
LeRoy Farmers’ Market 

Local Farmer Profile: Amy Jo and Jessie  

used, such as bay rum.  

The laundry powder made 

at The Plump Pumpkin is 

composed of her own soap, 

borax, baking soda, and 

lavender oil.   

Along with the items for 

sale, the farm has a large 

vegetable garden, many 

flowers, chickens, goats, 

and room for both music 

and solitude.  The Plump 

Pumpkin Food Buying 

Group provides many 

choices for anyone wishing 

to order through the group-

-they accommodate 

amounts of from one 

pound to fifty pounds in 

most items. 

Their newsletter has a list 

In the rural quiet of Lake 

County, things are hum-

ming on the farm where 

Amy Jo, Doug Prater, and 

Liam make their home, 

along with Jessie Taylor 

and her partner Zack 

Bunce and their little 

Layla.  This is the home of 

The Plump Pumpkin, 

which encompasses the 

activities of a bulk food 

buying group, Amy Jo's 

soap business, and Jessie's 

sewing endeavors. 

Amy Jo and Jessie spend 

their Saturday mornings at 

the market selling soap, 

laundry powder, massage 

oils, aprons, and sometimes 

flowers or other goods.  

The soap-making came 

about, Amy Jo relates, be-

cause of her own sensitive 

skin.  She found that her 

homemade soaps were 

milder and kinder to her 

own system, and, as it 

turned out, to others' skin, 

as well.  Her favorite fra-

grances are patchouli lime 

and anything lavender,  

especially the lavender-

oatmeal-sage exfoliating 

soap.  She has twenty-two  

kinds in all.  Lavender 

soaps are among custom-

ers' best liked, along with 

chocolate mint and pump-

kin spice.   

Amy Jo seldom uses any 

fragrances except for es-

sential oils, though there 

are a few fragrance oils 
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By Betsy Erickson 

Community Makes This Market Possible 
Bristol Flats Combo will 

return with their endless 

repertoire of great music.  

Then on September 1st, 

Seth Bernard and Daisy 

May will be here to sing 

and play their original   

music. Local musicians, 

too, (Big Rapids and Lake 

City respectively) they  

recently won third place 

out of 11,000 applicants on 

the national radio program, 

Prairie Home Companion! 

A lot of us thought they 

deserved first place. Come 

and hear for yourself! 

   

Our farmers' market is 

thriving because of cus-

tomers like you and be-

cause of the generous sup-

port of many other commu-

nity members. This week 

we are especially grateful 

for Betsy Erickson and 

Runo Lorentzon for their 

demonstration of how a 

sheepôs wool gets hand-

sheared, carded, spun, then 

knitted into a shawl. A  

fascinating process indeed! 

We are grateful, too, for 

the three  knitters, Nancy 

Jacobson, Joyce Richard-

son, and Tasha Vandusen.  

We wish to thank Gus 

Gustafson, for creating 

attractive signs for our 

market. They are at either 

end of  town and have 

stimulated a lot of praise.  

It sure feels good to have 

these permanent signs to 

draw people to our market! 

How grateful we are , too, 

for all of the musicians 

who give of their time and 

talent! Our hearts are 

lighter    because of them 

and our toes dance with 

joy...and often our whole 

body, as well!  

On August 25th, The  
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Jessie Taylor (left) and Amy Jo 

Prater pose with their  products at 

the LeRoy Farmersõ Market 

Photo by Betsy Erickson 

Photo by Amanda Sutherland 

Gene Calkins  of the Bristol 

Flats Combo plays a solo during 

the bandõs performance at the 

Farmersõ Market 
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ñItôs simple.  I want clean, 

whole foods.ò  

DID YOU KNOW:  Only 1% of imported food is inspected. Because the federal    

government refuses to implement a country - of - origin labeling program for meat 

and produce, consumers don't have the facts they need to avoid low - quality food 

from overseas.  

¶ Open the blossoms wide and check for bugs.   

¶ Inside each blossom place a piece of mozzarella cheese about the size of your thumb and a pinch 

of chopped herbs (basil, parsley, marjoram, etc.).  

¶ Close the petals snug around the stuffing, twisting the ends together. 

¶ Quickly dip each blossom, one by one, first in beaten egg, and then into fine corn flour, or masa 

harina. 

¶ Fry the blossoms in hot olive oil, without crowding, in a cast iron pan, turning them over as they 

brown.  

¶ Drain on towels and serve hot sprinkled with a little salt. 

 

 Stuffed Squash Blossom Sautee 
  

of foods available, farm news, and 

ordering and pickup dates.  Approxi-

mately 90 percent of the food prod-

ucts are organic. 

Asked about her food philosophy, 

Amy Jo replied, "It's simple. I want 

clean, whole foods." 

Jessie Taylor's creativity comes out in 

her whimsical, yet very practical 

aprons.  In the future, she hopes to 

expand her sewing business to include 

other items, especially children's 

clothing. 

Jessie works with mostly recycled and 

reclaimed fabrics, so no two of her 

aprons are exactly alike.  Many of 

them have a double set of pockets, 

since they are really "aprons over 

aprons," with a flouncy ruffled apron 

over the front of a recycled pair of 

jeans.  They are great gardening and 

kitchen aprons.  Jessie is always 

happy to accept recyclable clothing or 

fabric that would be appropriate for 

her projects. 

Asked about her feelings about food, 

Jessie replied, "I want whole foods, 

simple and clean, but prepared crea-

tively so that the children will want to 

eat it. And I want my food to embrace 

the local community, and I want to 

see families provided with local 

food." 

Amy and Doug, Jessie and Zack--and 

the children, too--share tasks on the 

farm.  They are in the process of con-

structing a building with a metal roof 

and cordwood ends as home for The 

Plump Pumpkin and for some living 

space, as well.  The hope for the fu-

ture in a community like ours lies in 

the dedication, industriousness, and 

ethics of families like these.  
 

Recipes 
While visiting my daughter in Massachusetts, I went to the local farmersô market and found, amid many other 

interesting things, baskets of golden squash blossoms.  Having never tried them before, we bought a bunch and 

cooked them up that evening.  They were delicious!  In case you might like to try them, here is the recipe we 

used from Alice Watersô Chez Panisse Vegetables. Some of our farmers will be carrying them this week. It is a 

good idea to store the blossoms with their stems in water, so they will remain fresh until you are ready to cook.   

Amy Jo performed 

some Irish Step 

Dancing for us at 

the LeRoy Farmersõ 

Market.  She started 

dancing four years 

ago and competes 

all across the state.   

Photo by Betsy Erickson 
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Earthworm Facts:  Calcium is critical to plant growth because it allows plants to take up nitrogen, 

which promotes leaf growth, and it assists with protein synthesis and other vital 

plant functions. That is where earthworms, particularly epigeic worms, play such a 

critical role. They address calcium deficiencies on several fronts, producing cal-

cium in the calciferous glands during digestion, adding it to the soil through their 

castings, or even transforming it, as it moves through the intestine, into a form 

that is easier for plants to absorb.  

From òThe Earth Movedó by Amy Stewart  

I made these recipes with my children and grandchildren, too.  They were lots of fun! 

Zucchini Chocolate Chip Cookies  
1 cup finely shredded zucchini 

12 oz chocolate chips 

Stir these into other ingredients, mix 

well. Drop by spoonful onto greased 

baking sheet, and flatten with the 

back of a spoon. Bake at 350, 10 to 15 

minutes. 

 

(Makes about two dozen)  

1 egg, beaten 

1/2 cup butter, softened  

1/2 cup brown sugar  

1/3 cup honey  

1 tbsp. vanilla extract  

Combine in large bowl. 

 

1 cup white flour 

1 cup whole wheat flour 

1/2 tsp baking soda 

1/4 tsp salt 

1/4 tsp cinnamon 

1/4 tsp nutmeg 

Combine in a separate, small bowl 

and blend into liquid mixture 

30-Minute Mozzarella 

Measure out additives before you start, in clean glass or ce-

ramic cups. Use unchlorinated water. 

 

1 gallon pasteurized milk (NOT ultra-pasteurized) 

1 1/2 level tsp. citric acid dissolved in 1/4 cup cool water  

Stir the milk on the stove in a stainless steel kettle, heating very 

gently. At 55 degrees add the citric acid solution and mix thor-

oughly. At 88 degrees it should begin to curdle. 

 

1/4 tsp. liquid rennet diluted in 1/4 cup cool water  

Gently stir in diluted rennet with up-and-down motion, and 

continue heating the milk to just over 100 degrees, then turn off 

heat. Curds should be pulling away from sides of pot, ready to 

scoop out. The whey should be clear. (If it's still milky, wait a 

few minutes.) Use a slotted spoon to move curds from pot to a 2 

quart microwaveable bowl. Press curds gently with hands to 

remove as much whey as possible. Microwave the curds on 

high for one minute, then knead the cheese again with hands or 

a spoon to remove more whey.(Rubber gloves help - this gets 

hot!) Microwave two more times (about 35 seconds each) 

kneading between each heating. At this point, salt the 

cheese to taste, then knead and pull until it's smooth 

and elastic. When you can stretch it into ropes like 

taffy you are done. If the curds break instead, they 

need to be reheated a bit. Once cheese is smooth and 

shiny, roll it into small balls to eat warm or store for 

later in the refrigerator. 

 

Lacking a microwave, you can use the pot of hot whey 

on the stove for the heating-and-kneading steps. Put 

the ball of curd back in with a big slotted spoon, and 

heat it until it's almost too hot to touch. Good stretch-

ing temperature is 175 degrees.  

 

Note: When you are done, you will have a lot of whey 

left over. Please do not throw it out! It is full of vita-

mins and minerals and can be used as soup stock, in 

baking bread, making hot cereal or even making ri-

cotta cheese.  
From  Home Cheese Making, Ricki Carroll 

 



OILY FOOD 

Americans put almost as 

much fossil fuel into our re-

frigerators as our cars. Weôre 

consuming about 400 gallons 

of oil a year per citizen--

about 17 percent of our na-

tionôs energy use--for agri-

culture, a close second to our 

vehicular use. Tractors, com-

bines, harvesters, irrigation, 

sprayers, tillers, balers, and 

other equipment all use pe-

troleum. Even bigger gas 

guzzlers on the farm are not 

the machines, but so-called 

inputs. Synthetic fertilizers, 

pesticides, and herbicides use 

oil and natural gas as their 

starting materials and in their 

manufacturing. More than a 

quarter of all farming energy 

goes into synthetic fertilizers.  

But getting the crop from 

seed to harvest takes only one

-fifth of the total oil used for 

our food. The lionôs share is 

consumed during the trip 

from the farm to your plate. 

Each food item in a typical 

U.S. meal has traveled an av-

erage of 1,500 miles. In addi-

tion to direct transport, other 

fuel-thirsty steps include 

processing (drying, milling, 

cutting, sorting, baking), 

packaging, warehousing, and 

refrigeration. Energy calories 

consumed by production, 

packaging, and shipping far 

outweigh the energy calories 

we receive from the food.  

A quick way to improve food

-related fuel economy would 

be to buy a quart of motor oil 

and drink it. More palatable 

options are available. If every 

U.S. citizen ate just one meal 

a week (any meal) composed 

of locally and organically 

raised meats and produce, we 

would reduce our countryôs 

oil consumption by over 1.1 

million barrels of oil every 

week. Thatôs not gallons, but 

barrels. Small changes in 

buying habits can make big 

difference. Becoming a less 

energy-dependent nation may 

just need to start with a good 

breakfast. 

 

 

By Steven L. Hopp in the 

book, Animal, Vegetable, 

Miracle by Barbara King-

solver, which can be found in 

our LeRoy Library  
 

Landõs Sake 

by Anne - Marie Oomen  

 I was dumping compost  

when I remembered her, Grandma,  

dumping compost  

into the big wire cage  

where all the stuff changes,  

turns feral, like cats in springtime.  

She said, ñLandôs sake,ò 

an exclamation  

with delight wrapped in it,  

a sound like surprise ð 

it had snowed in the night.  

She said it when the gossip  

was like ripe fruit,  

or when she got a present  

from a grandkid,  

and it wasnôt her birthday.  

ñLandôs sake!ò 

For the sake of the land.  

She said it with wonder,  

generosity of spirit;  

she included the land  

like something she would say  

in the dark of the night,  

like ñMy love.ò  

 

Upcoming Concerts  

Aug. 25 Bristol Flats Combo  

Sept. 1 Daisy May and Seth Bernard  

Sept.  8  Jack Pine Pickers 

Sept. 15    Katie Shaner and Billy Barnet  

LeRoy Farmers’ Market Committee Members: 
 

Elise Schlaikjer, Market Master and Editor 

Brian Cool, Market Master 

Mark Baker 

Dave Fisher 

Julie Keefer 

Dan Massy 

Betty Strunk 
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Elise Schlaikjer 
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