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’ Nuts about hicko

Promoter confident of tree’s potential

By Sara Bredesen = T o ; S Ve mockernut and bitternut.
- Regional Editor | stbrede@gmail com W 3 : Three of them have nut-
Farm start-up meats that are sought after
takes advantage GREEN LAKE — by humans and wildlife

of many resources. Mike Starshak thinks a raw
material that grows wild
1 c and renewable on the land-
scape, offers several

sought-after byproducts
from one source and comes
with a history of 8,000
years of use is a pretty
good candidate for a sus-
tainable agricultural indus-
try for rural Wisconsin.

His candidate is the hick-

alike. The bitternut lives up
to its name in the nut cate-
gory, but its wood has been
credited with creating the
best flavor for smoked
meats, according to Star-
shak.

“The hickory is a vari-
able crop tree,” he
said. “Every second or
third year you won’t have
any (nuts). Last year was

ory tree. the off year, but 2013 was
1= 2 Starshak said he got in- a bumper year. It was the
Use vour terested in hickory when he best crop in 20 years. For-
y found a grove of trees on tunately, the nuts store
garden harvest an 8-acre property he very well.”
i i bought in Green Lake Starshak is processing
LRRGH TERIDgs. County in 1994. SR TR about 1,000 pounds of nuts
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much as [ could about it, Mike Starshak, president and owner of Wisconsin Hickory Syrup, saw the potential for Yesting and some he buys

said Starshak, whose pri-

a new rural industry by bringing back some of the historic uses of hickory, like this from other gleaners. He
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Hickory offers several
business opportunities be-
cause it not only yields nuts,
but also high-caloric wood
for home heating and beauti-
ful boards for flooring, trim
and cabinetry. Starshak is
developing hickory nut-
based food products in
rented space in the Town
Square commercial kitchen
in Green Lake.

“I started making this
syrup from a couple differ-
ent Native American recipes
I found, utilizing different
parts of the tree. I made it for
my family, and I would give
it to them as a holiday gift,”
he said. “My brothers and
sisters really goaded me into
bottling it and selling it.”

Starshak took bottles of
his syrup to the Princeton
flea market starting in 2012
and found that he was soon
selling everything he could
make.

The syrup is not derived
from boiled sap as is maple

FFA/ Goal is to have 20 chapters
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Alaska has just a handful
of FFA programs at the
high school level — with
six stand-alone chapters
and the Midnight Sun FFA

7ith for

Hickory Lck of ma

into October in Wisconsin.

syrup, but from other parts
of the tree. Its flavor is deli-
cate and slightly flowery
with a hint of nuttiness. He
said there are only about a
half-dozen hickory syrup
makers in the country, and
most use a different method
than his.

“You can make hickory
syrup with sap if you wanted
to, but with a maple tree
where you have 40 or 50 gal-
lons of sap to one gallon of

which is about 45 percent
the size of Alaska, has
81,000 FFA members and
1,000 chapters amongst its
27 million residents.

Alaska has 736,000 people,

200 FFA members and 10
chapters. .

to hel,

syrup, a hickory tree would
be 70 to 80 gallons. The ra-
tion doesn’t make it worth-
while. You'd be there all day
boiling it down,” he said.
Starshak has also devel-
oped a creamy white fudge
with a hickory base and
chock full of the nutmeats.
While the nutmeats are
naturally sweet and nufri-
tious, they are a challenge to
extract from their thick, pro-
tective husk, an extremely

on the table.”

Alaska residents import
nearly 95 percent of the
food they consume, so
Fochs said it shouldn’t be

too difficult to make the ar-

gument that education is

hoto by Sara Bredesen
Multiple developing hickory nuts showed the promise of
a good year for the crop that will be collected September

hard inner shell and then the
convoluted interior folds of
woody tissue around the
nutmeat itself,

“As a matter of fact, there
is no machinery today that
can shell a hickory nut. It all
has to be done by hand,”
Starshak said.

Other commereial nut in-
dustries, like pecan and wal-
nut, have solved the chal-
lenge by propagating genetic
varieties that make the nut-
meats easier to remove. Star-
shak thinks the machinery
and the interest in propaga-
tion will fall into place as
more people are exposed to
the potential of hickory trees.

“The pecan industry is
around a $450 million per
year industry in the United
States. Well, the pecan is a
hickory, but we utilize the
pecan because we have the
machines that can shell the
pecan,” he said. “Walnuts
are a billion and a half dol-
lars a year. Almonds are like
$3.5 billion a year.”

Another challenge is that
the traditions and knowledge

lions of laying hens have
been killed by the avian
flu,” Wrigley said. “All of
these ... affect the food sup-
ply shipped to Alaska. Hav-
ing a strong agriculture in-
dustry is necessary to build-
e fo

about hickory trees are being
lost over time, Starshak said.
Last year, he was a leader in
the creation of the nonprofit
Wisconsin Hickory Associa-
tion with the goal of presery-
ing, promoting and protect-
ing hickory trees by educat-
ing people about the cultural
traditions surrounding the
species and its economic po-
tential.

Starshak is looking for a
central location where har-
vesters can bring their nuts
for sale.

“We would register where
it came from, who they are,
everything else, because we
want to catalog where all of
our resources are in the
state,” he said, “and we want
to quantify and qualify all
those resources. Is it a shag-
bark? I this a shellbark? Is
this a hybrid?”

Starshak said the industry
potential of hickory is at
least big enough to rival the
pecan industry, “and in Wis-
consin, I'm confident that
we can be a leader in this
through the Hickory Associ-

chinery limits harvest

ation, being that reserve of
all that information that we
don’t want to lose because
it's not being passed down
to the next generation.”

The Wisconsin Hickory
Association plans to host a
bus tour and educational
event in September with vis-
its to hickory stands where
participants can learn more
about the tree, its cultivation
and industry opportunities.

In October, there will be a
fundraising buffet at the
Green Lake Conference Cen-
ter featuring some of the 150
or so recipes Starshak has
gleaned from Native Ameri-
can and early settlement uses
of hickory in cooking. The
dates will be posted soon at
www.wihickory.org.

Starshak will also be pre-
senting a session about Wis-
consin’s hickory trees at the
106th annual meeting of the
Northern Nut Growers As-
sociation July 26-29 at UW-
La Crosse. Program infor-
mation can be found at
Wwww.northernnutgrowers.
org/meetinfo.htm.

within five years

leaders to talk about the
importance of the industry
and what could be done to
expand it.

A marine-science pro-
gram is in the works and he
would also like to see a
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lot of people planting
them,” he said. “They see
dollar signs, but they
should have some agricul-
ture education. They don’t
understand that it’s more
than just putting a plant in





