Delicious, nutritious and good for the water


Last year Thanksgiving was a bit hectic for me. My husband Gary and dog Cocoa picked me up from work at the end of the day on Tuesday, and together we headed five hours down the road to Milwaukee, where we met up with my mother as she was finishing her shift at the VA Hospital around midnight. We then continued driving for another six hours until we reached my grandmother’s house in Michigan. After a few scant hours of sleep, we arose to begin preparations for my grandmother’s 90th birthday party and welcomed our other relatives as they arrived. When the party died down that evening, we began packing up sixty year’s worth of household belongings in preparation for moving my grandmother to an assisted living apartment that Friday. On Thursday, we enjoyed our last Thanksgiving in the house on Beech St., followed by an exhausting day of moving on Friday and a red-eye drive back to Milwaukee Friday evening. This year’s Thanksgiving just has to be better. 


Thanksgiving has always been a favorite time of year for me. It’s a great excuse to eat delicious food and usually one of the only times during the year that I see out-of-state relatives. Traditionally, my Aunt Phyllis and Uncle Mike bring much of the food for our feast. They own a small farm in northern Michigan, where they produce cherries, asparagus and maple syrup as well as an assortment of vegetables. During the summer, they are part of a Community Supported Agriculture (CSA) network; people contract directly with my aunt and uncle to buy organic produce shares, which are delivered once a week from June through October. In the past, Mike and Phyllis have raised their own turkeys for our Thanksgiving feast, but now they usually buy one from a neighbor that also raises free-range turkeys.


This year my mother will be hosting Thanksgiving dinner at her house for the first time. With my grandmother newly moved into a friendly little senior complex down the road from her house in Wisconsin, the rest of the family has decided to make the trek to Germantown for the holiday. Mike and Phyllis will still bring homegrown veggies from their farm and I’ll probably raid my own stash of winter vegetables for pumpkin, squash and potatoes. (Inspired by my aunt and uncle’s example, I have been contracting with a local CSA farmer here in Minnesota for the past four years.)


If you’re wondering what Thanksgiving food has to do with water, it’s simple. Feedlots and run-off from large-scale, chemically intensive farms contribute nearly a third of all pollution to lakes and rivers in Minnesota. While small farms are not necessarily pollution-free, those that employ sustainable farming techniques to reduce soil erosion and minimize chemical usage, can greatly decrease their impact on local water resources. 

 If you are interested in buying locally and sustainably grown food for your own Thanksgiving meal, there are many possibilities. A number of food co-ops and natural food stores in Washington County specialize in organic, IPM (integrated pest management, which means limited use of chemicals), pasture raised, and locally grown meat and produce. A few helpful websites for locating local farmers and stores include www.landstewardshipproject.org (click on Food and Farm Connection), www.localharvest.org, and www.minnesotagrown.com. It is probably too late to purchase a free-range turkey for this year, but a few farms to try include Heritage Valley Farm at www.heritagevalleyflock.com, Callister Farm at 507-527-8521 henhouse@clear.lakes.com, or Farm on Wheels at 507-789-6679 farm.on.wheels@juno.com. 


By buying fresh and buying local this Thanksgiving, you can have your turkey, mashed potatoes, cranberries and squash and drink the water too!
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