the wooden frames containing the combs from the hives and
transports them by wheelbarrow to her kitchen. She runs a cold
uncapping knife along the combs to remove the thin layer of wax
covering the cells. Most beekeepers use a hot knife to quickly melt
the wax, but Holeman doesn’t want any heat compromising the
integrity of her product.

“I make it the way I like it she explains, fully aware and un-
concerned that she cannot compete with beckeepers whose hives
number thousands. “I want to stay small. It’s harder in terms of
business because people want the cheapest food they can find. But
I'd rather keep the quality high and find people who are willing to
pay alittle more for better honey”

You won’t find Holeman’s honey on a supermarket shelf. In-
stead, you must drive east on Highway 4 to Byron Highway
North, then follow it to a sign announcing “Honey for Sale.” Turn
into the gravel driveway. Climb the steps to the porch, where an
old kitchen table serves as display case. Lay down your $6 or $10
for a jar, creamed honey or comb honey—the prices are listed—
beneath the lid of the butter dish left there for that purpose. And
be transported.

In addition to selling from her front porch, Holeman 7
sells at the farmers market in Brentwood and at Smith
Family Farms, 4430 Sellers Avenue in Brentwood. She sells
small amounts of beeswax and goat-milk soap, and she’s starting
to think of her goat cheese in commercial terms. She cannot sell
her mead. That’s not legal. But she can give it away. I have a small
bottle of her lavender-flavored mead in my refrigerator—but one
more of Holeman’s sweet temptations to try. é®

Debbe Holemans hive of activity and the Knightsen Honey Com-
pany are located at 9255 Byron Hwy., Knightsen. Holeman
can be reached at (925) 634-4584.

debbe holeman'’s chard tart

1 pound Swiss chard leaves (about two bunches)
i 3 large eggs
Salt/pepper to taste
1 cup grated Parmesan or crumbled goat milk cheese
1 cup unbleached flour
A pinch of salt
Y4 cup olive oil
Y4 cup chard water

Wash the chard leaves but do not dry them. Place in a cov-
ered pot and steam the chard on medium low heat until
wilted. Drain, saving the chard water for use in the pie crust,
allowing the water to cool and adding additional water, if
necessary, to make % cup.

Place flour, salt, and olive oil in a bowl. Stir lightly with
a fork as you add enough of the chard water to make the
dough form into a ball. Press into a 9-inch pie pan.

Lightly whisk the eggs in a bowl, add cheese and mix.
Chop the steamed chard leaves and add to the egg mixture.
Add salt and pepper to taste. Transfer filling to unbaked
piecrust. Bake at 400° for 40 minutes. Cool and serve at
room temperature.

Wanda Hennig is an Oakland-based writer and life coach. A native
South A ican who learned about good food and eating well om a
Polish father, she got in ol ed in the East Bay foodie scene when editor
of /Diablo/ magazine and later, /Black Diamond Living./ She writes
regularly about food for /Oakland /and /Alameda /magazines. Previ-
ously, when bureau chief of the South A ica edition of Cosmopolitan,
she regularly explored health and tness issues. She usesa Slow, Green,
Zen approach when coaching clients around food.
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