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WELCOME  
to our 7th annual Artisan Cup & Fork!

Tonight many of you are connecting with us for the first time, having been drawn to 
the delicious dishes being served, but perhaps without a strong understanding of who 
The Land Connection is or what we do. 

For over 20 years, we have provided training and resources to farmers and eaters 
throughout Illinois. While many of you might recognize our work through the 
Champaign Farmers Market and Champaign-Urbana Winter Farmers Market, our 
work is more than farmers markets. Our roots are in training farmers. We provide 
workshops, field days, conferences, webinars, and more to teach restorative farming 
techniques that promote positive ecological and environmental effects on farming 
operations, as well as positive economic and quality of life outcomes. We educate 
eaters, on how to begin taking steps to increase participation in our local food 
economy. We provide access points to locally grown, raised, and produced foods 
to ensure our community has convenient and affordable local foods. And we’re 
working to address the complex and sparse resources and services available for 
buying, selling, or leasing farmland.

Join our local food fight!
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PROGRAM
6:00   Opening Remarks &  
   Introductions

6:30   Food & Beverage  
   Service Begins

8:15   Last Call

8:30   Winners Announced
   Judge’s Favorite Award & Raffle Drawings 
   People’s Choice Award Winner Announced Monday

9:00   In-Person Event Concludes

While participating in events held by The Land Connection, consistent with 
CDC guidelines, participants are encouraged to practice hand hygiene, 
“social distancing,” and wear face coverings to reduce the risks of exposure 
to COVID-19 or other illness. By attending this event, you acknowledge and 
understand that participation includes possible exposure to illness from infec-
tious diseases. You release, waive, and forever discharge any and all liability, 
claims, and demands against The Land Connection and its affiliated partners, 
sponsors, employees, agents, and directors from exposure to illness from infec-
tious diseases and any and all bodily injury, illness, death, or medical treatment 
that may arise from your participation with this event.

COVID POLICY



HOW THIS WORKS
• The envelope that you received when you entered has 7 color-coded 

meal “tickets” and 3 blue drink tickets inside. Save the envelope! We’ll 
repurpose them, when possible.

• Each color-coded ticket corresponds to a chef’s dish and baker’s dessert. 
When you pick up each dish, drop the corresponding ticket into the 
vase at each station. 

• To vote, you can use the paper ballot you received at the registration 
table. Circle your selection for your favorite entree and dessert. Make 
sure to turn in your ballot by 8:15 p.m. to be counted.

• Drink tickets can be used for beer, kombucha, and cocktails or mocktails 
served at our bar. Water and seltzer waters are FREE and do not 
require drink tickets. Out of drink tickets? Head to the registration desk 
to purchase more.

• Don’t forget to check out the silent auction and bottle toss showcasing 
goods and services from central Illinois small businesses!

• Enjoy yourself as we celebrate local food. Eat, drink, and be local!



Try your hand at the bottle toss with over 50 bottles up for grabs! You could 
win beer, wine, olive oil, vinegar, spirits, and more. Pay $10-20 per round. 
Each round you get three chances to win. Win one and done, unless you pay 
for more rounds.

$10 for small rings | $15 for medium rings | $20 for large rings

OR, pay $30 to skip the rings and choose the bottle you want

Browse our collection of goods and experiences from central Illinois small 
businesses and cast your bid! We have items for foodies, artists, those looking 
for a date night, plant parents, and so much more. You choose how much 
you’re willing to chance and each item goes to the highest bidder.

BOTTLE TOSS

SILENT AUCTION



Weird Meat Boyz
Ian Nutting & Doug Hodge

Thoughtfully irreverent in nearly all 
respects, the Weird Meat Boyz use their 
eclectic cooking style to celebrate life, 
their friendship, and the impossibility of 
meaning in a meaningless universe. Due 
to an utter lack of formal training, the 
boyz are as comfortable cooking on a 
commercial flat top or over a raging fire 

as they are cooking in your home kitchen, should you invite them over. They started 
by slinging singularly unique hot sauce and condiments in 2021, and then started 
serving elevated drinkin’ food out of the bar Collective Pour in 2022. They prize 
traditional techniques, innovative content, and provocative flavors.

DISH
Pork Belly Kimchi Ramen
Handmade noodles in a traditional tonkatsu broth, topped with pork belly marinated 
and braised in goat yogurt and beer, quick kimchi Joseon Shorty Cucumbers and 
Chamoe, and half of a soft boiled egg. Garnished with kkaennip and Korean 
Cosmos flowers. 

VEGETARIAN OPTION
Braised Mushroom Kimchi Ramen
Handmade noodles in a vegetable broth, topped with Lion’s Mane mushrooms 
marinated and braised in goat yogurt and beer, quick kimchi Joseon Shorty 
Cucumbers and Chamoe, and an optional half of a soft boiled egg. Garnished with 
kkaennip and Korean Cosmos flowers.

Produce: Humbleweed Farm
Meat: Sunset Acres
Eggs: Joyful Wren Farm
Dairy: Prairie Fruits Farm & Creamery
Grain: Janie’s Mill

CHEF TEAM  1



CHEF TEAM  2
Homegrown
Ryan Rogiers, Cody Butler 
& Joel Burden

Homegrown is the latest venture of 
Chef Ryan Rogiers and his wife Abbie 
Layden-Rogiers, who became known for 
their high quality farm-to-table cuisine 
at The Wheelhouse in St. Joseph.  Both 
are natives of St. Joseph and are excited 
to share their culinary passion with the 
Champaign/Urbana community.  Key to their operation is the use of organic farms 
that practice regenerative agriculture processes. Unique to this venture will be the 
use of farmland within the Stone Creek neighborhood: “The Homegrown Gardens”, 
which will provide fresh ingredients from just down the street.  

Chef Rogiers has extensive experience delivering a premier product.  He is a 
graduate of the California Culinary Academy in San Francisco, California.  He 
previously worked at Alinea, which is a top ranked restaurant in Chicago.  His 
passion and expertise have even led him to the White House as he and his son won 
the National Healthy Recipe contest in 2013.

DISH
Roasted Pork Belly with Pumpkin Chutney and Herbed Kefir Sauce

VEGETARIAN OPTION
Roasted Radish with Pumpkin Chutney and Herbed Kefir Sauce

Produce: Cook Farm
Meat: Destiny Meats
Dairy: Little Brown Cow Dairy



VFW Post 630
Katrina Downes & Zachary Bronson

A strong duo in and outside of the 
kitchen; we found each other working 
at the, now defunct, Radio Maria. 
Upon bonding over our love of cooking 
and great food, we moved forward 
and opened the kitchen at the VFW in 
Urbana. Being able to share our passion 
for food and help our community’s 

veteran population is very rewarding and we are grateful for the opportunities 
presented to us.

DISH
Pork Tenderloin Roulade with Crispy Vegetables and Creamy Polenta
Roulade of pork tenderloin with caramelized onions, mushrooms, and cave-aged 
heritage cheese. Served up on a bed of crispy roasted zucchini, with a creamy 
polenta between. Topped with a red raspberry gastrique and microgreens.
 

VEGETARIAN OPTION
Mushroom Roulade with Crispy Summer Squash and Creamy Polenta
Roulade of mushroom with caramelized onions, mushrooms, and cave-aged 
heritage cheese. Served up on a bed of crispy roasted zucchini, with a creamy 
polenta between. Topped with a red raspberry gastrique and microgreens.

Produce: Meyer Produce
Onions: Cook Farm
Mushrooms: Flyway Family Farm
Meat: Moore Family Farm
Grains: Janie’s Mill
Dairy: Marcoot Jersey Creamery

* Photo Credit: Alyssa Buckley, Smile Politely

CHEF TEAM  3



CHEF TEAM  4
Baldarotta’s Porketta 
& Sicilian Sausage
Jordan Baldarotta

A self-taught chef and entrepreneur,  
Mr. Jordan Baldarotta established 
Baldarotta’s Porketta & Sicilian Sausage 
as the co-owner with his wife in 2019. 
Baldarotta’s is a local, award-winning 
Italian sandwich shop and gelateria 
based in Urbana. His sandwich shop is 
renowned for its Italian-American hot and cold sandwiches, which come in a variety 
of sizes and choices. Best known for his homemade Italian sausage or “porketta,” 
Mr. Baldarotta also features daily specials, a kid’s menu, fresh side dishes, gelato, 
fresh baked desserts, cannoli, and Italian sodas.

DISH
Sparerib “Osso Bucco”
Sparerib “Osso bucco”, tomato & mushroom ragu, braised greens, butternut squash 
& Tomme polenta. Topped with rosemary olive oil and shaved aged alpine cheese.

VEGETARIAN OPTION
Mushroom & Tomato Ragu Over Cheesy Polenta
Tomato & mushroom ragu, braised greens, butternut squash & Tomme polenta. 
Topped with rosemary olive oil and shaved aged alpine cheese.

Meat: Kilgus Farmstead
Produce: Sola Gratia Farm
Mushrooms: Flyway Family Farm
Dairy: Marcoot Jersey Creamery
Grain: Funks Grove Heritage Fruits & Grains



Harmony Korean 
BBQ
Blake Biggs

Blake Biggs is currently the Chef de 
Cuisine at Harmony Korean Bar-B-Que 
in Bloomington, part of Epiphany Farms 
Hospitality Group. Born and raised in 
central Illinois, Blake is passionate about 
using local ingredients to showcase the 
flavors of the area. After graduating 

from culinary school in Indianapolis in 2010, Blake returned to central Illinois and 
was previously the Sous Chef at Bacaro and Chef at Miga in Champaign before 
joining Epiphany Farms Hospitality Group in 2019.

DISH
Chicken and Black Garlic Dumplings
Poached Chicken, Black Garlic Dumplings, Tomato & Kimchi Broth, Estate Vegeta-
bles 

VEGETARIAN OPTION
Confit Carrot and Black Garlic Dumplings 
Confit Farm Carrots, Black Garlic Dumplings, Tomato & Kimchi Broth, Hardy Estate 
Greens

Produce: Epiphany Farms
Meat: Little Brown Cow Dairy
Grain: Funks Grove Heritage Fruits & Grains

CHEF TEAM  5



BAKERY TEAM 1
Compassionate 
Crumbs
Michelle Schneider

Compassionate Crumbs was founded in 
2019 on the pillar of sharing compassion 
through crumbs and customer service. 
Michelle Schneider, our owner and 
purple-haired patissiere, works with 
other small businesses in McLean County 
to provide quality and on-trend food 
products you can’t find at other licensed facilities in the area. Always unique, always 
great quality, always fun, and always filled with love!

DISH
Aronia Berry Gooey Crumb Bars
Our Aronia Berry Gooey Crumb Bars are a true sample of what we do best - take 
local (and sometimes unknown) ingredients with a wonderful story and introduce our 
community to these new flavors in a familiar and fun way. We have partnered with 
Fellowship Farms Aronia Berries to bring the tart and tangy flavors of this underrated 
berry to the masses. These crumbly, buttery, gooey bars quickly became a sold out 
favorite every week at farmer’s markets around Central Illinois. Our “less is more” 
approach to these ingredients allows the quality and freshness to shine, and your 
tastebuds to delight.

Flour: Janie’s Mill
Aronia: Fellowship Farms
Eggs: Joyful Wren Farm
Spice: Bloomington Spice Works



BEER VENDORS
Heidi Leuszler
Heidi grew up the daughter of parents 
with wanderlust who believed that 
culinary experiences were among the 
best ways to know a place. Heidi and 
her husband purchased a home on 
seven acres of rich Illinois loam soil, 
and promptly planted native prairie 
and trees, wildflowers, a “Midwest 
Hedgerow”, an orchard, berries, and 

asparagus. The Midwest is a treasure trove of foodstuffs, both domesticated and 
wild, and Heidi believes we should celebrate this by exploring with our palates and 
growing and eating what we can find locally. Heidi prepares seasonal dishes based 
on what grows in the backyard and on local farms. As a professor of environmental 
science, ecology, and botany at Parkland College, Heidi continues to learn more 
about native plants, ethnobotany, and agriculture. 

DISH
Pear Pockets
Sitting atop a local candied pear slice, phyllo pastry topped with a smidgen of local 
honeycomb surrounds a pocket of local cheese, herbs, and a handcrafted pear 
paste using local pears, apples, ginger, spicebush berries, and prickly ash follicles. 

Fruit: Red Crib Acres
Ginger: Fox Path Farm
Honey: Two Million Blooms
Dairy: Ludwig Farmstead Creamery

BAKERY TEAM 2



BEER VENDORS
Artesia Brewing
Named for the Artesian Spring upon 
which we sit, Artesia Brewing is likewise 
a product of the earth. The driving force 
behind Artesia Brewing is love of the 
land and love of family. Five generations 
have grown up working together on this 
farm and each generation brings with 
it renewed levels of enthusiasm and 
their own unique set of priorities. We 
have chosen to honor the wisdom and foresight of the younger family members by 
shifting our focus to quality rather than quantity. Ingredients used in our brewery are 
produced using natural methods without the use of chemical sprays. Our farming 
practices are focused on maximizing soil health by restoring biodiversity and 
rebuilding levels of organic matter for our fruit trees, beehives, hops, and berries.

Riggs Beer Company
Riggs Beer Company is a family-owned 
production brewery and tap room in 
Urbana, Illinois that features Lagers 
and other German and American beer 
styles. The brewery sits on 20 acres of 
land that includes a tap room, a huge 
beer garden, and several acres of wheat 
and clover fields. Riggs Beer Company 
leads the regional brewing industry in 
vertical integration of local grains and in 
environmentally sustainable brewing.



Cloud Mountain 
Kombucha
Our team comes from varied 
backgrounds: Kyle (Brewing/Art/
Horticulture), Aimee (Acting/Costume 
Design/Real Estate), and Andrew 
(Entertainment Industry/Fabrication/
Business). But we as a group share a 
common passion for family, friends, 
nature, art, music, and -- of course 

-- kombucha! We all thrive on social interaction and the sense of community and 
togetherness that we feel while connecting with people around these common interests. 
Upon Kyle’s return home to the area after eight years out west spent as a professional 
beer brewer, our team started home-brewing beer and kombucha together. Now, 
almost five years later, a plan finally took root to open our own local craft kombucha 
brewery. The goal is to make a purposeful living doing something we are passionate 
about while providing high-quality, healthy, enjoyable, and meaningful products and 
experiences to consumers with a focus on keeping things local.

BREW VENDOR

Hendrick House and 
Betsy’s Bistro Catering
Hendrick House Farm, part of Hendrick 
House, is dedicated to producing 
quality products for residents, the local 
community, and those eating at Betsy’s 
Bistro locations. Hendrick House Farm 
uses organic practices throughout their 
farming operations, which include a 
10-acre farm and garden on the rooftop 

of Hendrick House Residence Hall in Urbana. Hendrick House Farm is dedicated to 
youth development and community awareness about healthy eating and sustainable 
agriculture.

BAR SERVICE



PRODUCERS
Bloomington Spice Works  |  Bloomington, IL
309.590.6789 | bloomingtonspiceworks.com
Merchant specializing in whole and ground spices, herbs, salts, and more. Cooking 
with fresh-ground spices is the key to making your recipes pop. Spices in their whole 
form contain volatile oils. These oils are what gives the spices their trademark smells 
and tastes. These oils also tend to break down quickly when exposed to air. This is 
why freshly ground spices can make all the difference in a recipe. But don’t take our 
word for it. Come in and find out for yourself.

Cook Farm  |  Bloomington, IL
309.531.2941  |  cook-farm.com
Cook Farm is a diverse, chemical-free vegetable farm. We grow a wide variety of 
vegetables, fruits, and herbs using organic practices, which build the soil and enrich 
the land we steward. Find Cook Farms at the Downtown Bloomington Farmers 
Market.

Destiny Meats  |  Danvers, IL
309.642.2188 | destinymeatsillinois.com
Third-generation farmers, raising heritage breed Duroc hogs for top quality meat. 
Our mission is to produce nutritious food guided by ethical principles: animal well-
being, environmental stewardship, food safety, public health, and community. 

Epiphany Farms  |  Downs, IL
309.828.2323  | epiphanyfarms.com
Our 70-acre working farm focuses on regenerative agriculture techniques. Our 
chefarmers® strive every day to leave this land better for generations to come. 
We implement beyond organic and no-chemical methods to provide healthy and 
nutritious options to our own restaurants and the community. We make weekly 
deliveries to our restaurants with bountiful farm harvests and build our menu from the 
seed to your table. 

Flyway Family Farms  |  Makanda, IL
618.319.2168  |  flywayfamilyfarm.com
Flyway Family Farms is a small family farm working hard to grow the regions finest 
mushrooms. Their indoor, climate-controlled facility allows year-round cultivation 
of exotic, gourmet mushrooms. They specialize in shiitake, oyster, lions mane, king 
trumpet, chestnut, pioppino, and more.



PRODUCERSPRODUCERS
Fox Path Farm  |  Mt. Pulaski, IL
217.413.0422  | foxpathfarm.com
We are a vegetable, fruit, herb and flower farm using regenerative practices and 
perennial plant nursery. We’re proud to offer chemical-free, high quality produce, 
bare-root plants and potted plant starts.
 
Funks Grove Heritage Fruits & Grains  |  Funks Grove, IL
508.633.4323  |  funksgrovehfg.com
We are a small farm growing specialty fruits and grains, run by siblings Jonathan 
and Katie Funk and Katie’s husband, Jeff Hake. We follow organic practices and 
work hard to honor the long legacy of food production and land stewardship in 
Funks Grove. We currently sell whole wheat pancake mix, bran muffin mix, and 
Jonnycake mix, all featuring grains from our farm and maple sugar from Funks 
Grove Pure Maple Sirup. We also sell our flour in bulk and retail packaging, and 
seasonally offer maple caramel corn and baked goods using fruits and grain from 
our farm. Check out our Facebook page to see where you can find our products.

Humbleweed Farm  |  Champaign, IL
humbleweedfarm@gmail.com  | humbleweedfarm.com
I am a first generation Korean-American, yearning to reconnect with the land and 
my cultural roots. I strive to work with nature and believe strongly that I am merely a 
facilitator on the farm. The driving force is nature. We do not till our production beds 
nor use synthetic fertilizers or chemicals. This enables us to support the network of life 
beneath our feet so that we can support the network of life above.

Janie’s Mill  |  Ashkum, IL
815.644.4032  | janiesmill.com
Harold and Sandy Wilken, and son Ross installed 2 Engsko stone mills in 2017 
to bring healthy flours and grains to our local foodshed. Together, Janie’s Farm 
Organics and Janie’s Mill are providing the community with good food grown and 
processed in a good way, from soil to table. Janie’s Mill stone-grinds all the grains 
at cool temperatures to preserve the nutrition of the whole kernel, including the bran 
and germ, with all the essential oils, proteins, vitamins, and minerals. The mill provides 
a range of flours, cracked grains, and berries--from heirloom flours like Turkey Red, 
to Artisan Bread Flours, to All Purpose flour and Pastry flours. 
 



PRODUCERS
Joyful Wren Farm  |  Champaign, IL
312.715.7627  |  joyfulwren.com
Sisters Anna and Laura Thomson are the fifth generation to farm the family’s prairie 
land property in Central Illinois. Joyful Wren Farm’s laying hens are an integral 
part of the farm. Anna and Laura also grow 2 acres of vegetables and the chickens 
contribute to produce production through pest management and fertilization. Joyful 
Wren Farm is committed to encouraging the natural behaviors of their laying hens, 
raising them outdoors on pasture where they can flap their wings freely, run, dust 
bathe, and peck and scratch for grubs and seeds.

Kilgus Farmstead  |  Fairbury, IL
815.848.4815  |  kilgusfarmstead.com
Kilgus Farmstead is a family farm with an on-farm creamery, bottling milk from 
their own herd of 150 Jersey cows. In addition to the creamery, they raise quality 
Berkshire pork, Jersey beef, and Boer goat meat.
 
Little Brown Cow Dairy  |  Delavan, IL
217.376.3800  |  lbcdairy.com
Little Brown Cow is a 4th Generation Family-Owned Farm. In 1961,  Maurice bought 
our little piece of heaven. Never would he guess that 3 generations and many 
different kinds of livestock later, the family farm would be a...dairy farm. We have 
overcome many obstacles to be a dairy farm, but we wouldn’t have it any other way.  
In 2019 we branched off from 13 years of “commercial dairying” to provide a local, 
nutritious and more sustainable product.

Marcoot Jersey Creamery |  Greenville, IL
618.664.1110  |  marcootjerseycreamery.com
Sustainability is a key component for our family and farm and it guides the methods 
in which we take care of our herd. Our cheese is made solely from the milk of our 
own Registered Jersey, primarily grass-fed cattle. Our 100 milking Jersey cows 
enjoy pasturing on the paddocks in a variety of grasses to provide abundant natural 
nutrition. No hormones are given to our cattle. Our cheeses are all aged in our 
underground aging cave. The cheese cave is designed after the man-made cheese 
caves in Switzerland to provide natural aging for our cheese while providing energy 
efficiency and sustainability for the creamery. 



PRODUCERSPRODUCERS
Meyer Produce  |  Villa Grove, IL
217.979.7089  |  meyerproduce.com
Meyer Produce is owned and operated by Ben and Molly Oberg. Ben and Molly 
are a young husband and wife team who are passionate about the small-scale 
farming lifestyle and embrace it as their sole means of making a living. Directly 
supplying farmers markets in Champaign and Urbana Illinois throughout the growing 
season, Ben and Molly farm 25 acres of diverse varieties of vegetables, berries, and 
orchard fruit.

Moore Family Farm  |  Watseka, IL
815.432.6238
Jim, Diann, and their oldest son own and operate Moore Family Farm near Watseka, 
IL. The farm has been in the family for over 100 years. With a strong desire to 
farm and support their family on less than 100 acres, they converted their farming 
operation in the mid-1980s from conventional to utilizing sustainable practices, 
which means all produce and animals are raised as naturally as possible, using no 
chemicals, growth hormones, antibiotics, or animal by-products. The family continues 
to expand their regenerative farming operation, but Jim and Diann work to ensure 
their farm values and practices are still preserved.
 
Prairie Fruits Farm & Creamery  |  Champaign, IL
217.643.2314  |  prairiefruits.com
Prairie Fruits Farm & Creamery, established in 2005, is Illinois’ first farmstead 
creamery. They milk close to 80 Nubian and La Mancha goats seasonally and 
produce artisan cheese and goat milk gelato. Their herd is certified “Animal Welfare 
Approved,” the gold standard in pasture-based livestock production certification 
programs. In addition to the farm’s dairy-creamery, they have a small fruit orchard 
and host numerous agri-tourism and farm to table events.

Red Crib Acres  |  Urbana, IL
262.370.5405  |  facebook.com/redcribacres
Red Crib Acres is a sustainable farm growing over 50 varieties of apples.



PRODUCERS
Sola Gratia Farm  |  Urbana, IL 
217.367.1189  |  solagratiacsa.com
Sola Gratia Farm is a community-based farm dedicated to producing locally-grown, 
high-quality, natural produce. Responding to the Gospel, the farm is committed to 
helping those who lack adequate food resources by donating a minimum of ten 
percent of its produce to support regional hunger programs.  The farm promotes 
healthy lifestyles and community building through volunteering and service, special 
events and outreach and education programs. 

Sunset Acres  |  Monticello, IL
217.246.3734  |  sunsetacresbeef.com
Our mission is to provide the families of our community with the option of locally 
grown and responsibly raised beef and pork from our farm to your table. The 
ag industry has always been a big part of Wes Hornback’s life. Growing up, his 
family raised pigs, cattle, and grew corn and soybeans near Chrisman, Illinois. 
Being a member of 4-H in my childhood taught Wes so much about the care and 
responsibility that goes into raising animals. Wes owns Sunset Acres alongside his 
wife Sara, who currently works as a product manager for AgCreate Solutions, Inc.

Two Million Blooms  |  Urbana, IL
217.600.BEES(2337)  |  twomillionblooms.com
Two Million Blooms honey is derived from the work of local bees visiting local 
flowers in Champaign-Urbana. We specialize in small-batch, raw (unheated and 
unfiltered) honey from treatment-free hives—to keep the good stuff in and the crazy 
chemicals out. Why two million? It’s the number of flowers foraging bees must tap to 
produce just one pound of honey.



THANK YOU
to our Artisan Cup & Fork sponsors

ANNUAL REPORT
206 N Randolph St. Suite 400
Champaign, IL 61820

206 NORTH RANDOLPH STREET, SUITE 400 CHAMPAIGN, IL 61820 
Scan the QR code or visit www.thelandconnection.org/donate


