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How to use this Passport

From heirloom tomatoes to pickles, sheep to solar energy, a farmstay bed & breakfast to pastured beef, SOIL 
SISTERS: Tour of Farms provides a diversity of eight distinct farm experiences in one afternoon, celebrating the 
summer’s bounty .  SOIL SISTERS uniquely showcases the growth of women-owned farms .  In Wisconsin, such 
operations skyrocketed 58 percent between 1997 and 2007 .  Many women farmers like the ones you’ll meet in 
SOIL SISTERS are committed to sustainable and organic agriculture . 

Visit Farms
Use this SOIL SISTERS Passport to guide your journey as you experience 
the best of Wisconsin’s family farms and rural life .  You can keep on a tight 
schedule and visit all eight farms or travel more leisurely and select those 
that offer the experience you would most like, whether a visit to a farm 
with goats or free-range chickens, abundant fresh vegetables to take home 
or to learn more about powering your home with the energy from the sun .  
Every farm is unique and all provide a spot to relax and have a  
picnic lunch .

Take a Selfie
Just for fun, each of the farms has a “selfie station” set up, perhaps to get 
your portrait taken with a goat, spectacular display of flowers, growing 
fields, or a stormtrooper, to celebrate the ongoing Star Wars movies .

Get your Passport Stamped
As you visit each farm, get this PASSPORT stamped in order to be entered 
into a drawing for several “Gift Harvest Baskets” that might include  
Emmi Roth cheese gift certificates, Minhas Craft Brewery tour tickets, or 
an overnight farmstay at Inn Serendipity, Circle M Market Farm or  
Lucky Dog Farm Stay .

Take a selfie with a stormtrooper 
painted on the side of a farm 
outbuilding at Inn Serendipity farm.
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STAMP
HERE

Lindsey Morris Carpenter and Gail Carpenter
Run by an inspiring mother-daughter team, Grassroots Farm is a highly 
diversified, small family farm growing certified organic vegetables and fruits, 
herbs, hops and cut flowers . Grassroots Farm demonstrates a closed loop system 
with fertility derived in large part from their cattle and chickens raised without 
GMO feed or sub-therapeutic antibiotics . Pasture raised pigs and turkeys are fed 
trimmings and waste from the market garden operation and grass hay grown 
in their own pastures .  Lindsey is the recipient of the John Kinsman Beginning 
Farmer Food Sovereignty Award .

Products available from Grassroots Farm (Certified Organic): 
Fresh produce:  Tomatoes, onions, basil, kale, rainbow Swiss chard, garlic, beets (red, gold), 
fresh herbs, cabbage, summer squash . 
Meats:  Whole frozen chickens, variety beef & pork cuts, smoked pork liver sausage . 
Products: Canned products produced in both a commercial kitchen and under Wisconsin’s cottage 
food law (made in a home kitchen):  Jams, preserves, sauerkraut, pickles, tomato products .

Grassroots Farm, Monroe

N4596 Dutch Hollow Road
Monroe, WI 53566

Turn in your Passport
Get your SOIL SISTERS Passport stamped at two or more farms and complete the ID section of the Passport to 
be entered into the drawing .  Don’t forget to drop it off at the last farm you visit .

Winners of a SOIL SISTERS Passport “Harvest Basket” will be notified by email or telephone .  The Harvest 
Basket will be mailed to the winners by early December .

Over the weekend, hopefully you had a chance to savor a meal at one of the participating Dine Fine restaurants 
that feature a locally inspired appetizer, entree and/or dessert .  Participating restaurants offering Dine Fine local-
food specials include Cow & Quince (open on Sunday), The Dining Room at 209 Main, Turner Hall Ratskeller, 
The Pecatonica Grapevine and Gabriella’s Restaurant .

SOIL SISTERS Farms
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Come see the “Soil Quilt” which 
will be on display at Grassroots 
Farm during the Tour .  A unique 
project of soil scientist and farmer 
Erin Schneider, in which women 
farmer friends across eight states 
“buried” fabric, let the soil paint 
it to capture the beauty and 
biodiveristy of their soil, and 
stitched the resulting stories and 
soil squares in a quilt display .



STAMP
HERE

Lisa Kivirist (and John Ivanko)
Completely powered by the wind and the sun, the award-winning Inn 
Serendipity Farm and B&B is Travel Green Wisconsin certified . Owners are 
co-authors of Homemade for Sale, Farmstead Chef, ECOpreneuring, Rural 
Renaissance and Lisa’s new book: Soil Sisters: A Toolkit for Women Farmers .  

Products available from Inn Serendipity Farm: 
Flowers: Assorted fresh-cut flowers like sunflowers, yarrow and zinnia .  Edible flowers 
include nasturtiums and bee balm .
Fresh produce: Cucumbers (slicing, pickling, lemon), garlic (German red), potatoes (red, gold, 
satina), green beans, beets (red, chioggia, gold), Swiss chard (rainbow), perpetual spinach, 
kale, summer squash (patty pan, 8-ball, curly neck), lancelot leeks, onions (yellow), tomatoes 
(numerous varietals), broccoli, cauliflower, dill, basil, muskmelon, cabbage . 
Products:  Farmer-authors’ books: Soil Sisters: A Toolkit for Women Farmers, Farmstead Chef 
cookbook, Homemade for Sale, ECOpreneuring, Rural Renaissance, numerous children’s books 
including To Be a Kid and Be My Neighbor; Inn Serendipity mugs, high acid canned products 
produced under Wisconsin’s cottage food law (bread and butter pickles, dilly pickles, pickled 
pumpkin, sauerkraut), Liam’s custom-made balloon dogs .

Inn Serendipity Bed & Breakfast and Farm, Browntown

W7843 County Road P
Browntown, WI 53522

STAMP
HERE

Teresa Joranlien (and Ric Joranlien)
Hawk’s Mill Winery opened in Spring 2015, although the grape vines were 
planted years before that . The cozy tasting room is perched on a hilltop between 
the vineyards overlooking a quaint pond . Teresa Joranlien and her husband, Ric, 
craft a variety of award-winning wines from their own grapes and Michigan fruit 
juices, yielding bottles ranging from dry to sweet—something for everyone .

Products available from Hawk’s Mill Winery: Locally produced wines, salsas and jams, maple 
syrup, and locally crafted gifts, along with cheese plates made with Green County produced cheese .

Hawk’s Mill Winery, Browntown

W8170 Pilz Rd  
Browntown, WI 53522
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Emmi Roth USA, a leading producer of specialty 
and award-wining cheeses produced in Monroe, 
Wisconsin, has launched into their 2016 Roth Food 

Truck Tour . The Roth food 
truck is making a special stop 
at Inn Serendipity to deliver 
complimentary tastings of 
their award-winning cheeses, 
including their newest cheese 

line – Roth® Ultimates Shredded Cheese Blends .  
Still hungry for more?
Savor a hand-crafted personal-sized pizza cooked 
in a wood-fired oven .  Three signature pizzas from 
which to choose, made with Emmi Roth cheeses 
and local ingredients .

MENU
•  ‘On Wisconsin’ Pizza, by Karalyn Hornby
Topped with a New Glarus and Prairie Sunset beer cheese sauce, 
local bratwurst, and finished with Roth Cheese’s award winning 
Grand Cru .

•  BBQ Pizza, by Jared Diehl
Southern style pork barbecue with homemade slaw on top, and 
finished with Emmi Roth Grand Cru shreds .

• Plain Jane Pizza
Emmi Roth cheese blend with homemade tomato sauce .  (Fresh 
spinach can be added .)

• Harvest Sandwich
Cucumber, spinach, Emmi Roth harvarti dill, with a smoked 
paprika mayo, on sourdough bread .

Enjoy award-winning cheeses from Emmi Roth’s Food Truck parked at Inn Serendipity Farm and B&B. 

All proceeds benefit SOIL SISTERS.  Limited supply.  



STAMP
HERE

Lauren Rudersdorf (and Kyle Rudersdorf) 
Raleigh’s Hillside Farm is a 3-acre, transitioning-to-organic CSA vegetable farm in 
southern Wisconsin . Lauren owns and operates Raleigh’s Hillside Farm with her 
husband on land that has been in her family for 4 generations . These young farm-
ers are in the fourth year of their operation and enthusiastic about about bringing 
people together around local food and building community .  Lauren loves to manage 
their small CSA, host events on the farm and write elaborate newsletters filled with 
cooking tips that help guide members through the changing seasons . When she’s 
not on the farm, you can find her in Madison where she works part-time at Midwest 
Environmental Advocates or up in her second floor kitchen testing recipes and snap-
ping pictures for her food blog The Leek & The Carrot .

Products available from Raleigh’s Hillside Farm:
Fresh produce:  Basil, beans, beets, cherry tomatoes, cucumbers, eggplant, lettuce, melons, onions, 
parsley, peppers, potatoes, sage, summer squash, sweet corn, thyme, tomatoes, zucchini .

Raleigh’s Hillside Farm, Brodhead

901 N . Marsh Rd .,  
Brodhead, WI 53520

Other attractions in the area open August 7:
Dine Fine restaurant featuring local food specials:  Cow & Quince, New Glarus

Cheese Factories or Museums: Alp & Dell Cheese Store (Emmi Roth), Monroe; National Historic 
Cheesemaking Center, Monroe; Swiss ALPS Play Structure (for kids), Monroe

Breweries: Minhas Craft Brewery, Monroe; New Glarus Brewery, New Glarus

STAMP
HERE

Katy Dickson (and Mark Dickson)
A family farm with three generations playing in the dirt and raising healthy and 
wholesome vegetables and chickens for eggs .  This farm is a certified-organic 
Community Supported Agriculture (CSA) operation .

Products available from Christensen Farm (Certified Organic): 
Fresh produce: Sweet corn, red potatoes, bush beans and edamame, pickling and salad 
cucumbers, red and yellow onions, German Hardneck garlic, Genovese basil, Caribe cilantro, 
Cylindra and Detroit Dark Red beets, Heirloom, cherry, and San Marzano tomatoes, white and 
purple eggplant, Bay meadows broccoli, summer squash, zucchini, Toscana and smooth leaf kale, 
sweet and hot peppers, Dukat dill, and Tango celery .
Meats and eggs:  Free range chicken eggs .
Products: Watercolor paintings, notecards, and postcards depicting the intricate beauty of 
the countryside by artist Sharon Christensen, heavily influenced by her rural upbringing on a 
southern Wisconsin dairy farm . Sharon also uses gourds, grown on the farm, as canvases for her 
creativity .  Additionally, T-shirts, sweatshirts and cookbooks will be available .

Christensen Farm, Browntown 

N2755 County Road M
Browntown WI 53522

Farmer Lauren’s mom, Kathy Wells, will be cooking 
up some tasty dishes featuring farm-raised produce 
from Raleigh’s Hillside Farm to keep you fueled for 
the Tour of Farms .  

All proceeds benefit SOIL SISTERS.  Limited supply.
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Keep fueled and hydrated on the Tour of Farms.  MENU
• Ground Pork “Gyros” with tzatziki sauce
• Cheeseburgers
• Cold Sub Sandwich
• Egg Salad Sandwich
• Pasta Salad Primavera. Other seasonal cold veggie salads 
such as creamy cucumbers and cole slaw
• Cookies
• Iced Tea, Soda



STAMP
HERE

Peg Sheaffer (and Matt Sheaffer)
Diverse and award-winning vegetable CSA (community supported 
agriculture) farm raising a variety of certified organic produce .  Visitors can 
also meet a diverse range of friendly farm animals, from chickens to sheep to a 
donkey named Daisy and their son’s flock of geese .

Products available from Sandhill Family Farms  
(Certified Organic):
Fresh produce: Watermelons, potatoes, peppers and  
tomatoes (Valencia, Striped German, Rose de Berne,  
Jaune Flamme, Black Cherry, Garden Peach),  
winter squash, eggplant, green beans, popcorn,  
onions, garlic .
Meat and eggs:  Chicken eggs . 

Sandhill Family Farms, Brodhead

16228 W Skinner Rd
Brodhead, WI 53520

STAMP
HERE

Jen Riemer (and Bryce Riemer)
Riemer Family Farm is a multi-generational farm selling delectable, naturally 
raised, farm fresh meat directly from the farm through markets and a meat 
Community Supported Agriculture (CSA) .  They care for beef cattle, hogs, 
chickens and turkeys .  All the animals are raised on a diet free of antibiotics, 
steroids, hormones and animal by-products .  They are raised on pasture, hay 
and naturally grown grains grown on site and are always treated humanely . 
The meats are processed at local family-owned butcher shops .

Products available from Riemer Family Farm:
Meats:  Hereford and Hereford/Angus cross beef (steaks, roasts and ground beef in all of the 
common cuts), Berkshire pork and Cornish cross whole chickens .

Riemer Family Farm, Brodhead 

W2252 Riemer Rd
Brodhead, WI 53520
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STAMP
HERE

Dela Ends (and Tony Ends) 
Pioneers in organic farming for more than 20 years, Scotch Hill Farm raises 
certified organic vegetables, herbs and flowers for their CSA (community 
supported agriculture) on a family farm . Chickens, sheep, goats and pigs add to 
the farm’s diversity .  Goat milk soap and natural skin care products are made on 
the farm .  Surplus veggies are canned for the CSA and winter market sales .

Products available from Scotch Hill Farm (Certified Organic): 
Fresh produce: Tomatoes, beans and cucumbers . 
Products: Soap and natural skin care products, canned high acid food products offered under 
Wisconsin’s cottage food law .

Scotch Hill Farm, Brodhead

910 South Scotch Hill Road
Brodhead, WI 53520

Soil Sisters t-shirts will be 
for sale exclusively at 

Sandhill Family Farms 
during the Tour!

Proceeds benefit Soil Sisters 2017.



PASSPORT Directions:
Return this completed SOIL SISTERS Passport with the ID Page with the ID info and two (2) or more boxes 
stamped to any participating farms before you leave .  You can also enter by: (a) sending an e-mail of the 
completed ID page (captured via smart phone picture and saved as a pdf or jpg) to lisakivirist@gmail .com or 
(b) mail the form to Inn Serendipity, W7843 County Road P, Browntown WI 53522 . . .  
no later than August 15, 2016 .

____________________________________________________________________________________
Name

____________________________________________________________________________________
Address

____________________________________________________________________________________
Email

____________________________________________________________________________________ 
Phone

How many people are in your group:
Adults: ______   Kids: _____

Passport STAMPS

m Grassroots Farm
m Hawk’s Mill Winery
m Christensen Farm
m Inn Serendipity Farm and B&B
m Raleigh’s Hillside Farm
m Sandhill Family Farms
m Scotch Hill Farm
m Riemer Family Farm

What did you do at SOIL SISTERS?  
m Tour of Farms  

m Dinner on the Farm  

m Taste of Place at Cow & Quince Restaurant

m Dine Fine at restaurant (number visited? ______)

m Green Acres Workshop (number attended? ______)

m Purchase farm products   

m Purchase other items (cheese, beer, antiques, gifts, fuel)

m Spend a night at hotel/B&B  (number nights stayed? ______)

How did you hear about SOIL SISTERS? 
(Check all that apply.)
Advertisement:
m Edible Madison
m Wisconsin Public Radio (WPR)
m Chicago Public Radio (WBEZ)
m MOSES Broadcaster
m Wisconsin Farmers Union newsletter
m Monroe Chamber of Commerce
m Green County Tourism Guide
m Other: _____________________________________

Article, Radio or TV Program or Social Media:
m Website search/browsing (specific site 
referred?________________________________________)
m  Madison TV News
m  WORT Radio
m  Chicago Tribune article
m  Larry Meiller Show, WPR
m  Natural Awakenings article
m  MOSES Broadcaster article
m  Facebook updates
m  Other media (please identify: ____________________)
m  Participating SOIL SISTER farm
m  Other: _____________________________________

Please complete the survey and turn in 
this page at the last 

farm you visit to be 
entered in a drawing 

for wonderful prizes!
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Farm Safety Rules & Advisements

Remember, you are on working farms with inherent hazards .  Use caution at all times .
No dogs or other pets permitted for the safety of livestock and other travelers .

Parents, please keep children with you at all times (some fences may be electrified) .
Use care when walking the farm since some surfaces may be uneven .

Of course, wash hands after touching any farm animals .

Soil Sisters Farms are open for business!  
Bring your coolers and shopping bags.

Visit http://bit.ly/soilsisters2016 to find all of the locations .

The listings inside this directory provide the name of the farm and the agricultural products the farmers raise or 
grow that is for sale, direct from the farm .  Additionally, other specialty items are also available, from artwork to 
books, jams and jellies to goat milk soap . 
 
Thanks for your support of the local and sustainable food system .  Every dollar you spend supports sustainable 
family farms and a vibrant local economy .

Wisconsin Farmers Union Foundation: The Wisconsin Farmers Union Foundation (WFU), the fiscal agent for this project, is a 
member-driven farm organization committed to enhancing the quality of life for family farmers, rural communities and all people through educational 
opportunities, cooperative enterprise and civic engagement.
 
Midwest Organic & Sustainable Education Service: The Midwest Organic & Sustainable Education Service (MOSES) 
champions organic and sustainable agriculture by providing the education, resources and expertise that farmers need to succeed.

Renewing the Countryside: Renewing the Countryside is working for a just, sustainable, and vibrant countryside. 

SOIL SISTERS is made possible by the Wisconsin Farmers Union Foundation, Midwest Organic and Sustainable Education Service and Renewing the Countryside, with funding 
support from the Wisconsin Department of Tourism. Media, Corporate and Community Partners include Edible Madison magazine, Emmi Roth, Green County Tourism, the Monroe 
Chamber of Commerce, the South Central Chapter of the Wisconsin Farmers Union and Transition Green County.

About our Partners


