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By Leslie Askwith  

Beaver Creek Meadow Farm on west Five Mile Road in Sault Township, sits on a hill overlooking the dammed up creek 
that gives the farm its name. Itõs owned by Mark and Deanna (Shunk) Jones, who, with the help of their son, five-year-
old Evan, sell produce from three gardens at the Farmersõ Market on Wednesday afternoons. 

At their home garden chickens roam freely among the 250 tomato plants, peppers, beans and peas, working at keeping 
pests under control and fertilizing. òWe do have to share the tomatoes with the chickens,ó Mark said, ruefully picking up 
a partly demolished tomato. Last year the chickens even caught mice which were invading the potato and squash patch. 
One of the hens is Little Red, Evanõs pet, who perched quietly on his leg during a pre-school show-and-tell, and has been 

trained to sit on command.  

Mark grew up in a gardening family. His mother used to sell produce to the Red Owl in Cedarville. He now sells her 
vegetables at the local Farmersõ Market along with his own familyõs, grown at his house and another plot of land on 
Nine-Mile Road. They also make up special orders, like a basket full of potatoes, carrots, onions, tomatoes for a friend 
who wanted fixings for a stew.  

Tomatoes are Markõs passion. He listed the types heõs trying this year é San Marzanos, a plum tomato for making 
sauces; Brandywines, an heirloom tomato grown by Amish and winner in tomato tasting contests year after year; Orange 
Blossoms, a big seller this year; Wapsipinicon Peach tomatoes, with a fuzzy skin and winner in Seed Savers taste tests; 
and cherry-type tomatoes like Sweet Baby Girls, Jelly Beans, Sun Sugars, Yellow Pears, Sweet Millions. 

He said thereõs been a big interest in heirloom varieties of tomatoes at the Farmersõ Market this year. The disadvantage 
of these is that they are fragile and have a short shelf life, all the qualities that make them undesirable for large-scale 
commercial growers. Deanna said she doesnõt even wash them before the market to avoid unnecessary bumping and 
bruising. The plants also produce fewer fruit, a disadvantage for commercial production.  

Not all of his experiments sell. Surprisingly, heõs had trouble selling the San Marzanos,  which are much better for can-
ning than traditional eating -type tomatoes. He also hasnõt had much success with a beautiful shiny long bright green 
pepper called a Jimmy Nardello Sweet Italian Frying pepper. It is an heirloom type brought to the U.S. by an Italian 
grandmother to use in her spaghetti sauce and now offered for sale by Seed Savers. Theyõve had trouble convincing 
sweet-pepper loving customers to try it because it looks like one of the red -hot chili peppers sold commercially. Mark 

said their traditionally shaped green peppers are selling wonderfully and theyõll grow more for next yearõs market. 

They also tried Diva cucumbers, delicious award winners that are smooth, not prickly, exceptionally crunchy and donõt 
have to be peeled. The Johnnyõs Selected Seed catalogue said Diva ò just might be the best-tasting cuke on the planet.ó 

This year theyõve been selling most of what they take to the market, as opposed to last year when they returned home 

with much of their produce. Deanna loves the social part of the market. Sheõs a Soo-ite and likes seeing all the people 
sheõs known most of her life. 

When theyõre not gardening, Deanna works as a registered nurse at War Memorial Hospital and Mark runs E and M 
Lawncare and Outdoor Maintenance. Evan goes to preschool, trains chickens and helps on harvest day. Look for the 

family wearing bright blue t -shirts under an awning at the market.  
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Fourth -grader Andrea Kucharczyk, is the driving force be-
hind her neighborhood sales booth at the Farmersõ Market. 
Last year, she and her mother noticed that a neighbor, Cal 
Woodard, had a big garden with an over -abundance of 

vegetables. Andrea, with her mother, Karen Kucharczykõs 
help, offered to help him sell at the Farmersõ Market. Soon, 
others contributed é neighbors and her grandparents, 
Zelma and Eugene Cohoon and other family members. Plus, 
there was produce from her own family plot. They adopted 

a name é Gardenville Gardeners and now sell from two 
trucks and a table overflowing with produce.  

Andrea gets a small cut of profits for helping out the 
neighbors and 25 % of her family garden proceeds. She di-

vides her profits four ways, for spending, investing, donat-
ing and saving. Itõs quite a lesson in math said her mother. 
Cal donates nearly all of his profits to United Way.  

The main purposes of the enterprise are education, the 

chance to do something together as a family and the increase 
in self-confidence that comes by interacting with customers 
at the Market said Karen. There are also lessons in ingenuity. 
This summer they needed to sell a huge crop of corn, so took 

it to the Whitefish Festival at Bay Mills Indian Community. It didnõt sell until someone suggested they cook it. So they 

enlisted the help of the Boysõ and Girlõs Club of Brimley who quickly gathered up kettles and everything else they 
needed. Another vendor offered use of a stove burner, and for the next four hours, they sold boiled corn.  

Andrea is the fourth generation to live on family -owned property that was once the location of the old Preslan Truck 
Garden on Gardenville Road. The old garden site is now primarily pasture where her grandmotherõs Simillion donkey, 

Amos, and their horses wander between Andreaõs home and her grandparentsõ house. 

The Kucharczyk gardens are fairly new. Karen said her crops improved dramatically once she had her soil tested, found 
it lacking in potash and phosphorus and added blood meal and Greensand. Sheõs experimenting with historic seed varie-
ties from companies like Seeds of Change. Their crop of Rainbow Inca Sweet Corn with multi-colored kernels, proved to 

be rich and meaty, delicious, still sweet, even when harvested a little late. 

Karenõs parentsõ garden, on the other hand, is well-established, a lush jungle, thanks to the horse and donkey manure 
theyõve been piling on the soil for years. Old plantings of horseradish, asparagus, Jerusalem artichokes, wild celery, a 
current bush grew thick and healthy.  

The Cohoons practice companion planting. òRoses Love Garlicó and òCarrots Love Tomatoesó (by Louise Riotte) are two 

books on the subject according to Andrea. They also use creative methods of supporting climbing plants to better use 
space. Squash plants grew up a hay rack and toppled an old bed headboard. Grape vines climbed an old swing set and a 
step-ladder supported beans. 

It was dusk when we wandered back down the lane between the two family homes. Red streaked the evening sky. Amos 

brayed in the distance. Andrea said her best money-maker was blackberries from an auntõs property, although picking 
them was a big effort because of the thorns. Spring tulips and daffodils sell well and this yellow summer squash and 
Swiss chard were popular. Her grandmotherõs helping her experiment with a late-season crop of carrots, spinach, rad-
ishes, lettuce and onions. Sheõs a girl whoõs learning at a young age how to turn gardening into a business with the solid 

support of her family .  

 

 

 


