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Meet some of our Farmers!

Twin County Family Farms — Wayne H. Mazelin & family

They are passionate about providing their customers with the best local produce and are very
thankful for their customers. This is their family’s source of income and they want to continue the
tradition of small farming started 35 years ago. All 11 of the staff on the farm are family members
They do not use herbicides on crops and use the “Integrated Pest Management” (IPM) method for
insect control. Their “Candy Onion” is a favorite and is described as the mildest, sweetest onion
that can be grown — so go eat it! One interesting fact about their property: back in the day the east
boundary of their land was a road extending from New Orleans to Canada — possibly an old escape
route of slaves!

Twin County Family Farms — Paul Mazelin & family

Paul and his family grow roma tomatoes, seedless watermelons, honey dew melons & sweet
onions. All the family members help out in operating the farm. Paul mentioned that “produce
farming is hard work, but enjoyable”. Farming is the source of their income; and is their passion-
they believe in the quality of their products and that it “promotes health to the people that eat the
products”.

Rich Hill, MO — Big Sky Farms — Matthew & Rosanna Bru  baker

The Brubaker’s grow zucchini, tomatoes, cantaloupes, pie pumpkins, fall squash & honey.

They named their farm “Big Sky Farms” because they are on an open prairie. The Brubaker’'s say
“Farming is a way of life, a good place to raise our family and serve God”. They “believe in staying
close to nature and taking care of the environment”; they farm with horses, using them to plow and
cultivate the land. They have eight people on staff, all of which are family members.

They state the reason for their farming and the passion they have for it is because the “produce
and honey are healthy foods for everyone”.

Another Benefit for CSA Members! We want your recipes!

Watch your email inbox for more exclusive offers for We would like to have your favorite recipes using local foods to
Hen House CSA members. We will send out special share in the CSA Newsletter. We will feature several recipes in
offers for more local products. Just use your Hen each week’s newsletter. We are looking for recipes with

heirloom tomatoes, tofu, basil, bison, eggs, chicken, sweet corn,

House Rewards card when you purchase the S -
M P peaches, Athena melons, vine ripened tomatoes, zucchini, and

promotional item during the specified time period to yellow squash. Just email them to Jennifer Egeland at

receive your discount-. it is that easy! Look for special jennifer.egeland@ballsfoods.com or mail to 5300 Speaker Rd,
deals on produce, deli, soap, candles and many many KC KS 66106.

more items!




FoodRoutes Network is an international non-profit organization based in Pennsylvania that provides
communications tools, organizing support, and networking resources to our grassroots chapters
throughout the US that are working to rebuild local food systems and promote sustainable agriculture.
Buy Fresh Buy Local® chapters are connecting consumers in communities throughout the country to the
freshest, most delicious locally grown and produced foods available. Through outreach events, local
food guides, and educational materials, Buy Fresh Buy Local® makes it easy for consumers to find and
connect with local food from farmers they can know and trust.

FoodRoutes Network of Regional and Local Chapter work within the community at the state and local levels to involve more
consumers in the revitalization of our local food systems. From farmers’ markets, restaurants, grocery stores, co-ops, and
community supported farms to large -scale institutions — such as colleges and retirement homes — Buy Fresh Buy Local® Chapters
are bringing back the base for locally grown food in communities across the US.

Locally grown and produced foods are exceptionally fresh, delicious and abundant. Local food is fresher and tastes
better than food shipped long distances from other states or countries, so it often reaches you within 24 hours of
harvest. Local farmers can offer produce varieties bred for taste and freshness rather than for shipping and long shelf
life.

* Buying local strengthens your regional economy and supports endangered family farms. Buying local food keeps your
dollars circulating in your community and increases local food security. Getting to know the farmers who grow your food
builds relationships based on understanding and trust, the foundation of strong communities. With each local food
purchase, you ensure that more of your money spent on food goes directly to local farmers.

* Buying locally produced foods safeguards your family's health. Knowing where your food comes from and how it is
grown or raised enables you to choose safe food from farmers who avoid or reduce their use of chemicals, pesticides,
hormones, antibiotics, or genetically modified seed in their operations. Buy food from local farmers you trust.

* Buying local food protects the environment. While most conventionally produced food is extremely resource intensive,
traveling an average of 1,500-2,500 miles from field to plate, local food doesn't have to travel far. This reduces fossil
fuel dependence, carbon dioxide emissions, and use of packing materials.

» Buying local food protects open space and farmland. Keeping local farms economically viable is critical to preserving
the beautiful landscapes you see in the rural agricultural areas known as “foodsheds” surrounding towns and urban
centers. Buying local food helps to make farming more profitable and selling farmland for development less attractive,
ensuring that this farmland is secure well into the future.

* Buying Local is easy. Buying Local is a worthy adventure — we can help! Contact us at info@foodroutes.org
Or check out our website at www.foodroutes.org.

FoodRoutes has 73 Buy Fresh Buy Local® Chapters (and Growing!). The BFBL KC National Chapter is administered
by Good Natured Family Farms in partnership with Hen House Markets. If you need further information, please contact
Otavio Silva at 816 591-3234 or via e-mail at sustainability2020kc.rr.com.
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e More details to come.




