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S’mores. Blueberry 
cheesecake. Apple pie. The 
iconic caramel apple is get-
ting a sweet upgrade at the 
Caramel Apple Cottage, a 
new snack shack that sits 
in the parking lot of 1580 
Yellowstone Ave.

Boasting of 15 year-
round flavors with addi-
tional monthly flavors that 
rotate out, the Caramel 
Apple Cottage first opened 
Mother’s Day weekend, 

when owner Janna Herron 
discovered the public’s love 
for the savory sweet.

“We had hundreds and 
hundreds and hundreds of 
things we sold,” said Her-
ron. “And as for the apples, 
I can’t even remember. It 
was like 450-something 
of just apples that we sold 
plus our other goodies. We 
sold out within two and a 
half hours of opening.”

Herron, who owns 
Woodland Orchards in 
Pocatello, where many of 
the apples originate, runs 
the candied apple busi-
ness with her sister, Janae 

Petersen, and their two 
daughters, Audrey and 
Kayla, respectively.

“It’s definitely a family 
business because we get 
together and we laugh and 
we joke and we have fun,” 
she said. “That’s one of the 
reasons I love doing it is 
because we get to spend 
time together. It makes it 
so it’s not a job. I love it.”

The history of Wood-
land Orchards dates back 
to 1978 when Herron’s 
parents purchased an 
acre, set a house on it, and 
planted gala apple trees 
on the remaining ground. 

Herron and her seven sib-
lings learned the care and 
keeping of an orchard and 
crafted cider and apple-
sauce from the fruit.

“It was one of those fun 
things we did as a family,” 
she said. “We pressed cider 
and it went from cider to 
(candied) apples because 
what do you do when you 
have an abundance of 
apples? You can only make 
so much applesauce. We 
went from there to making 
(candied) apples and it 
turned into that.”

By SEAN ELLIS
IDAHO FARM BUREAU FEDERATION

POCATELLO — About 20 Idaho-
ans have received suspicious packag-
es from China containing seeds.

They are among the hundreds or 
possibly thousands of people around 
the country who have received the 
unsolicited packages, which contain 
unknown types of seeds.

“USDA is aware that people across 
the country have received suspi-
cious, unsolicited packages of seed 
that appear to be coming from Chi-
na,” the U.S. Department of Agricul-
ture stated in a news release.

USDA and state departments of 
agriculture are warning people not 
to plant the seeds or even open them 
in case they are invasive species 
that could pose a threat to crops or 
livestock.

“USDA’s Animal and Plant Health 
Inspection Service is working closely 
with the Department of Homeland 
Security’s Customs and Border Pro-
tection, other federal agencies and 
state departments of agriculture to 
investigate the situation,” the USDA 
news release states. “USDA is cur-
rently collecting seed packages from 
recipients and will test their con-
tents and determine if they contain 
anything that could be of concern to 
U.S. agriculture or the environment.”

According to an Idaho State 
Department of Agriculture news 
advisory, the department has re-
ceived about 20 calls or emails from 
Idahoans who have received the 
suspicious packages with seeds.

ISDA asked people who receive 
unsolicited packages of seeds to not 
plant them or open them, contact 
the Idaho office of USDA’s Animal 
and Plant Health Inspection Service 
at (208) 373-1600, retain the label 
and seed package and wait for fur-
ther instruction from USDA about 
disposal and follow-up.

Although USDA is being cautious 
about the seed packages, the agency 
also added in its news release that 
at this time, it doesn’t have any ev-
idence indicating this is something 
other than a ‘brushing scam’ where 
people receive unsolicited items 
from a seller who then posts false 
customer reviews to boost sales.

By JOHN O’CONNELL
joconnell@journalnet.com

PINGREE — Karen and 
Randy Reed got out of the 
commercial herb business 
after a mischievous raccoon 
chewed a wire and killed 
power to cooling fans inside 
of their greenhouse.

Much of their culinary 
herb crop baked in the heat 
on that 100-degree day in 
August of 2018, so they 
shifted their full attention to 
a bold new business concept 
they’d launched a month 
earlier — selling time in a 
tranquil, butterfly paradise.

The Pingree couple had 
converted one of their green-
house bays into a botanical 
garden supporting several 
types of butterflies, charging 
admission for guests to enjoy 
the peaceful setting.

The Butterfly Haven has 
since evolved into a destina-
tion attraction for travelers, 
tour groups and school field 
trips from far and wide. Lo-
cated at 1462 W. 200 S., near 
their home in rural Pingree, 
it’s open from 10 a.m. to 
5 p.m. on Monday through 
Saturday and from 11 a.m. to 
4 p.m. on Sunday.

At the start of this season, 
they opened a second bay, 
growing their botanical gar-
den to 8,000 square feet of 
public space. They’ve planted 
trees and nectar plants to 
support up to 28 different 
species of U.S. butterflies 
and have upwards of 1,500 
butterflies fluttering inside 
at a time, in addition to six 
species of birds.

“My profession used to be 
that I grew food for people, 
and now I grow food for 
butterflies,” Randy said.

The Reeds have a track re-
cord of ignoring skepticism 
about their business plans 
and allowing their passions 
to guide their decisions. In 
1987, they decided to open 
a greenhouse to raise hot 
house tomatoes. They had 

to use their own finances, 
unable to get a loan from 
bankers who assured them 
the business plan wasn’t 
viable.

They sold tomatoes for 18 
years, until Canada ramped 
up its produce production 
and they could no longer 
compete. They chose to 
diversify into organic culi-
nary herbs: Karen explained 
herbs have a short shelf life, 
making local sources more 
important.

Randy was allergic to 
onions and looked to fresh 
herbs as a way of giving 
flavor to his food. They went 
on to supply several grocery 
stores with more than 20 
varieties of herbs.

Their herb sales grew 
steadily throughout 25 years. 
In the initial years, fresh 
herbs weren’t commonly 
used in Southeast Idaho, so 
Karen had to do demonstra-
tions in stores to educate 
potential customers.

They lost a major retailer 
and the rising cost of audits 
began cutting into their 
bottom line, however, and 
the Reeds were looking to 
switch to a seasonal business 
that wouldn’t require them 
to work year round in their 
retirement.

Most of the nation’s other 
butterfly houses are associ-
ated with a zoo or botanical 
garden. The Reeds are among 
the few private operators.

“It’s scary and we had 
a lot of people telling us, 
‘You’re crazy. It ain’t going 
to work.’ ... We just did it 
in faith that they’d come,” 
Randy said.

Randy has been passionate 
about botany, beekeeping 
and lepidopterology since 
childhood. Randy recalls 
how his father could never 
pass a milkweed patch 
without stopping to look for 
caterpillars.

“My dad would always 
bring caterpillars home to 
us and we’d raise them in a 
canning bottle,” Randy said. 
“I always turned them loose 
but never wanted to.”
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Pocatello orchard launches caramel apple business
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Pollinator paradise
Pingree couple opens butterfly house in greenhouse previously used for commercial herb business

COURTESY OF KAREN AND RANDY REED

Karen and Randy Reed stand within their butterfly house and botanical garden in Pingree, called the 

Butterfly Haven.
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