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Certified Organic Fruit Share Newsletter 

Farm Feature: Ruesch Century Farm
by Lisa Garvalia

      This week, you will once again fi nd those wonderful shiny li  le cranberries in your 
box, courtesy of Brian and Mary Ruesch of Ruesch Century Farm, the “World’s Smallest 
Organic Cranberry Bog.” Brian and Mary operate their farm in Vesper, Wisconsin, 
where it has been a family run opera  on since 1871 when it was used as a small dairy 
opera  on. In the 1990’s Brian’s father sec  oned off  a  ny parcel of the farm’s 80 acres 
for cranberry produc  on. The cranberry bog was originally meant to be more of a hobby, 
but word spread, and the Ruesch family decided to con  nue forward and soon they 
were the fi rst organic cranberry producers in the state.
     A  er the success of the fi rst bed, Brian decided to add 3 more beds to produc  on, 
and hopes to con  nue at a moderate pace with expansion. Brian’s hope is to harvest 
3,000 to 5,000 pounds of cranberries per acre. That is small in comparison to 
conven  onal methods that would be more around 30,000 per acre. The diff erence is due 
to conven  onal producers and their use of herbicides, insec  cides, fungicides and other 
synthe  c chemicals to ward off  pests. Brian relies on periodic fl ooding during key points 
in the season and a small number of organic, non-synthe  c agents to help him control 
pests. Even with these precau  onary steps, Brian s  ll expects to lose 30 percent of his 
crop each year.
     Over the years, Brian has come to the conclusion that the best way to ensure a 
perfect end berry product is to pick the berries using a “dry harvest” method. Last 
year when we spoke to Brian, we learned about the me  culous task of hand raking the 
berries. The hand rake consists of a large rake with a bin a  ached. By swinging the rake 
through the thickets of vines it scoops up the cranberries. This method would con  nue 
un  l they covered the en  re acre. 
     With the addi  on of the extra beds, Brian decided to increase harvest effi  ciency 
and purchase a mechanical picker to add to his produc  on model. He s  ll does the dry 
harvest but instead of the hand rake, the mechanical picker is used. It looks like a big 
lawn mower that you walk behind, and it scoops the berries out of the vines, then sends 
the berries up a “conveyer” that deposits them into a gunny sack. You can watch the 
dry picking harvester in ac  on on Brian’s Facebook page  (Search for Ruesch Century Farm Organic Cranberries). It has helped 
decrease the amount of labor intense  me spent to get the harvest fi nished. 
    The upkeep of the cranberries is also a major part of produc  on. Cranberries are a perennial, meaning that they come back 
year a  er year. If the vines are well maintained, they will con  nue to produce cranberries for 50 and up to 80 years. When 
Brian sees that vines are in need of pruning he spreads sand over the plant in a thin layer. The sand cuts off  the long vines and 
encourages regenera  on among the smaller stretches of vine. 
     According to Brian, when asked how the overall season was this year compared to last, he stated the yield is be  er than 
average and the color was good. The cranberries also ripened well, despite the warmer weather that we have had this fall.  
Cooler weather is more ideal for cranberries as the cool weather makes them ripen be  er and faster. Besides the addi  on of the 
mechanical picker everything else has stayed the same on Brian’s farm.  One obstacle that Brian faced with this harvest season 
was frost at night. A  er irriga  ng during the day, the frost would se  le on the plants and the ice would not leave the plant un  l 
the a  ernoon of the following day, shortening the harvest  me for the day. Due to the frost, their harvest extended to 2 weeks 
longer than expected. 
    In talking with Brian, I learned a lot about the eff ort & care it takes to grow organic cranberries, and we appreciate the 
opportunity to include his cranberries in your share this week. When I asked Brian what his favorite cranberry recipe is, he 
recommended the Cranberry Apple Pie without any hesita  on. He would also like to say a big “Thank you” to all of the customers 
that are purchasing Ruesch Century Farm’s wonderful cranberries! 

Ready to Eat:
Granny Smith Apples
Wickson Crabapples

Cranberries
Fancy Medjool Dates

Pomegranates
May Need Ripening:

Warren Pears

Rick’s Corner:
Rick discovered Wickson Crabapples 
several years ago and they quickly 
became one of his favorites.  It’s a 

special li  le apple and not always easy 
to get.  A big “Thank you” to Rick for 
sourcing such a deligh  ul assortment 
of interes  ng fruits and varie  es for 
this box!  It will make cooking for the 

holidays that much more exci  ng!

Preserva  on Corner:
Cranberries

Cranberries are by far one of the 
easiest fruits to preserve!  If you 
won’t be using them within the next 
few weeks, simply rinse them under 
cold water, put them in a freezer bag, 
and pop them in the freezer.

Cranberries / Ruesch / Wisconsin   
Descrip  on: These cranberries come to you from Ruesch Century Farm in central Wisconsin. They’re plump, fi rm and bright red in color. 
Cranberries don’t keep ripening a  er harvest so you can enjoy these cranberries right away.
Storage / Prepara  on: Cranberries will store nicely in your refrigerator for up to four weeks, and can be frozen for long term preserva  on. 
Sugges  ons for Serving and Use: Bake a loaf of cranberry-nut bread for an easy holiday breakfast, or follow Brian Reusch’s advice and 
make cranberry-apple pie (see recipe in this week’s newsle  er). Pork and cranberries are also a natural pairing. Make an apple-cranberry 
chutney to top a pork loin roast.
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Granny Smith Apples / Briggs & Eggers / Arizona 
Descrip  on: Granny Smith Apples are bright green with a crisp-
tart white fl esh. They are fully ripe and ready to eat right away. 
Storage / Prepara  on: Store your apples in the refrigerator in 
a plas  c bag. Apples will store for several weeks, but are best 
enjoyed within a week or two when they are at the height of 
their freshness and fl avor. 
Sugges  ons for Serving and Use: Granny Smith Apples will 
hold their shape very well in baked goods. Adding a few Granny 
Smiths to your next apple pie will help you avoid an applesauce-
like fi lling. For a fruit box-focused dessert, head over to NY Times 
Cooking and check out their recipe for Apple & Date Crisp. 

   Wickson Crabapples / Fillagree Farms / California
Descrip  on: Wickson crabapples have a glossy skin and a red 
blush over yellow, similar to a Rainier cherry. They have a light 
yellow fl esh that is juicy and crisp, and are unusually sweet for 
a crabapple.  This is an heirloom variety that is both cer  fi ed 
organic and biodynamic. 
Storage / Prepara  on: Your crabapples are ready to eat right 
away, but will store well like most other apples. Keep them in a 
plas  c bag in your refrigerator.  
Sugges  ons for Serving and Use: Wickson crabapples make an 
excellent snack with their sweetness and spice. Cooking them 
will further develop their fl avor and sweetness. Consider adding 
crabapples to your next batch of applesauce. 

Pomegranates / Valley Pride / California 
Descrip  on: Pomegranates have a thick, leathery, ruby-colored 
skin that is inedible. The seeds are enclosed in a translucent 
pulp, allowing you to see the bright red juice inside each seed. 
Pomegranates are used either for their seeds or their juice.   
Storage / Prepara  on: To extract the seeds, cut the fruit into 
four pieces and carefully fold back the outer skin to open up 
the  ny pouches of seeds. To juice a pomegranate, roll it on the 
countertop, applying light pressure with the palm of your hand. 
Cut the pomegranate in half and juice it on a citrus reamer. Be 
warned that the juice does stain! Pomegranates will store well at 
room temperature for one to two weeks.
Sugges  ons for Serving and Use: Add the seeds to salads or 
yogurt or bake the seeds into a crisp with other fruits such as 
apples or pears. Pomegranate juice can be used to marinate 
meat or can be added to cocktails, smoothies or sauces. 

Fancy Medjool Dates / Ranchero Delux / California 
Descrip  on: A fi rm date that originated in Morocco, it is called 
the “Cadillac” of dates. They have a thick meaty fl esh, with fi rm 
texture. As the fruit ripens, it turns a dark brown (nearly black), 
becomes tender skinned, fi berless, meaty and delicious. Dates 
are among the sweetest of fruits and are high in dietary fi ber, 
potassium and iron. 
Storage / Prepara  on: Dates store very well in the refrigerator, 
where they will keep for up to eight months if placed in an 
air  ght plas  c bag or container. Dried dates can keep for up to 
fi ve years in the freezer. 
Sugges  ons for Serving and Use: Dates are a great sugar 
replacement in baking and cooking due to their sweet, caramel-
like fl avor. If you’re looking for something a bit more savory, 
check out Food Network’s recipe for Rico  a-Stuff ed Bacon-
Wrapped Dates.

Warren Pears / Frog Hollow / California 
Descrip  on: The Warren pear has a pale yellow-green skin and 
will develop a slight red blush when ripe. This pear has a silky 
sweetness without any of the gri   ness of other pear varie  es. 
Over the years this has become one of our favorite pears!
Storage / Prepara  on: Ripen your pears on the countertop. 
Pears will con  nue to ripen even if you put them in the 
refrigerator. Eat them within a week to enjoy them at the peak of 
their fl avor. 
Sugges  ons for Serving and Use: If you can avoid simply ea  ng 
these sweet pears out of hand, they lend themselves nicely to 
desserts such as a pear-almond tart or poached pears. They 
would also make an impressive appe  zer tossed with arugula 
and a shallot vinaigre  e.    

Cranberry Apple Pie
Yield: One 9-inch pie
Pie crust for a double crust 9-inch pie
1 cup sugar
½ cup all purpose fl our
1 tsp apple pie spice
4 cups sliced, pared tart apples (such as McIntosh, Cortland or this   
   week’s Granny Smith apples)
2 cups fresh or frozen cranberries
2 Tbsp cold bu  er

Preheat oven to 425°F. 1. 
In a medium-sized bowl, mix together sugar, fl our and spice 2. 
mix.
Line a 9” pie pan with one pie crust.  Alternate layers of 3. 
apples, cranberries and sugar mixture.  Dot with 2 Tbsp 
bu  er and cover with top crust.  Flute the edges of the pie 
and cut slits in the top crust.  Sprinkle lightly with sugar 
(op  onal) and bake for 40-45 minutes un  l apples are tender 
and the crust is lightly browned.  Remove from the oven and 
cool on a wire rack.

Recipe courtesy of Ruesch Century Farm.  

Cranberry Shortbread
Yield: 10 Servings
1 cup all-purpose fl our
¾ cup sugar, divided
¼ tsp salt
½ cup chilled, unsalted bu  er, cut into ½” cubes
10 oz fresh or frozen cranberries
¼ cup fresh grapefruit juice
1 tsp grated grapefruit zest

Preheat oven to 350°F.  Line an 8 x 8 x 2” pan with 1. 
parchment, leaving a 2” overhang on 2 opposite sides.  
Whisk fl our, ¼ cup sugar and salt in a medium bowl.  
Using your fi nger  ps, rub bu  er into dry ingredients un  l 
mixture resembles coarse meal.  
Transfer to prepared pan; press evenly onto bo  om of 2. 
pan (using the bo  om of a fl at measuring cup works well).  
Prick dough all over with a fork.
Bake shortbread un  l cooked through and pale golden, 3. 
25-30 minutes.  Transfer to a wire rack.  Let cool 
completely in pan.  (NOTE:  Shortbread can be made 3 
days ahead.  Cover pan  ghtly with plas  c wrap and store 
at room temperature.)
Bring remaining ½ cup sugar, 1 ½ cups cranberries and 4. 
grapefruit juice to a simmer in a small saucepan and cook, 
s  rring occasionally, un  l cranberries burst and mixture is 
syrupy, about 8 minutes.  S  r in remaining cranberries and 
cook un  l skins begin to split, about 3 minutes.  Let cool.  
(NOTE:  Cranberry topping can be made 3 days ahead.  
Cover and chill.)
Spread cooled cranberry topping over shortbread.  Sca  er 5. 
grapefruit zest over the top.  Using paper overhang, li   
shortbread from pan and transfer to a cu   ng board.  Cut 
shortbread using a long, sharp knife to slice it, wiping the 
blade between rows.

Recipe originally featured in Bon Appe  t magazine, November 
2012.


