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It’s been a hot, dry summer here at Serosun and we’ve felt its effects. The weather has stressed
the trees in the wooded areas as well as many of the plants around the farm. While we got in
a good first cutting for our hay harvest, the heat and drought reduced and delayed later cuttings. We have been scrambling to keep the gardens watered, and have the water wagon in
use several days a week. Although a few crops have suffered, those varieties that love the heat
have been doing well, including tomatoes, peppers, eggplant, squash, and tomatillos. We’re
fortunate we haven’t seen the devastation that some other areas have experienced with their
crops, but it still has been a tough summer. Let’s hope for a cool, wet fall!

Project Update
We’re continuing to work with Kane County to wrap up our final engineering and plat so we
can start building our roads. There have been several technical issues that have slowed progress in that area, but we’re getting close. This has, in turn, slowed the start of our model home
construction a bit. As soon as we know more we’ll give you an update.
It’s been a busy summer at the equestrian center. With Mariano leading the way, we’ve been
to a number of shows and have had a lot of new riders training at the facility. We also welcomed
some new boarders into the Serosun family.
We are excited to host our first technology event this September. In partnership with ClimateMaster and Conner Co., we will be hosting Geo Days at Serosun Farms on Sept 19 and 22.
The event will include demonstrations of various techniques to place geothermal lines, including vertical and directional boring, trenching for the placement of ground lines, and the installation of pond-based lines. In addition, there will be practical sessions covering the installation
and management of geothermal heating and air conditioning systems. Nationally-recognized
experts from the industry will be on hand to explain these systems and answer questions. We
hope that you can make it out. Please check our website for more information.

On the Market
It looks like green building may become more mainstream in the next few years. That’s according to Harvey Bernstein, president for industry insights at McGraw Hill Construction, a major publisher of real estate and construction information. In a recent interview, Mr. Bernstein
talked about the results from recent industry surveys. He said that what have been the two
major stumbling blocks to green building, extra cost and the stubborn resistance of the home
building industry, may be a thing of the past. Previously, the cost of building green had been
estimated to represent a 15% premium over a standard building, but that figure has continued to drop over time and is now estimated to be less than 5%. Further, many green builders
have managed to hold their own during the recession, while their more traditional counterparts
went out of business.
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On the Market (continued)
In fact, it is estimated that over 17% of builders now are dedicated green builders, with over
90% of their homes (both new and remodeled) designated as green. By 2016, it is estimate
that over a third of all builders will have gone green. Industry surveys point out several drivers
supporting this increase in green building. One reason for this shift is a reduction in the cost
of green elements in homes. As builders become more experienced at incorporating green
features in homes and their use becomes more routine, the underlying cost of green materials and technologies goes down. Another driver behind the greening of building practices is
a better-educated buying public who are aware of the many advantages of green elements
in home building. Recent surveys note that the reasons for buyer interest in green features
continue to evolve. While energy and cost savings are still the top reasons for going green,
health concerns now place second as a consideration. Even the real estate business is starting
to embrace green. You can now request appraisers that are green certified so that they can
more effectively assess the value of the green elements of your home.

Equestrian Update by Jane Stickland
Welcome!
Serosun Farms extends a warm welcome to three new boarders who became part of our
equestrian community during July and August of 2012 -- Elisa Tessier and Wikynan, Gussie
Tessier and Alazan, and Barb Gillis and Oscar. As all three of these horses are geldings, we’re
starting to balance things out with Jane’s mares. All of our newcomers are training with Mariano, and we are thankful to have such a nice group of clients and horses.

Elizabeth Atkins and Samson win the $25,000.00 Grand Prix at Moffet Lake
Congratulations to Liz, Samson, and Mariano for the big win at the Moffet Lake Horse Show!!
Samson is one of the horses Liz and Benchmark Stables imported from the Europe trip with
Mariano last December. This is only their third Grand Prix and a testimony to all the hard work
that Liz and Mariano have put in since Samson arrived in February 2012. Amazing results in
only seven months!

Valeria Z
Valeria Z was imported from Europe and arrived at Serosun Farms in January 2012. She
is a dappled grey, 17-hand, Holsteiner mare from Zangersheide, Belgium and turned seven
years old on May 20, 2012. Mariano rode Valeria Z in the 7/8 year old jumper division this year
at Lamplight, Ledges, and two weeks of the Kentucky Summer Horse Show. The courses in
Kentucky were extremely big and technical and Valeria managed the challenges easily under
Mariano’s expert handling. Mariano feels Valeria is a true Grand Prix prospect and should be
ready for the local Grand Prix next year. She comes by her talent honestly as she is extremely
well bred. Her sire is Levisto Z, a very famous and successful international Grand Prix horse.
There is very select and limited breeding available from him and Valeria is a rare commodity. Thank you Mariano for your careful management in the development of this outstanding
horse. Come see Valeria at the farm!

Fun Flocks
We started our first
poultry flock this year
and it is doing well. We
have set up our first
mobile chicken coops
and are learning a lot.
We have a mixed flock
with a number of different breeds of chickens as well as a few
ducks and geese. We
hope that by the fall
we will be providing
residents on the farm
with fresh eggs, and
eventually fresh broilers. We are using a
mobile coop approach
with electric netting to
help protect the flock.
Our first goals are to
get a good predator
protection program
in place, since here at
Serosun we have just
about every predator
that you can think of
including coyotes, foxes, raccoons, skunks,
weasels, hawks, owls
and stray dogs. The
flock has provided
lots of entertainment
and its members have
grown considerably
in size since arriving
around the time of the
Spring Lilac Festival!
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Farm & Garden
Cover crops are an important tool in sustainable farming and gardening, and they are
a sustainable way of dealing with a number of soil and crop issues. Among other things,
cover crops protect and enrich the soil, capture nutrients, and reduce insect and weed
pressure. They are generally planted in beds between crop rotations or in beds that will
lay fallow for a period of time, such as over the fall and winter. Cover crops can be used
in vegetable crop rotations and can serve as an effective mulch for growing vegetables.
Cover crops can provide protection from wind and water erosion and can help alleviate
compaction in soils. Cover crops can also be used as green manure to increase the organic content of the soil by creating a substantial biomass, which is then turned into the
soil. By scavenging free nutrients after the main crop is harvested, they help to secure
and conserve nutrients in the soil. Deep-rooted cover crops further contribute to nutrient management by bringing up nutrients from below the typical root zone, while the
use of legumes in this role helps to capture nitrogen. Cover crops can suppress weeds by
smothering and starving them with their quick growth and thick cover and in some cases
through plant chemical interactions. There may be some situations where the cover crop
(e.g., some Brassicas) may help suppress plant diseases in crops grown after them.

Cover crop varieties, including Hairy Vetch.

There are a variety of cover crops that have been used successfully. Non-legume cover
crops include winter rye, oats, annual rye grass, buckwheat, Sudan grass/sorghum, and
members of the brassica family such as mustard, radish, or rapeseed. Examples of legume cover crops include red clover, white clover, sweet clover and hairy vetch. Each
individual crop or mixture has a specific purpose and time of year for which it is suitable.
We are starting to experiment with different cover crops and techniques at Serosun. We
believe there is a lot of value in their use, and some may be useful for the home garden.

Habitat & Wildlife
Field Birds
Baling hay.

Summer is a great time to wander through the hay fields and prairie to see the variety
of field birds that call these areas home. Bird populations have been increasing over the
last few years at Serosun and on a breezy, sunny day you can see meadowlarks, bobolinks, red winged blackbirds, dickcissels, Savannah sparrows, and the occasional grasshopper sparrow. On your walk, the sounds of tall grasses rustling in the breeze might
be punctuated by the distinctive sound of a killdeer, or you might see one of the other
species perched on a lot sign or other vantage point.

Frogs
A common sound of summer is the ‘harump’ of a bullfrog in a nearby pond. As summer
approaches, the song of the spring peepers, tree frogs and chorus frogs dies down, and
is gradually replaced by that of the big frogs. What you may not be aware of is that there
are a number of big green frogs that inhabit our prairie ponds and grasslands in northern
Illinois. Of the four main “true” frogs that might be around here we have seen three so far
at Serosun -- we have the Bullfrog, the Northern Green Frog, and the Plains Leopard Frog.
What we haven’t seen yet at Serosun is the Pickerel Frog.
The Bullfrog is the granddaddy of the frogs at Serosun, being the largest frog around.
These are voracious eaters that will take down anything they can handle, including other
frogs and sometimes snakes! They tend to show up in larger ponds and lakes and other
more permanent bodies of water. Their call is very distinctive and is a welcome sign of
summer.

Bobolink and prairie leopard frog.

The Green Frog is more common and is a little smaller than the bullfrog. These generally inhabit smaller bodies of water including streams, brooks, and temporary ponds.
They are the typical frog you will see while wandering among ponds and marshes.
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Habitat & Wildlife (continued)
There are several varieties of the Leopard Frog, but the one we
have seen around Serosun is the Plains Leopard frog. These frogs
are green with characteristic spots that give them the leopard
name. They are similar in size to the Green Frog and often inhabit smaller bodies of water like marshes and streams. However,
they can also be found some distance from water in wetlands
and grassy areas.
An interesting dynamic exists between these frogs, as they fill
slightly different but overlapping niches. Bullfrogs are at the top
of this frog hierarchy and will often eat smaller frogs if given the
chance. Because they typically occupy slighting different water
and wetlands habitats, these frogs can coexist with each other in
a larger general area. With enough variety in habitat, as we have
at Serosun, you have the opportunity to see all of them.

Sustainability
Sustainable Farming
In recent years, there has been growing concern about the
long-term viability of our current agricultural practices. At the
same time, there has been growing interest in sustainable agriculture. The goal of sustainable farming is to implement farming practices that support the continued viability of the soil and
other natural resources of the farm. At a higher level, it means an
approach to farming that addresses environmental, economic,
and social concerns, It is a farming system capable of maintaining productivity (theoretically for an indefinitely), and represents an alternative to the industrial farming practices that are
common today.
A prominent concern about our current system of industrial
agricultural is its significant reliance on petroleum and other
chemicals to maintain production (agriculture is a major consumer of oil). Another is the significant negative impact it has on
our natural resources - air, water, soil, habitat, and biodiversity.
The latter two are reflected in a reliance on monocultures (growing a single crop or plant species over a wide area for a number
of consecutive years) and reliance on a limited number of species

for the majority of our food. Other issues with industrial agriculture include food safety and quality, the impact on the financial,
social, and cultural well being of local faming communities, and
concern over the ability to adapt to a changing climate.
As mentioned, protecting, maintaining, and improving soils on
the farm is a key objective of sustainable agriculture. Soils represent a critical farming resource that can take years, and in some
cases centuries, to build. Soil loss is a critical environmental issue
for the US and for the world as a whole.
Concerns about current mainstream farming practices raise
questions about their long-term viability, as well as their susceptibility to catastrophic events in the near term. While we are not
likely to see wholesale replacement of industrial agriculture anytime soon, there are certainly many opportunities for incremental improvement. Because these issues can at times become very
political, consensus might be dificult to reach. In the meantime,
it would be wise to consider what elements of sustainable agriculture can be adopted now.
The core goals of sustainable farming make a lot of sense.
These include: supplying food and fiber (and possibly energy
-- think biofuels), enhancing environmental quality, preserving
natural resources, using non-renewable resources efficiently,
taking full advantage of on-farm resources, employing natural
and biological controls for pests and disease, sustaining the economic viability of farming, and enhancing the quality of life for
farmers and society as a whole.
Over the course of the next year we will include articles and
information on sustainable agriculture in our newsletter, on our
website, and in our blogs to help educate our community about
these important issues.
Aspects of sustainable agriculture that we will explore in greater depth in the future include: energy, water resources, biodiversity, crop diversity, integrated farming techniques, biological and
ecological approaches to crop systems, information intensive approaches to farming, social responsibility, and more.
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Partner’s Corner
This summer, we selected the
preferred builders for Serosun
farms and are in the process of
bringing them on board. We feel
we have some of the best builders in the area who have a focus
on quality as well as the experience and capabilities required to
match the diversity of our home
buyers’ needs. We are excited to
welcome them to our team, and
hope that you can meet some of
them at our next event. In the
meantime, here is a brief introduction.

Southampton Builders
Located in the Fox Valley town of St. Charles, Southampton has dedicated the past two and a half decades to producing the highest quality custom homes and interiors for their clients. At Southampton, they utilize only
the highest quality materials and time-tested artisan craftsmanship to make
your custom home a physical reflection of your personal style and taste.
(southamptonhomes.com)

Weiss Building & Development
Weiss Building & Development LLC is the most accredited green builder in
the Chicagoland area. They pride themselves in building homes that achieve
the highest degree of health, efficiency, durability, and environmental friendliness. They have built several first-of-its-kind green homes, and continue to push
the envelope on what is possible with regards to health, efficiency, and building science in residential construction. Weiss Building & Development has the
most 3rd-party green-certified projects of any builder in the State of Illinois.
(WeissBD.com)

JB Architecture Group
Over the last two decades, JB Architecture Group, located in Naperville, has
demonstrated a commitment to their clients by designing and building superior custom homes. They have won numerous awards for excellence in design
and have had dozens of entries into local home shows & tours. On the sustainability front, they are an architectural firm that brings a high level of design integrity to the discussion with their clients. They have built multiple LEED
Certified homes in the Western Suburbs, and are involved with numerous local & national USGBC and HBA committees centered around sustainability.
(jbarchitecture.com)

ARCHITECTURE

a r ch i t e c t s

p: 630.505.9528/f: 630.505.8980

builders
www.jbarchitecture.com

Embassy Builders
Embassy Builders: Located in Hampshire, Embassy Builders has twenty years
of experience, and are dedicated to meeting the needs of their clients through
building quality, single-family homes.

Community & Lifestyle
Ozzie (aka Black Kitty) passed away this
summer of natural causes. He showed up at
the farm as a stray many years ago and quickly
took over the pest management position at the
equestrian center. He attended most of the
meetings as we developed the Serosun Farms
concept and was a regular at all of our events
where he helped to entertain guests (especially
the young children). We’ll miss him very much
and in honor of him we will be adding Ozzie’s
Corner to our newsletter and Blog to report on
animal happenings at the farm.
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Is locally grown food better for you?
Is locally grown food better for you? That is a question that
has been debated a lot lately, and the answer may depend on
what food issues you are concerned about. You may have read
about recent studies, which conclude that organic foods have no
nutritional advantage over conventionally grown foods offered
in the typical grocery store. Various groups are spinning these
findings to their own advantage, but in the end the study itself
and how people interpret its results may be missing several key
points. One problem is that the discussion may be mixing several different approaches to the practice of farming. Food can be
grown organically, which is usually interpreted as meeting the
requirements of a certified organic food label. Food may also be
grown sustainably, and while the goals of sustainable agriculture may overlap with organic growing, it has a somewhat different meaning. (Organic practices really represent a subset of
sustainable agriculture.) Lastly, food can be grown and supplied
locally, with a wide range of meanings for what is considered
‘local’. Locally grown food food may incorporate some or all of
these other approaches.
If you are concerned about toxins in your food then sustainable and organic foods are for you. Sustainable and organic
practices use few or no pesticides, hormones, or antibiotics and
consequently these products have far lower chemical residues
than conventional produce, meat, and dairy products. The study
that compared organic to conventional foods focused on nutritional aspects only, and not on potential contaminants.
Although there are no definitive studies demonstrating that
local produce is nutritionally better, it is generally accepted
that local produce trumps conventional produce in nutritional
quality. There are several reasons for this. First, local produce
is picked shortly before it is sold and has a very short shipment
time – often arriving for sale the same day it is harvested. Conventional produce is frequently produced a great distance from
the end consumer (sometimes thousands of miles away) and so
arrives many days after being harvested. The nutritional content
of produce generally starts to degrade once it is picked, so local
produce that has been in transit or on the shelf a much shorter
time will likely have a higher nutritional content (all else being
equal). A second advantage of local produce is that it is picked
at the height of ripeness, whereas conventional produce is often
picked well before it is ripe so that it can mature while on its way
to you. The problem with this is that many of the key nutrients
and antioxidants are at their peak levels at the height of ripeness and not before, so harvesting produce early may prevent
the produce from reaching its maximum nutritional capacity.
Local and sustainably raised food is your best bet if you are
looking for flavor and variety in your food. Being picked at the
height of ripeness and delivered to you quickly, locally grown
produce tastes better. Another taste advantage comes from the
ability of the farmer to use specialty and heirloom varieties that
have been bred for flavor rather than durability. Produce varieties that are commonly used in conventional agriculture were
developed to look uniform and be durable enough to survive
transport, with good taste often being a secondary consideration. As an example, it was recently found that the genes pro-

viding many of the flavor characteristics in tomatoes are closely
associated with green shoulders (green coloration on the stem
end after ripening). By breeding out the green shoulders to create a more uniformly red tomato, we have also bread out some
of the flavor. Selling produce locally allows a farmer to bring
better tasting and more unusual varieties to market – varieties
that often are too fragile to travel great distances or that don’t
always look perfect.
Concern about food safety in the form of food born pathogens
may also be a reason to choose locally grown food. While there
are no large-scale studies support it, there is a belief that local,
small-scale farming may be safer than industrial farming sources. There are several elements of the logic here. First, smallscale, local farming sources are more direct to the consumer so
there is less opportunity for the food to be contaminated with
bad bacteria during growing, harvesting, transport and sale.
Second, smaller scale sustainable farming practices may create
fewer food born pathogen sources. Thirdly, there is a belief that
knowing the farmer and the farm from your food comes creates
a closer bond between you and your farmer and allows you to
better evaluate his practices and cleanliness.
Go local as a way to add a little more adventure and fun in
shopping for your food. While you can find some local food in
your mega grocery store or a big-brand specialty market, there
are lots of fun, adventurous places to purchase locally sourced
food – from the neighborhood market, to the many farmer’s
markets, farm stand stands, ‘you pick it’, and direct from the
farmer programs. You can have fun and learn a lot more about
your food by participating more directly in your local food web.
While it may cost a little more, the benefits in nutrition, taste,
variety and lack of toxins will be more than worth it.
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Real Food

Stuffed Zucchini Flowers
				
by Jane Stickland
Stuffed zucchini flowers are a great Italian appetizer and a great way
to keep from being overwhelmed by the number of zucchinis coming
from your garden. There are a variety of ways to prepare these, and
with a little practice you can become a master. The basic ingredients
are fresh zucchini flowers, a stuffing, and a breading.
Female flowers (with the baby zucchini attached) or male flowers
both work, as do the flowers from any squash or pumpkin.
First, clean and remove the hard stamen from inside the flower to
prepare them for stuffing. Here are a few simple stuffing recipes. Use
your imagination and add your own!
Basil and Mozzarella Cheese stuffing – Cut the mozzarella into narrow
segments just a little shorter than the flowers. Wrap the cheese with
a large basil leaf and insert into the cleaned flowers.

Summer is the time to enjoy fresh vegetables from the garden.
Whether grillled, steamed, or as part of a salad, there are so many
ways to enjoy summer produce. Nothing is better in the summer
than fresh corn on the cob from one of the many local farm stands.
Pick some up from:
Goebbert’s - Farm Stand
42W813 Reinking Road (Route 47 and Big timber) in Hampshire
Prarie View Farm - Farm Stand
48W130 State Route 72 in Hampshire
Pioneer Farm – Farm Stand
17N400 Big Timber Road in Hampshire

Mozzarella and Anchovy stuffing – Cut the mozzarella as above, take
a small anchovy and a piece of cheese and insert into the cleaned
flowers.
Sausage and Ricotta Cheese – Finely chop thyme, basil, and parsley.
Brown the Italian sausage. Mix the sausage with an even amount of
ricotta cheese and some of the herbs. Take a teaspoon of the mix and
stuff each of the cleaned flowers.
Once the flowers are stuffed, dip them in beaten egg and roll in flower or Italian breadcrumbs. (Some people like to fry them without the
coating.) Heat olive oil in a frying pan and gently fry the coated flowers until golden brown. Cool on a paper towel to drain any excess oil
and serve warm.

Bookmarks from John DeWald
Featured Books. Last Child in the Woods by
Richard Louv, is a fascinating essay on the value
of children being exposed to nature. In his book,
he explores the concern that the present generation of children is the first to grow up without
spending much time in nature. He cites study
after study that shows what this gap means for
our children and their intellectual and social
development. He coins the term “nature deficit
disorder” to describe the effect of missing out on outdoor play
and the potential impact of a generation of children growing up
inside. It’s a little technical at times, but is still a fascinating read
on a very important topic. He has since written additional books
and essays that expand on his views.
The Not so Big House by Sarah Suzanka, is
chock full of ideas on how to make smaller
homes more livable. Suzanka’s premise is
that with good design you can live large in
a small home. She feels we are so enamored
with larger houses today that we often forget what makes a house livable and comfortable. For those looking to down size, this is a must read to focus
your thinking about what to look for in a smaller home. There
are actually three books in this series, and all have great pictures

and case studies to help you better understand effective
small-home design.
Cool Website. There are several websites that can serve
as great starting points for finding out more about sustainable agriculture. These include the sites for:
ATTRA National Sustainable Agriculture Information Site
(https://attra.ncat.org), and the National Sustainable Agriculture Coalition (www.sustainableagriculture.net) Check
them out if you want to learn more about sustainable agriculture.
Cool Place. Blocks Country Market is a small food market
located in downtown Hampshire. It will take you back to
the time when markets were small and personal. While
they don’t have everything the Jewel might, they do have
great steaks in their butcher section. Only a few minutes
from the farm, Blocks is a great last-minute shopping resource.
199 Maple
Hampshire, IL 60140
(847) 683-2531
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As the sun finally sets and the faint glow of dusk settles
in, the next light show begins – lightning off in the distance
to the north and the local lighting bug population flashing
intermittently above the prairie and our yard. Accompanying the light show is a concert of crickets, katydids, and other
night creatures. In mid summer it becomes a relaxing nighttime chorus.
The remaining light in the sky to the west is just enough to
silhouette the bats circling above the garden as they catch
moths. As it gets darker, we’ll be able to see the stars come
out in their full glory. What a great show!

Daydreaming A Day in the Life at Serosun
It’s a great summer evening sitting here on our porch and
looking out at the grand vistas in all directions. It’s been a
hot day, but there’s a summer thunderstorm approaching
from the north creating a cooling breeze that breaks the
heat. I can smell rain in the air, but it’s not here yet. We’re
getting a great show from the porch – the sun is just starting
to set, giving a brilliant orange glow to the sky that lights up
the clouds of that storm to the north. It’s a show that changes
with each sunset and with the seasons. I sit back in the hammock with my wife and let out an easy sigh.

I’m still full from the steaks and vegetables we grilled earlier. I can’t believe the freshness of the meat and produce
from the farmers market – the sweet corn is just heavenly. I’m
content for now to just sit on the porch a while longer, but
maybe in a bit I’ll convince my wife to go on an evening stroll
down the lane to the farmstead.
It’s been a great weekend so far, filled with biking the backcountry roads, working in the community gardens, walking
the trails through the prairie and woodlands, and enjoying
the summer heat. We’ll have to have our friends from downtown come out next weekend so we can make them jealous.
I really can’t believe that we live on a farm! It was great
moving out here. It’s invigorating to wake up to the country
air and the vistas. Watching nature unfold before us and seeing the everyday work going on around the farm has been a
real treat.

45 W 489 Berner Road Hampshire, IL 60140

Upcoming Events

Fall Festival
October 13, 2012
12 - 3 pm
Bluegrass Concert
October 14, 2012
3 - 6 pm

