From Farm to Table at Patagonian BaseCamp:

Until you’ve been there, it’s difficult to appreciate the rugged
remoteness of Marcel and Carolina Sijnesael’s slice of heaven at
Patagonian BaseCamp. Marcel searched all across South America to
find the region that he deemed the heart of the best fishing in the
wortld. Yet this place he discovered was (and remains) a great distance
removed from the conveniences of the modern world. The closest

“grocery store,” for example, is a five hour drive from the lodge!

Fortunately, Marcel’s passion for angling is well paired with Carolina’s
passion for animals and green thumb. While Marcel built the finest
fishing program in Chile, Caro built the finest sustainable farm in the
region. Their lovely daughters, Elena and Isabel, have grown up on
the farm, chasing animals and picking eggs. Today, nearly all of the
food served at Patagonian BaseCamp is grown or raised right there.

At any given time, the farm has about 50 sheep/lambs, 200 chickens,
30 turkeys, 3 female pigs (resulting in about 25 piglets per season), and
4 calves (beef for the season). They also hunt or barter for meat from
their neighbors, so guests frequently enjoy fresh wild hare and venison
(red stag). They even fish for spring chinook salmon throughout the
season. The dairy products are also local, either raised there or on
neighboring farms. They even smoke their own meats and fish, and
make a delicacy called graved lachs.




And it’s not just the meat that’s home grown. Their extensive gardens
provide organic vegetables including lettuce, spinach, kale, snap peas,
green beans, pumpkins, zucchini, tomatoes, peppers, bell peppers,
cucumbers, potatoes, and beets; and fresh fruit including apples,
strawberries, blackberries, raspberries, plums, and cherries, which are used
for fresh table fruit as well as juices, marmalades, sauces, and dressings.
Even their herbs come from the farm: mint, fennel, cilantro, and parsley.

One of our favorite stories from the farm is recounted by Matcel below:

In thegringd 2013, dnod ey nigt welad a nedy barn lamb. Only lambs o less then 1 wek dd. Somdiimes wefound
thebady, maly intad, whileahe times mod o dll o thelab hed ben edten. 1t wes a arplde mydary what animdl (o
animdg waethealprits Wedaidad topaatrgpin a svel hdein thesadeand usad a dead quail asbait. Thenext day,
wefaund a dead larb in thetrap. Obviaudy someanimdl hed drugthelamb aut o thegadethraugh thehdeg pessingthrauch
the trgp urtil it dosed on the paor lanb. No presetar found, the mydey antinued Cardina daided to drive 5 haurs to
Cohaique where the government hed a brexing prget an shep dogs The gl o the govenmant wes to hdp farmes in
praeting ther shep and to avxad illed Killingd pumes by the hep farmars Caro baugt a young trained Grest Pyreness
Thedrivebadk to BasstCanp with thedagin thebadk d thedosed pidk-up trudk wes an advaturedane A fter doaut 4 haurs
Caropulled oe to ek an thedagagain, anly todsowe it wasgme Irpassbld It isa bigdag and thedidngwindow o the
truk wes nd gpan nre then a fev indes Sill, the dog wes gne Thare was no way to find the dagin thethidk faret o
Patagmia that lines the Carrdera A udrd, and moreoe she had no ida whare the dog hed deddad to leave her. With a
haribeand deparatefading herdurned to BassCamp. All heculd think d westo pess by thepdicegatian in Puyuhuepi
and tdl them withaut hapes whet heppenell Sheamebadk hareaying

Twodaslae thepdiedlel Saremnefound thedogand braugtt it tothepdice Carowesthehgppiet waren in thewald
and droe df at full e to pidk him up. A nyane who has driven with Caro knows how fagt that id  Sine then, the dog
(narmed Sen Migud), ispart d aur farmand truly in those4 yeers Sneehes ban with uswehavenee Iogt andther lab again.
But themdeayisdill dive wermay ne knovwhg a what gde killed and aethoselambd




