





TASTE

The Local Difference

NORTHWEST MICHIGAN

Northwest Michigan is brimming with a bounty of locally
grown food...and here’s your place to find it!

This guide is a comprehensive list of farms, wineries,
groceries, restaurants, and other businesses offering locally
grown farm products in northwest Lower Michigan. Want
to know the hours of your local farmers market? Interested
in joining a CSA farm? Looking for a caterer to provide
local food and flowers for your wedding? We've got it all!

You can also visit www.localdifference.org to learn
more about the locally grown products in our region and
to search for specific items by county.

When you buy local, you are helping to keep this
region’s economy strong and healthy. You benefit, too—
with food that’s thousands of miles fresher!
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ABOUT THIS GUIDE

Farm Listings

Listings are alphabetical by county and include each
farm’s offerings, contact information, directions, and any
special notes.

Special Features

e Meats To Order: We list farms that raise and sell meat,
poultry, game, and fish, plus fishermen who offer their fresh
catch. Packaging, portions, and pre-ordering vary, so call
ahead and find friends to share orders.

¢ Fruits And Vegetables By Season: The chart on
page 94 lists typical harvest dates. Enjoy our “Ready to
Pick” recipes and harvest updates at www. localdifference.org.

* More Than Just Food: W list farms that grow
and sell nursery plants, flowers, and Christmas trees,
as well as wool products and soaps made with local herbs.

e Community Supported Agriculture: CSA farms
sell advance “shares” of their products—usually veggies and
fruit, but sometimes also eggs, meat, and specialty products.
Members pay at the beginning of the season and receive
produce weekly throughout the growing season.

¢ U-Pick, We-Pick: U-picks are a fun and economical
way to get items at their peak. Or you can purchase already
picked items in bulk and store for the winter.

¢ Ways To Pay: Some farms accept Project FRESH
coupons, Grand Traverse Band Senior Farmers Market
Nutrition Program coupons, Bridge Cards (the "food
stamp"supplemental Food Assistance Program), or
Bay Bucks, a local currency.

* Farm to School: A growing number of farms and
retail businesses offer locally grown products for cafeteria
meals and snacks, fundraiser products that can replace the
typical candy sale, and educational field trip and class visit
opportunities. Look for Farm to School Web listing in the
description. Visit www.localdifference.org/farmtoschool for
a complete list and details.

* Very Fine Wine: Wine grapes are a big part of
local agriculture in this region, so we've listed local
wineries in their own special section on page 80.

For additional information about wineries in our region,
visit www. lpwines.com or www.wineriesofoldmission.com.

Growing Practices

The guide lists growing practices that are important to
many people.

Artificial Hormone- and Antibiotic-Free:
Cows, poultry, and other livestock eat feed that is free of
these additives.

Certified Biodynamic: In addition to the
requirements of organic certification, biodynamic standards
include a biodiversity set-aside of 10 percent of total land,
rigorous processing standards that emphasize minimal
product manipulation, and whole-farm certification.

Certified Organic: Farmers use natural practices
and products free of synthetic chemicals to deter pests and
disease and to build soil and animal health. Third-party
inspectors monitor certified organic farms to assure
compliance with strict standards.

Integrated Pest Management: Farmers monitor
pests, disease, and weather, and use chemicals strategically.

Good Agricultural Practices (GAP): A third-party

verification of farm practices that mitigate food safety risks.

Michigan Agriculture Environmental
Assurance Program (MAEAP) Verified:
Farmers are engaging in cost-effective water pollution
prevention practices and complying with state and federal
environmental regulations. This voluntary program covers
both ground water and surface water issues.

Pastured - Grass-Fed: Animals graze in pastures.

Synthetic Chemical-Free: Farmers use growing
practices that work with nature to fertilize crops and deter
pests and disease.

Wild Crafted Or Caught: Plants from the wild,
and fish from Lake Michigan and its bays.

A very special thank you to Progress Printers, the Michigan Land
Use Institute’s printer of choice. Their significant support in the
printing of this guide is greatly appreciated! For information about
Progress Printers print and mailing services, contact them at
800-628-1670 or www.progress-printers.com.

The guide is printed on tree-free paper made with eucalyptus fiber
that is grown using sustainable forest management practices. The
paper was bleached with elemental chlorine-free processes and
imprinted with low-VOC vegetable-based ink.
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ANTRIM COUNTY

Altonen Orchards

Elk Rapids—John, Sandy, Jason, and Brian Altonen
231-264-8052, cherrymbkt@aol.com

Products: Apples, apricots, cherries, nectarines, peaches,
pears, plums, and strawberries. Asparagus, corn, gourds,
pumpkins, and other summer vegetables. Hanging baskets,
bedding plants, baked goods, cider, preserves, and other
specialty foods.

Details: Swffed farm stand open 9 a.m.-6 p.m. May 1-July 1,
9am.-7 p.m. July 1 thru weekend after Labor Day, 9 a.m.-6 p.m.
mid-Sept. to Nov. 1. Two miles south of Elk Rapids ar 11595
US-31, on east side of road. We accept Project FRESH coupons.
Also available via farmers markers.

Bargy’s Beef and Fruit Market

Kewadin—Lon and Ann Bargy

231-264-0002, annmbargy@yahoo.com

Products: In-season fruits and vegetables. Homemade

pies, breads, pasties, local syrups, jams, and butters. Our

own naturally raised lean beef sold in custom cuts in
individual packages or by quarters, halves, or whole.

Growing Practices: antibiotic-free, artificial hormone-free,

and synthetic chemical-free.

Details: Market open 9 a.m.-7 p.m. daily June-Labor

Day. 10 a.m.-5 p.m. after Labor Day-Nov. 1. Order beef by the
quarter, half; or whole. Forms can be mailed or picked up ar
market. Seven miles north of Elk Rapids on US-31 at Erickson Rd.
Look for red and white farm market. We accepr Project FRESH and
GT Band coupons. We now have our own manure compost in any
amount. Call Lon at 231-645-0841.

Biehl’s Circle B Turkey Ranch

Mancelona—James Biehl

231-587-9580, landman39@yahoo.com

Products: Fresh, all natural turkeys. We use all vegetable
feed; no bone meal, steroids, or antibiotics. Turkeys roam
freely between open range and pole building. Growing
Practices: antibiotic-free, artificial hormone-free, and synthetic
chemical-free.

Details: Call or email for details. We take single orders or store
orders for fresh turkeys from Nov. 1 until sold out. Frozen product
available after Christmas and through the year. Located three miles
north of Mancelona on US-131. Also available via phone orders
and retail stores.

Bolt's Farm

Charlevoix—Russ Bolt

231-588-6384

Products: Melons, asparagus, sweet corn, and other

summer vegetables. Pumpkins, full line of fall ornamentals,
gourds, squash, and Indian corn. Fresh cut flowers. Corn

maze Sept.-Nov.

Details: Mostly staffed farm stand open 8-8 daily during season.
Three miles east of Atwood at 9339 Atwood Rd. (County Rd. 48).

Also available via farmers markets and retail stores.

Cherry View Orchards

Kewadin—Stan and Barb Dawson

231-264-9807

Products: Sweet, tart, and dried cherries. Peaches, pears,
apples, and pumpkins. Cherry concentrate, preserves, jams,
and our own wine. We are a GAP-compliant farm.
Details: Open 9 a.m.-6 p.m. mid-June-Oct. We are located
on US-31, eight miles north of Elk Rapids, eight miles south
of Eastport. Also available via Web sales, phone orders, and

mail orders.

Circle Herb Farm

East Jordan—Roger and Sue Falco

231-536-2729

Products: Specialty vegetables, baby squash, mixed greens,
and culinary herbs. Homegrown. Annuals and perennials,
vegetable plants, hanging baskets, and planters. Growing
Practices: integrated pest mgmt.

Details: Available wholesale and retail. Open 9:30 a.m.-5:30

p.m. Mon.-Sat., May-Sept. 15, noon-3 p.m. Sun., May and June

only. Take M-32 east from East Jordan six miles to Hejhal Rd.,
then southwest .25 mile to 5150 Hejhal Rd. Also available via

restaurants.

Clam Lake Orchard

Bellaire-Dick and Janet Brown

231-377-7135, farmersbrown@charter. net

Products: U-pick/we-pick apples (25 varieties) and
strawberries.

Details: Open for strawberry season mid-June to July 4, and
apple season early Sept.-Nov. From Bellaire, take Co. Rd. 620
(Bellaire Hwy.) west to Clam Lake Dr., then about 3 miles to

Jarm. From East Torch Lake Dr. at Clam River, take Clam Lake

Dr. east two miles to the orchard.
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Cole Farm

Mancelona—Triston and Stacy Cole

231-584-2277, tristons@avci.net

Products: Seasonal vegetables and fruits. Honey and maple
syrup. Cut flowers, herbs, and fresh eggs. Quantities for
canning/freezing available for select items. Growing Practices:
integrated pest mgmt. and MAEAP verified.

Details: Farm stand open 9 a.m.-dark daily June-Oct.

One mile west of M-66 on Co. Rd. 620 (Eddyschool Rd.).

We accept Project FRESH coupons. Also available via farmers
markets and phone orders. Farm to School Web listing.

Coleman Centennial

Kewadin—Aaron and Beverly Coleman

231-264-8208

Products: U-pick/we-pick strawberries and raspberries.
Tomatoes, cucumbers, beans, squash, potatoes, and maple syrup.
Details: Open 9 a.m.-5 p.m. or call abead. Follow US-31 7.5
miles north of Elk Rapids. Turn left onto Coleman Rd. and farm
will be .5 mile on the left. Also available via farmers markets and
phone orders.

Conant’s Maplehurst Farms

Central Lake-Mike and Lynda Conant

231-544-6664

Products: Natural elk venison burger patties, snack sticks,
summer sausage, jerky, frozen cuts, steak, and antlers.
Pre-ordered elk venison by the quarter, half, or whole.
Growing Practices: pastured — grass-fed, antibiotic-free, and
artificial hormone-free.

Details: Please call abead for on-farm sales and availabilizy.
Split a whole or half elk with three or four people. Located at 3904
M-88, two miles northwest of Central Lake, on east side, near
Youngdike Rd.

Duerksen Turkey Farm

Mancelona—Rick and Sue Duerksen

231-587-8267 or 231-357-7784, rsduerksen522@ast. net
Products: Fresh pasture-raised turkey. Boneless and skinless
turkey breast, skinless thigh and legs, whole turkeys, bone-in
breast, smoked turkey (whole), smoked legs, thighs, and breasts.
Growing Practices: antibiotic-free, artificial hormone-free, and
synthetic chemical-free.

Details: We use all natural feed that is free from chemicals,
antibiotics, and growth hormones. Our turkeys are happy in a
green bed of pasture where they get plenty of exercise, sunshine,
and lots of insects. Phone orders at Thanksgiving and Christmas,
but always accepted year round. Call 2-3 weeks in advance to

secure your 07’5{67‘.
6

Farmer White's

Williamsburg—Versil White, Mary Cooper, and Vince Cooper
231-632-1500, farmerwhite624@gmail.com

Products: Sweet and tart cherries, blueberries, raspberries,
peaches, plums, and 30 varieties of apples, including
Gingergold and Honeycrisp. Sweet corn, garden vegetables,
pumpkins, and gourds. Frozen and pitted tart cherries, dried
cherries, cherry concentrate, jams, jellies, unpasteurized apple
cider, and pies. Growing Practices: integrated pest mgmt.
Details: Staffed farm stand open 8 a.m.-7 p.m July-Aug., 9
a.m.-6 p.m. Sept.-Dec. 1, and 10 a.m.-5 p.m. Fri. and Sat. in
Dec. Closed Thanksgiving and Christmas. Located on US-31.
From Elk Rapids, two miles south on east side of the road. From
Acme, eight miles north. We accept GT Band coupons. Also
available via farmers markets, phone orders, mail orders, retail
stores, institutions, and u-pick.

First Fruits LLC (Flynn Orchards)
Mancelona—Anita, Bill, Benjamin, Jedidiah, and Bonnie Flynn
231-587-8930 and 231-886-0416, firstfruitsllc.com,
fhynnorchards@yahoo.com

Products: Apples, pears, plums, small fruits, and strawberries.
Vegetables, pumpkins, jams, jellies, and baked goods.
Growing Practices: integrated pest mgmt.

Details: Two farm stands open 8 a.m.-6 p.m. Mon.-Sat.

A large walk-in cooler keeps fruits fresh. Call abead for u-pick.
From US-131, follow C-38 east 1.5 miles to market #1 on
south side of road. Continue on C-38 east to Cinder Hill Rd.,
turn left (north) one mile to stop sign. Turn right .75 mile to
market #2 on south side of road, look for signs. We accept
Project FRESH coupons and Bridge Cards. Also available via

Jarmers markets.

Friske Orchards Farm Market

Atwood—Richard Friske

231-599-2604, www.friske.com, info@friske.com

Products: Fresh fruits, vegetables, cherry juice concentrate,
dried fruit, honey, maple syrup. Jams, jellies, butters, and
more—made here with our own fruit! From-scratch bakery with
doughnuts, pies, gourmet focaccia crust pizza and much more!
Growing Practices: integrated pest mgmt.

Details: Orchard Cafe featuring full breakfasts using local farm
[resh eggs, homemade soups, paninis and more! U-pick strawberries,
cherries, and apples at the orchard. Call abead for picking schedule.
Open 7-7 Mon.-Sat. year round. 7 a.m.-8 p.m. Mon.-Sat. July
1-Labor Day. Located 10 miles south of Charlevoix on US-31 in
Atwood. We accept Project FRESH and GT Band coupons. Also
available via farmers markets, Web sales, phone orders, mail orders,

and retail stores. Farm to School Web listing.
7
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Garden Goodies

Mancelona—Jean H. Dunsmore

231-584-3239

Products: Hardy perennials, seeds, heirloom tomato plants,
herbs adapted to local northern Michigan bioregion. Vegetables
grown on site. Locally grown fruits and berries. Annuals and
flowers. Growing Practices: synthetic chemical-free.

Details: Farm stand open daily 9 a.m.-6 p.m. May 15-Oct. 31.
From Mancelona, take US-131 to M-66, go north at McDonalds
5.4 miles. Farm stand on east side of road, approx. 13 miles south
of East Jordan on M-66.

Good Nature Farms

Kewadin—Ken and Julie Kamp

231-264-5300 or 231-735-1191

Products: U-pick/we-pick tart and sweet cherries, apples,
peaches, and apricots.

Details: Open 8-8 daily July-Oct. Staffed/unstaffed stand
Jor we-pick. 1246 US-31, west side of road, 8.5 miles north
of Elk Rapids. Also available via farmers markets.

Grand Traverse Industries Truck Garden
Mancelona—Steve H. Perdue, Danielle Thompson,

and Betsy Batterbee

231-587-9176, www.grandtraverseindustries.com,
gtimanc@grandtraverseindustries.com

Products: Tomatoes, squash, green peppers, onions, green
beans, eggplant, cucumbers, kohlrabi, carrots, cabbage,
potatoes, dill, and sage.

Details: Farm stand open 9:00 a.m.-2:00 p.m. Mon.-Fri.,
mid-July to mid-Sept. Corner of US-131 and North Danforth,
north end of Mancelona, east side of US-131. Also available via

Jarmers markets.

Green River Gardens and Gallery
Mancelona—Mary Schimmel

231-584-3473, greenrivergardensandgallery@hotmail.com
Products: Specializing in heirlooms: tomatoes (100 varieties),
flowers, herbs, and garlic (20 varieties). Fresh evergreen and
herbal wreaths. Plants and produce in season. Heirloom tomato
seeds now available. Growing Practices: artificial hormone-free
and synthetic chemical-free.

Details: Heirloom plants available by mid-May. Fresh herbal
wreaths in season. Blue spruce/cedar wreaths available by Nov.
25; orders taken after Sept. Ist. We accept Project FRESH
coupons. Also available via farmers markets, phone orders, retail
stores, mail orders, and farm stand.

Green River Trout Farm

Mancelona—Steve and Martha Hallberg

231-584-2117, greenrivertroutfarm@yahoo.com

Products: Fresh trout—you fish or we net, smoked meats,
and jerky. Groups for fishing are welcome—no license or
equipment required! Growing Practices: wild caught.
Details: Call for custom meat/fishlpoultry smoking. All of our
fish are free of harmfiul chemicals and are raised in crystal clean
[resh spring water. Open Memorial Day to Labor Day, dawn to
dusk, 7 days a week, other times by appointment. Call ahead for
group rates/dates. Located 6 miles north of Mancelona on M-66
(between Mancelona and East Jordan). Also available via phone
orders and mail orders. Farm to School Web listing.

Guntzviller's Berry Farm

Elk Rapids—Mel and Rhonda Guntzviller

231-264-9575, 231-264-5109

Products: Strawberries, red and black raspberries, and
vegetables. Growing Practices: integrated pest mgmt.
Details: Open 7:30 a.m.-6 p.m. about June 20-Aug. 10.
One mile south of Elk Rapids on the west side of US-31 next to
Guntzviller Taxidermy. Also available via phone orders, retail
stores, and u-pick.

Jordan Valley Bison

East Jordan-Linda and Brian Newman

231-544-6684, JordanVBison@aol.com

Products: Bison meat: burger, patties, steaks, roasts, hot dogs,
corn bison brisket, and summer sausage. Also fresh spinach,
when in season. Growing Practices: pastured — grass-fed,
antibiotic-free, and artificial hormone-free.

Details: Call for on-ranch sales. Take M-66 from East Jordan
or Mancelona to east Old State Rd., follow one mile east toward
Central Lake to 132 E. Old State Rd. Also available via farmers
markets and phone orders. Farm to School Web listing.

Jordan Valley Trout Pond and Hughes Farm
East Jordan—Loren and Kay Hughes

231-536-1200 or 231-536-0518
www.jordanvalleytroutpond.com, rikhughes@aol.com
Products: Rainbow trout, raspberries, and vegetables.
Details: Seasonal hours 10 a.m.-5 p.m. daily. Self-serve

Jarm stand. Family trout fishing: tackle furnished, no license
required, catch and keep fish cleaned and iced; catch and release,
poles and bait furnished. Located 3.5 miles south of East Jordan
at 5245 N. M-66 Highway.
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King Orchards

Central Lake, Kewadin—John and Jim King

877-937-5464, www. kingorchards.com

Products: Fruit is the name of the game at King Orchards.
Cherries, apricots, raspberries, peaches, apples (oh yes,
Honeycrisp), sweet corn, and pumpkins. Pitting of fresh
cherries, u-pick when available. Check our market update
on our Web site. Cherry juice concentrate, dried cherries,
frozen cherries, and jams ready in the markets.

Growing Practices: integrated pest mgmt.

Details: Central Lake/M-88 market: 9 a.m.-6 p.m. Mon.-
Sat., 10 a.m.-6 p.m. Sun. June-Nov.; 9 a.m.-5 p.m. weekdays
during winter. Three miles east of US-31 at 4620 M-88, on
east side of road. Kewadin/US-31 market: 9 a.m.-7 p.m. daily
June thru Labor Day; 9 a.m.-6 p.m. Sept.-Nov. Nine miles
north of Elk Rapids on US-31 at corner of Cresswell Rd., on the
west side of the road. We accept Project FRESH coupons. Also
available via Web sales, phone orders, and mail orders. Farm to

School Web listing.

Kitchen Farms Inc.

Elmira—William C. Kitchen and Donald W. Kitchen
231-584-2558, www. bakepotato.com, kitchenfarmsinc@yahoo.com
Products: Red, white, and russet potatoes available in

all size packages.

Details: Office hours 8 a.m.-5 p.m. Mon.-Fri. On US-131,

eight miles north of Mancelona. Also available via retail stores.

LaVanway Farms

Ellsworth—Phillip, Caroline, and Brad LaVanway
231-588-2324, lavanwayfarms.com, plavanway@myway.com
Details: Heirloom tomatoes, sweet and hot peppers, squash,
fruit and berries, potatoes, herbs, beans, melons, cut flowers,
fresh Christmas decorations, lettuce, onions, eggplant, and
cucumbers. Growing Practices: synthetic chemical-free.
Details: Farm stand open 9 a.m.-5 p.m. Mon.-Fri. June-Oct. We
accept Project FRESH coupons. Also available via farmers markets,
phone orders, mail orders, restaurants, and CSA farm. Visit our
Web site for directions to our farm.

Maple Acres Inc.

Kewadin—Leta Luchenbill

231-264-9265

Products: Maple syrup.

Details: Open 9 a.m.-5 p.m. daily year round. Five miles north
of Elk Rapids at US-31 and Campbell Rd. Turn west on Campbell.

Also available via phone orders, mail orders, and restaurants.

McAuliff and Sons Cattle Company
Kewadin—Marshall and Cathy McAuliff

231-264-6319, cowbrusher@yahoo.com

Products: Pastured, natural-grown beef with no antibiotics,
growth hormones, or steriods. We raise beef the old-fashioned
way. Sold by the quarter, half, or whole. Growing Practices:
antibiotic-free, artificial hormone-free, and synthetic
chemical-free.

Details: Call to reserve your beef, taking orders for falllwinter
butchering. Deposit of 50% required when placing order. 9 miles
north of traffic light in Elk Rapids. On west side of US-31 South,
between Hjekte and Creswel| Rs.

Mitchell Hill Farm

Ellsworth—Jim Ruster

231-588-6063

Products: Spring peas, greens, shiitake mushrooms, summer
and fall vegetables. Maple syrup. Growing Practices: synthetic
chemical-free.

Details: Call for availability, orders, directions, and information
about our late-fall, eight-week CSA. We accept Project FRESH
coupons. Also available via farmers markets and restaurants.

Morrison Farms

Williamsburg—Mark and Tracy Morrison

231-883-3280, markmorrisonfarms@gmail.com

Products: Sweet cherries, tart cherries, apricots, raspberries,
nectarines, peaches, and apples, including Honeycrisp,
Mclntosh, Yellow Delicious, Ida Red, Spy, Cortland, and
Smoothy Matzu. Also squash, corn, pumpkins, Stanley prunes,
and tomatoes. Growing Practices: integrated pest mgmt.
Details: Farm stand open 24 hours July-Oct, self-serve when
unattended. From Elk Rapids, take Elk Lake Rd. south 3 miles,
stand will be on the right. From M-72, turn on Elk Lake Rd.
and go north about 6 miles, stand will be on the lef?.

Nagy Orchards - Pick Your Own Cherries
Kewadin-Bill Nagy and Calvin Nagy

231-264-8591

Products: Tart, all-black, and red-blush sweet cherries.
Growing Practices: integrated pest mgmt.

Details: Open 9 a.m.-5 p.m. daily until all cherries are picked
or Aug. 1. Call for information on picking dates, usually after July
4. Picking containers provided. From Elk Rapids, east on Ames
(Cairn Hwy.,) to fork in road, left on Cairn Rd. to Indian Rd.
Turn right, .75 mile to large tan and red pole barn on left.
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Northwind Farms

Kewadin—Glenn Paradis and Tom Paradis
231-264-9033 or 231-264-6520

Products: Tart cherries, apples, plums, and asparagus.
Growing Practices: integrated pest mgmt. and
MAEAP verified.

Details: Call for availability, hours, and directions. Also
available via phone orders.

Porcupine Hollow Farm

Central Lake—Pat, Frankie, and Maggy Hanlon

Jake and Molly Sundstrom

231-544-6769, www.porkyfarm.com, porkyfarm@charter.net
Products: Cut your own Christmas trees. Hardwood trees
from 3” to 15’, evergreens from 3” to 15’, shrubs, and

cut flowers.

Details: Open 10 a.m.-5 p.m. Please call ahead. One

half mile west of Central Lake High School on old State Rd.
(Co. Rd. 624). Also available via farmers markets, Web sales,
phone orders, and mail orders.

Providence Farm

Central Lake—Ryan and Andrea Romeyn

231-599-2020, www.csafarms.org, providencecsa@yahoo.com
Products: Certified organic vegetables, strawberries, pasture-
raised pork, and poultry. CSA shares sold 20% off farm market
prices! Shares can be delivered. Growing Practices: antibiotic-
free, artificial hormone-free, synthetic chemical-free, certified
organic, pastured — grass-fed, and integrated pest mgmt.
Details: CSA farm. CSA members have the opportunity to
participate in multi-farm orders of blueberries, chicken, and
turkey. On-farm sales 4:30 p.m.-6:30 p.m. Tues. and Fri. Closed
Sun. Call abead for availability and to make arrangement for pick
up. From US-31 in Eastport, head east on M-88 one mile. Farm
is on the south side of road. We accept Project FRESH coupons.
Also available via farmers markers, retail stores, phone orders,
restaurants, and farm stand. Farm to School Web listing.

Rocky Top Farms

Ellsworth—Tom and Ruth Ann Cooper

800-862-9303 or 231-599-2251, rockytopfarms.com,
sales@rockyropfarms.com

Products: Fruit preserves, butters, toppings, and Busted Knee
cherry salsa. Custom-made, reusable, northern white cedar gift
boxes available at on-site woodshop.

Details: Farm store open 8 a.m.-5 p.m. Mon.-Sat. year round.
Mail order brochures available upon request. Located 12 miles
south of Charlevoix, two miles north of Torch Lake off US-31.
Follow signs off highway. Also available via Web sales, phone
orders, restaurants, and farmers markets. Farm to School

Web listing.

Rodger's Grass Fed

Alden—Rodger, Paul and Christina

231-633-0664, dewey@rorchlake.com

Products: Pasture born and raised grass-fed freezer beef
and lamb. Considering pasture pork for fall 2010.
Growing Practices: pastured — grass-fed, antibiotic-free,

and artificial hormone-free.
Details: Please contact Christina andfor our blog site for
more information and availability. Farm to School Web listing.

Royal Farms

Ellsworth—Patrick and Sara McGuire

231-599-3222, wwuw.royalfarmsinc.com, royalfarms@torchlake.com
Products: Specializing in Honeycrisp apples and Balaton
cherries! Strawberries, peaches, apricots, vegetables, sweet
corn, pumpkins, and other fall produce. Homemade pies
and pastries. Cherry concentrate, gifts, and products. Maple
syrup, annuals, perennials, and fresh-cut flowers. Ice cream
smoothies. Hormone and antibiotic-free beef and turkey.
In-season corn maze, hay rides, poinsettias, and wreaths.
Growing Practices: integrated pest mgmt. and

MAEAP verified.

Details: Open 7 days a week May-Dec. We have our own in-
house pastry chef; please call with any special requests or orders.
West side of US-31, ten miles south of Charlevoix. We accept
Project FRESH coupons. Also available via farmers markets,
Web sales, phone orders, mail orders, institutions, retail stores,
u-pick, and farm stand. Farm to School Web listing.

Shooks Farms Co. LLC

Central Lake—Daryl and Bryan Shooks

231-544-6418, farmoffice@shooksfarm.com

Products: Delicious black sweets, yellow sweets, red tart,
and Balaton cherries available for you to pick.

Growing Practices: integrated pest mgmt. and

MAEAP verified.

Details: See over 300 head of beef cattle. Open 8:30 a.m.-5:30
p-m. Mon.-Sat. during cherry season. One mile north of M-88
on Shooks Rd.
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Stonehedge Farm and Fiber Mill

East Jordan—Debbie McDermott

231-536-2779, stonehedgefibermill.com,
deb@stonehedgefibermill.com

Products: Yarns made on site, handknit sweaters, hats,
scarves, mittens, etc.; also natural fiber ornaments.

Details: Open 10 a.m.-5 p.m. Mon-Sat. Located at 2246 Pesek
Rd. Five miles south of East Jordan on M-32, east on Pesek Rd.,
up the hill on right.

BENZIE COUNTY

The Ant and the Grasshopper Farm
Frankfort-Greg Kindig

231-383-3182, antfarm@uwildblue.net

Products: Mushrooms, maple syrup, radishes, turnips, carrots,
peas, string beans, sweet corn, heirloom potatoes, heirloom
tomatoes, peppers, eggplant, greens, melons, cucumbers, winter
squash, berries, and plums. Growing Practices: certified organic
and wild crafted.

Details: Call abead for directions. CSA coming soon. We also

do organic agriculturallgardening and season extension consulting.
Most of our crops are open-pollinated heirloom varieties. Also
available via farmers markets and phone orders.

Baatz Blueberry Farm

Honor-Roy and Mary Straubel

231-325-3046

Products: U-pick blueberries.

Details: Open 9:30 a.m-7 p.m. Mon.-Sat., 1 p.m.-7 p.m. Sun.
Aug. 1-first frost. From US-31 near the Cherry Bow! Drive-In,
turn north on Indian Hill Rd. Cross through the four-way stop at
Deadstream Rd. and go to Ryan Rd. Turn right. Go about .5 mile
to Blueberry Ln. and turn left. Follow it to the end of the road.

Bella Terra Farms

Interlochen—Mike and Monika Fiebing

231-218-4131, bellaterrafarms@gmail.com

Products: Chestnuts and garden produce in season.
Bagged and bulk compost available for delivery or pick-up.
Also "green" reuseable produce bags for sale.

Growing Practices: synthetic chemical-free.

Details: Please call for directions and availability and
information about our clientele membership club. Also available
via farmers markets and phone orders.

Champion Hill Farm

Beulah—Greg Griswold

231-651-0682, championhillfarm.com, grizbee2@yahoo.com
Products: Honey and bee products, including Star Thistle
honey, raw honey, and beeswax. Also pollination and swarm
removal services. Growing Practices: antibiotic-free, synthetic
chemical-free, and integrated pest mgmt.

Details: By appointment. Also available via farmers markets,
Web sales, phone orders, mail orders, retail stores, restaurants, and
institutions.

Creation Farm

Frankfort—Mike Hulbert and Anna Sangemino
231-352-9600, wwuw.creationsoap.com, creationsoap@boone.net
Products: Herbs, salad greens mixes, and vegetables. Events,
catering, extracts, culinary plants, skin care, organic creams,
salves, handmade soaps, remedies from sustainable local
resources. Growing Practices: synthetic chemical-free and
integrated pest mgmt., and wild crafted.

Details: Farm store open 10 a.m.-5 p.m. Mon. -Fri. From
Benzonia: Go 4.5 miles west of US-31 on Hwy 115 to Frankfort,
turn right on Parkview, first building on right. (404 Parkview
Lane). Mercato Store open 11 a.m.-6 p.m. Mon.-Sat. at Suite
25, Bldg. 50 in the Mercato at the Village at Grand Traverse
Commons. Farm tours by appointment. Also available via farmers
markets, Web sales, phone orders, mail orders, retail stores, and
restaurants. Farm to School Web listing.

Earth Turtle Farm

Honor—Kari Tomashik

231-383-1883, karitomashik5@gmail.com

Products: Certified organic vegetables: kale, spinach, garlic,
and tomatoes; also herbs and flowers. Wild crafted and garden
flowers. Growing Practices: certified organic.

Details: Call ahead for availability and to arrange orders, early
June-Aug. Halfway between Honor and Empire. From US-31,
take Indian Hill Rd. north for six miles. Turn east on Fowler Rd.
Jfor .5 mile. Farm access across from Blohm Rd. on south side of
Fowler. We accept Bay Bucks.

Food For Thought

Honor-Timothy and Kathleen Young

231-326-5444, www.foodforthought.net, sales@foodforthought. net
Products: Organic/Fair Trade fruit preserves, organic dried
fruit, pickled wild leeks, and wild mushrooms. Organic gift
boxes, mail order gift program, wholesale and corporate gifts.
Private label available. Growing Practices: certified organic.
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Details: Open 8 a.m.-5 p.m. Mon.-Fri. May-Dec. Farm and
Jacility tours welcome. Please call ahead. We accept Bay Bucks.
Also available via Web sales, phone orders, mail orders, retail stores,
and restaurants. Farm to School Web listing.

Greystone Gardens

Honor-Thomas Brodhagen

231-326-5855, greystonegarden.com,
greystonegarden@centurytel.net

Products: Specializing in garden plants including bedding
plants, hanging baskets, and perennials. We grow every plant
we sell. Growing Practices: integrated pest mgmt.

Details: Open 9 a.m.-6 p.m. Mon-Sat., 11 a.m.-4 p.m. Sun.
May 1-June 7, 9 a.m.-5 p.m. Mon.-Sat., 11 a.m.-4 p.m. Sun.
June 7 thru early Oct. Take M-22 2.8 miles south of Empire to
Manning Rd., turn right (east) .5 mile. Also available via farmers
markets and retail stores.

Harris Farms

Honor—Walt and Sharon Harris

231-325-5925, portavent@centurytel. net

Products: Strawberries, tart and sweet cherries, and
blueberries. Asparagus, lettuce, sweet corn, tomatoes,
pumpkins, winter squash, and other summer vegetables.
Also jams, jellies, and maple syrup. Growing Practices:
integrated pest mgmt.

Details: Self-serve/staffed farm stand open 9 a.m.-6 p.m. Mon.-
Sat. Aug.-early Sept. Located ar 7356 Indian Hill Rd., .75 mile
south of Fowler Rd. between Honor and Empire. Also available
via retail stores and restaurants.

Laman Farm

Honor—Peter and Kristi Laman

231-326-5593, www.lamanfarm.com, lamanfarm@gmail.com
Products: New Haven, Red Fremont, and late season
peaches; Gala, Golden Delicious, Red Delicious, Spartan,
Smoothee, and Mclntosh apples.

Details: Mid-Aug.-late Oct. Take US-31 to 5857 Indian
Hill Rd. Also available via phone orders. Farm to School

Web listing.

Llama Meadows Farm

Benzonia—Betty Anne, Marty, and Marley Demers-Jablonski
231-882-4933, lamameadows.com, marty@lamameadows.com
Products: Salad greens, swiss chard, kale, beans, tomatoes,
peppers, carrots, onions, beets, basil, cut flowers, herbs, dried
flower wreaths, llama wool fiber battings, apples, pears, and
grapes. Walk our Labyrinth Peace Garden Nature Sanctuary.
Growing Practices: synthetic chemical-free and integrated
pest mgmt.

Details: Call for availability and to set up an appointment,
mid-June to Oct.

Maple Ridge Orchards

Honor—Tom and Kathy Brodhagen

231-326-5733, thatmapleridge@aol.com

Products: Apples, peaches, pears, and plums. Growing
Practices: integrated pest mgmt.

Details: Available at self-serve roadside stand during Sept.
and Oct. or at Traverse City farmers market. Located 2.8 miles
south of Empire on M-22 and east .33 mile on Manning Rd.
We accept Project FRESH coupons.

Marvin’'s Garden Spot

Interlochen—Marvin and Marcia Blackford

231-275-3227, marvinsgardenspot.com

Products: Full line of locally grown fruits and vegetables

in season, plus hanging baskets, bedding plants, perennials,
honey, maple syrup, jams, gourmet salad dressings, dried
cherries, and cherry products; also on-site garden. Limited
variety of seasonal pesticide-free vegetables.

Details: Stffed farm market open daily Apr. 22-Nov. 6. Located at
18345 Honor Hwy. (US-31), on south side of road, five miles west
of Interlochen. We accept Project FRESH, GT Band coupons, and
Bridge Cards.

The May Farm

Frankfort—Paul, Sharron, and Avery May

231-352-5210 or 231-352-3966, www.themayfarm.com,
themayfarm@gmail.com

Products: Eggs, beef, lamb, pork, chicken, wool, maple
syrup, dairy goat sale and boarding. Goat milk lotions and
soaps. Firewood and manure, delivered. Growing Practices:
pastured — grass-fed, antibiotic-free, artificial hormone-free,
and synthetic chemical-free.
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Details: Farm stand open 24/7 year round. Taking pre-orders
Jor custom-raised grass-fed meat by the quarter, half or whole. Call
Jor initial visit, availability, and directions. 904 Adams Rd. is off
River Rd. between Airport and Forrester Rd., halfway between
Frankfort and Benzonia. We accept Bay Bucks. Also available via
CSA, phone orders, retail stores, restaurants, institutions, mail
orders, and farm stand.

Norconk Farm

Honor-Harry and Barbara Norconk

231-326-3540, paynedbh@sbcglobal.net

Products: Fresh and pickled asparagus.

Growing Practices: integrated pest mgmt.

Details: Self-serve farm stands open 9 a.m-8 p.m. daily from
approx. May 10-June 20. Two self-serve stands: 10004 Aral Rd.
stand located 3 miles south of Empire on M-22, then left on
Aral Rd. one half mile to farm site. Second stand at Cherry
Capital Equipment, on M-72, near Cedar turn-off (Co. Rd. 651).
Also available via farmers markets, phone orders, retail stores,
restaurants, and institutions. Farm to School Web listing.

North Star Organics

Frankfort—Alan and Cheryl Kobernik

231-352-4865, www.northstarorganics.com,
northstarorganics@live.com

Products: Fresh and organic: black and gold sweet

cherries, Montmorency red tart cherries. Frozen organic and
pitted Montmorency cherries in 27-1b. tubs. Dried organic tart
cherries. Growing Practices: certified organic.

Details: Farm stand and u-pick open 9 a.m.-7 p.m. daily
during July. Please call to ensure that product is ripe and
available. Black and gold cherries available from approx. July
4-July 30. Montmorency red tart cherries available from approx.
July 15-Aug. 5. Frozen organic Montmorency red tart cherries
and organic dried cherries available all year. From US-31 in
Benzonia, take Grace Rd. three miles west to Forrester Rd. and
turn north to 1139 Forrester Rd. Also available via farmers
markets, phone orders, mail orders, and retail stores.

Putney’s Blueberries and Peaches

Frankfort-Loy Putney

231-352-4809

Products: U-pick/we-pick blueberries and peaches.

Details: Open 8 a.m.-9 p.m. mid-July to Oct. Take US-31 south
from Benzonia about four miles to Mick Rd. Go three miles west
then .75 mile north on Raymond Rd.

Putney’s U-Pick Berries

Benzonia—Leslie Putney

231-882-5691 or 231-510-6610

Products: U-pick red, black, yellow, and purple raspberries,
blackberries, saskatoons, rhubarb, black and red currants,
gooseberries. Also u-pick garden. Growing Practices:
antibiotic-free and artificial hormone-free.

Details: Farm stand open 9 a.m.-6 p.m. Mon.-Sat., call ahead
Jor Sun. hours, mid-June or as weather permirs, until first snow.
One mile south of stop light in Benzonia on US-31: turn east on
Love Rd., go .5 mile to top of hill, berry patch on the right. Also

available via retail stoves and restaurants.

Rice Farm

Benzonia—Randy and Lesa Rice

231-882-5937, www.ricefarm.org, randyR@ricefarm.org
Products: Black Angus beef, and pork. Growing Practices:
pastured — grass-fed, antibiotic-free, artificial hormone-free,
and synthetic chemical-free.

Details: Call t0 arrange orders and delivery. Corner of
US-31 and Mick Rd., about four miles south of Benzonia.

Also available via farmers markers, Web sales, mail orders,

and institutions.

Sleeping Bear Farms

Beulah—Kirk Jones

231-882-4456, www.sleepingbearfarms.com,
sleepingbearfarms@yahoo.com

Products: Honey, fruit honey spreads, and other specialty
products from the bees that pollinate apple and cherry orchards
throughout the region.

Details: Open 9 a.m.-3 p.m. Mon.-Fri. in season. Corner of
Pioneer Rd. and Homestead Rd. Also available via Web sales,
phone orders, retail stores, restaurants, and institutions.

Starlighthill Farm

Benzonia—James and Diane Barnard

231-882-9461, starlighthillfarm@yahoo.com

Products: Custom-raised lamb, pork, and chicken by
reservation. Handspun, hand-knit mittens and socks.

Growing Practices: pastured — grass-fed, antibiotic-free,
artificial hormone-free, and synthetic chemical-free.

Details: Call or email to reserve lamb. Lamb is sold by half or
whole and will be processed in Dec./Jan. We don't sell cuts. Garlic
braids available in August. We have an annual litter of lambs
ready to go to farm homes in JunelJuly. Contact us to be placed on
list for a lamb pup. Also available via mail orders.
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Trees of Gold
Interlochen—]im and Pati Herrick
231-275-7827, jmaple@charter.net
Products: Maple syrup.

Details: Please call ahead. From US-31 take Lake Ann Rd. (Co.

Rd. 665) north 1.5 miles. Turn west on Bronson Lake Rd. We are
the first house on the north. Also available via phone orders and
mail orders.

Wallin Emu Ranch

Frankfort-Irvin and Patty Pettit

231-352-5215 or 231-651-0197, pettit@netpenny. net
Products: Emu meat, emu oil and lotions, and vegetables.
Growing Practices: pastured — grass-fed, antibiotic-free,
artificial hormone-free, and synthetic chemical-free.
Details: Call to arrange orders. We accept Project FRESH
coupons. Also available via farmers markets and phone orders.

Windsong

Honor—Cindra Moore

231-325-4242

Products: Vegetables, flowers, fresh-cut culinary and
medicinal herbs.

Details: Windsong is a family homestead from 1861.
Open June-Sept. Please call ahead for hours and availability.
Available via farmers markets and by appt.

CHARLEVOIX COUNTY

Aspen Hill Farms

Boyne City—Stephen Edwards

231-582-6790

Products: Vegetables, ginseng, and goldenseal. Eggs, poultry,
meat rabbits, and beef for local restaurants.

Growing Practices: antibiotic-free, artificial hormone-free,
and synthetic chemical-free.

Details: Open 9 a.m.-5 p.m. Mon.-Sat. Intersection of
Anderson Rd. and Marshall Rd. in Boyne City. Also available
via farmers markets, phone orders, mail orders, retail stores,
and restaurants.

Best Farm

Ellsworth—Marv Best

231-544-6189 or 231-536-3595, mbest@fbinsmi.com
Products: Naturally grown sweet corn, beans, zucchini,
lettuce, eggplant, okra, cucumbers, tomatoes, peppers,
canteloupe, and watermelon.

Details: Farm stand open 9 a.m.-6 p.m. daily. Three miles
southeast of Ellsworth at 5025 Six Mile Lake Rd. We accepr
Project FRESH coupons. Also available via farmers markets
and phone orders.

Country Apple Farm Market

Petoskey—Dick and Betty Barker

231-348-9718

Products: Vegetables fresh picked daily, also many varieties
of fresh-picked apples when in season.

Growing Practices: integrated pest mgmt.

Details: Farm stand open, 9 a.m.-4 p.m. Wed.-Sat.,

noon-3 p.m. Sun. Aug. thru Oct. Closed Mon. and Tues. From
Petoskey, take US-31 south and turn left on Horton Bay Rd.
Go two miles, farm is on right. Look for “Farm Fresh Produce”
sign. From Boyne City, take Boyne City Rd. to Horton Bay Rd.,
turn right and go 3 miles to farm on left. We accept Project
FRESH coupons.
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Currey Farms Pure Maple Syrup

Charlevoix—Art and Jan Currey

Toll-free 517-223-3267 or 517-304-8193,
www.curreyfarms.com, currey@cablespeed.com

Products: Pure maple syrup. Delicious. All natural. No
additives.

Details: Please call ahead if you wish to purchase products from
the farm. Five minutes from downtown Charlevoix: Go south two
miles on US-31, turn left (south) onto Barnard Rd. and continue
1.25 miles to the farm on the left (east) side of the road. Also
available via Web sales, phone orders, mail orders, and retail stores.
Farm to School Web listing.

Green Leaf Farms

Charlevoix—Dana Dvoracek

231-547-4122 wwuw.greenleaffarms.net, info@greenleaffarms.net
Products: Pork; pastured — grass-fed or grain-fed, antibiotic-
free, artificial hormone-free, cattle and eggs; herbs and hay.
Growing Practices: synthetic chemical-free.

Details: Please call for orders and directions. Also available via
Jarmers markets, Web sales, and mail orders. Farm to School

Web listing.

Harwood Heritage Gold Maple Syrup Products
Charlevoix—Dave and Terri Parsons

231-547-2038, wwuw.harwoodgold.com, info@harwoodgold.com
Products: Harwood Heritage Gold 100% pure maple syrup,
maple cream, maple sugar, maple barbecue sauce, and maple
baskets for all occasions.
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Details: Call ahead if you'd like to see our operation andfor
purchase our products. Stop by mid-March to see the syruping
process in full swing. Our Web site verifies our farmers market
dates. We ship anywhere. From Charlevoix, take US-31 south nine
miles to Norwood Corners, turn lefi on Barnard Rd. Go .9 miles
to Parsons Rd., turn right. Go 1.5 miles; farm will be on right.
Look for Harwood Heritage Gold Maple Syrup sign. Also available
via farmers markets, Web sales, phone orders, mail orders, retail
stores, and restaurants. Farm to School Web listing.

John Cross Fisheries

Charlevoix—The John Cross Family

231-547-2532

Products: All kinds of fish, fresh and smoked, including
whitefish, trout, walleye, perch, and salmon. Fish dip and
fish sausage. Other seafood also available. Growing Practices:
wild caught

Details: Open 9 a.m.-6 p.m. daily May 15-Jan. 15; 9 a.m.-
5 p.m. 6 days a week (closed Sun.) Jan. 15-May 15. Going
north toward downtown Charlevoix, turn left on Belvedere

in front of 7-11. Go 1-1/2 blocks to 209 Belvedere, on water side.
Also available via phone orders, retail stores, and restaurants.

Johnecheck Sweet Corn Farm

Boyne City-Steve and Cindy Johnecheck

231-582-7947

Products: Sweet corn, other vegetables in season, fresh-cut
flowers, and pumpkins, squash, gourds, and Indian corn in fall.
We only sell what we grow. Growing Practices: integrated
pest mgmt.

Details: Farm stand open 9 a.m.-5 p.m. Mon.-Fri., 9 a.m.-3
p-m. Sat., late July-Oct. West from Petoskey on US-31 to Camp
Daggett Rd., then 3.5 miles south to just beyond Reycraft Rd.;
first farm on left side of road. We accept Project FRESH coupons.
Also available via farmers markets, phone orders, retail stores,
institutions, and restaurants.

Kiteley Farms

Charlevoix—Mike and Sue Kiteley

231-547-2318 or 231-547-3387, wwuw. kiteleyfarms.com
Products: U-pick strawberries, raspberries (red, black, and
purple) and flowers. Vegetables, garlic, herbs, sweet corn,
pumpkins, maple syrup, jam, and honey. Beef: grass-fed,
antibiotic, hormone-free. Growing Practices: integrated pest
mgmt. and pastured — grass-fed.

Details: Farm stand open 8 a.m.-7 p.m mid-June thru Aug. 9
a.m.-6 p.m. in Sept.; self-serve in Oct. Late June strawberry season,
JulylAug. raspberry season, call for details. From Charlevoix take
M-66 east three miles, turn right on Shaw Rd. and go .2 mile,
turn left on Brock Rd. and go .75 mile, farm is on right. We
accept Project FRESH and GT Band coupons.

Lakeside Farm

Boyne City—Dave and Lynn Skornia

231-582-2046

Products: Free-range natural beef, dry-aged. Processed

at USDA-inspected facility. Hay, antibiotic and animal
byproduct-free livestock, and poultry feeds.

Growing Practices: artificial hormone-free and antibiotic-free.
Details: Beef available year round. Call to place an order.

Lavender Hill Farms

Boyne City—Linda and Roy Longworth

231-347-1874, lavenderhoney@sbcglobal.net

Products: Lavender fields, free of all sprays. Culinary
lavender, jelly, farm honey, shortbread, fresh and dried flowers,
sachets, wreaths, bath soap, laundry bar, classes, and tours.
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Growing Practices: antibiotic-free, artificial hormone-free, and
synthetic chemical-free.

Details: Gift shop open 10 a.m.-4 p.m. Wed.-Fri., 10 a.m.-2
p.m. Sat., May 15- Sept. 15. The fields are in full bloom in July.
Call for tours and classes. check Web site for schedule of distilling
lavender oil. Also available via farm stand, farmers markets, phone
orders, retail stores, and Web sales.

Marvin’s Garden

Charlevoix—Gary Marvin

231-547-5553

Products: Tomatoes, beans, cucumbers, lettuce, and cabbage.
We also sell locally grown vegetables, fruit, and flowers from
nearby farms. Also maple syrup, honey, jam, and herbs.
Details: Farm stand open 9 a.m.-8 p.m , May 1-Aug. 30, 9
a.m.-6 p.m., Sept.-Oct. 31. We accept Project FRESH and GT
Band coupons. Follow US-31 towards Charlevoix until you reach
first stop light (M-66), turn right. Farm stand is .25 mile on right,
across from K-Mart.
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Matchett Sheep Farm

Charlevoix—Tim, Linda, Issac, Mia, Noah, and Lily
231-547-2154, timmatchett@hotmail.com

Products: Freezer lamb meat, natural wool, Polypay lambs
and sheep for breeding, and composted manure for gardens.
Growing Practices: pastured — grass-fed and artificial
hormone-free.

Details: Phone or email orders and inquiries are welcome
anytime Mon.-Sat. Located seven miles southwest of Charlevoix.

Rosenthal Orchards

Charlevoix—Walt and Michelle Rosenthal

231-547-4350

Products: U-pick sweet and tart cherries in season.

Fruit blossom honey, dried cherries, and maple syrup.

Free cherry pitting for customers.

Details: Farm stand open 8 a.m.-6 p.m. Sun.-Fri. Closed on
Sat. Season usually begins end of June-mid-Aug. Call to order
we-pick cherries and for availability of u-pick crop. From
Charlevoix, go .25 mile south on US-31 to Barnard Rd. (watch
Jor our sign.) Turn left and go 3.5 miles to our orchard.

EMMET COUNTY

Bill’s Farm Market
Petoskey—Bill McMaster
231-347-6735

Products: Strawberries and melons. Sweet corn, tomatoes,

peas, peppers, lettuce, brocolli, cauliflower, gourds, pumpkins,

fall squash, and herbs. Christmas trees, wreaths, and garlands.
Growing Practices: integrated pest mgmt.

Details: Open 9 a.m.-6 p.m. Mon.-Fri., 9 a.m.-6 p.m. Sat.
Closed Sunday (season exceptions). June 10-Dec. 24. We

have been a family farm for more than 100 years! We accept
Project FRESH coupons. Take Mitchell Rd. three miles east
from Petoskey to 4450 E. Mitchell Rd. Also available via phone

orders and restaurants.

Blackbird Garden

Petoskey—Mike Everts

231-348-3044, www.blackbirdgardens.net,
blackbirdgardens@gmail.com

Products: Culinary garden with heirloom and specialty
items. Salad crops, basils, herbs, garlic, shallots, tomatoes,
beets, carrots, etc. Pesto, sauerkraut, and pickles. Local

foods catering. Growing Practices: synthetic chemical-free.
Details: CSA farm. Call for catering. Farm visits by
appointment. Also available via farmers markets and restaurants.
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Bliss Gardens Farm and Community Kitchen
Cross Village—Craig and Mary Rapin and Travis Childs
231-622-8642, trav.gardens@gmail.com

Products: A large variety of vegetables, berries, and herbs
with extended growing season. Baked and canned goods.
Licensed, fully equipped, shared-use commercial kitchen.
Growing Practices: synthetic chemical-free.

Details: We accept Project FRESH. Also available via farm
stand, farmers markers, institutions, restaurants, retail stores,

and CSA farm.

Coveyou Scenic Farm

Petoskey—David and Kathy Coveyou

231-348-1278, www.coveyouscenicfarm.com,
coveyoufarm@gmail.com

Products: Historic farm growing a wide selection of
flowers, vegetables, and fruit with fabulous scenic views of
Walloon Lake! Outstanding hanging baskets, annuals,
perennials, and garden mums. Wide variety of pesticide-free
vegetables all season along with a large selection of pumpkins,
gourds, and autumn decorations. Handcrafted Christmas
wreaths and more. Growing Practices: integrated pest mgmt.
and synthetic chemical-free.

Details: Open 9 a.m.-6 p.m. daily mid-May-Dec. Directly on
US-131, three miles south of Petoskey. We accept Project FRESH
coupons. Visit our Web site to order Christmas wreaths. We ship
anywhere in the continental USA. Also available via farmers
markest, institutions, restaurants, and Web sales. Farm to School

Web listing.

Just A Plain Farm

Carp Lake—Gordon and Judy Tuthill

231-537-2302

Products: U-pick pumpkins, squash, gourds, Indian corn,
and corn stalks. Also fall decorations, corn maze, and hay
rides. Group tours and barn reception space available.
Details: Open 10 a.m.-6 p.m. daily Sept. 15-Nov. 1. 5055 Gill
Rd., 1.5 miles west of the Carp Lake traffic light on the north side
of Gill Rd. Carp Lake is five miles south of Mackinaw City on
US-31.

Kauffman Flower Farm

Harbor Springs—Mary Kauffman and Mel Kauffman
231-526-6948, www. kauffmanflowerfarm.com,
melmary22@msn.com

Products: Seasonal cut flowers and arrangements, herbs,

and fall dried wreaths.
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Details: Farm open 9 a.m.-5 p.m. Tues.-Sat. in season. North
State Rd. (C-77), 12 miles north of Harbor Springs and four miles
south of Cross Village. Also available via farmers markets

and retail stores.

Pond Hill Farm

Harbor Springs—Jimmy, Marci, and Sharon Spencer
231-526-3276, www.pondhill.com, farm@pondhill.com
Products: U-pick fruits, vegetables, lettuces, herbs. Year-round
farm market sells our meats, fish, old-fashioned canned goods
plus organic groceries, dairy, and handmade soaps.Greenhouses
raise vegetables, flowers, flats, and bedding plants. Christmas
wreaths, garland. Have fun feeding animals and fish. Hay rides,
Squash Rockets, cafe, trails, farm education, and more.
Details: Open 8 a.m.-6 p.m. daily year round. Five miles

north of Harbor Springs on M-119. One and a half miles north
of Birchwood Country Club. We accept Project FRESH coupons
and Bridge Cards. Also available via Web sales, phone orders, mail
orders, retail stores, restaurants, and institutions. Farm to School

Web listing.

The Pumpkin Barn

Levering—Ralph and Tammy Ketvertis

231-537-4858 or 231-537-2941, rketvertis@centurytel.net
Products: Pumpkins, gourds, squash, and apple cider.
Straw bales, ornamental corn, corn shocks, handmade quilts
and pillows, and other craft items. Corn maze. Locally made
preserves. Growing Practices: integrated pest mgmt.
Details: Farm stand open 10 a.m.-6 p.m. daily third weekend
of Sept. to end of Oct. Seven miles north of Cross Village on
Lakeshore Dr. to W. Sturgeon Bay Trail, then right .5 mile. Or
take Pleasantview Rd. to Bliss cemetery and store, then three miles
west toward Lake Michigan. Twelve miles southwest of the
Mackinac Bridge. Also available via u-pick. Farm to School
Web listing.

Red School Farm

Brutus—Mari Schumaker

231-539-7703, redschoolfarm.com, mari@redschoolfarm.com
Products: A wide range of vegetables, culinary herbs, salad
mixes and fresh-cut flowers. This includes many specialty and
heirloom varieties. Growing Practices: integrated pest mgmt.
and synthetic chemical-free.

Details: Farm stand open 2 p.m.-6 p.m. Wed.-Fri. and 9 a.m.-5
p.m. Sat. mid-June through mid-Oct. Go one mile north from
Brutus Rd. or three miles south of Pellston on US-31. Turn west on
Red School Rd. We are two miles down, next to the old, one-room,
red schoolhouse. Also available via farmers market and CSA farm.
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Resort Gardens

Petoskey—Jim and Scott Hotchkiss

231-347-1754, resortgardens.com, shotch@bellsouth.net
Products: U-pick red raspberries; Honeycrisp, Gala, Empire,
Mclntosh, Jonagold, and Fuji apples. Assorted vegetables and
cut flowers.

Details: U-pick in season: Sat. 9 a.m.-1 p.m. mid-July-end of
Oct. Call abead for other picking times. From Petoskey, go south
on US-31 to the US-31/Resort Pike Rd. intersection (across from
the Quiet Moose.) Turn left onto Resort Pike Rd. and go .25 mile

south. Also available via restaurants and retail stores.

VanLoozen Family Farm

Levering—Joseph, Gretchen, and Gabe VanLoozen
231-537-2811, joevanloozen@hotmail.com

Products: A variety of vegetables, herbs, flowers, and
nursery plants grown with natural horse-drawn farming
methods. We use no artificial fertilizers or chemicals of any
kind. Growing Practices: synthetic chemical-free.

Details: Available for environmental education on farming,
nutrition, and herb lore. Please call for directions and availability.
Also available via farmers markets.

GRAND TRAVERSE COUNTY

Anahata Farms/ "It Takes a Village..." CSA
Buckley—Nirinjan Singh

231-360-7043, www.anahatabalance.com,
Jarm@anahbatabalance.com

Products: Raspberries, blackberries, micro-greens, seasonal
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vegetables, cooking and medicinal herbs. Kombucha tea and
wild-crafted herbs, teas, and tinctures. We use certified organic
seeds, living soil, and no chemical pesticides. Our kitchen will be
producing fermented veggies, fresh salsa, and such through the
growing season. Growing Practices: synthetic chemical-free and
wild crafted.

Details: Please call or email for more information. We are

open to growing special or hard-to-find, high quality, fresh produce
for restaurants or those with special needs. "It Takes a Village..."
CSA pickups and retail business is done at the farm office and
education center located at 11980 County Line Rd. in Buckley,
Just down the road from the farm. Also available via farmers
markets, Web sales, phone orders, mail orders, retail stores, and
restaurants. Farm to School Web listing.
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Blue Patch Farms

Kingsley—Michael Riley

231-392-2552

Products: Fresh blueberries, raspberries, vegetables, maple
syrup, apples, sunflower seeds, and much more!

Details: Farm market open 9 a.m.-6 p.m. Mon-Sat., 9 a.m.-

5 p.m. Sun., June-Oct. Call ahead if you are looking for specific
products to check availability. We accept Project FRESH coupons.
Also available via Web sales, phone orders, mail orders, retail stores,
and farmers markets.

Buchan'’s Blueberry Hill

Old Mission Peninsula—Norm, Karen, Lori, and Ben Buchan
231-223-4846, lbuc246@aol.com

Products: U-pick/we pick blueberries, Red Haven peaches,
Cortland and Mclntosh apples. Fresh vegetables in season.
Jams, jellies, canned goods, and baked goods. Homemade ice
cream made with own fresh fruit. Growing Practices: integrated
pest mgmt.

Details: Open 8-8. Mon-Fri., 9 a.m.-5 p.m. Sat, noon-4 p.m.
Sun., mid-July to mid-Oct. Please call for picking availability; July-
Oct. Please call before coming a long distance as we sometimes have
to close briefly for maintenance of the fruit. Take Peninsula Dr. seven
miles north to Nelson Rd., turn right. Go 800 ft. and turn right at
blueberry sign. We accept Project FRESH coupons. Also available
via farmers markets and restaurants. Farm to School Web listing.

Center Road Farm Market (North)

Traverse City—Jen and Ben Bramer

231-223-7900, centerroadfarm@hotmail.com

Products: Various vegetables, including heirloom and hybrid
varieties. Fruits, including berries, cherries, apples and others.
Fresh flowers and herbs also available. Growing Practices:
integrated pest mgmt.

Details: Farm stand open daily May-Oct. Two locations on
Center Rd. (M-37) on Old Mission Peninsula. South stand is three
miles out across from Fire Station #2. North stand is located eleven
miles out on east side of road, just south of Blue Water Rd. Also

available via farmers markets.

Chaney Farm

Williamsburg—Mike and Darlyn Jacobson

231-267-9956, oldchaneyplace7031@sbcglobal. net
Products: Blueberries, wild blackberries, and other fruits,
vegetables, herbs, and cut flowers in season. Fresh eggs and
maple syrup. Growing Practices: artificial hormone-free and
antibiotic-free, integrated pest mgmt, and wild crafted.

Details: Call for on-farm sales. Farm stand 9 a.m.-7 p.m.
everyday from July 1-Oct., weather permitting. From stop light in
Acme at the intersection of M-72 and US-31, go east on M-72
seven miles to farm stand on left (north) side of road. We accepr
Project FRESH coupons. Also available via farmers markers and

phone orders.

Cherry Capital Farm Market

Traverse City—Jim and Shirley Sullivan

231-223-7284, sullivan@pentel.net

Products: Wide variety of fruits and tomatoes. Ice cream
and jam.

Details: Open 24/7, sometimes self-serve, June-Nov. Historic
location, oldest stand on the peninsula! Ask about our pit spir
speciall Located eleven miles our on Old Mission Peninsula Scenic
Heritage Route. (M-37 or Center Rd., on west side, second

stand past fire department.) Also available via phone orders.

Cherry Center Farm Market

Old Mission Peninsula—Nancy Heller

231-223-4313

Products: Wide variety of summer vegetables, sweet and

tart cherries, peaches, and apples.

Details: Open daily. From Traverse City, take M-37 (Center
Rd.) abour 9.5 miles north to 13524 Center Rd. We accepr Project
FRESH and GT Band coupons. Also available via farmers markers.
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Cherry Connection/Edmondson Orchards

Old Mission Peninsula—Dave Edmondson and Joanne Westphal
231-223-7130, wwuw.cherryconnection.com, westphal@msu.edu
Products: 20 varieties of sweet cherries and 2 varieties of

tart cherriess—Montmorency and Balaton. Red and yellow
raspberries, blackberries, peaches, apricots, and nectarines.

Our peaches have been featured in Traverse Magazine as best

in the region. Apples and pumpkins. Dried cherries, honey, and
syrup all year. Growing Practices: integrated pest mgmt.
Details: Fruit stand open 10 a.m.-8 p.m. daily late June to

Sept., noon-6 p.m. daily Sept.-Nov. Ist, depending on weather.
U-pick: Based on available fruit. Call ahead for hours and
availability. Located 8.5 miles north of Traverse City on M-37
(Center Rd.). Look for yellow fruit stand on right side of road,

Jjust north of Chateau Grand Traverse Winery. Look for the
Norwegian dragon sign. Also available via farmers markets, u-pick,
Web sales, phone orders, mail orders, retail stores, restaurants,

and institutions. Farm ro School Web listing.
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Dollar Lake Farm

Traverse City—Brad and Patti Link

231-499-9479, dollarlakefarm@live.com

Products: Summer season CSA is 16 weeks and starts in
mid-June with 35 varieties of fruits and vegetables. Growing
Practices: synthetic chemical-free and integrated pest mgmt.
Details: Call or email to arrange a tour of the farm.

From Traverse City, US-31/M-72 north to 4 Mile Road, left on
Hammond Road follow around High Lake Road, left on Supply
Road, just past Woodland Schools on the right. We accept Project
FRESH, GT Band Coupons, and Bay Bucks. Also available

via farmers markets, restaurants, and institutions.

Edgecomb Farms

Traverse City—Dean and Vicki Edgecomb
231-946-6109, vickiedgecomb@yahoo.com

Products: Sweet corn, tomatoes, pumpkins, eggs, and
ground beef.

Details: Call for availabilizy.

Fehrenbach Farms

Karlin—Denise and Jason Fehrenbach

231-590-8549, fehrenbachfarms@tir.com

Products: Llama fiber, yarns, manure, general garden items,
and eggs. Growing Practices: synthetic chemical-free.
Details: Call farm number to place orders. Orders will be
delivered or mailed. Farm to School Web listing.

Gallagher’s Centennial Farm Natural Meats
Traverse City—Doug, Joanne, Anthony, and Katie Gallagher
231-421-5199 or 231-218-0771, www.gallagherfarms.com,
gallagherfarms@yahoo.com

Products: We sell only our own born and raised natural beef.
Also pork. Individually packaged, quarters, halves, and wholes.
Summertime on the grill specialty products, all made with our
own meats. No MSG or nitrates. Growing Practices: pastured —
grass-fed, antibiotic-free, and artificial hormone-free.

Details: Farm market open May 15-Sept. 15, noon-6 p.m.
Mon-Fri., noon-4 p.m. Sat., closed Sun. Meat available year round
by appointment. From Traverse City, 3 miles out on West Front St.,
becoming N. Long Lake Rd. .25 mile past West Senior High School
on right. Also available via farmers markets and phone orders.
Delivery available. We accept Project FRESH coupons. Farm to
School Web listing.
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Giving Tree Nursery

Grawn—Brenin Wertz-Roth

231-409-4654, breninw@gmail.com

Products: Specializing in regionally adapted vegetable starts,
edible landscaping plants, and unique cut-flower arrangements
grown with a commitment to environmental stewardship.
Growing Practices: integrated pest mgmt. and synthetic
chemical-free.

Details: Available at the downtown Traverse City farmers
market. We accept Bay Bucks. Also available via phone orders.

Grey Hare Inn Vineyard B & B

Old Mission Peninsula—Jay and Cindy Ruzak

231-947-2214, www.greyhareinn.com, greyhareinn@hughes.net
Products: Wine grapes (Leon Millot, Marechal Foch, Baco
Noir, Chancellor) and seedless table grapes (Reliant, Concord).
Strawberries, tart and sweet cherries. Lavender plants and
strawberry plants in decorative pots.

Details: Farm stand open 10 a.m.-noon and 4 p.m.-6 p.m.
June-Oct. Wine grape orders must be placed in advance but orders
can be placed year round. Call ahead for u-pick availability. Table
grapes, strawberries, and cherries sold at farm stand as well. Go 7.2
miles north on M-37 to Carroll Rd., sign on right; turn left and go
Jfor .3 mile to first driveway on left. Farm to School Web listing.

Groleau’s Farm Market

Traverse City—Louis and Lynn Groleau

231-929-9654

Products: Strawberries, cherries, peaches, plums, and apples.
Sweet corn, canning tomatoes, and other summer vegetables.
Cherry jam, cherry barbecue sauce, dried cherries, cherry
concentrate, honey, maple syrup, and cider. Christmas trees,
and wreaths.

Details: Staffed farm stand 9 a.m.-7 p.m. late June-

Aug. 10 a.m.-6 p.m. daily in fall. From Traverse City, go south
on Garfield Rd. to Hammond Rd., then east to 2100 Hammond,
at Four Mile Rd. We accept Project FRESH coupons. Also

available via farmers markets, phone orders, and retail stores.

Hall Farms

Traverse City—Dan Hall

231-946-2985, hallfarms.tc@gmail.com

Products: Family owned and operated since 1957. We
harvest sweet corn and a wide variety of garden vegetables and
fruits everyday during season. Growing Practices: integrated
pest mgmt.

Find it fast at localdifference.org
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Details: Open daily during the season 9 a.m.-7 p.m. late July-mid
Sept. Located ar 8118 N. Long Lake Rd., 4.5 miles west of Oleson’s
Food Store. We accept Project FRESH coupons. Also available via
Jfarmers markets and restaurants.

Holmstead Farm

Traverse City—Marshall and Becky Holmes

231-668-7482, flavorforlife@charter.net

Products: We have a farm stand where we sell naturally
grown vegetables, strawberries, raspberries, blackberries, eggs,
and cut flowers. Growing Practices: synthetic chemical-free.
Details: Farm stand open 9:00 a.m.-7:00 p.m. daily June
through Oct. We are also a CSA farm. Call ro ask about
availability. Take North Long Lake Road west out of Traverse City
about 9 miles. At the Lake Ann turn, continue straight ahead on
West Long Lake Road for one mile to our farm on the lefi. Look for
big red barn. Also available via farmers markets, phone orders, and
restaurants.

Hooper’'s Farm Gardens

Old Mission Peninsula—Terry and Bruce Hooper
231-223-7627, hoopgard@pentel.ner

Products: Flowers: u-pick and weddings. Apples,
raspberries, and cherries.

Details: Free garden touring 10 a.m.-6 p.m. daily, April-Oct.
U-pick or full wedding floral service and design. From US-31,
Jollow M-37 (Center Rd.) north 13 miles to Kroupa Rd. Go
thru first stop sign. Farm is third house on right. Also available

via phone orders, retail stores, and farm stand.

Hoxsie’s Farm Market

Williamsburg—Denny and Judy Hoxsie

231-267-5264 or 231-267-9087, www. hoxsiesfarmmarket,
dhoxsie@charter.net

Products: Cherries, apples, and pumpkins. U-pick apples
and pumpkins, wagon rides, and corn maze. Pies, doughnuts,
baked goods, cider, jams, salsas, and dried cherry products.
Growing Practices: integrated pest mgmt.

Details: Swuffed farm market open 9 a.m.-6 p.m. July-Aug.,

9 a.m.-6 p.m. Sept.-Oct. U-pick: daily in Oct. Wagon rides to
growing patch. Eight miles northeast of Traverse City, or three
miles east of Acme on M-72. We accept Project FRESH coupons.
Also available via farmers markers. Farm to School Web listing.

Island View Vineyard and Orchard

Old Mission Peninsula—Margrit and Werner Kuehnis
231-223-4642, mkuehnis@pentel.net

Products: Peaches, apples, apricots, plums, pears, and cut
flowers. U-pick apples also available.

Details: Farm stand open 9 a.m.-8 p.m. June-Oct. Seven miles
north on M-37, Old Mission Peninsula. Second house after
Chatean Grand Traverse Winery. Also available via restaurants.

JR’s Chilies

Traverse City—Jim Reynolds

231-947-1599, 231-631-1358

Products: 15 varieties of chili peppers, chard, tomatillos,
specialty onions, bunching onions, and fingerling potatoes.
Growing Practices: integrated pest mgmt.

Details: Located south of Traverse City, east of Garfield Rd. on
Potter Rd. We are first house on south side of road. Also available
via farmers markets, phone orders, retail stores, and restaurants.

Lighthouse Market

Old Mission Peninsula—David and Debra Allen
231-313-1734

Products: U-pick peaches, blackberries, pears, and apples.
Pies, jams, honey, maple syrup, vegetables, and herbs. Antique
apples including Northern Spy. Growing Practices: synthetic
chemical-free and integrated pest mgmt.

Details: Farm stand opening Memorial Day weekend. Weekends
in June, open 9 a.m.-7 p.m. 7 days a week, July and Aug., 9 a.m.-
5 p.m. Sept. and Oct. U-pick starts with blackberries and ends
with apples. U-pick hours same as farm stand. From Traverse City,
Jollow Center Rd. north 14 miles. Watch for signs.
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Michigan Venison Company

Traverse City

231-409-4507, www.michiganvenison.com,
info@michiganvenison.com

Products: All natural local white tail venison harvested
from free-range, native deer. Orders available for restaurants
and individuals. All meat is certified and inspected.
Growing Practices: antibiotic-free, artificial hormone-free,
and wild caught.

Details: Interested in experiencing our natural meat movement?
Take a tour of our 1,600-acre wilderness facility. Contact us for
details. Orders available via email, phone orders, and Web sales.
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Moomer’s Farm Creamery

Traverse City—Bob and Jon Plummer

milk@moomers.com

Products: A complete line of fresh premium fluid milk: skim,
2%, whole, and chocolate milk; and heavy cream. Growing
Practices: pastured — grass-fed and artificial hormone-free
Details: Moomers Homemade Ice Cream Shop is our primary
outlet. Go to moomers.com for hours. Also available via retail
stores, restaurants, and institutions. Located five miles west of

downtown Traverse City on N. Long Lake Rd.

Mushroom Gardens LLC

Grawn-David Schaffer and Brian Rogers

231-342-3070, mushroomgardensilc.com, team@
mushroomgardensllc.com

Products: Sustainably grown gourmet and medicinal
mushrooms and mushroom products. We have oyster, shiitake,
Lion’s Mane, and more. Also spawn, plugs, grow kits, and
workshops. Growing Practices: antibiotic-free, artificial
hormone-free, and synthetic chemical-free

Details: Call to place orders or sign up online for your mushroom
share. Also available via farmers markets, Web sales, phone orders,
mail orders, retail stores, restaurants, institutions, farm stand, and

CSA farm.

Ocanas Farm

Old Mission Peninsula—Leo Ocanas

231-883-8669

Products: Tart and sweet cherries, apricots, nectarines,
plums, apples, and wide variety of vegetables.

Details: Call to arrange on-farm sales. We accept Project FRESH

coupons. Also available via farmers markets.

Old Mission Flower Farm

Old Mission Peninsula-Carolyn Kelly

231-392-5761 or 231-223-4042, www.oldmissionflowers.com,
carolyn@pentel.net

Products: Wide assortment of fresh cut flowers carefully
selected and harvested for long vase life. Many heirloom
varieties, ornamental herbs, and dried flower arrangements.
Growing Practices: synthetic chemical-free and integrated
pest mgmt.

Find it fast at localdifference.org

Details: Custom cut bunches, u-cut, or complete design services
available for special events and weddings. Further information
on Web site or by phone. U-cut and farm stand open 8-8 Thurs.
and Fri., 2 p.m.-8 p.m. Sat., June-Sept. Call ahead. Take M-37
(Center Rd.) north to Old Mission Rd., turn right. Farm is less
than .5 mile on the left. Sign visible from the road. Also available
via farmers markets, Web sales, phone

orders, retail stores, u-pick, and farm stand.

Olds Brothers Maple Syrup

Kingsley—Richard Olds

231-263-5683 or 231-631-4279

Products: Maple syrup and sweet corn.

Growing Practices: integrated pest mgmt.

Details: Sweer corn: farm stand open 9 a.m.-5 p.m. late July-
Labor Day at North Bronson Ave. (Garfield Rd.) in Kingsley.
For maple syrup, go five miles south of Kingsley on Blackman Rd.
We accept Project FRESH coupons. Also available via farmers
markets, phone orders, and mail orders.

Oleson’s Buffalo Farms

Traverse City

doleson@chartermi.net

Products: Buffalo meat: ground and in steaks, roasts, jerkies,
and sausages. Growing Practices: pastured — grass-fed,
antibiotic-free, and artificial hormone-free.

Details: Also available via Web sales, phone orders, retail

stores, and restaurants.

Pahl Farms

Buckley—Ted and Dave Pahl

231-342-5662, www.pahlsfeedsandneeds.com,
www.pablspumpkinpatch.com, dpahl@acegroup.cc

Products: Homegrown beef, fresh green beans, farm fresh
eggs, and milk. Pahl's Pumpkin Patch, petting zoo, goat

walk, straw, and corn mazes, Oct. 1-31. Bulk foods. Growing
Practices: antibiotic-free, synthetic chemical-free, artificial
hormone-free, integrated pest mgmt, and pastured — grass-fed.
Details: Always taking orders for beef by the quarter, half, or
whole. Call 231-269-4400. Our beef is butchered by a USDA
inspected and certified butcher. It arrives vacuum packed and fresh
frozen. Pahl's Feeds and Needs at 11168 N. M-37 is open

9 a.m.-6 p.m. Mon.-Fri. and 9 a.m.-3 p.m. Sat. Take M-37 south
of Traverse City through Buckley. Continue around curves, past
physician's office, to the red barn on the left. We accept Project
FRESH coupons. Farm to School Web listing.

Find it fast at localdifference.org
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Petal Pushers Greenhouse

Traverse City—Rick and Colleen Ankerson

231-935-1775

Products: Hanging baskets, mixed containers, bedding plants,
vegetable and herb plants, perennials, and accent plants. We
also provide custom planting for your containers. Some heirloom
tomatoes, too.

Details: Open 10 a.m.-6 p.m., Mon.-Sat., 10 a.m.-3 p.m. Sun.,
May and June; after then, by appointment. From the intersection of
Front St. and Division in Traverse City, go west on Front St/North
Long Lake Rd. about three miles. Turn left on Herkner. Go abour
two miles and see greenhouses on left. Also available via farmers
markets.

Potter Road Raspberries

Traverse City—Brenda Mahn

231-947-6457

Products: U-pick/we-pick red raspberries. We have nine
varieties, summer and everbearing. Other vegetables in season.
Growing Practices: Integrated pest mgmt.

Details: Open 8 a.m.-7 p.m. Raspberry picking begins July
10-first snow. Pre-season orders taken anytime. Call abead for
directions or to arrange we-pick orders. Located six miles south
on Garfield Rd,. to Potter Rd. Turn east. We are .25 mile down
the road on the right hand side. Self-serve stand in front of house.
Munson employee discount. We accept Project FRESH coupons.
Also available via phone orders and u-pick

Rehmann’s East Bay Ranch

Traverse City—Susan and Steve Rehmann

231-929-7280, ebayranch.com, buymyrtle.com

Products: Pumpkins, gourds, farm fresh eggs, myrtle ground
cover, compost, farm tours. Come meet our animal friends—
the turkeys like to talk! Hand-led horse rides.

Details: Please give us a call to arrange your farm tour. We are
located at the corner of 3 Mile Rd. and Smith Rd., one mile south
of Hammond Rd. Also available via farmers markets, phone orders
and u-pick.

Rennie Orchards

Williamsburg—William Rennie

231-264-8387 or 313-264-7847, rennieorchards.com,
rennieorchards@coslink.net

Products: U-pick sweet and tart cherries, apples, pears,
prunes, peaches, and apricots. Pumpkins, squash, and gourds.
Growing Practices: integrated pest mgmt.

Details: Farm stand and u-pick open 9 a.m.-8 p.m. July I1-
Aug. 6. Fall apple wagon and u-pick apples: 10 a.m.-6 p.m.
weckends, 9 a.m.-5 p.m. weekdays. Field trips and other group
activities available by appointment during the week, hay rides
thru the weekend. Evening hay rides available by appointment.
Cherries available July 1-Aug. 6., apple wagon season starts third
wecekend of Sept.-Nov. 1. From Traverse City, north on US-31
ten miles to Angel Rd., turn right, go two miles to Munro Rd.,
turn left, go one mile, farm is on the left. Farm to School

Web listing.

Robbins Farm Market

Traverse City—Jack and Lou Robbins

231-947-9360

Products: Fall apples, raspberries, thubarb, pumpkins,

and peaches. Asparagus, winter squash, and gourds.

Details: Self-serve farm stand. Located 1.5 miles south of South
Airport Rd. at 1007 Cass Rd. Also available via retail stores.

Schichtel Nursery and Vineyard

Buckley—Joseph and Shirley Schichtel

231-883-6111, sjschichtel@yahoo.com

Products: Native oak and maple trees and seedlings. Hardy
bareroot grape stock. Growing Practices: integrated pest mgmt.
and MAEAP verified.

Details: Open 7-7 Mon.-Sat., noon-6 p.m. Sun. April-Dec.
Four miles north of Buckley. Take Bartlett Rd. to Fox Rd.

Second farm on the left. Look for nursery signs! Also available

via phone orders, mail orders, and Web sales.
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Shangri-La Too

Traverse City—Lou Santucci

231-499-01006, santucci.louis@gmail.com

Products: U-pick apples. Farm fresh eggs from May-Oct.
Details: Open 9 a.m.-dark in picking season, Sept.-Oct.
Take Center Rd. (M-37) north up Old Mission Peninsula.
Our farm is on right, just past Island View Rd.

Shultz Orchards

Old Mission Peninsula—Dave and Mary Shultz
231-223-7721

Products: Apples, including antique Hubbardston.
Details: Self-serve farm stand. Located ar 3728 Old Mission
Rd. Turn east off of M-37 (Center Rd.) after passing the Old

Mission Tavern.
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Spring Hill Farm and Vineyard

Traverse City—Wendell and Ardana Titus

231-941-1372, springhillfarm@chartermi.net

Products: U-pick/we-pick Vinifera and French hybrid
wine grapes for home winemakers.

Growing Practices: integrated pest mgmt.

Details: Harvest generally in mid-Oct. Call or email in late
summer for u-pick availability. Located at 710 Spring Hill Rd.,
two miles south of Traverse City off Garfield Ave.

Spring Hollow Dairy

Buckley—Richard and Diana Jelenek

231-269-4139, springhollowfarm@hotmail.com

Products: Summer CSA. Micro greens, fresh vegetables,

and greens. Quail eggs and chicken eggs. We supply greens
and vegetables through winter months. Growing Practices:
antibiotic-free and synthetic chemical-free.

Details: We are transitioning our farm towards certified organic.
Also available via farmers markets and CSA farm. We accept
Project FRESH coupons and Bridge Cards.

Stoney Beach Farm

Old Mission Peninsula—Chuck and Bethany Goodman
231-922-8191, wwuw.stoneybeachfarm.com, info@stoneybeach.com
Products: U-pick strawberries (Jun.-Oct.), raspberries,
tomatoes, rhubarb, saskatoons, blackberries, and assorted
vegetables. Pesticide-free strawberry preserves.

Details: Strawberries available in June-Oct., other fruits and
vegetables available seasonally. We practice sustainable agricultural
techniques and specialize in growing without synthetic pesticides.
Call or visit Web site for hours and picking conditions. Closed Sun.
Located on Old Mission Peninsula, 5.5 miles north of city limits,
northwest corner of M-37 (Center Rd.) and Gray Rd. Look for
the long white barn with the big green roof.

Sun Ra Farm

Traverse City—Roger and Vicki Kaley

231-947-9407

Products: Extensive varieties of tomatoes, leafy greens, carrots,
and beets. Artichokes, garlic, leeks, onion, beans, many peppers,
turnips, parsnips, eggplant, fennel, cabbage, cauliflower,
broccoli, and flowers.

Growing Practices: synthetic chemical-free.

Details: Please call ahead. We accept Project FRESH, GT Band
coupons, and Bay Bucks. Located one half mile north of Potter

Rd. on 4 Mile Rd. to corner ar Windy Ridge. Also available via

restaurants and farmers markets.

Tootsie Roll Farms

Traverse City-Bill and JoAnne Schutz

231-223-9288

Products: Fruit, including several varieties of cherries,
peaches, apricots, plums, nectarines, and apples. Summer
vegetables, including sweet corn, tomatoes, and gourmet
lettuces. Maple syrup.

Details: On Old Mission Peninsula. We are last farm on west side
before lighthouse on Center Rd., at Tompkins. Rd.

Tralane Farm

Buckley—Frank Lipinski

231-269-4040

Products: Sweet corn.

Growing Practices: integrated pest mgmt.

Details: Farm stand open 8-8 daily July 20-Aug. Go one mile
north of Buckley on M-37, on west side of road. Across from long
barn and blue silos.

Uncle Bill’s Orchard
Williamsburg—Margaret White Trust, Robert Apap
231-267-5018

Products: Cherries, plums, and peaches.
Growing Practices: integrated pest mgmt.
Details: Tiwo miles north of M-72 on Elk Lake Rd.
Available via u-pick and farm stand.
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Urka Strawberry Farms

Traverse City/Kingsley—Joy and John Urka

231-263-4507 or 231-477-5537, urkafarms.com,
urka@kaltelnet. net

Products: U-pick/we-pick strawberries.

Details: Siaffed farm stand open 8-8 starting around June 10.
Take M-37 10 miles south from the Grand Traverse Mall ro
abour .25 mile south of the M-113 intersection. For sister u-pick
and farm stand in Brethern, call 231-477-5537. Also available

via farmers markets.

Wagon Wheel Farm

Williamsburg—Chuck and Carol Walter

231-267-5942 or 231-218-2019, www.wagonwheelfarmmi.com
Products: Processed Angus beef by half or whole, lean Angus
burger and steaks available at all times, Angus feeders and calves
for sale; also hay and straw. Growing Practices: pastured —
grass-fed, antibiotic-free, and artificial hormone-free.

Details: Please call abead for orders. Three miles east of Acme

on M-72 to Bates Rd., then north .75 mile to 6584 Bates Rd.
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Walnut Lane Farm

Traverse City—Richard C. Wagner

231-947-6595, dikndori@gmail.com

Products: Tart and sweet cherries. Raspberries and apples.
Tomatoes, pumpkins, squash, and misc. vegetables. Spring
vegetable and flower bedding plants. Honey.

Details: Farm stand open 8-8 Mon.-Sat. Located .6 mile south
of Hammond Rd. on the east side of Three Mile Rd. Also available

via phone orders.

Wells Family Farm

Williamsburg—Michael and Phyllis Wells

231-264-9522

Products: Summer vegetables, strawberries, raspberries,
and blueberries. Growing Practices: synthetic chemical-free.
Details: CSA farm. Also available via Elk Rapids

Jarmers market.

Werp Farms

Buckley—Mike and Tina Werp

231-263-7239, werpfarms@gmail.com

Products: Fresh baby vegetables, micro greens, salad greens,
tomatoes, edible flowers, and herbs. Custom grown for
restaurants year round and seasonally in the field. We are
transitioning to certified organic. Growing Practices: synthetic
chemical-free.

Details: Available via restaurants.

Williamsburg Collective

Williamsburg—Patti Wheeler and Doug Marsh

231-633-1408 or 231-633-0268,
williamsburgcollective@gmail.com

Products: Seasonal vegetables including greens, tomatoes,
garlic, onions, carrots, beets, and more. Herbs, cut flowers, and
eggs. Plus canned and pickled goods made with organic sugar.
Growing Practices: antibiotic-free, artificial hormone-free, and
synthetic chemical-free.

Details: Our items are available at Evergreen Market on US-31
North, between Acme and Elk Rapids. Also available via farmers

markets and restaurants.

Wilson Orchard

Traverse City—Joseph and Ann Riley

231-946-3607

Products: U-pick sweet cherries (4 varieties) and tart cherries
(2 varieties).

Details: Farm stand and u-pick open 9 a.m.-5 p.m. daily.
Please call abead for availabiliry. Season usually runs from

July 4th-20th. Season can vary five days earlier or later. Our
orchard has been in the family 125 years. Follow M-37 (Center
Rd.) north from Traverse City, up Old Mission Peninsula. Go 3.5
miles, until water is on the right side of road. Next left turn is
Wilson Rd. Go .5 mile; orchard is on right, farm stand is behind
large stone farmbouse, in beige building.

Youker Farm Market

Grawn-David W. and Dorothy M. Youker

231-943-4003, dyoukermarketl @aol.com

Products: Cherries, peaches, and apples. Asparagus, tomatoes,
sweet corn, cabbage, squash, and pumpkins. Frozen tart and
sweet cherries, cherry concentrate, jams, and pies, year round.
Details: Swffed farm market open 7-7 May-Oct. daylight-

dark Nov.-April. Located ar 4977 M-37, 11 miles south of
Traverse City, or two miles north of M-37/M-113 intersection.

Zenner Farms

Kingsley—Richard Zenner

231-263-5339

Products: Hydroponic tomatoes and lettuce. Tomatoes
available May-Nov. Lettuce available year round.

Growing Practices: integrated pest mgmt.

Details: Farm stand open 8 a.m.-6 p.m. Mon.-Fri., 7 a.m.-
3 p.m. Sat. May -Nov. Ten miles south of Traverse City on
M-37 to Clous Rd., then left two miles, first farm on left.

Or 4 miles west of Kingsley on M-113 to Schneider Rd., then
right on Clous Rd., first farm on left. Also available via farmers
markets, retail stores, and restaurants. Farm to School Web listing.
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KALKASKA COUNTY

Darnit Char’s Icelandic Wool-N-Sheep Farm
Kalkaska—Charlene Barkus

231-258-3463 or 231-886-0989, www.darnitchars.com,
char@darnitchars.com

Products: Sheep milk products, face creams, lotions, soaps,
and all-natural skin care products. Wool products, from raw
fleeces and rovings to finished farm-spun yarns. Hats, scarves,
shawls, wool slippers, and gifts. Speciality blends of buffalo
fiber/yarns. Registered Icelandic sheep and lambs for sale.
Growing Practices: pastured — grass-fed.

Details: Please call or email for appointment. See Web site for
more information. Also available via Web sales and retail stores.
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DNM Beef Depot

Mancelona—Donna M., Nathan J. and Matthew Libbey
231-587-0999, puppypower@hughes. net

Products: All beef is fed on self-feed grain and pasture, no
antibiotics or hormone implants used. Mix of corn, soybean
meal, and minerals. Growing Practices: pastured — grass-fed,
antibiotic-free, and artificial hormone-free.

Details: Usually available from Sept.-Feb. but do occasionally
have some in summer months. Also available via phone orders.

MapleBerry Farm

Rapid City—Margaret Muench Learner

231-590-6258, grace.muench@gmail.com

Products: Seasonal produce and flowers. Livestock, poultry,
and eggs. Fiber for spinning and fiber crafts along with basic
spinning and knitting lessons. Growing Practices: pastured

— grass-fed, antibiotic-free, artificial hormone-free, synthetic
chemical-free, integrated pest mgmt., and wild crafted.
Details: Call for on-farm sales. Contact early for livestock and
poultry. From Rapid City Rd. at Valley Rd., turn east on Valley.
Go two miles to Gillett Rd., then turn south (vight). Take seasonal
road across from the cemetery; first house up the road. We accept
Bay Bucks. Also available via farmers markets.

Maple Crest Farm

Alden—Lou and Diane Nemeth

231-331-6365 or 231-384-2606, maplecrestfarmalden @gmail.
com

Products: Maple syrup, maple added-value products, maple
sugar, and maple candy. Fresh ground spelt and buckwheat
mixes. Growing Practices: antibiotic-free, artificial hormone-
free, and synthetic chemical-free.

Details: Call abead for availability. We have various sizes of syrup
containers. Mixed produced in small batches to retain freshness.
Located two and a half miles west of M-131 between Smith/Innis
and Lannin Road on Plum Valley Rd. NW. Plum Valley Rd. is
half way between Kalkaska and Mancelona, west of M-131. Also
available via phone orders, Web sales, mail orders, retail stores, and
Jarm stand.

Nad’s Nursery

Fife Lake—Nadine G. Baize

231-499-0422, dawana54@live.com

Products: Produce and plants for blueberries, melons,
herbs, unusual salad veggies, and heirloom tomatoes. Custom
seed-starting. Growing Practices: synthetic chemical-free and
integrated pest mgmt.

Details: Self-serve farm stand open noon-5 p.m., 7 days a week,
Call ahead for u-pick and nursery plants. For custom seed starting,
please contact by December 1 for next season’s plants. From Fife
Lake Village, go approx. 3.5 miles southeast on Coster Rd. to the
stop sign at Lund Rd. Turn left and watch for stand, 100 yards on
left. Also available via farmers markets, phone orders, and u-pick.

Rolling Meadows Ranch, LLC

Fife Lake—Lori Bloink

231-394-1879, kbloink@gmail.com

Products: Grass-fed, all-natural beef; asparagus, tomatoes,
celery, vegetable plants, meat chickens, and naturally grown
summer vegetables. Farm feed store. Biodiesel production for
our farming needs. Growing Practices: pastured/grass-fed,
antibiotic-free, artificial hormone-free, synthetic chemical-free,
and integrated pest mgmt.

Details: Also available via farmers markets, phone orders, and
retail stores. We accept Project FRESH, GT Band Coupons, and
Bridge cards.

Shetler Family Dairy/Amazing Graze Farm
Kalkaska—George, Sally, Kaleb, and Pete Shetler
231-258-8216, www.shetlermilk.com, kaleb.shetler@yahoo.com
Products: Glass-bottled milk: whole, 2 percent, fat-free,
chocolate, half-and-half, heavy cream, yogurt fruit smoothies,
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eggnog, cultured buttermilk, sweet and iced tea. Custard
ice cream in twelve flavors. Also dipping ice cream cones
in summer. Beef and pork by the pound (frozen). Growing

Practices: pastured — grass-fed, antibiotic-free, artificial
hormone-free, and synthetic chemical-free.

Details: Farm store: 11 a.m.-6 p.m. Thurs.-Sat. in winter. 11
a.m.-7 p.m. Mon.-Sat. in summer. Call or visit Web site for exact
hours. Call to special order beef and pork by the side or quarter.
Becef'is ready once a month and pork usually in the fall. From
Kalkaska take M-72 six miles east to Sigma Rd., right one mile to
Tyler Rd., right .5 miles on left. Also available via phone orders,
retail stores, restaurants, institutions, and farmers markets. Farm
to School Web listing.

SunRazed Farm

Fife Lake—Steve and Kathy Voice

231-879-4351, www.sunrazedfarm.com, kadabra@hughes.net
Products: Sheep milk soap, grass-fed lamb, seasonal produce,
herbs, fingerlings, and raspberries. Dorper sheep, miniature
Hereford cattle. Hormone, antibiotic-free compost. Growing
Practices: pastured — grass-fed, artificial hormone-free and
antibiotic-free, synthetic chemical-free, and integrated

pest mgmt.
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Details: Call or email to order whole freezer lamb or for breeding
stock availability. Our natural sheep milk shea soaps are available
online or via mail order. Check our Web site for hours. Season
typically starts late May-mid-Oct. We accept Project FRESH
coupons. Also available via farmers markets, Web sales, phone
orders, restaurants, farm stand, mail orders, and retail stores.

Wood Meadow Farm

Rapid City—Bernard and Phyllis Senske

231-258-4191, woodmeadowfarm@torchlake.com

Products: Sheep. Growing Practices: pastured — grass-fed
and artificial hormone-free.

Details: Lambs available Oct.-Nov. Call to place orders in Aug.
Frozen lamb available after Dec. 15. Call for prices and to place
order. Four miles north of Kalkaska on M-66 (US-131) to Wood

Rd., then two miles west.

LEELANAU COUNTY

9 Bean Rows

Northport—Nic and Jen Welty

231-271-1175 or 216-244-1385, www. 9beanrows.com,
Jjen@9beanrows.com

Products: We are a four-season CSA farm and bakery
offering a wide range of fruits and vegetables, eggs, chicken,
and delicious baked goods. Growing Practices: antibiotic-free,
artificial hormone-free, integrated pest mgmt., and pastured —
grass-fed.

Details: We are an artisan farm and bakery dedicated to
supplying year-round fresh foods to our community. We operate

by combining permaculture and edible forest gardening practices
with passive cold storage and passive hoophouse structures to have a
continuous supply. Directions: From Suttons Bay: Take M-22 north,
left on Tatch Rd. (CR 626), go one mile, take a right on Overlook
Rd. (CR 631). Farm is %2 mile on lefi. Also available via farmers

markets, Web sales, phone orders, restaurants, and retail stores.

1836 Fish Co.

Peshawbestown—Bill Fowler

231-866-0668

Products: Fresh whitefish and lake trout year round. Salmon
and walleye sometimes available. Filleted, sausage, and as paté
available through Carlsons of Fishtown and Cross Fisheries.
Growing Practices: wild caught.

Details: Sales in the afternoon at the Arthur Dubamel Marina.
Call ahead to make sure the boat is coming in. The marina is on
M-22, a mile north of the Leelanau Sands Casino and adjacent
to Graham Greene Park. Boat fishes daily depending on weather.
Bring your cooler, free ice to pack your fish. Discounts on orders

of more than fifty pounds.

Alpers Berry Farm

Suttons Bay-Jim and Shirley Alpers

231-271-6656

Products: U-pick/we-pick red raspberries.

Details: U-pick open 9 a.m.-6 p.m., we-pick 11 a.m.-5 p.m.,
mid-July to mid-Aug. Please call for evening picking or we-pick
orders. Vegetables available mid-June to mid-Oct. at selfserve farm
stand open 10 a.m. to dusk. Two miles north to Setterbo Rd., turn
left and go one mile to 1785 N. Setterbo Rd. Look for signs.

Bakker’s Acres

Suttons Bay—Alan Bakker

231-271-3673 or 231-620-4260

Products: Sweet Tango apples. More than 20 varieties of
apples, including Honeycrisp, Zestar, Chestnut, Gala, and
Mutsu. Sweet and tart cherries, peaches, pears, plums, and
apricots. Fresh vegetables in season. Also chestnuts for the
holidays. Growing Practices: integrated pest mgmt. and
GAP compliant.

Details: Farm stand open July thru first snow. Two miles
north of Suttons Bay on M-22 to Setterbo Rd. Two miles to
large green pole barn by the road, 2677 Setterbo Rd. We accept
Project FRESH and GT Band coupons. Also available via
Jarmers markets, restaurants, retail stores, and phone orders.

Farm to School Web listing.

Bardenhagen Berries

Lake Leelanau—Steve, Gary, and Christi Bardenhagen
231-271-3026, www. bardenhagen.com, steve@bardenhagen.com
Products: Strawberries, sweet cherries, tart cherries, Balaton
cherries, and blackberries. Growing Practices: integrated pest
mgmt. and MAEAP verified.

Details: Call ahead for availability and directions. Orders placed
by phone can be picked up noon-1 p.m. From Suttons Bay, take
M-204 to Horn Rd., go one mile to driveway on left near yellow
irrigation pump and pond. Farmbouse is visible from Horn Rd.
Fruit will be in the garage. Also available via phone orders, retail
stores, and farmers markets.
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Bardenhagen Farm (James)

Suttons Bay-Jim and Jan Bardenhagen

231-271-3199, jbardenhagen@centurytel.net

Products: Apples: Gingergold, Honeycrisp, and Gala.
Dark sweet and Balaton cherries, apricots, and table grapes.
New potatoes: white superiors, dark red Norlands, and
Michigan purple. Growing Practices: integrated pest mgmt.,
MAEAP verified, and GAP compliant.

Details: Call abead for availability. Season starts with cherries
in early to mid-July and ends with apples in Oct./Nov. Call to
arrange on-farm pickup. Pre-season orders accepted ar any time.
Not a u-pick operation. Located ar 7881 E. Pertner Rd. From
Suttons Bay, take M-204 to Eagle Hwy., follow to Pertner Rd.,
then right (east) .5 mile to gray farmhouse with red warehouses.
We accept Project FRESH and GT Band coupons. Also available
via farmers markets, phone orders, retail stores, restaurants, and
institutions. Farm to School Web listing.

Bare Knuckle Farm LLC

Northport—Abra Berens and Jess Piskor

734-395-0672, bareknucklefarm@gmail.com

Products: Heirloom vegetables, chestnuts, salad mix, fruit,
sweet/hot peppers, sunflowers, purple carrots, 20 varieties of
tomatoes, ugly squash, potatoes, garlic, catered food, private
events, and lots more!

Details: April-Nov., come by anytime. If no one is around, go
swimming at Peterson Park! Please call for information about
private dinners and catering featuring our own produce and cooked
by Chef Abra. Two miles from Northport on Garthe Rd., just before
it intersects with Foxview. We accept Project FRESH and GT Band
coupons. Also available via delivery, phone orders, and farmers
markets.

Beck’s Small Fruit Farm

Empire-Irwin Jr. Beck

231-326-5571

Products: Strawberries, raspberries, blackberries, peaches,
rthubarb, tomatoes, pumpkins, potatoes, and sweet corn.
Details: Call abead for large orders or to pre-order. Located 1.5
miles from Empire. South on M-22, left on Stormer Rd. for .75
mile. Third house on the left. Signs will be out. Also available

via farmers markets, phone orders, and retail stores.

Bellwether Gardens

Suttons Bay—Bart and Gail Ingraham

231-271-3004

Products: Perennials grown from bare root, plugs, and
division. On-site gardens for plant display.

Growing Practices: integrated pest mgmt.

Details: Nursery open 10 a.m.-5 p.m. Tues.-Sat., May-Aug., 10
a.m.-3 p.m. Sun., May and June, 10 a.m.-5 p.m. Thurs.-Sat., Sept.

Big Belly Farm

Empire—Traci and Rico Cruz

231-883-1360, tcruz@centurytel. net

Products: Tree fruits and eco-friendly vegetables.
Details: Available at local farmers markets June-Sepr.

Birch Point Farm

Traverse City—Michelle Ferrarese and Marty Heller
231-933-7256, www.csafarms.org/birchpointfarm,
Jferrares@msu.edu

Products: Community Supported Agriculture (CSA)
memberships with diverse heirloom vegetables, flowers,
and herbs. Growing Practices: synthetic chemical-free.
Details: We accepr Bay Bucks. Also available via farmers

markets, and restaurants.

Black Star Farms

Suttons Bay—Don Coe

231-944-1297, www. blackstarfarms.com,
dcoe@blackstarfarms.com

Products: Farm market with eggs, honey, maple syrup,
wine, specialty food items, and baked goods. Also Hearth
and Vine Cafe with rustic, elegant dining featuring local
grown wood-fired fare, as well as pizzas, sandwiches, and
salads. See our other listings on page 80 and 92.

Details: Educational farm tours by appointment. Open daily
11 am —6 pm, Mon.-Sat., noon —5 pm Sun. June 1 through end
of color season. Hearth and Vine open evenings for dinner. Call
Jor hours and reservations. Take M-22 approx. 2.5 miles south
of Suttons Bay. Turn west on Revold Rd. First driveway on left.
Follow signs.

Breeze Hill Greenhouse

Traverse City—Carol and Mike Morris

231-941-7295, breezebillgreenhouse.com, cbreezem@gmail.com
Products: Annuals, perennials, vegetable plants, hanging
baskets, shrubs, patio pots, native plants, and eclectic
containers. Growing Practices: integrated pest mgmt.
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Details: Open May 1-Oct. 1. Hours vary seasonally. Three miles
west of Tom’s West Bay supermarket on M-72. Turn north on
Harrys Rd., go .8 mile to Breeze Hill.

Bufka Brothers Farm

Maple City—Matt and Laura Tarsa, Joe and John Bufka
231-228-7884, bfkbrsfrm@centurytel.net

Products: Custom, all-natural Angus beef by the quarter,
half, or whole, whole animal ground burger, all-beef hotdogs.
Growing Practices: artificial hormone-free and

synthetic chemical-free.

Details: Call ahead for availability and to arrange orders.
Shipping usually late June to mid-Oct. Quantities limited and
we often have a waiting list. The cattle and all the food they

consume are raised on site.

Bunny Hop Ranch

Cedar-Julius Bugai

231-228-5102

Products: Fresh butchered rabbit meat. Also breeding
stock and pet rabbits. Also wild game processing, hot dogs,
sausage, jerky, and custom butchering of pigs and sheep.
Growing Practices: antibiotic-free and artificial hormone-free.
Details: Open year round. Call for an appointment and
availability. Licensed by Michigan Dept. of Agriculture. From
Traverse City, take M-72 west about seven miles, turn right on
Co. Rd. 651. Go three miles and turn right on East Alpine Rd.,
to second house on left. Also available via retail stores, restaurants,
and phone orders.

Carlson's of Fishtown

Leland-Bill and Jennifer Carlson

231-256-9801, carlsons@fishtown. info

Products: Fresh, wild-caught whitefish, salmon, and lake
trout. Smoked whitefish, chub, salmon, lake trout, whitefish
sausage, whitefish pate, and jerky.

Details: Open 8 a.m.-6 p.m. Memorial Day weekend-

Sept. 1. Closed Jan. 1-May 1. Call for availability in spring and
Jall. South side of Leland Harbor in historic Fishtown ar 205 W.
River St. Also available via retail stores and restaurants.

Casier Glen Lake Orchards and Maple Syrup
Empire—Tom Casier

231-995-9336 or 231-326-5459, www.michigangold.com,
tcasier@aol.com

Products: Maple syrup.

Growing Practices: integrated pest mgmt.

Details: Maple syrup available year round by phone or Web
order. Please call ahead. Located one mile east of Empire on
M-72. Also available via retail stores and restaurants.

Cedar Sol Hydro Farm

Cedar—Michael and Nichole McHugh

231-228-8000, wwuw.cedarsolbydrofarm.com, cedarsol@mac.com
Products: Outdoor hydroponic u-pick/we-pick all-natural
strawberries, tomatoes, lettuce, spinach, cucumbers, onions,
basil, and other fresh goods. Unique picking experience.
Individual hydroponic systems available.

Growing Practices: synthetic chemical-free.

Details: All-natural pesticide-free. No kneeling/bending

u-pick strawberries. Farm stand and u-pick located in Cedar on
Co. Rd. 651 between M-72 and M-22. We accept Project FRESH
coupons and Bay Bucks. Also available at farmers markets. Farm
to School Web listing.

Cherry Beach Orchards

Suttons Bay—Karen Drake

231-271-3404, sbbuggs@yahoo.com

Products: Sweet, tart, and Balaton cherries, red and black
raspberries, apples, peaches, plums, rhubarb, herbs, zucchini,
beans, beets, peppers, broccoli, cut flowers, baked goods, and
honey. Growing Practices: integrated pest mgmt.

Details: Farm stand open 9 a.m.-5 p.m. April-Nov. Call to
order or self serve. Located at 855 S. Stoney Point Rd.

Compass Mountain Farms

Suttons Bay—John and Maggie Gingras

231-271-6481, gingrasj @fastmail.fm

Products: Eggs. Lamb, usually late summer to early
autumn. Frozen cuts generally available year round.
Growing Practices: pastured — grass-fed.

Details: Self-serve eggs. Call ahead for lamb orders. Located
at 4626 S. Center Hwy. (Co. Rd. 633). Go 4.5 miles south on
Center Hwy. from Suttons Bay. Also available via phone orders.

Copper River Farm

Traverse City—Jim, Liz, and Kim Kelderhouse

231-946-6532, www.copperriverfarm.com,
copperriverflowers@sbcglobal. net

Products: Cut flowers, bouquets, vegetables, and herbs.
Details: We strive to bring you a variety of long lasting, fragrant
blooms. We use sustainable practices to maintain soil and plant
health. Flowers are available to local florists, designers, event
planners, and to the public at area farmers markets. Please call
and inquire about availability, pick up or possible delivery.

Find it fast at localdifference.org

Find it fast at localdifference.org




Cottonwood Springs Farm/Leelanau

Natural Beef

Cedar—Nancy and Tim Keilty

231-228-6578, www.cottonwoodspringsfarm.com,
nancykeilty@mindspring.com

Products: Leclanau natural beef. Growing Practices:
pastured — grass-fed, antibiotic-free, and artificial hormone-free.
Details: Farm stand open year round. Call for directions.

Also available via farmers markers.

Covered Wagon Market and Bakery

Suttons Bay—Greg and Linda Mikowski

231-271-6658, www.coveredwagonmarket.com

Products: Local in-season produce, 40+ cherry products,
deli items, sandwiches, doughnuts, breads, cookies, and pies.
Also local items including honey, maple syrup, and
handcrafted baskets.

Details: Open 7 a.m.-6 p.m. during spring and fall, 7-7
during summer. At 8996 E. Duck Lake Rd. (M-204) between
Suttons Bay and Lake Leelanau. We accept Project FRESH
coupons. Also available via Web sales, phone orders, mail orders,
and retail stoves.

Demoulpied Farm

Cedar—Jim Demoulpied

231-947-2186

Products: Whole pigs for roasting, 4-H feeder and butcher
pigs, suckling pigs also available. Pig roaster to rent.
Growing Practices: antibiotic-free and artificial hormone-free.

Details: Call abead for availability. Also available via farm stand.

Field of Flowers Farm

Lake Leelanau—Andrew and Christina Pfeufer

231-256-9530, www.fieldofflowersfarm.com,
Christina@fieldofflowersfarm.com

Products: Scasonal floral arrangements, wreaths, and

swags. Fresh flower roadside stand with individual cut flowers
and branches, as well as stylish bouquets. We also have seasonal
vegetables, including pickling cucumbers and bunched herbs.
Autumn stand includes giant and unusual pumpkins, gourds, and
decorative items. Growing Practices: synthetic chemical-free.
Details: Farm stand open daily from 10:30 a.m.-7:30 p.m.

We also provide flowers for special events and weddings. Call

Jfor a tour of the gardens or an appointment to discuss creative
possibilities. From Leland, take M-22 south, go left on M-204 ro
Co. Rd. 645/S. French Rd. Go 1.25 miles south, to 746 S. French
Rd. on right. Also available via phone orders and retail stores. Farm
to School Web listing.
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Forest Garden Organic Farm

Maple City—Jim Moses and Linda Grigg

231-228-6497

Products: Vegetable and herb transplants, a variety of
vegetables, specializing in salad mix, lettuce, greens, basil,
edible flowers, and shiitake mushrooms. Growing Practices:
certified organic.

Details: Farm sales by appointment. We accept Project FRESH

coupons. Available via farmers markets, retail stores, and restaurants.

Gallagher's Farm Market

Traverse City—Maria and Sid Lammers

231-947-1689 or 231-946-7696
www.gallaghersfarmmarkettc.com

Products: Locallly grown strawberries, cherries, apricots,
peaches, nectarines, pears, plums, grapes, and apples. Wide
variety of vegetables, jams, jellies, wine, cherry products,
baked goods, honey, and maple syrup. Also petting farm,
corn maze, and pumpkin patch. Available for school and
group tours.

Details: Open daily 8 a.m.-6 p.m. June, Sept, and Oct.; 8-8
daily July and Aug. We accept Project FRESH and GT Band
coupons. Located 3.5 miles west of Traverse City on M-72. Also
available via phone orders, mail orders, Web sales, and u-pick.
Farm to School Web listing.

Good Harbor Farm

Maple City—Susan Shields

231-866-1079, goodharborvaca@aol.com

Products: Free-range eggs. Food quality lavender. Lilies,
hydrangeas, irises, assorted plants and seeds. Tomatoes,

squash, pumpkins, eggplant, peppers, carrots, field greens
and lettuces. Strawberries. Growing Practices: synthetic
chemical-free and MAEAP verified.

Details: Open 8 a.m.-3 p.m. May 15-Oct. 15. We are also an
agritourism and education center. Call us for more information.
Located at the corner of M-22 and Co. Rd. 669 (Bohemian),
between Glen Arbor and Leland. Also available via phone orders,
Jarm stand, and farmers markets.

Good Neighbor Farms of Leelanau County
Northport-Stan Silverman

231-386-5639, www.goodneighbororganic.com,
organicproducer@aol.com

Products: Apples, berries, grapes, and lavender: All certified
organic. On-site organic winery features our Organic Hard
Cider and 5 varieties of certified organic Estate wines.
Growing Practices: certified organic.
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Details: Please call us for hours. Open weckends for u-pick apples,
starting third week of Sept. Call first. Call for we-pick orders. From

Leland, go north on M-22 (Manitou Trail) to Engles Rd., turn

left (west). Go to end of the road, turn right and follow signs. Also

available via retail stores and CSA.

Great Lakes Bees

Suttons Bay—Millie and Bill Hathaway

231-271-6243, beeglad@earthlink.net

Products: Tomatoes, lettuce, beans, winter and summer
squash, broccoli, cauliflower, peas, vegetable transplants,
asparagus, potatoes, eggs, peppers, greens, and other
vegetables; Honey. Fresh herbs.

Details: Call for on-farm sales and possible delivery. We
accept Project FRESH coupons. Also available via farmers
markets, phone orders, retail stores, and CSA farm.

Hahnenberg Farm Market & Cider Mill

Lake Leelanau-Edward ]J. and Marlene Hahnenberg
231-994-2224, www.hahnenberg.org, ejjhpiano@hotmail.com
Products: Apples, apricots, cherries, peaches, plums,
strawberries, and raspberries. Asparagus, tomatoes, sweet
corn, and other vegetables. Comb honey, apple cider, and
Christmas trees. Growing Practices: integrated pest mgmt.
Details: Self-serve market open 10 a.m.-6 p.m. May-Dec.

Details: We custom raise these livestock on an "as ordered” basis.
If you wish to place an order, please contact us. Located at 6331
S. Galla Rd., five miles north of Cedar, just north of Bel Lago
Winery. Also available via phone orders, retail stores, restaurants,
institutions, and CSA farm. Farm to School Web listing.

Isadore Farm

Cedar—Carissa and Matt Visser

541-844-6235, info@isadorefarm.com

Products: A wide variety of vegetables, herbs, cut flowers,
and seedlings. Growing Practices: certified organic.
Details: Visiz the farm by appointment only please. Also
available via farmers markets.

Jelinek Orchards LLC

Northport—Martin Jelinek

231-271-3774, jelinekorchards@aol.com

Products: Sweet, tart, and Balaton cherries; apricots,
peaches, plums, pears, nectarines, and many apple varieties.
Growing Practices: integrated pest mgmt.

Details: Open daily in season, usually mid-July to Dec.

Call ahead for special orders. Gift package apples shipped UPS.
Two farm stands: 608 St. Joseph St. (M-22) in Suttons Bay,
last house on right before M-204. Also at 5282 N. Jelinek Rd.
Take M-22 north, turn left on Setterbo Rd., go right past church,

Located .5 mile southeast of Lake Leelanau bridge at 555
S. Lake Leelanau Dr. Also available via phone orders, retail
stores, and restaurants.

then left on Jelinek Rd., first place on right. We accept Project
FRESH and GT Band coupons. Also available via farmers
markets, phone orders, and retail stores.

Kilcherman’s Christmas Cove Farms
Northport—John and Phyllis Kilcherman

231-386-5637, www.applejournal.com/christmascove
Products: Historic antique apples, old-fashioned apple
cider, and gift boxes.

Details: Farm market open 10 a.m.-5 p.m. Sept. 15-Nov. 15.
M-22 north to Northport, then M-201 to Co. Rd. 640, to
Kilcherman Rd. First farm on road, look for windmill. Also
available via Web sales.

Herbs & More

Suttons Bay—Sandra E. Burkholder and Karen Drake
231-271-3404, sbbuggs@yahoo.com

Products: Red and black raspberries, flowers, produce,
potted and cut culinary herbs. Herb, fruit, and vegetable
vinegars; cream cheese, butters, tomato relish, salsa, baked

goods, and jams. Growing Practices: synthetic chemical-free.
Details: Farm stand open 9 a.m.-5 p.m. Specialty products are
sold year round by phone order. 885 S. Stoney Point Rd. We accept
Project FRESH and GT Band coupons. Also available via farmers
markets, phone orders, mail orders, retail stores, and restaurants. Kolarik Brothers

Northport—-Tom and Carol Kolarik

231-386-5759

Products: Apples, sweet cherries, corn, and honey.
Details: Self-serve farm stand open daily. Located on M-22

at Novotny Rd., north of Leland.

Hubbell Farm

Cedar—Dan and Barb Hubbell, Kate Hubbell-Braden,
Meaghan, Theresa, and Michael Hubbell

231-228-6390, www.hubbellfarm.com, www.nicecreekshires.com,
dabubbell@chartermi.net

Products: Shire draft horses, pasture-raised beef, pork,
chicken, and turkey. Growing Practices: pastured — grass-fed.
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Lakeview Farms

Northport-Blaise and Sarah Korson

231-386-5223

Products: Sweet and tart cherries; apples, including
Honeyecrisp, Jonagold, Jonared, Mutsu, Northern Spy, and
many more. Growing Practices: integrated pest mgmt.
Details: Call ahead for availability and to arrange orders. Go
north on M-22 from Suttons Bay, turn left on Setterbo Rd. Follow
until you reach church. Turn left on Kolarik Rd., then go .25 mile
and turn right on Novotny Rd. Follow one mile to 5714 Novotny.
Look for big rock on right side of road. Also available via farmers

markets and retail stores.

Leabo Farms

Suttons Bay—Mike Leabo

231-271-3596

Products: Fruit, vegetables, and Christmas trees.

Details: Farm stand open 24/7 June-Christmas. From Suttons
Bay take M-22 north to M-204, turn left, go 1.5 miles to the
stand. We accept Project FRESH coupons. Also available via
Jfarmers markets. Farm to School Web listing.

Leelanau Cultured Veggies

Traverse City—Pat and Nancy Curley

231-929-7471, www.culturedveggies.com,
curley@speedconnect.com

Products: Live cultured vegetables including sauerkraut,
spiced beets, carrots, radishes, and kimchee. All vegetables are
grown, processed, and packaged at the farm.

Growing Practices: certified organic.

Details: Products available year round. Please call ahead.
From Cherry Bend Rd. in Traverse City, turn north on Co. Rd.
641, go one mile to E. Birch Point Rd., and follow it .5 mile to
7606 on left. Also available via farmers markets, retail stores,
and restaurants.

Leelanau Flowers

Maple City—Kelly Lively

231-360-7048, www. leelanauflowers.com,
kelly@leelanauflowers.com

Products: The very best in sustainable floral design. From
the most formal bridal bouquet to the wildest centerpiece,

I bring your vision to flower. Growing Practices: synthetic
chemical-free.

Details: Self-serve farm stand on-site. Please phone for special
orders. Call well ahead for your summer wedding, my calendar

Sills up.

Leelanau Lavender Breezes
Cedar—Penny and Shandy Spencer
231-228-4389, www. leelanaulavender.com,

penny.spncr@sgmail.com

Products: We carry organic lavender products for culinary,
body care, and home care. Growing Practices: synthetic
chemical-free.

Details: Call to arrange for order pick-up. Wholesale available.
Visit our Web site. Also available via Web sales, phone orders,
and retail stoves.

Leelanau Peninsula Maple Sugar Bush
Northport-Allen and Margo Ammons

231-386-5098, Ammonsmaple@bignetnorth.net

Products: Maple syrup, maple sugar, maple cream, maple
candies; maple cotton candy on request. Growing Practices:
synthetic chemical-free.

Details: Self-serve stand open year round or call ahead for
specific orders. One mile west of Northport. Take Third St.,
which becomes Melkild Rd. after the village limit, ro 10361 E.
Melkild Rd. Sign in yard, use garage side door. We accept Project
FRESH and GT Band coupons. Also available via farmers

markets, phone orders, mail orders, and retail stores.

Leelanau Produce Farm Market and Bakery
Traverse City—Meeghan Siera and sons

231-932-7571

Products: Strawberries, peaches, cherries, apples, and
plums. Asparagus, lettuce, zucchini, sweet corn, tomatoes,
green beans, hot and sweet peppers, winter squash, pumpkins,
potatoes, fresh herbs, and more. Homemade pies, bread,
doughnuts, muffins, and flowers. Growing Practices:
integrated pest mgmt.

Details: Farm marker open 8 a.m.-6 p.m. mid-May thru Oct.
Closed Mondays. Call to special-order baked goods. Take M-22 to
Cherry Bend Rd., then 2.5 miles on Cherry Bend. We accept Project
FRESH and GT Band coupons. Also available via retail stores.

Light of Day Organics

Traverse City—Angela Macke, R.N.

231-228-7234, www.lightofdayorganics.com,
orders@lightofdayorganics.com

Products: Loose teas. Flowers, herbs, and fruits grown,
harvested by hand, dried, and then blended with Fair Trade
certified tea leaves to create our signature tea blends. Growing
Practices: certified organic and certified biodynamic.
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Details: We are a 25 acre family-owned farm located on M-72
West one half mile west of Co. 651 intersection (3502 E. Traverse
Huwy.). Seasonal farm and facility tours May-Oct. Showroom open
10 a.m.-4 p.m. Mon.-Fri. year round. Free cup of tea with your
order pick-up. Order 24/7 ar Web site. Use shipping code MLUI
Jor $3 off your Web order. We accept Bay Bucks. Also available via

phone orders.

Meadowlark Farm

Lake Leelanau—Jenny Tutlis and Jon Watts

231-256-6980, www.csafarms.org, meadowlarksd@yahoo.com
Products: CSA serving Leelanau and Grand Traverse counties.
Spring, summer, and winter shares available. Mixed vegetables,
cut flowers, herbs, garlic, season extension. Growing Practices:
synthetic chemical-free.

Details: Weekly on-farm pickup and delivery to Traverse City.

Also available via retail stores and restaurants.

Michigan Lavender

Northport-Drs. Rod Munro and Elizabeth Rice-Munro
231-386-9256, www.michiganlavender.com, erice@starband.net
Products: Lavender hydrosol, essential oil, bouquets, sachets,
culinary products, honey, home air freshener, birdhouses,

and much more. Growing Practices: synthetic chemical-free.
Details: Visit Web or call ahead for u-pick dates in July. Also
available via farmers markets, Web sales, phone orders, mail
orders, and retail stores.

New Mission Organics

Traverse City—Brian and Amy Tennis

616-403-6880, www. newmissionorganics.com,
brian@newmissionorganics.com

Products: Certified organic cherries and hops.

Growing Practices: certified organic.

Details: Please call or email before coming out to the farm.

We also sell in bulk to local area brewers. Our friends have certified
organic apples for sale as well. Available via farmers markers, retail
stores, and u-pick.

Omena Cut Flowers U-Pick

Omena—Carolyn Faught

231-271-6432, www.omenacutflowers.com,

Jaught3@aol.com, Facebook: Omena Cut Flowers fan page.
Products: Nearly one acre of u-pick flowers; self-serve stand
with scissors, jars of water, etc. 50 varieties of perennials and
annuals. Flowers marked by row.

Details: U-pick open dawn-dusk. Season begins with daffodils
and goes thru first bard frost. Four miles north of Suttons Bay on
M-22, look for white shed that contains supplies and directions.
Also available via Web sales and phone orders.

Omena Rise Orchards, LLC

Northport-Larry and Theresa Burdick

989-560-3767, ljburdick@aol.com

Products: Delicious organic Jonagold, Northern Spy, and
Rome apples. Organic sweet cherries. Organic wine grapes to be
available in 2011. Growing Practices: certified organic
Details: Call with orders. Also available via farmers markets.

Organics by The Bay

Omena—Warner and Kari Vanderheuel

906-298-0139, organicsbythebay.com,
organicsbythebay@gmail.com

Products: Certified organic apples. Three varieties available:
Northern Spys, Rome Beauties, and Jonagolds. Growing
Practices: certified organic.

Details: Call for hours, Sept.-Dec. We are happy to provide
you with any quantity youd like. Also available via farmers
markets, Web sales, phone orders, mail orders, retail stores,

u-pick, and farm stand.

Periard Farm North

Suttons Bay— Doug and Anne Periard

231-271-3669

Products: Wild ramps or leeks, blackberries, and hops.
Growing Practices: wild crafted.

Details: Ramps/leeks available May and June. Blackberries
available late July-early Aug. Hops available in Aug. Follow
M-22 north towards Suttons Bay. Just before town, turn left onto
Fourth St. Follow until road ends at school. Turn left on Center
Huwy. and go right on Herman Rd. 688 S. Herman Road is on
left side of road, just past cemetery. Also available via farmers
markets, phone orders, retail stores, and u-pick.

Picked Today Freshness

Suttons Bay—Tom and Marie Korson

231-271-3194, makorson@aol.com

Products: Snow peas, sugar snap peas, early red and white
potatoes. Strawberries, tart cherries, sweet cherries, apples,
pears, and plums; also split firewood. Growing Practices:
integrated pest mgmt.
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Details: Orders taken daily, any time. Delivery available,

call for pick-up. Take M-22 north from Suttons Bay, turn left on
M-204, go two miles to Co. Rd. 637 (Macksey Rd.), turn right.
Go two miles and turn left on Pertner Rd., first house on lef?.

We accept Bay Bucks, Project FRESH coupons. Also available
via phone orders, retail stores, restaurants, and u-pick. Farm to

School Web listing.

Plant Masters of Suttons Bay

Suttons Bay

231-271-4769, www.plant-masters.com,
suttonsbay@plant-masters.com

Products: Homegrown annuals, perennials, herbs, shrubs,
grasses, vegetables, hanging baskets, organics, planting services,
custom creations, farm market, garden solutions, houseplants,
bulk bagged mulch and soils.

Details: Winter hours: 9 a.m.-5 p.m. Mon.-Fri., 9 a.m.-4 p.m.
Sat., closed Sun. Spring hours: 9 a.m.-7 p.m. Mon.-Fri., 9 a.m.-6
p.m. Sat., 10 a.m.-4 p.m. Sun. Summer/Fall hours: 9 a.m.-6 p.m.
Mon.-Fri., 9 a.m.-5 p.m. Sat., 11 a.m.-4 p.m. Sun. Located 1.5
miles south of Suttons Bay on M-22. Farm to School Web listing.

Popp Farm

Northport-Richard and Betty Popp

231-271-3209

Products: Raspberries, blackberries, blueberries, and peaches.
Apples including: McIntosh, Gingergold, Yellow and Red
Delicious, Rome, Jonagold, Ida Red, and Honeycrisp.
Growing Practices: integrated pest mgmt.

Details: Farm stand open 9 a.m.-8 p.m. daily mid-July-Nov.
Located at 10620 E. Omena Rd, 2.25 miles west of Omena.

We accept Project FRESH and GT Band coupons. Also available
via farmers markets and phone orders.

Price Farms

Lake Leelanau—Bruce and Betsey Price

231-256-7385

Products: Strawberries, and cherries.

Details: Self-serve stand open 9-9 during season. South side
of M-204, .5 mile east of Lake Leelanan.

Provemont Hydrofarms

Lake Leelanau—Kevin J. VerSnyder and Jeff Gleason
231-256-9110

Products: Lettuce and specialty greens.

Details: Open spring thru fall. We accept Project FRESH coupons.

Also available via farmers markets, phone orders, and restaurants.

Sky View Farm

Maple City—Dave and Pat VanDyke

231-228-6433

Products: Greens, asparagus, many other vegetables,

brown eggs, maple syrup, cut flowers, and honey.

Growing Practices: synthetic chemical-free.

Details: Direct farm sales year round, 8-8. Call for information,
availability, and directions.

Sleeping Bear Orchards

Empire-William Casier

231-326-3276, weasier@centurytel.net

Products: Cherries, peaches, apples, strawberries,
blueberries, sweet corn, vegetables, pumpkins, jams, and dried
cherry products. Growing Practices: integrated pest mgmt.
Details: Self-serve farm stand. Staffed stand with specialty
products open 11 a.m.-6 p.m. Wed.-Sun. One mile north of
Empire on east side of M-22. We accept Project FRESH. Also

available via farmers markets, phone orders, and mail orders.

Spruce Hill Farm

Maple City—Mary Buschell and Dick Flowers
231-645-0453, sprucehill310@gmail.com

Products: Goat cheese and milk available through goat
shares. Also in season produce. Growing Practices: pastured
grass-fed, antibiotic-free, artificial hormone-free, and
synthetic chemcial-free.

Details: Please call for information. Take M-72 to Maple
City Rd. (667) and turn right. Go four miles ro the "second”
Valley Rd. which is west. We're the second driveway on the right.

Still Point Farm

Empire—John Boomer

231-326-5479, jboomer@centurytel. net

Products: Maple syrup, cherries, and goat milk soap.
Details: Call or stop by for on-farm sales. Located ar 3300
M-72, east of Empire.

Stoneyfield Acres

Empire— Tom and Linda Shimek and Family

231-228-50061, alvalkner@gmail.com

Products: Sweet corn and fresh picked vegetables.

Details: Farm stand open in July and August. Located ar 12161
S. Coleman Rd. (M-72), 12 miles west of Traverse City and nine
miles east of Empire. Also available via retail stores.
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Stowe Farms

Northport—Dan and Beth Stowe

231-386-7716, danielstowe@hotmail.com

Products: U-pick/we-pick sweet and tart cherries. Growing
Practices: integrated pest mgmt.

Details: Farm stand open 10 a.m-6 p.m. daily, July 15- Aug. 5.
We take orders in advance. Look for signs one mile north of
Northport on M-201.

Sweeter Song Farm

Cedar—Judy Reinhardt and Jim Schwantes

231-228-7301, csafarms.org, sweetersongfarm@gmail.com
Products: CSA with wide variety of vegetables, plus
strawberries, melons, eggs, and honey. Beef, maple syrup, and
shiitake mushrooms from neighboring farms are also available.
Growing Practices: certified organic.

Details: Call or email for on-farm sales or CSA memberships.
Visit farmmarket.com for currently available products. From Cedar
take Co. Rd. 651 north to Bodus Rd., go east on Bodus Rd. one
mile. Farm is on the northeast corner of Bodus and Schomberg
roads. We accept Bay Bucks. Also available via phone orders and
Web sales.

TLC Tomatoes Inc.

Suttons Bay—Jim and Toni Beaton

231-271-4754, tlcromaroes@aol.com

Products: Hydroponic tomatoes, lettuces, and basil. Hanging
cherry tomato baskets. Bloody Mary mixes, and additional farm
market items.

Details: Farm store open 7 days a week May-Oct. Group tours by
appointment. Take M-22 two miles north of Suttons Bay, turn left
on Setterbo. Go four miles to greenhouses on the right. We accept
Project FRESH and GT Band coupons. Also available via retail
stores and restaurants.

The Ugly Tomato

Cedar—William E. Walters

231-342-5669, bill@asylum.bz

Products: We offer 71 varieties of heirloom tomatoes, and all
summer fruits, herbs, and veggies. Apple varieties include Zestar
and Honercrisp. Attica and Balaton cherries. Season finishes
with antique apples, fresh donuts, and cider. Fresh baked pies
starting May 15. Most items grown at our family farm: The
Leelanau Asylum Farm.

Details: Farm stand open 7-7, May 10 to Nov. 1. We are a
[ifth-generation Leelanau County farm! Located on M-22, 1/2 mile
west of the historical (little red) Shetland School. Available via

phone orders, retail stores, and restaurants.
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Valentine Tree Farm

Cedar—Nello Valentine

231-228-5265, nello@centurytel.net

Products: Christmas trees: Large selection of u-cut and
freshly cut Fraser, Balsam, and Douglas Fir, Blue and Norway
Spruce. Also, large selection of discounted Christmas trees

on display. Landscaping trees: Same as varieties listed above,
3-20 feet. State inspected for wholesale and retail. Growing
Practices: integrated pest mgmt.

Details: Open spring until Christmas Eve. Hours: 9 a.m.-6 p.m.
on weekends, noon.-6 p.m. on weckdays starting the Friday after
Thanksgiving. Landscaping trees, call for details. From Cedar
go one mile west to Sullivan Rd., then right (north) for 1.5 miles
on Sullivan Rd. to Valentine Tree Farm sign on right (north)
side of Sullivan Rd. Farm to School Web listing.

VerSnyder'’s Fruit

Lake Leelanau—Jim, Wendy and Kevin VerSnyder
231-256-9258 or 231-866-0469, vsfruit@yahoo.com
Products: Peaches, white flesh peaches, apples, Asian
pears, cherries, nectarines, white flesh nectarines, and
blackberries. Growing Practices: integrated pest mgmt.

and MAEAP verified.

Details: Self-serve stand open daylight to dark. Actively
participating in the NRCS EQIP program. From Duck Lake Rd.
(M-204) in Lake Leelanau go south on S. Lake Shore Dr.
abour 1.5 miles to 1530 S. Lake Shore Dr. The self-serve stand
is on the right, next to Provemont Hydro Farms. We accept
Project FRESH coupons. Also available via farmers markets,
phone orders, and retail stores. Farm to School Web listing.

Westover Market

Maple City—Bruce and Gail Westover

231-228-5514

Products: U-pick/we-pick blueberries, black and red
raspberries; also asparagus, herbs, and cut flowers. Growing
Practices: synthetic chemical-free.

Details: Swuffed farm stand open 9 a.m.-5 p.m. May-Oct. 31.
Please call abead for availability of u-pick/we-pick berries. Berry
season generally runs July-Sept. Located .25 mile west of Maple City
on Co. Rd. 616 (Burdickville Rd.). Also available via phone orders.
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Williams Orchards

Cedar—Greg and Antoinette Williams

231-228-6992, williamsorchards@centurytel. net

Products: Attica sweet cherries and Balaton cherries,

peaches, wide variety of apples including Honeycrisp. Growing
Practices: integrated pest mgmt.

Details: Farm stands open 9-9. July-Oct. Located in downtown
Cedar next to the ice cream shop at the corner of Co. Rd. 651 and
Co. Rd. 616. Also available via farmers markets, phone orders,

and mail orders.

MANISTEE COUNTY

Apple Valley Orchards

Bear Lake—David Meister

231-889-4343

Products: Sweet and tart cherries, peaches, over 15

varieties of apples, including Honeycrisp, Gala, Fuji, Mutsu,
Macs, Jonagolds, Cortland, and Golden Delicious. Also u-cut
Christmas trees. Growing Practices: integrated pest mgmt.
and GAP compliant.

Details: Farm stand open 9 a.m-5 p.m. daily July 1 thru Dec.
31. Call ahead for farm tours. Take US-31 two miles south of
Bear Lake to 11 Mile Rd. Go two miles west to Millarch Rd. Turn
north, go .25 mile; on west side of road in the valley. We accept
Project FRESH coupons.

Brown’s Honey

Onekama—Bob and Lauri Brown

231-889-3513

Products: Certified organic tart cherries and apples. Misc.
fruits and vegetables. Asparagus, strawberries, field tomatoes,
sweet cherries, blackberries, peaches, pears, and apricots. Soil-
grown greenhouse tomatoes. Homemade pies, maple syrup,
bread, and cookies. Honey, beeswax lip balm, and candles.
Growing Practices: certified organic and integrated pest mgmt.
Details: Call ahead for availability. Honey and bee products
available year round. Fruits and vegetables, May-Nov. Also
available via farmers markets, farm stand, phone orders,

and mail orders.

Brown’s Orchard

Bear Lake—Merle and Bette Brown

231-889-4883

Products: Asparagus, tomatoes, corn, onions, cabbage,
carrots, beets, broccoli, and peppers. Strawberries, sweet
cherries, apricots, peaches, and pears. All varieties of organic
apples and tart cherries. Growing Practices: certified organic
(apples and cherries).

Details: Self-serve farm stand. Call abead for large orders.
From Bear Lake, take US-31 south 1.5 miles to 11 Mile Rd. Go
west two miles to Milarch Rd. and turn left at abour 200 fi. Look
Jfor gray house with yellow sign on right and small building with

cooler. Also available via farmers markets and phone orders.

Calvin Lutz Farms

Manistee—Calvin Lutz

231-889-5594, fhaven @t-one.net

Products: Asparagus, strawberries, cherries, and pickles-
available seasonally. U-pick vegetables late July-Oct. Herbs,
pumpkins, and Christmas trees, garland, and wreaths.
Growing Practices: integrated pest mgmt.

Details: Farm market open 10:00 a.m.-6 p.m., Mon.-Sat.;
noon-5 p.m., Sun, June through Halloween. U-pick: call for
availability. Delivery available. Mail order available on
Christmas tress and wreaths. Also available via farm stand,
Jarmers markets, mail orders, phone orders, restaurants, and
Web sales. Take US 31 to Nine Mile Rd. Go east three miles
to Chief Rd. Go south .5 miles to Lutz Farms.

Cream Cup Dairy

Kaleva—David and Cheryl Miller

231-889-4158

Products: Cream-line (non-homogenized) whole, 2%
reduced fat and chocolate milk. Light cream, fresh cheese
curds, and seasonal butter. Bottled in glass. Growing
Practices: pastured — grass-fed, artificial hormone-free,

and synthetic chemical-free.

Details: Products available on farm Mon.-Sat. Self-serve. Closed
Sunday. From US-31 turn east on Lyman Rd. Then immediately
turn south on Old 31. Go one half mile and turn east on Feldhak
Rd., go Vi mile. Also available via retail stores and institutions.
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Douglas Valley

Manistee—Cliff Boomer

231-887-3333, www.douglasvalley.net, kendra@douglasvalley.net
Products: Organic fruits, vegetables, herbs, and flowers.
Farm fresh eggs available. Offering a diverse meat product line.
CSA program. Wines and hard ciders at the Tasting House.
Growing Practices: certified organic, integrated pest mgmt.
antibiotic-free, and artificial hormone-free.

Details: Farm Marker and Tasting Room open 11 a.m.-6 p.m.
Mon.-Sat., noon-5 p.m. Sun. Now introducing Land of Goshen
operating out of Douglas Valley! (Please see their listing on page 65.)
Take M-22 North two miles from the Little River Casino Resort in
Manistee, turn right on Schoedel Rd. and go V5 mile or take M-31
South, turn right on Schoedel Rd. and go % mile. Also available
via farmers markets CSA farm, restaurants, and retail stores.

Farm ro School Web listing.

Five Springs Farm

Bear Lake—Mariah Price and Casey Reeves

231-889-3216, www.csafarms.org, fivespringsfarm@gmail.com
Products: Wide variey of vegetables, from early spring to Oct.
Growing Practices: synthetic chemical-free.

Details: Appointment necessary for CSA members and Frankfort

Jarmers market.

Grossnickle Farms

Kaleva—Allen, Candy, Nate Grossnickle

231-362-3796, www.grossnicklefarms.com,
info@grossnicklefarms.com

Products: Asparagus, strawberries, blueberries, raspberries,
sweet corn, green beans, tomatoes, canning pickles, pumpkins,
homemade jams, pickled asparagus, local maple syrup,

and garden vegetables while in season. Growing Practices:
antibiotic-free, and integrated pest mgmt.

Details: Please call ahead for dates when our fruits and vegetables
are in season. Season runs from April to October. Open 8 a.m.-6
p.m. Mon.-Fri., 8 a.m.-5 p.m. Sat., noon-4 p.m. Sun. Located
one half mile north of the village of Kaleva on Healy Lake Road.
From US-31 take Nine Mile Road east into Kaleva, turn north

on Healy Lake road, watch for our signs. Also available via farmers
markets.

Halpin’'s Land of Goshen at Douglas Valley
Kaleva—Chris and Pennie Halpin

231-360-7176, sales@douglasvalley. net

Products: Year-round cage-free eggs, free-range meats and
farmstead goat cheese. Beef, pork, goat, lamb, turkey, chicken,
and rabbit: custom, bulk orders or USDA certified for retail
cuts. Seasonal organic garden, custom contract and specialty
crops. CSA available as “shareholders garden”: majority
heirlooms. Also fruits, wines, and hard cider. Growing
Practices: antibiotic-free, artificial hormone-free, integrated
pest mgmt. synthetic chemical-free, and wild crafted.

Details: Now located at Douglas Valley Organic Vineyard
Community, see page 64. Also call for an appointment at our Land
of Goshen farm. Take US-31 to 8 Mile Rd. then go east on 8 Mile
then north on Chief Rd. one quarter mile to 11626 Tannerville
Rd. Various CSA pick-up locations. Agritourism events and wine
tasting. Also available via farmers markets, phone orders, retail
stores, and restaurants. Farm to School Web listing.

Loving Dove Farm

Bear Lake—Grace Phillips

231-889-0818, lovingdovefarm @uwildblue.net

Products: Naturally grown salad greens, specialty vegetables,
lacto-fermented. Greenhouse-grown winter greens. Duck
eggs, grass-fed lamb, medicinal herbal lotions and salves, and
spelt baked goods. Growing Practices: pastured — grass-fed,
antibiotic-free, artificial hormone-free, and synthetic
chemical-free.

Details: We accept Project FRESH and GT Band coupons.
Also available via farmers markets, phone orders, mail orders,
and restaurants.

Miller's Northwood Market

Bear Lake—Chet and Bonnie Miller

231-889-5958, chetandbon@charter.net

Products: Local fruits and vegetables, in season. Our

own homemade jams. Large variety of Michigan specialty
foods. Mums, herbs, fall decorating products, Christmas trees,
and wreaths.

Details: Open daily June through Oct. Also May, Nov., and Dec.:
weather permitting or by appointment. We are located five miles
north of Onekama on M-22 (Northwood Huwy.) on east side of
road. Also available via phone orders and mail orders.
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Myers Beefalo Farm

Copemish—Dennis Myers

231-633-6094, dennis_myers0625@yahoo.com

Products: All natural, lean beefalo meat, processed and
sold by the pound. Sausage and jerky are also available.
Landscaping trees and blue spruce trees, u-pick or we install.
Growing Practices: pastured — grass-fed, artificial hormone
and antibiotic-free, and synthetic chemical-free.

Details: Call ahead to order and for availability. We accept Bay
Bucks and Project FRESH coupons. Also available via Web sales.
Farm to School Web listing.

PKS Heirlooms

Copemish—Norman W. Peters, Michael Keyes, and Dean Slater
231-378-4117 or 231-620-1764, normanpeters@hotmail.com
Products: We offer over 1000 species of heirloom tomatoes
and sell a variety of sweet onions. Delivery available 20 Ibs. and
up. Organic practices, not certified.

Details: We can take phone orders 8-8, 7 days a week. Sales
usually start at the beginning of Aug. Also available via farmers
markets and Copemish Flea Market.

Pleasanton Valley Greenhouses Inc.

Bear Lake—Bob and Terri Schmidt

231-864-3517, www.pleasantongreenhouses.com,
pleasantongreenhouses@hotmail.com

Products: We grow our own annuals and perennials, herbs
and vegetables. Aquatics, organics, custom planting and special
orders. Complete nursery stock and small fruit. Proven winners.
Growing Practices: integrated pest mgmt.

Details: Open March-Dec. Hours vary based on the season.
Please call abead. Located on US-31, two miles north of Bear
Lake. Also available via farmers markets. Farm to School Web
listing.

Sievert Maple Syrup

Arcadia—John and Carla Sievert

231-889-5560, ¢jsiev48@yahoo.com

Products: Maple syrup.

Details: Call ahead for orders. Also available via farmers markets
and retail stoves.

Stoney Field Farm

Copemish—Pam Benson and Patrick McCarry

231-499-6256

Products: U-pick/we-pick raspberries: red (13 varieties),
black (4 varieties), and yellow.

Growing Practices: synthetic chemical-free.

Details: Open 7 a.m.-8 p.m. daily, later by appointment, June-
Oct. Call for availability. Weather permitting. Go 1.5 miles east
of Copemish on M-115 to Erwin Rd. Turn left (north) and go two
miles to Doneth Rd. and turn right. We are the first farm on the
right (1/8 mile). Also available via phone orders and farm stand.

The Gleanings

Ludington—Bill and Sally Beauvais

231-845-6731, webeauvais@yahoo.com

Products: Naturally grown vegetables, flowers, basil, parsley,
oregano, cilantro, rosemary. Also tomatoes for canning and
cukes for pickles. Growing Practices: synthetic chemical-free,
and integrated pest mgmt.

Details: We are a CSA, see our blog: thegleanings.wordpress.com.
Also see us at the Manistee farmers market. Call ahead to visit the
Jarm. We accept Project FRESH coupons and GT Band coupons.

Ware Farm

Bear Lake—Bernie and Sandee Ware

231-864-3242, www.csafarms.orglwarefarm.asp,
warefarm@centurytel. net

Products: Asparagus, strawberries, and blueberries. Salad
greens, mushrooms, a wide assortment of vegetables, and herbs
in season. Also featuring u-pick organic strawberries.
Growing Practices: certified organic.

Details: CSA farm. Phone, email or visit Web site for
information. Also available via farmers markets, retail stores,
and restaurants.

Wave’s U-Pick Blueberries

Kaleva—Robert and Valarie Wave

231-889-3619, rjwave@hotmail.com

Products: Pesticide-free blueberries, sweet corn, 3-5
varieties of canning tomatoes, and hot and sweet peppers,
and other garden goodies.

Details: Open daily during daylight hours mid-July thru
Aug. Call for availability. Located 3.5 miles east of US 31 just
off 8 Mile Rd. Follow the signs from Chief Rd. and 8 Mile Rd.
We accept Project FRESH coupons.
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MISSAUKEE COUNTY

Baker’s Green Acres

Marion—Mark and Jill Baker

231-825-0293, bakersgreenacres.com, bakersgreenacres@yahoo.com
Products: Pasture-raised chicken, and Mangalista pork.
Available by the cut or as half and whole. Stress-free kill

with on-farm custom processing available. Farm fresh eggs.
Growing Practices: pastured — grass-fed, antibiotic-free,

and artificial hormone-free.

Details: Call to order chickens and whole or half hogs. Chickens
available whole or cut. Open most hours by appointment. Please
call abead to schedule a visit or pick-up. M-66 south of McBain
five miles to Meyering Rd. Turn east on Meyering Rd. one mile

to VanderMuelen Rd, turn south. Go .5 mile to Brinks Rd., turn
east for .5 mile. Located on south side of road. Also available via
Jarmers markets and mail orders.

Billet Farm

Lake City—William and Irene Billet

231-825-2681

Products: Broccoli, cabbage, eggplant, cauliflower, tomatoes,
pumpkins, squash, watermelon, cantaloupe, and cucumbers.
Details: Tiwo miles west of M-66/M-55 junction, south on
Dickerson Rd. 1/2 mile. Or take M-55 six miles east of US-131
to Dickerson Rd., turn south 1/2 mile. Also available via farmers
markets, phone orders, u-pick, and farm stand.

"Dear" Feed Garden Goods Farm Stand

Lake City—Denny and Pat Lloyd

231-839-5425

Products: Home grown vegetables, fresh cut flowers, and
farm fresh eggs. Growing Practices: integrated pest mgmt.
Details: Self-serve farm stand open daily late July-Oct. Easy drive
around. Friendly self-service with assistance available most of the
time. Located five miles east of Lake City on M-55.

Dorothy’s Iris Garden

Manton—Paul Sawin

231-824-3328, psawin@peoplepc.com

Products: 300 varieties of bearded iris. Also belted Galloway
grass-fed beef available by halves or quarters, cut to preference.
Growing Practices: pastured grass-fed, antibiotic-free, artificial
hormone-free, and synthetic chemical-free.

Details: Open evenings and weekends in early June, when plants
are in bloom. Please call abead for details about ordering beef:
Located five and a half miles east of US-131 ar Manton on M-42.
Go north on Lucas 1.5 miles. Also available via Web sales, phone
orders, and farm stand.
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JRJ Ranch

Marion—John W. Johnson and Rebecca J. Johnson
231-743-2840/231-388-1866 or 231-743-2975 (Rebecca),
Jriranch@sbcglobal. net

Products: We offer lamb, goat, pork, beef, rabbit, and
chicken eggs.

Details: Call and place your order from 9-9 or call Rebecca
Sfrom 10 a.m.-5 p.m. We have all the products year round.

Call for availability, pricing, payment, and processing at local
butcher shops. We are located east of Marion, south of Cadillac.

Maple Ridge Farm

Marion—Elmer and Wilma Jean Miller

231-825-0030

Products: Grass-fed beef, natural pork, pastured-raised
chicken, free-range eggs, dressed rabbits, tomatoes, and other
vegetables in season. Growing Practices: pastured — grass-fed,
antibiotic-free, and artificial hormone-free.

Details: Open 9 a.m.-5 p.m. Mon.-Sat. year-round (when we
are home). When coming from a distance we recommend you call
ahead. Call to get on our mailing list for fresh meat ordering.
Frozen meats available all year. We encourage on farm visits and
sales. From M-115, take Marion Rd. (20 Mile Rd.) east one mile
to 70th Ave. left (north). Go two miles to 22 Mile Rd. and turn
right (east) to farm on left. We accept Project FRESH coupons.
Also available via farm stand, phone orders, mail orders, retail
stores, restaurants, institutions, and farmers markets.

Nature's Acres

Manton-Don and Carol Alexander

231-824-3064 or 231-878-6393, naturesacres52@yahoo.com
Products: Farm-fresh free-range eggs and pork. Farm-fresh
free range chicken, when available. Growing Practices:
antibiotic-free, artificial hormone-free, pastured — grass-fed,
and synthetic chemical-free.

Details: Open 8-8 Mon.-Sat. Call for availability. Call to
arrange for pig roast catering, whole/balf butcher hogs, feeder
pigs, chicken orders and egg orders. From blinker light on south
end of Manton turn east go 3 miles on M-42 to Seeley Rd. go
north to top of hill white houselgreen shutters. 4900 Seely Rd.
Also available via mail orders, retail stores, phone sales,

and restaurants.
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S&S Lamb, LLC

McBain—Pierre and Sharon Schierbeek

231-826-4400 or 231-920-1852, sandslamb@yahoo.com
Products: All natural, farm fresh lamb, goat, and eggs. 100%
wool products: yarn, socks, pelts, etc. Growing Practices:
pastured — grass-fed, antibiotic-free, artificial hormone-free, and
synthetic chemical-free.

Details: We sell by the package or by the halflwhole for your
freezer. Cut to your specifications. Available year round. Everyone
is welcome to visit the farm, but please call ahead to make sure we
are available. We are located two miles east of the M-66/M-55
intersection in McBain. Also available via farm stand, farmers
markets, Web sales, phone orders, and restaurants.

WEXFORD COUNTY

Darnell Farm

Manton—Daniel W. Darnell

231-824-4142

Products: Wide variety of garden vegetables, cucumbers,
peppers, and winter squash in larger quantities. Fresh herbs and
zinnias.

Details: Hours by appointment July 1-Oct. 15. Northwest of
Manton, .9 miles north of 14 Rd. on 35 Rd. Also available via
phone orders and farmers markets.

Heritage Gourmet Greens LLC

Manton—Willard and Nancy Beecraft, Troy and Jenny Totton
231-492-6725, heritagegourmergreens@yahoo.com

Products: We have a wide variety of spring, summer, and fall
vegetables, including baby leaf spinach, spring salad mix, and
tomatoes. Growing Practices: synthetic chemical-free.
Details: Farm stand open 9 a.m.-5 p.m. Mon.-Wed. mid-May-
Oct. Call abead for availability. Please contact us for any special
orders. We will have a Web site up and running soon. Call for
information.

Luft's Nursery

Boon—Roger L. Luft

231-775-0057

Products: Shade trees, fruit trees, flowering trees, ornamentals,
shrubs, evergreens, perennials, and small fruits.

Details: Retail nursery open 9 a.m.-6 p.m. Mon-Sat. May-Oct.
From the corner of Boon Rd. and M-115, turn west and go six
miles to stop sign at 23 Mile Rd. Turn left and travel 1.75 miles
south to nursery on left ar 5631 S. 23 Mile Rd. Also available via
Jfarmers markets and phone orders. Farm to School Web listing.
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Misty Ridge

Mesick—Paul and Jody Zemsta

231-885-2290, mistyridge@acegroup.cc

Products: 175 varieties of herb plants, Michigan native plants,
vegetable plants, annuals, perennials, and hanging baskets.
Northern Michigan Garden Day June 13th. Call for details.
Details: Open 10 a.m.-5 p.m. Sun., Mon., Tues, Fri., and Sat.,
closed Wed. and Thurs., May 5-July 31. Call for fall hours. From
M-115 in downtown Mesick, north on Eugene St. (Mushroom
Bar) 1.25 miles, to greenhouse on left side of road (6171 N. 11
Rd.). Also available via farmers markets and retail stores.

Monroe Achers Farm Co. LLC

Manton-Beverly Monroe

231-824-3391 or 989-751-0379, www.monroeachers.com
Products: Raspberries, lettuce, cucumbers, zucchini, string
beans, dill, and flowers.

Growing Practices: synthetic chemical-free.

Details: Cz/l for time and availabilizy. Take old US-131 two
miles north of Manton. Turn left (west) on E. 12 Rd., 1/2 mile.
Also available via farmers markets and phone orders.

Olds Farm

Mesick—Scott, Joan, Josh, Jen, and Justin Olds

231-269-3413, olds@acegroup.cc

Products: Asparagus, spinach, snap peas, potatoes,

green beans, summer and winter squash, pumpkins,

beef and pork by the quarter or half, and pasture-raised chicken.
Growing Practices: integrated pest mgmt.

Details: Please call for directions. We accept Project FRESH
coupons. Also available via phone orders, restaurants, farm stand,
CSA farm, and farmers markets.

Pond House Farm

Manton-Theresa and Jim Williams

231-824-6900, pondhousefarm@hotmail.com

Products: Our CSA raises over 200 varieties of vegetables, fruits,
herbs, flowers, and eggs. Weekly newsletter via email. We invite
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your to join our vibrant community. Growing Practices:
pastured — grass-fed, antibiotic-free, artificial hormone-free,

and synthetic chemical-free.

Details: Call or email for availability. Instead of receiving a
pre-packed box, members customize their weekly orders. Pick-ups
are Wed. and Sat. Delivery available on Tues. We have four CSA
seasons. Eggs available year-round. Two miles northwest of Manton.
From Old US-131, turn west on 14 Rd. and go 1.5 mile. Also
available via phone orders.
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EATING LOCALLY

MEANS EATING SEASONALLY

We're accustomed to believing that most foods are available

to us all year long, and though sometimes they are, most are
shipped from many miles away and are lacking in nutrients.

If you want to eat locally, think seasonally. You'll be supporting
your local economy, your local farmers, and your health!

Plan your menus around what's available at the farmers
market or the fresh, local produce section of your grocer.
Produce that is fresh-picked at the peak of the harvest is packed
with nutrients and makes a great basis for planning healthy
meals. Plus it tastes great!

Check out our online recipe database at localdifference.org/
recipe for ideas. Talk with folks at your local farmers market,
as many farmers are happy to share favorite recipes with you.
Local grocers often have recipes available in the produce

aisle, too.

Consider joining a Community Supported Agriculture (CSA)
farm. You'll receive a weekly box of just-picked produce, as
well as recipe ideas and storage tips. See our list on page 78.

Canning, freezing, and drying are some of the smartest ways
to eat well and economically all winter long. Contact your
local MSU Extension office about classes and online resources.

In the autumn, stock up on potatoes, onions, apples, and root
crops. If you store them well, you may not need to purchase
more all winter. Visit www.rodale.com/root-cellars-and-food-
preservation for some great tips.

During the winter months, enjoy what you've preserved.
Supplement soups, applesauce, fruits, veggies, and meat with
local breads, hoophouse salad greens, eggs, milk, cheese, and
items you've stored, like squash, carrots, beets, and onions.
You can also add in items like citrus fruits and nuts that we
don’t grow locally.

Eating locally and seasonally is easier than you think.

Celebrate the wonderfully diverse locally grown products our
region offers!
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The Michigan Land Use Institute’s
Food and Farming Program

Working to grow jobs, save farmland,
and build healthier communities

with food that's thousands of miles fresher!
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Lm/ez:né s/)o'plpejrs. :md retail buyers
to area farms through Taste the Local Difference.

Healthy Food for All
Helping schools and families serve fresh local food.

Get Farming
Connecting farmers to farmland and
business resources with workshops and seminars.

Entrepreneurial Agriculture
Making the case for local food as economic
development, and helping to coordinate

northwest Michigan's Food and Farming Network.
www.foodandfarmingnetwork.org

Local Food Exchange
An online forum for products, land, and services.

New Agriculture News
News from the local food and farm revolution.

Ready to Pick
Fresh local food recipes, storage tips, and more.

Learn more at mlui.org

COMMUNITY

FARMERS MARKETS

Antrim County

ANTRIM COUNTY FARMERS MARKET

* 8 a.m.—noon Fridays, May 14-Oct. 29.

* Located behind the senior center in Bellaire on M-88, across
from the county courthouse.

* More information: 231-350-1890.

ELK RAPIDS AREA FARMERS MARKET
¢ 8 a.m.—noon Fridays, June 4-Oct. 22.
* Located on US-31 on the grounds of the Elk Rapids
Chamber of Commerce.
* More information: 231-264-8202.

ELLSWORTH FARNMERS MARKET

* 8 a.m.-1 p.m. Saturdays, June 19-Oct. 16.

* Located on the Breezeway in downtown Ellsworth.

* More information: 231-588-2324 or 231-588-7411,
www.ridethebreezeway.com.

Benzie County

CRYSTAL FARMERS MARKET
* Located at Crystal Mountain.
¢ Dates and times TBA. More information: 231-378-2000.

ELBERTA FARMERS MARKET
* 7:30 a.m.—noon Thursdays, May 20-Oct. 14.
¢ Located in Elberta Marina Pavilion Park, M-22 and M-168.
* More information: 231-882-4573.

FRANKFORT FARMERS MARKET
* 8 a.m.—1 p.m. Saturdays, May-Oct. Open Space Park
* 9 a.m.—1 p.m. Saturdays, Nov.-April. (indoors) Frankfort
Recreation Center between 9th and Main St. (832 Main St.)
* More information: 231-218-9646.

Charlevoix County

BOYNE CITY FARMERS MARKET
* 8 a.m.—12 p.m. Wednesdays and Saturdays, May 1-Oct. 30.
* Located in Veterans Park, Lake St., Boyne City.
* More information: 231-420-0996 or 231-582-9009.

CHARLEVOIX FARMERS MARKET
* 9 am.—1 p.m. Thursdays, June 17-Sept. 30.
¢ Located in downtown Charlevoix at East Park.
* More information: 231-547-2101.

EAST JORDAN FARMERS MARKET
* 9 am.—1 p.m. Thursdays, May 13-end of Oct.
* Located in Sportsman’s Park, East Jordan.

* More information: 231-536-2636.
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Emmet County

DOWNTOWN PETOSKEY FARMERS MARKET
* 8:30 a.m.—1:00 p.m. Fridays, June 18-Sept. 24.
* Located in the street, on Howard St. in the block between

J.C. Penney and Julienne Tomatoes.
* More information: 231-622-8501 or www.petos/eey.fom.

HARBOR SPRINGS FARMERS MARKET
* 8 a.m.—noon Saturdays, mid-June thru Oct.
* 8 a.m.—noon Wednesdays, July thru Sept.
* Located on M-119, across from the Bay Bluffs Care Facility.
¢ More information: 231-838-3525.

Grand Traverse County

FARMERS MARKET AT THE VILLAGE
AT GRAND TRAVERSE COMMONS

* 2 p.m.—6 p.m. Fridays, May 28-Oct. 1. Located in the tent
across from Trattoria Stella.

* 10 a.m.-2 p.m. Saturdays year round indoors in the Mercato.
* More information: 231-269-4139.

INTERLOCHEN FARMERS MARKET

* 9 a.m.—2 p.m. Sundays, May 23-Sept. 26.

¢ Located at Earth and Hearth south of Interlochen Corners
on M-137.

* More information: 231-276-9105, www.earthnhearth.com.

SARA HARDY DOWNTOWN FARMERS MARKET
* 8 a.m.—noon Saturdays, May 8-Oct. 30.
* 8 a.m.—noon Wednesdays, June 16 -Sept. 29.
* Located in the parking lot along Grandview Parkway
between Cass and Union Streets in Traverse City.
* Schedule during the National Cherry Festival, July 3-10, TBA.
* More information: 231-922-2050, www.downtowntc.com.

STREAMSIDE FARMERS MARKET
* 9 a.m.—1 p.m. Saturdays, mid-June-Labor Day.
* M-72 E. next to Stained Glass Cabinet Company in Acme.
* More information: 231-938-2007.

Kalkaska County

KALKASKA FARMERS MARKET
*9 a.m.—1 p.m. Wednesdays, mid-June-Labor Day.
* Located at the municipal parking lot on Third St.
* More information: 231-258-9103 or 231-947-5075.

SPRINGFIELD RECREATION AREA
FARMERS MARKET

* 3 p.m.—7 p.m. Thursdays, May 13-Oct. 21.

¢ Located five miles southeast of Fife Lake at Lund and
Creighton Roads.

* More information: 231-258-0318 or hank@esagelink.com.
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Leelanau County

EMPIRE FARMERS MARKET
* 9 a.m.—1 p.m. Saturdays, June 12-Sept. 25.
* Located downtown on Front St. next to the post office.

GLEN ARBOR FARMERS MARKET
* 9 a.m.—1 p.m. Tuesdays, June 15-Aug. 31.
* Located behind the township hall at 6394 Western Ave.

LAKE LEELANAU FARMERS MARKET

* 10 a.m.—2 p.m. Sundays, June 13-Sept. 5.

* Located in the parking lot across from St. Joseph St., east of
Kejara's Bridge.

LELAND FARMERS MARKET
* 9 a.m.—noon Thursdays, June 17-Sept. 2.
* Located in the parking lot across from The Bluebird Restaurant.

NORTHPORT FARMERS MARKET
* 9 a.m.—1 p.m Fridays, June 18-Sept. 17.
* Located at the Depot next to the marina.

SUTTONS BAY FARMERS MARKET

* 9 am.—1 p.m. Saturdays, May 15-Oct. 16.

* Located at the corner of Lincoln and Broadway Streets
at the skating rink.

For more information on all five Leelanau markets:
231-256-9888 or www. leelanau. cclagriculture0006.asp.

Manistee County

MANISTEE FARMERS MARKET
* 8 a.m.—noon Saturdays, May 15-Oct. 9.
* Located in the parking lot across from Dial-A-Ride on Memorial Dr.
¢ More information: 231-398-3262.

Missaukee County

BEN JEFFS FARMERS MARKET

* 11 a.m.-4 p.m. Fridays, May 21-Sept. 5

* Located at Ben D. Jeffs Muskegon River Park at M-55 and the
Muskegon, across from Jeffs Rd.

* More information: 231-3941468.

MCBAIN FARMERS MARKET
* 3 p.m.-6 p.m. Fridays, mid-June-mid-Oct.
* Located at the corner of Stoney Corner Rd. and M-66.
* More information: 231-825-2483.

MISSAUKEE FARMERS MARKET
* 5 p.m.-8 p.m. Thursdays, Aug. 12, 19, 26, and Sept. 2 and 9.
* Located at the downtown City Park.
* More information: 231-839-4969, www.lakecitymich.com.
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Wexford County

CADILLAC FARMERS MARKET
* 8 a.m.—1 p.m. June 15, 18, 22, 25, and 29.
* 8 a.m.—4:30 p.m. Tuesdays and Fridays, July 2-Oct. 29.
* Located on Lake St. west of the DEQ bldg., north of public library.
¢ More information: 231-775-6310.

MANTON AREA FARMERS MARKET
* 9 am.—1 p.m. Wednesdays, Aug.-Sept.
¢ Located at Railroad Park.
* More information: 231-824-3391.

MESICK FARMERS MARKET
* 11 a.m.-3 p.m. Fridays, July 2-end date TBA.
e Corner of M-115 and M-37 North.
¢ More information: 231-883-9962.

CONMMUNITY SUPPORTED

AGRICULTURE (CSA) FARMS

The following are Community Supported Agriculture farms
(CSA) in our region. CSA farms sell advance “shares” of their
products—usually veggies and fruit, but sometimes also eggs,
meat, and specialty products. Members pay at the beginning
of the season and receive produce weekly throughout the
growing season.

You can find a full description of these farms in the Farm

Listings section starting on page 4.

Antrim County
Mitchell Hill Farm

Providence Farm

Benzie County
The May Farm

Emmet County
Blackbird Gardens
Bliss Gardens Farm
Red School Farm

Grand Traverse
County

Anahata Farms / It Takes A
Village...CSA

Dollar Lake Farm
Holmstead Farm
Mushroom Gardens LLC
Spring Hollow Dairy
Wells Family Farm
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Leelanau County
9 Bean Rows

Bare Knuckle Farm
Birch Point Farm
Great Lakes Bees
Meadowlark Farm
Sweeter Song Farm

Manistee County
Five Springs Farm

Halpin's Land of Goshen at
Douglas Valley

Ware Farm

Wexford County
Olds Farm

Pond House Farm

Below is a list of u-pick or u-cut farms. You can find a full
description of these farms in the Farm Listings section starting

on page 4.

Antrim County

Clam Lake Orchard
Coleman Centennial Farm
Farmer White's

Friske Orchards Farm Market
Guntzviller's Berry Farm
King Orchards

Nagy Orchards

Royal Farms

Shooks Farms Co.

Benzie County
Baatz Blueberry Farm
North Star Organics
Putney's Blueberries
and Peaches

Putney's U-Pick Berries

Charlevoix County
Kiteley Farms
Rosenthal Orchards

Emmet County
Just A Plain Farm
Pond Hill Farm
Pumpkin Barn,

The Resort Gardens

Grand Traverse
County
Buchan's Blueberry Hill

Cherry Connection/
Edmondson Orchards

Grey Hare Inn
Vineyard B & B

Hoxsie's Farm Market
Island View Orchards
Lighthouse Market

Old Mission Flower Farm
Pahl Farms

Potter Road Raspberries
Rehmann's East Bay Ranch
Rennie Orchards
Shangri-La Too

Spring Hill Farm

Stoney Beach Farm

Urka Strawberry Farms
Wilson Orchard

Kalkaska County
Nad's Nursery

Leelanau County
Cedar Sol Hydro Farm
Gallagher Farm Market
Good Neighbor Farms
New Mission Organics
Omena Cut Flowers U-Pick
Picked Today Freshness
Michigan Lavender, LLC
Stowe Farms

Valentine Tree Farm
Westover Market

Manistee County
Calvin Lutz Farms

Stoney Field Farm

Wave's U-Pick Blueberries

Missaukee County
Billett Farm

19

Find it fast at localdifference.org

Find it fast at localdifference.org



Bel Lago Vineyard and Winery
6530 S. Lake Shore Dr., Cedar,
231-228-4800, www. bellago.com

Black Star Farms

10844 E. Revold Rd., Suttons Bay

231-944-1270, www. blackstarfarms.com

360 McKinley Rd., East, Old Mission Pennisula,

at the Mercato, in the Village at Grand Traverse Commons.

Boskydel Vineyards
7501 E. Otto Rd., Lake Leelanau
231-256-7272, www. boskydel.com

Bowers Harbor Vineyards
2896 Bowers Harbor Rd., Old Mission Peninsula
800-616-7615, www.bowersharbor.com

Brys Estate Vineyard and Winery
3309 Blue Water Rd., Old Mission Peninsula
231-223-9303, www. brysestate.com

Chateau Chantal
15900 Rue de Vin, Old Mission Peninsula
231-223-4110, www.chateauchantal.com

Chateau Fontaine
2290 S. French Rd., Lake Leelanau
231-256-0000, www.chateaufontaine.com

Chateau de Leelanau Vineyard and Winery
5048 S. West Bay Shore Dr., Suttons Bay
231-271-8888, www.chateaudeleelanau.com

Chateau Grand Traverse
12239 Center Rd., Old Mission Peninsula, 800-283-0247
Also, 4160 M-72 East, Williamsburg, 231-938-2291

WwWw.cgtwines.com

Cherry Republic Winery

6026 S. Lake St., Glen Arbor, 800-206-6949
150 E. Front St., Traverse City, 231-932-9205
411 Bridge St., Charlevoix, 231-437-3600

www.cherryrepublic.com

Ciccone Vineyard and Winery, Inc.
10343 E. Hilltop Rd., Suttons Bay
231-271-5553, www.cicconevineyards.com

Circa Estate Winery

7788 E. Horn Rd., Lake Leelanau
231-271-1177, wwuw.circawinery.com
Douglas Vallley Organic Vineyard
3860 Cohodus Rd., Manistee

231-887-3333, www.douglasvallley.net
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Forty-Five North
8580 E. Horn Rd., Lake Leelanau
231-271-1188, www.fortyfivenorth.com

Gill's Pier Vineyard and Winery Inc.
5620 N. Manitou Trail, Northport
231-256-7003, www.gillspier.com

Good Harbor Vineyards
34 S. Manitou Trail, Lake Leelanau
231-256-7165, www.goodharbor.com

Good Neighbor Organic Vineyard
9825 Englers Rd., Northport
231-386-5636, www.goodneighbororganic.com

L. Mawby
4519 S. Elm Valley Rd., Suttons Bay
231-271-3522, www.lmawby.com

Leelanau Wine Cellars
5019 NorthWest Bay Shore Dr., Omena,
231-386-5201, www.leelanaucellars.com

Left Foot Charley
806 Red Dr., Traverse City
231-995-0500, www.lefifootcharley.com

Longview Winery
8697 Good Harbor Trail, Cedar
231-228-2880, www.longviewwinery.com

Peninsula Cellars
11480 Center Rd., Old Mission Peninsula
231-933-9787, www.peninsulacellars.com

Pleasantview Winery
6769 S. Pleasantview Rd., Harbor Springs
231-526-8100, www.pleasantviewwinery. us

Raftshol Vineyards
1865 N. West Bay Shore Dr., Suttons Bay
231-271-5650, www.rafisholvineyards.com

Shady Lane Cellars
9580 Shady Lane, Suttons Bay
231-947-8865, www.shadylanecellars.com

Silver Leaf Vineyard and Winery
11087 E. Silver Leaf Farm Rd., Suttons Bay
231-271-3111, www.silverleafvineyard.com

Two Lads Winery
16985 Smokey Hollow Rd., Old Mission Peninsula,
231-223-7722, www.2lwinery.com

Willow Vineyard
10702 E. Hilltop Rd., Suttons Bay
231-271-4810, www. traversebiz.com/willow/
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CIDERS, SPIRITS,

AND BREWS

RESTAURANTS, STORES,
AND MORE

Douglas Vallley Organic Vineyard Community
3860 Cohodus Rd., Manistee

231-887-3333, www.douglasvallley. net

We use our own organic apples and cherries in our ciders

and wine.

Good Neighbor Organic Vineyard and Winery
9825 Englers Rd., Northport

231-386-5636, www.goodneighbororganic.com

Michigan’s first and only totally organic cidery and distillery
using estate-grown fruit and grains.

Grand Traverse Distillery

781 Industrial Circle, Suite 5, Traverse City

231-947-8635, www.grandtraversedistillery.com

We use locally grown wheat, rye, and corn from 45-50 local
farmers in our vodka. We also use local cherries.

Jolly Pumpkin Brewery and Distillery

13512 Peninsula Dr., Old Mission Peninsula
231-223-4333, www.jollypumpkin.com

We are distilling our own vodka using locally grown Old
Mission Peninsula grapes, and we use local hops in our beer
whenever available.

North Peak Brewing Company

400 West Front St., Traverse City

231-941-7325, www.northpeak.net

We use local fruit, including cherries, blueberries, and apples,
as well as honey and maple syrup, in some of our brews.

Right Brain Brewery

221 Garland St., Traverse City

231-944-1239, www.rightbrainbrewery.com

We use as many locally grown ingredients as possible, including
local hops when available, raspberries, apricots, asparagus,
plums, honey, pumpkin, parsnips, Indian corn, and more!

Short’s Brewing Company

121 N. Bridge St., Bellaire

231-533-6622, www.shortsbrewing.com

We use local honey, maple syrup, spruce tips, plums, apples,
raspberries, cherries, and Old Mission hops in 12 of our brews.

Tandem Ciders

2055 N. Setterbo Rd., Suttons Bay

231-271-0050, tandemciders@hotmail.com

We use local apples in our ciders and work closely with
neighboring growers who produce the fruit.
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The following businesses have signed up with Taste the Local
Difference and joined our efforts to grow the local food
economy! They are purchasing locally grown farm products
from northwest Michigan farms on a regular basis. We
encourage you to support these businesses and ask them about
the local items they offer. Requesting local products encourages
businesses to continue their commitment to local farms. Tell

them how much you appreciate their efforts to serve you food
that’s thousands of miles fresher!

Grocers, Deli’s and Markets

Anderson’s Glen Arbor Market

6122 S. Glen Lake Rd., Glen Arbor

231-835-0212, www. ﬂndersomz'ga. com

We are a traditional small-town corner grocer that strives to
offer the best products in each category. The best fruits and
vegetables on the planet are grown in Leelanau County!

Bunting’s Cedar Market

8800 Sullivan Rd., Cedar

231-228-7460, dottie_bunting@hotmail.com

We always attempt to make available the freshest local, in-season
fruits and vegetables for our customers.

Burritt’s Fresh Markets

509 W. Front St., Traverse City

231-946-3300, burritisfreshmarker@hotmail.com

We offer fresh meat, fish, produce, cheese, and dairy products.
When available, we feature locally grown and manufactured
products with locally grown ingredients.

Copemish/Honor Family Market

18540 Cadillac Hwy. Copemish, 231-325-3360

10625 Main St. Honor, 231-378-2440,
honorfamilymkt@centurytel. net

As a small business, we strive to help and work with other small
businesses—buying locally grown products helps to keep us all
in business.

East Shore Market

276 South Benzie Blvd., Beulah

231-882-4323

We strive to carry locally produced products, both for retail
sale and for carry-out. We also offer local beer, wine, mead,
and liquor.
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Evergreen Market

8066 US 31 North, Williamsburg (Acme)

231-938-1753

Family owned year-round produce market featuring fruits and
vegetables from every season. Local famers deliver fresh produce
daily to our market/deli just north of the Grand Traverse Resort.

Grain Train Natural Foods Market

220 E. Mitchell St., Petoskey

231-347-2381, www.graintrain.coop

Supporting local isn't just important to us, it's part of
our mission! We source locally whenever possible in our
commitment to a vital community.

Leland Mercantile Co.

102 S. Main St., Leland

231-256-9030, www. lelandmerc.com

We feature a wide variety of products from our local farmers,
including fruits, vegetables, herbs, dairy products, eggs, and
specialty products.

Market Basket

187 N. Michigan, Beulah

231-882-5041

We carry fresh fruits and vegetables, milk, and specialty
products from nearly two dozen local farms!

Oleson’s Food Stores

3850 N. Long Lake Rd., Traverse City, 231-947-6510
1100 E. Hammond Rd., Traverse City, 231-941-1900
112 Antrim, Charlevoix, 231-547-6548

160 Memorial Dr., Manistee, 231-723-9903

2000 N. US-31, Petoskey, 231-439-9911
www.olesonsfoods.com

We are a family-owned local business. We provide our
customers with a variety of locally grown produce and
market-made products, including our own buffalo meat.

Oryana Natural Foods Market

260 E. 10th St., Traverse City

231-947-0191, www.oryana.coop

A full-service grocery store focusing on local, organic, and
natural products. Oryana’s local items include: produce, soaps
and personal care items, milk, eggs, dairy, wine, and more!

Peninsula Market

14111 Center Rd., Old Mission Peninsula
231-223-9500, www.thepeninsulamarket.com

Located in the heart of Old Mission Peninsula, carrying
numerous locally produced products and produce.

Port City Organics

328 First St. at Division St., Manistee

231-398-3060, pcorganics@yahoo.com

We are a growing, independently owned health food store with
a strong sense of local commitment. We go out of our way

to support the local farmer and entrepreneur.

Tom'’s Food Markets

9475 Market Dr., Interlochen, 231-944-1552

738 Munson Ave., Traverse City, 231-947-7175

105 E. Nagonaba, Northport, 231-386-5721

6353 US-31 N, Acme, 231-938-2400

1201 S. Division, Traverse City, 231-946-4115

13940 S. West Bay Shore Dr., Traverse City, 231-947-7290
1144 W. South Airport, Traverse City, 231-946-3224

www. toms-foodmarkets.com

We feature many local products, including fruits, vegetables,
maple syrup, wine, specialty meats, and flowers. We are locally-
owned, family-owned, and community based

Toski Sands Meat and Produce

2292 M-119, Petoskey

231-347-9631, wwuw.toskisandsmarket.com

We specialize in the finest of meat, fish, produce, and grocery
items for our customers. Local products are featured throughout
the store.

Willow Mercantile

916 S. Mitchell St., Cadillac

231-468-2682, www.willowmercantile.com

We are a produce market and specialty food store with a
seasonal greenhouse. We offer fresh local produce, locally grown
plants, and more.

Amical

229 E. Front St., Traverse City

231-941-8888, www.amical.com

We are a downtown Traverse City bistro, featuring seasonal
menus utilizing fresh, local ingredients from the area’s farms,
orchards, wineries, and breweries.

Art's Tavern

6487 Western Ave., Glen Arbor

231-334-3754, www.artsglenarbor.com

We shop at our local farmers and farmers markets and use
local fruits and vegetables that are in season. We denote that
ingredients are local whenever they are.
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Bluebird of Leland

102 E. River St., Leland

231-256-9081, www.leelanau.com/bluebird

Proudly serving locals and visitors since 1927. We are
committed as ever to using locallly produced fruits, vegetables,
wines, cheeses, fish, and meats.

Bud’s

3061 M-137, Interlochen

231-276-9090, www. budsisback.com

A gathering place bringing you life's simple pleasures, featuring
fresh salads, homemade soups, and paninis with local fruits,
veggies, and more.

The Cook’s House/Wellington Street Market
439 E. Front St., Traverse City

231-946-8700, www.thecookshouse.typepad.com

Ninety percent of our menu consists of locally grown

products. Also visit our market at 115 Wellington St.,
231-946-8702.

Cornichon’s

131 State St. and 220 State St., Harbor Springs
231-242-0020, diana@cornichonsmarket.com

We offer the finest quality local products through our menu,
including artisanal breads, farmed meat, and seasonal locally
grown produce.

Cousin Jenny’s Gourmet Cornish Pasties

129 S. Union St., Traverse City

231-941-7821

We have been making wonderful Cornish Pasties in the area for
30 years. They are made fresh daily with locally grown potatoes.
We also use fresh seasonal vegetables in our salads.

Crescent Bakery and Café

404 Main St., Frankfort

231-352-4611, wwuw.crescent-bakery.com

Our full-line artisan bakery and café provides made-from-
scratch yummy items crafted by hand from locally grown
ingredients whenever possible. Come early, come often!

Crystal Mountain Resort and Spa

12500 Crystal Mountain Dr., Thompsonville

231-378-2000, www.crystalmountain.com

We partner with local farmers, providing customers with the
freshest, most flavorful produce. We believe it’s important to
support local economies and reduce food transportation miles.

The Front Porch

9235 Main St., Ellsworth

231-588-2000, wwuw.frontporchellsworth.org

Non-profit community café with a goal of providing home-
cooked meals that support the local economy by using local
products whenever possible.

Funistrada

4566 W. MacFarlane Rd., Maple City

231-334-3900, www. trattoriafunistrada.com

We have ever-changing nightly specials based on local fruits,
vegetables, dairy products, fish, eggs, and specialty products
from our local farms and fishing crews.

Good Harbor Grill

6584 Western Ave., Glen Arbor

231-334-3555, www.glenarborwest.com, ghw@glenarborwest.com
We use local produce, organic lettuce, fruits and vegetables,
grass-fed beef, whitefish, and desserts.

Grand Traverse Resort and Spa

100 Grand Traverse Village Blvd., Acme

231-534-6000, www.grandtraverseresort.com

Three great locally focused restaurants with menus featuring
the best available produce, meat, poultry, fish, and wine from
Michigan and Grand Traverse growers.

Julienne Tomatoes

421 Howard St., Petoskey

231-439-9250, wwuw.juliennetomatoes.com

We feature quality, fresh ingredients in tasty and unique
preparations. We love to incorporate as much locally grown
goodness as possible in everything we do.

La Becasse

9001 S. Dunns Farm Rd., Maple City

231-334-3944, www.restaurantlabecasse.com

We serve authentic French country fare in a charming spot in
Burdickville. We diligently source locally, featuring produce and
meat, year-round.

The Manitou Restaurant

4349 Scenic Hwy., nine miles north of Frankfort
231-882-4761, dmachugh@charter. net

We are a northwoods fine-dining restaurant that features in-
season fruits and vegetables. Dried cherries, local wines, and
Lake Michigan whitefish are local foods that we always feature.
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Martha's Leelanau Table

413 North St., Suttons Bay

231-271-2344, www.marthasleelanautable.com

Martha's Leelanau Table, a creative European bistro in
Suttons Bay, prepares every entree from scratch, featuring
the freshest locally grown and raised produce available.

Mission Table and Jolly Pumpkin Restaurant
(Formerly Bowers Harbor Inn)

13512 Peninsula Dr., Traverse City

231-223-4222 or 231-223-4333,

www. bowersharborinn @mission86.com

Mission Table features locally inspired seasonal cuisine. Small
plates, tasting menu, Michigan-made wine, beer, and spirits.
Farm to table.

The New York Restaurant

101 State St., Harbor Springs

231-526-1904, wwuw.thenewyork.com

We feature fresh local ingredients presented in classic
and new dishes.

Red Mesa Grill

117 Water St. Boyne City, 231-582-0049

1544 US 31 North, Traverse City, 231-938-2773
www.redmesagrill.com

Latin American food and fun. Traditional Mexican dishes and
unique Latin specialties, featuring Michigan’s finest margaritas.
Red Mesa utilizes local produce in daily food and drink specials.

The Riverside Inn

302 River St., Leland

231-256-9971, www.theriverside-inn.com

We feature local fish, salads, vegetables, fruits, and much
more. Farmers and their products are always named on our
menu and Web site.

Roast and Toast Café and Coffee

309 E. Lake St., Petoskey

231-347-7767, www.roastandtoast.com

We feature local produce during the season and relish the
superior texture and flavor of these products. We feature
breakfasts, soups made from scratch, salads, and more.

Siren Hall

151 River St., Elk Rapids

231-264-6062, www.sirenhall@live.com

We strive to support our local economy through partnerships
with farmers, fisheries, and producers of fresh-made goods,
while focusing on sustaining our diverse farmland and
pristine waters.

Stafford’s Hospitality

The Bay View Inn

2011 Woodland Avenue, Petoskey, 231-347-2771

The Weathervane

106 Pine River Lane, Charlevoix, 231-547-4311

The Perry Hotel

118 Lewis Street, Petoskey, 231-347-4000

The Pier

102 East Bay St., Harbor Springs, 231-526-6201
www.staffords.com

Our chefs search out fresh local fruits, vegetables, and proteins,
combining our culinary traditions of the past with today’s
exciting flavors and trends.

The Terrace Inn

1549 Glendale Ave., Petoskey (Bay View)

231-347-2410, www.theterraceinn.com

Elegant casual dining in our covered outdoor veranda since
1911. We feature locally caught whitefish, perch, local
vegetables, herbs, fruits, and wines from northern Michigan.

Trattoria Stella

1200 W. 11th St., Traverse City

231-929-8989, wwuw.stellatc.com

Proud to bring our guests the best of local growers, producers,
and artisans.

Caterers

Epicure Catering

Box 305, Leland

231-360-0042, wwuw.caterleelanau.com

We are proud to offer contemporary local cuisine at our historic
farm venue in Omena, Cherry Basket Farm.

Real Food Catering at Blackbird Garden
904 Blackbird Rd., Petoskey

231-348-3044, www.blackbirdgardens.ner

See listing on page 24.

The Crystal Lake Catering Company

823 James, Frankfort

231-352-9460, www.crystallakecatering.com

With 20 years experience celebrating our region's local
harvest, we serve the finest of northern Michigan's cuisine.
We will connect your guests with our rich community of
local farmers and artisans.
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Specialty Food Producers

American Spoon

411 E. Lake St., Petoskey, 231-347-1739, www.spoon.com

245 E. Main St., Harbor Springs, 231-526-8628

315 Bridge St., Charlevoix, 231-547-5222

230 East Front St., Traverse City, 231-935-4480

100 Grand Traverse Village Blvd., Williamsburg, 231-534-6708
We feature fruits from local farms in our preserves, fruit salsas,
fruit and spice grilling sauces, and relishes.

Brownwood Farms

6296 Bates Rd., Williamsburg

231-267-9444, www.brownwoodfarms.com

Weve been producing specialty foods in northwest Michigan
since 1945. We've always believed in supporting our local farms
and including the best of the harvest in our products.

Charles Layton Chocolates

4021 Five Mile Rd., Traverse City

231-938-9865, www.charleslaytonchocolates.com

Chocolate truffles made with local cherry concentrate,
wines, cherry port, fruit brandies, fruit preserves, and herbs.

Cherry Republic

6026 S. Lake St., Glen Arbor, 800-206-6949

154 E. Front St., Traverse City, 231-932-9205

103 Bridge St., Charlevoix, 231-437-3600
www.cherryrepublic.com

We feature more than 170 different cherry products—
including jams, jellies, sauces, wines, and dried cherries—
made with cherries from local farms.

Cherry Stop and Uncorked Wine Bar

211 E. Front St., Traverse City

231-929-3990, www.cherrystop.com

We offer locally grown and produced cherry and other fruit
products, as well as gift items from local artists. We offer over
25 local wines for sampling daily on our extensive wine, beer,
and cocktail menu.

Dennett’s Gluten Free Creations

5773 Zue Rd., Buckley

231-269-3347, www.dennettsglutenfree.com

Our pies, sweetbreads and beef pies are filled with our
homegrown or locally grown produce. Our own grass-fed beef
fills our pot pies!

Food for Thought

10704 Oviatt Road, Honor
231-326-5444, www.foodforthought. net
See listing on page 15.
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Grocers Daughter Chocolates

12020 S. Leelanau Hwy (M-22), Empire

231-326-3030, www.grocersdaughter.com

Our artisan chocolate is made with Fair Trade chocolate from
a cooperative in Ecuador. Many ingredients used are grown,
produced, or processed in northwest Michigan.

Leelanau Cheese

10844 E. Revold Rd., Suttons Bay

231-271-2600, www. blackstarfarms.com

Homemade, artisanal, European-style cheese making
operation, using only milk produced in Leelanau County,
from the dairy farm directly to the creamerie.

Light of Day Organics

PO. Box 4022, Traverse City
231-228-7234, wwuw.lightofdayorganics.com
See listing on page 55.

L'il Terror Hot Products

PO Box 47, Bellaire

231-676-1931, www. lilterror. net

Seven different locally grown and produced hot sauces. Four
certified organic, no fillers, no salt added, pure pepper spices.
Made with love and passion.

Old Mission Multigrain

1515 Chimney Ridge, Traverse City

231-366-4121, www.oldmissionmultigrain.com

Our breads include 100% organic grains and local honey, maple
syrup, and eggs. You can taste the goodness in every bite!

Pleasanton Brick Oven Bakery

812 Cottageview Dr., Traverse City

231-941-1964, www.pleasantonbakery.com

We have been integrating locally grown products into breads
and baked goods for more than 16 years. We also use local
and organic ingredients for our pizza and desserts.

Stone House Bread

2425 Switch Drive, Traverse City, 231-933-8864

407 S. Main St., Leland, 231-256-2577
wwuw.stonehousebread.com

We promote local products in both the Leland Café and
our Traverse City bakery. From cherries to honey, you will
taste the local difference in our products.

Turtles Kitchen

2876 Airstrip, East Jordan

231-536-26306, turtle2636@core.com

Jams, jellies, and sweetbreads. Ninety-five percent of fruits
and vegetables used in my breads and jams are locally grown
(all but bananas!).
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Way North Foods, LLC

2819 Cass Rd., Unit E-5, Traverse City

231-360-20006, www.waynorthfoods.com,

We use local ingredients from the farms, fields, and orchards of

the surrounding region in our artisanal, handcrafted biscotti.
Farm to School Web listing.

Lodging

Inn at Black Star Farms

Suttons Bay

231-944-1297, www. blackstarfarms.com

A celebration of direct farm-to-table meals with our own eggs,
bacon, hams, beef, maple syrup, preserves, fruits, vegetables,
cheese, and breads. Also see pages 47 and 80.

Grey Hare Inn Vineyard B&B

1994 Carroll Rd., Old Mission Peninsula

231-947-2214, www.greybareinn.com

We use seasonal produce and products in our breakfast dishes,
featuring them with local fruit juices. Also see page 31.

Highland Hideaway Resort

6767 Pleasantview Rd., Harbor Springs

231-526-8100, www. highlandhideawayresort.com

We highlight local meats, cheeses, and produce. Blueberry
pancakes featuring local blueberries and Belgian waffles with

local cherries and apples. Also see page 81 (Pleasantview
Winery).

Korner Kottage Bed and Breakfast

503 N. St. Josephs Ave., Suttons Bay

231-271-2711, www. kornerkottage.com

We use the best eggs, cheese, veggies and fruit from the local
farmers market, and local maple syrup and cherries in our
Korner Kottage Krunch Gourmet Granola.

Neahtawanta Inn

1308 Neahtawanta Rd., Traverse City

231-223-7315, www. neahtawantainn.com

Serving local foods to our guests is part of our eco-friendly
philosophy. We have our menus, ingredients, and links to our
providers on our Web site.

The Old Mill Pond Inn B&B

202 W. 3rd St., Northport

231-386-7341, www.oldmillpondinn.com

As a bed and breakfast owner, I like to introduce people from
downstate and large cities to our wonderful local products.

Watervale Inn

1244 Watervale Rd. Arcadia

231-352-9083, www.watervale@benzie.com

In our 92 years, we have always tried to use local produce, from
the first morels and leeks, to vegetables, fruits, honey, maple
syrup, eggs, herbs, and handmade soaps.

Distributors

Cherry Capital Foods

195 US 31 South, Traverse City

231-943-5010, wwuw.cherrycapitallfoodslic. blogspot.com

We are committed to providing the best distribution, service,
and support for the local-to-local food system in our region.

Honey Boy Bob, Inc.

1331 Peninsula Drive, Traverse City

231-330-6134, www.honeyboybob.com

We are a specialty distributor working exclusively with smaller
growers/producers of Michigan products, with an emphasis on
northwestern Michigan.

Other Foodies

Learn Great Foods

Box 241, Petoskey

231-758-3407, www.learngreatfoods.com

Agri-culinary tours feature local farmers, food artisans, and
their local foods. Complete schedule available on our Web site.
Also check out our FoodBooks with information, recipes,

and storage tips about locally grown food!

Here’s a local organization

that's doing great work in our community:

Fresh Food Partnership
provides locally grown, healthy fresh food
to people in need through food pantries, shelters,
and community meals programs, and they
support local agriculture by purchasing fresh
produce from area farms at fair market prices.

For more information, contact
Land Information Access Association
at 324 Munson Ave., Traverse City
231-929-3696
www.freshfoodpartnership.org
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FRUIT AND VEGETABLE HARVEST DATES
FOR NORTHWEST MICHIGAN

Apples mid-August to late October
Apricots July to early August

Asparagus early May to late June

Beans early August to mid-September
Beets mid-August to mid-October
Blackberries mid-August to late September
Blueberries mid-August to mid-September
Broccoli mid-July to mid-October

Brussels Sprouts

October

Cabbage mid-August to late October
Carrots late July to October
Cauliflower August to October

Cherries, sweet

early July to early August

Cherries, tart July to August

Chestnuts October

Corn late July to mid-September
Cucumbers early August to early October
Eggplant August

Gooseberries August to September

Grapes September to October

Lettuce April to December

Nectarines August to September

Onions early July to late September
Peaches mid-August to mid-September
Pears September to October

Peas June

Peppers August to mid-October

Plums August to September

Potatoes early September to late October

Potatoes, new

mid-July to early September

Pumpkins September to October
Radishes June to October
Raspberries July to October
Rhubarb May to June
Saskatoons July to August

Snap Peas late June to mid-July
Spinach June to October

Squash, summer

mid-July to mid-September

Squash, winter

mid-September to mid-October

Strawberries

mid-June to mid-July

Tomatoes

early July to October
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