerman

Coppertop

Kris

Cameron

Lakeside

John and cathy

ameel

Peace Church

Kim

Dauner

Lakeside

Steven

Balliette

Peace Church

Katie

Hanlon

Lakeside

Aryn

Bergsven

Peace Church

Kim

Hromatka

Lakeside

Alex

Berlin

Peace Church

Byron

Johnson

Lakeside

M. Beverly

Berntson

Peace Church

Nathan and Emily

Johnson

Lakeside

Teja

Bettendorf

Peace Church

Brenna

Jordan

Lakeside

Patrice

Bradley

Peace Church

Matthew

Judd

Lakeside

Hope

Connell

Peace Church

Judy

Kreag

Lakeside

Mark

Eginton

Peace Church

Tammy

Licari

Lakeside

Iwalani

Else

Peace Church

Cassie

Marino

Lakeside

Marc

Fink

Peace Church

Christina

Mattison

Lakeside

Greg

Fox

Peace Church

Jessica

Mohn-Johnsen

Lakeside

Katy

Frederickson

Peace Church

Rene

Montgomery

Lakeside

Janelle

Fresvik

Peace Church

Cindy

Neby

Lakeside

Justin

Galt

Peace Church

Anna

Nelson

Lakeside

Katie

Gieske

Peace Church

Evelyn

Pollock

Lakeside

Tracy & Tony

Griggs

Peace Church

Maggie

Reed

Lakeside

Dustin

Haines

Peace Church

Kimberly

Rines

Lakeside

Nathan

Hartman

Peace Church

Nathan

Schmidt

Lakeside

Peter

Jonas

Peace Church

Nikki

Schutte

Lakeside

MARTE

KITSON

Peace Church

Sarah

Solberg

Lakeside

Allyz

Kramer Polacsek

Peace Church

David

Teten

Lakeside

Jeanne

Lassard

Peace Church

Jane

Wattrus

Lakeside

Sarah

Lee

Peace Church

Andy

Weyrauch

Lakeside

Dan

Lew

Peace Church

Heather

Winesett

Lakeside

Matt

Marks

Peace Church

Our Story:
Northern Harvest Farm was established by
Rick and Karola Dalen in 2005. We both graduated from the University of Minnesota-Duluth in
2003. Rick majored in Environmental Studies and minored in geography, philosophy,
and music. Karola majored in biology with a
focus on ecology and botany. As part of
Rick’s degree requirements he completed a
summer internship working at Rare Earth
Farm, a CSA farm near Belgium, WI. His mentor at Rare Earth Farm was Steve Young, who
made a deep impression on Rick. In the fall of
2003, Karola and Rick spent ten weeks traveling in southern Spain. There they worked on
three different organic farms and talked about
the possibility of starting their own farm some
day.
Then in 2004 the opportunity to work with John
and Jane Fisher-Merritt, Janaki Fisher-Merritt,
Dave Hanlon, and the rest of the Food Farm
crew, presented itself. John asked Rick and Karola, “So you want to be CSA farmers, eh?” The
rest is history. During our time with the Food
Farm we learned a tremendous amount
about farming, life, running a business, and the
meaning of hard work. The Fisher-Merritts
continue to mentor and inspire us. We live just
down the road now and always find good excuses to bug them.

Karola and Rick with the Food Farm crew in 2006

After three successful seasons on our own
farm, in November of 2009 we began to grow
in a new way, when our daughter was born.
Then in December of 2011 our son came
along. We are now truly a family farm and
are happy to have this opportunity. We continue to focus on the soil, steadily increasing
it's fertility and tilth. We have also invested in
infrastructure, equipment, and most importantly, people.
This work isn’t possible without a community of people who are committed to connecting with the land, the food it provides, and
the people who tend and care for it. Family
farms have become a nostalgic notion in our
culture. The predominant paradigm has become one that disconnects people from their
food and from the land. It is an unhealthy and
unsustainable system of agriculture that, unfortunately, we have all become dependent on. We believe it’s time
to start rebuilding a vibrant rural economy, a
local and regional food system, and to put
the “culture” back into agriculture. Thank
you for joining us in this exciting endeavor!

First carrots being seeded in early May

Spring 2017 Pictures

Hoophouse 2, which we put up last year, will be
a tremendous help in filling those early CSA
shares, especially in a challenging spring like this
one! Notice the tomatoes planted between the
spinach. The tomatoes will be trellised vertically. By the time the tomatoes get too big, the
spinach will have already been harvested.

Garlic and first of the brassicas (covered with row cover
to protect from pests).

First planning of brassicas
(broccoli, cauliflower, cabbage,
kale, etc.) going in.

Apple trees being organized as we dig them
from the nursery.

Too much rain!

