A COLORADO
Colorado
Farm Fresh Directory

Your guide to farmers’ markets, roadside stands,
u-picks, restaurants and agritourism activities!
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Thank you for supporting Colorado agriculture. Nearly half of the state’s 66 million
acres are dedicated to farms and ranches. It is no wonder that Colorado agriculture
continues to be a key economic driver, contributing more than $40 billion to the state’s
economy each year and providing more than 173,000 jobs.

The Colorado Department of Agriculture is pleased to present the 33rd edition of
the Colorado Farm Fresh Directory, your complete guide to farmers’ markets and
roadside stands in the state. It is our pleasure to help you locate fresh, locally-grown
fruits and vegetables, along with other farm and ranch products.

This year’s directory lists more than 200 farms, roadside stands, Community Supported
Agriculture (CSA) programs, u-picks, restaurants, and features more than 100 farmers’
markets across Colorado. Inside you will find information about county fairs, agricultural
festivals, and extension offices as well as a crop calendar. The directory also features
agritourism information on attractions such as corn mazes, wineries, and farm/ranch
vacations. Our goal is to encourage residents and visitors to experience Colorado
agriculture. We hope you find this directory helpful and use it throughout the year.

There is a mobile app available so you can have Farm Fresh at your fingertips year-
round. Download the free app at www.coloradoagriculture.com.

What’s New? There are more than 50 new listings this year, so be sure to find them
by looking for the “New” icon.

In addition to the numerous farms, ranches and farmers’ markets listed in this directory,
the Colorado Department of Agriculture would like to acknowledge the following
organizations for their generous support of Farm Fresh:

Longmont Dairy Farm, Rock Creek Farm and Royal Crest Dairy (the presenting
sponsors), Anderson Farms, Centennial Farms Program, Colorado Farmers’
Market Association, Colorado Fresh Markets, Colorado Fruit & Vegetable
Growers Association, Colorado MarketMaker, Colorado Pastured Pork, Colorado
Proud, Colorado State Fair, Colorado Wine Industry Development Board, and
Metro Denver Farmers’ Market.

Colorado State University Extension for contribution of information and assistance
in publicizing and distributing this directory.

Colorado’s many libraries, welcome centers, chambers of commerce and private
businesses including Royal Crest Dairy and Longmont Dairy Farm who helped
get this directory into your hands.

-Don Brown
Colorado Commissioner of Agriculture
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Using this Directory

Farm Fresh listings are organized by five major regions of the state: Denver Metro,
Northeast, Southeast, Southwest and Northwest. Within each region, farms and
markets are listed alphabetically by county.

Farmers’ markets are identified with a special icon 3 There is also a separate listing

of farmers’ markets at the center of the book (48-49), locations marked with a * are
members of the Colorado Farmers’ Market Association.

Farms that are currently certified organic are marked with this icon m and

new listings are marked with@ icon. Wineries and tasting rooms are marked with T
icon, and farms and ranches with a icon offer agricultural tours.

Restaurants are identified with icon. Suppliers of two highly-requested seasonal
items, pumpkins @ and Christmas trees 1, are also marked with special icons.

Every effort has been made to locate farms, ranches and farmers’ markets that sell
direct to the public. If you know of an outlet that we have missed, please contact:

Colorado Farm Fresh
Colorado Department of Agriculture
Markets Division
305 Interlocken Parkway
Broomfield, CO 80021
(303) 869-9170
markets@state.co.us

Visit Farm Fresh, Colorado MarketMaker and other publications online at
www.coloradoagriculture.com

Find us on Facebook www.facebook.com/coloradoag

Colorado Farm Fresh App for your smart phone
Download the free app at www.coloradoagriculture.com.

Information subject to change.
Please call before visiting to verify hours and product/service availability.

A listing in this directory does not constitute an endorsement by the
Colorado Department of Agriculture.
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ADAMS COUNTY

Berry Patch Farms Pr.
13785 Potomac St.

Brighton

(303) 659-5050

bpf@qwestoffice.net
www.berrypatchfarms.com

Year-round

Hours are seasonal and will vary.

Visit web site for current hours.

Check web site in case of inclement weather.
Located between Hwy. 85 and Hwy. 2, 136th Ave.
and 144th Ave., south of Brighton. Visit our web site
for map.

We are known for our freshness, flavor, variety
and affordability. Our produce is available year-
round in our farm market and also through our
CSA. Organic, free range GMO-free fresh eggs.
U-pick: strawberries, raspberries (red, gold,
black), pie cherries, red currants, flowers, pickles,
basil. Call or visit our web site for picking hours
and availability. Roadside market: (grown on site)
arugula, beans (fresh and dried), beets, bok choy,
cabbage, carrots, celeriac, chard, cucumbers,
eggplant, garlic, elephant garlic, herbs, kale,
kohlrabi, leeks, lettuce, melons (many types), okra,
onions, parsnips, peas, peppers (bell, colored
specialty), pie pumpkins, plums, popcorn, roasted
chiles, rutabagas, rhubarb, scallions, shallots,
spinach, squash (summer-winter), sunchokes,
tomatillos, tomatoes, watermelon, zucchini and
locally grown potatoes. Also, Colorado grown
organic apples, apricots, sweet cherries, peaches,
pears, natural soaps, jams, honey, organic whole
grain baked goods, eggs and grass-fed beef from
Heartsong Farm. Please visit our web site for
additional information on the Fall Country Harvest,
farm dinners & other special events, school tours,
cooking classes and birthday parties. Picnic area
on site. CSA summer and winter shares available.

Flying B Bar Ranch Grassfed Beef
7300 Yulle Rd.

Strasburg

(303) 644-3730 (call first)
margaret@flyingbbar.com

www.flyingbbar.com

On-line orders only.
Tours available as arranged.
See web site for directions.

On-line beef sales: beef (frozen, whole, half, quarter
and 1/8th). Minimum sold 1/8th. USDA-inspected.
We are certified American Grass-Fed.

Hill’s Harvest and Jake Hill Farms @
3225 E. 124th Ave.

Thornton

(303) 451-5637

(303) 882-0488

(303) 589-8669

HillsHarvest@aol.com
www.HillsHarvest.com

July - November

Monday - Saturday, 10 a.m. - 6 p.m.

Sunday, 10 a.m. - 5 p.m.

West from Colorado Blvd. onto 124th Ave. (1/2
mile). From 120th Ave. turn onto Steele St. to
124th Ave. Follow Steele St. to end. Farm is on the
northeast on 124th Ave.

On-farm sales, roadside market: apples, apricots,
asparagus, beets, bell peppers, cabbage,
cantaloupe, carrots, cherries, chile peppers,
chiles - roasted, cucumbers, garlic, green beans,
onions, peaches, pears, pickles, pinto beans,
potatoes, pumpkins, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, rice, herbs, honey, spices, juices, baked
goods, fruit preserves. Our homemade specialties
are: all natural fruit preserves, dill pickles, pickled
green beans, pickled asparagus, pickled beets and
salsa. All of our fruits come from the orchards of
Palisade. We start roasting green chiles in August
and we sell the 1 pound frozen green chile all year-
round. U-pick pumpkin patch opens last week in
September, FREE hayrides on weekends and
no admission fees. Pie pumpkins, Wee-Be-Little,
Little Jacks, Ghost pumpkins, many different size
pumpkins to choose from, small, medium, large and
Jjumbo. We have corn stalk bundles, straw bales,
decorative gourds, Indian corn, squash, apple
cider, peach cider, cherry juice. Farm animals,
chickens and wild turkeys. School groups welcome.
For groups call (303) 451-5637 to schedule a date.
Visit our web site, www.hillsharvest.com, for more
information.

Hilltop Gardens & Farm Market () 3
9660 N. Federal Blvd.

Federal Heights

(303) 465-2226

info@hilltopgardening.com
www.hilltopgardening.com

July - October

Monday - Saturday, 9 a.m. 6 p.m.
Sunday, 10 a.m. - 5 p.m.

96th and Federal Blvd.

Greenhouse, Colorado grown market: apples,
apricots, beets, bell peppers, broccoli, cabbage,
Rocky Ford cantaloupe,

carrots, cauliflower,




cherries, chile peppers, fresh roasted green chiles,
cucumbers, eggplant, garlic, green beans, herbs,
onions, Western Slope peaches, pears, pickles,
plums, potatoes, pumpkins, hay bales and corn
stalks, squash, sweet corn, tomatoes, watermelon,
zucchini, pie cherries, Village Pie Maker frozen
pies, Colorado Cherry Company ciders and juice,
Christmas trees and wreaths, local honey, specialty
Jjams and jellies, salsa, patio pots, hanging baskets,
bedding plants, perennials and shrubs. Unique
decor, fairy gardens, fun classes and workshops.

Lulu’s Farm Roadside Market @

Formerly Pete Palombo’s Roadside Market &
Dean’s Farm

13201 E. 144th Ave.

Brighton

(303) 659-3300

www.LulusFarm.com

Year-round
Daily, 9 a.m. - 6 p.m.

Spring/Summer: Apples, pears, plums, peaches,
cherries, pluots, rhubarb, cantaloupe, watermelon,
honeydew, sugar baby melons, asparagus, beets,
bell peppers, black-eyed peas, broccoli, cabbage,
calabasitas, carrots, cauliflower, large variety
of chiles, cilantro, collard greens, peaches-n-
cream sweet corn, cucumbers, dill, eggplant,
garlic, green beans, green onions, kale, kohlrabi,
mustard greens, okra, parsley, pickling cucumbers,
potatoes, radishes, romaine lettuce, spinach, sweet
peas, tomatillos, turnips, tomatoes, yellow summer
squash, zucchini. Variety of BBQ seasonings,
meat, honey, eggs, jams, jellies, salsa, large
variety of spices/seasonings, nostalgic candy,
cider, frozen roasted chile, pinto beans, Anasazi
beans, bolita beans, many varieties of fruit pie,
Jerky, nuts, canning supplies, New Mexico Pinon.
Fall: Pumpkins, butternut squash, hubbard
squash, spaghetti squash, and various vegetables
depending on the weather. Please call anytime
to see what vegetables are in stock. We also
sell Traeger grills/pellets, Big Green Egg Grills/
Charcoal, Green Mountain Grills/Pellets, Disc-It
Grills, Lumber Jack Pellets, Gourmet BBQ Pellets.

Maize in the City & @

Haunted Field of Screams

Located at the southeast corner of 104th and
Riverdale Rd. in Thornton
info@maizeinthecity.com
www.maizeinthecity.com or
www.hauntedfieldofscreams.com

Late September to October 31

Maize in the City offers the ideal destination for
families and children for the fall season. Only 20
minutes outside of Denver, the attraction is open
seven days a week.

Join us to explore the 20-acre Crazed Corn Field
Maze and Mini Maze, fit for the younger audience.
Experience the petting zoo and enjoy a hay or pony
ride. Encounter hours of fun on the jumping castles,
air slide, obstacle course and playground.

Take your maze experience to the next level with
the smart phone trivia game. Find your way through
the maze by answering personalized questions or
picking from one of several categories.

Pick your own pumpkin! Offering 11 varieties
of pumpkins, visitors are able to choose from
hundreds of shapes and sizes. Create your own fall
scene with hay bales and corn stalks. *Please note,
stock and variety of items are dependent on season
and crop inventory.

Please visit our web site for a full list of activities
on a per-day basis and follow us on Facebook
and Instragram (MaizeintheCity). All activities are
weather dependent.

The Haunted Field of Screams features three
frightful haunts: Dead Man’s Night Maze, Zombie
Paintball Massacre and Haunted Field of Screams.

The Haunted Field of Screams traps visitors in a
cornfield containing their worst nightmares. Guided
solely by the moonlight, the daunting 16-foot tall
cornstalks surround a ftrail that contains pure
terror behind every corner. Whatever your worst
nightmare-zombies, clowns, chainsaw-wielding
madmen - all will be realized while journeying
through the cornfield and encountering themed
rooms that rival every bad dream.

Dead Man’s Night Maze is a revived version of
the original corn maze haunt. With wrong turns,
never-ending pathways and dead ends, getting
lost is easy. Endless monsters, zombies and other
nightmares will stalk visitors every step of the way.

The Zombie Paintball Massacre first appears as
a typical moonlight hayride, until zombies invade
the cornfield and prowl! for human brains. Visitors
use high-powered paintball guns to fight off the
real zombies and save themselves and their fellow
passengers.

All three haunts are open Thursday through Sunday
at sundown and close at 10 p.m. on Thursdays and
Sundays and midnight on Fridays and Saturdays.
Visit our web site for ticketing information and follow
us on Facebook, Instragram (HauntedField) and
Snapchat (HauntedField). Attractions are weather
dependent.

For both daytime and nighttime activities, please
check each web site right before your visit, as
inclement weather can cause closures.

From 1-25: Take 104th Ave. east 3.5 miles to
Riverdale Rd., go south on Riverdale Rd. to
entrance. From Hwy 85: Take 104th Ave. west 2




miles to Riverdale Rd., go south on Riverdale Rd.
to entrance.

May Farms o ®
64001 US Hwy. 36

Byers

(303) 822-5800
info@mayfarms.com
www.mayfarms.com
www.facebook.com/MayFarms

Year-round

Office hours, 8 a.m. -4 p.m.

Restaurant hours

Thursday - Friday, 5 p.m. - 10 p.m.

Sunday, 10 a.m. - 2 p.m.

Tours available, please call for hours

I-70 east to Byers exit, right turn on Main St., right
turn on Hwy. 36. 1 mile on the right.

Agritourism: pumpkins, sweet corn. Farm to table
dinners, corn maze, event facilities, farm/ranch
vacations, hayrides, full bar.

Monroe Organic Farms, LLC afes
(970) 284-7941

jacquie@monroefarm.com

www.monroefarm.com

June 15 - October 31
Daily, 7a.m. -5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

The Orchards Farmers Market & & &
14458 Delaware St.

Westminster

(720) 641-6648

flarellc@yahoo.com

www.makersmarketco.com

June 4 - September 24

Sunday, 9 a.m. -2 p.m.

I-25 to 144th, west to Delaware. In the Staples
parking lot.

Apples, beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,

honeydew, leeks, lettuce, onions, peaches, peas,
potatoes, pumpkins, radishes, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, cider, wine, baked
goods, eggs, honey, jams, pickles, popcorn,
handcrafted gifts, jerky. Some vendors accept
SNAP.

Palizzi Farm @

15380 Bromley Lane (6th & Bromley Lane)
Brighton

(303) 659-1970

April 15 - October 31

Daily, 9 a.m. - 6 p.m.

U.S. Hwy. 85 north to Bromley Ln., right 1 mile. East
side of the King Soopers Shopping Center.

Greenhouse (bedding plants & baskets), on-
farm sales, roadside market: apples, apricots,
asparagus, beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, eggs (farm fresh), garlic,
grapes, green beans, honeydew, leeks, lettuce,
nectarines, okra, onions, peaches, pears, pickles,
pinto beans, plums, popcorn, potatoes, pumpkins,
radishes, squash, sweet corn, tomatoes, turnips,
watermelon, cider, juices. We participate in farmers’
market locations in Cherry Creek, Southlands,
Stapleton, Evergreen and Parker. Labor Day
weekend (Friday - Monday) Corn & Chile Festival.
Special prices for corn and chile by the bushel.
Enjoy special events on Sunday including fireworks
on Sunday night.

Palombo Farms Market @ £
11500 Havana St.

Henderson, 80640

(303) 287-0134
info@palombomarket.com
www.palombomarket.com

July - October

Monday - Saturday, 9 a.m. - 6 p.m.

Sunday, 10 a.m. - 5 p.m.

U.S. Hwy. 85 and 112th Ave., 1 block east to
Havana St. and 3 blocks north to market.

Roadside market: apples, apricots, beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers, chiles
- roasted, cucumbers, eggplant, garlic, grapes,
green beans, honeydew, leeks, lettuce, nectarines,
onions, peaches, pears, pickles, pinto beans,
plums, popcorn, potatoes, pumpkins, radishes,
raspberries, spinach, squash (winter & summer),
strawberries, sweet corn, tomatoes, turnips,
watermelon, agave, local honey, Swiss chard,
turnip-mustard greens, collard greens, kale, dill,
gourds, Indian corn, corn stalks and a variety of
dried beans, cider, juices, jams, jellies, gourmet
canned goods. Pumpkin Patch & Corn Maze,
October 1 - October 31. Christmas trees beginning
in November.
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Colorado’s BIGGEST and BEST

OVER 100 ACRES TO PICK FROM!
e —

Wander MILES of paths in our CORN MAZES
FREE Hay Bale Maze for LIL’ Kids

Plenty of pumpkin bread, pumpkin bars
and caramel apples we’re famous for
s G_féat Véii ty of gourds, indian corn, straw &
— and'corn stalk bundles for decorating ‘

School Groups, Parties
and More!

FAMILY FUN

CORN MAZE

PUMPKIN PATCH

‘ g}‘\ p 2.
74 | September30th 2N
\0 Hours: 9am - 6pm ‘

B Open everyday through Halloween* g | Loc
| *weather permitting m

WWWROCKCREEKFARM.COM  303-465-9565




CONVENIENT Delivered from our farm - to your door,
overnight, in returnable glass bottles.

Our customers say that milk in glass bottles tastes better.

The FRESHER the milk, the BETTER the taste.

Families love our farm FRESH milk and
dairy products made with no BST
(growth hormones)

\ .,
A4

LOCAL and family owned.

(fail now for a free sample,

L (303)776-8466
: or sign up online at
www.LongmontDairy.com
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Spano’s Produce
5820 Lowell Blvd.

Denver

(303) 901-3356
www.spanosfreshproduce.com

July 5 - October 25

Monday - Friday, 9 a.m. - 6 p.m.

Saturday, 9 a.m. - 5 p.m.

I-70 to Federal or Sheridan exit, go to 64th, then to
Lowell and turn south on Lowell to 58th.

Farm fresh produce locally grown right here. Beets,
carrots, pickles, cucumbers, cauliflower, cabbage,
green beans, sweet corn, peppers, squash,
tomatoes, Rocky Ford melons, Western Slope
peaches, apples, pears, plums, cherries, cider,
juice, eggs, local honey, jams/jellies, assorted
peppers and chili peppers (roasting available).
Inquire about farm to table dinners.

Spero Winery T
3316 W. 64th Ave.
Denver 80221

(720) 519-1506
sperowinery@aol.com

Year-round

Saturday, 1 p.m. - 5 p.m. (or by appointment)

Take I-70 to Federal Blvd., go north to 64th Ave.,
west on 64th Ave. Go about 3 blocks to 3316 on
south side of street.

Chardonnay, Viognier, Riesling, Cayuga White,
Barbera, Sangiovese, Cabernet Sauvignon,
Malbec, Merlot, Cabernet Franc, Syrah, Chancellor,
Plum, Muscat & Cherry Desserts. Available for
private tasting parties.

Westminster Farmers’ Market &
Sheridan & 72nd
westminstermarket@gmail.com
www.arvadafarmersmarket.com

June - October
Saturday, 9:30 a.m. - 1:30 p.m.
Sheridan & 72nd (northeast corner)

We offer local vegetables, fruits, meat, eggs,
cheese, honey, bread, pickles, popcorn, jams and
sauces. Eat local year-round!

o o
o o

PROUTD 4

Better for you, Better for Colorado
www.coloradoproud.org

(See our ad on page 81.)

ARAPAHOE COUNTY

Denver Botanic Gardens at Chatfield @
8500 W. Deer Creek Canyon Rd.

Littleton

(720) 865-4346

botanicgardens.org

From C-470 exit Wadsworth, go south to the
stoplight at Deer Creek Canyon Road and turn
right. Entrance is ¥4 mile on the left.

Chatfield CSA Program

Provides farm fresh produce to families in the
Denver/Littleton areas. See chatfieldcsa.org for
more information.

Corn Maze

September 15 - October 29
Fridays, 10 a.m. - 6 p.m.
Saturdays, 10 a.m. - 6 p.m.
Sundays, 10 a.m. - 5 p.m.

After Dark Corn Maze and Dead Zone Scream
Park

October 6 - 28

Fridays & Saturdays, 7 p.m. - 11 p.m.

October 15 - 29

Thursdays & Sundays added, 7 p.m. - 10 p.m.

Pumpkin Festival

October 13, 14 & 15

9a.m.-4pm.

End times are last ticket sold, event shuts down
one hour after last admission.

See website for more details including admission
prices.

Chatfield Concert Series

Summer to early fall

Visit botanicgardens.org/content/summer-concert-
series for more event details.

Fresh Produce Market at @4
Tagawa Gardens

7711 S. Parker Rd.

Centennial

(303) 690-4722
market@tagawagardens.com
www.tagawagardens.com

Year-round

Daily, 9 a.m. - 5 p.m. (hours vary seasonally)
Tours available (call for more information to see
greenhouse)

Apples, apricots, cantaloupe, cherries, chile

peppers, chiles - roasted, cucumbers, garlic,
herbs, nectarines, onions, peaches, pears, plums,
pumpkins, squash, sweet corn, tomatoes, juices,
Christmas trees, honey, pickles, popcorn, jams/
Jjellies. Flowering annuals, perennials, trees, shrubs
and house plants.
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Mayberry Farm Alpacas and Sheep
6889 S. County Rd. 185

Byers

(303) 822-6955 (call first)
mfalpacas@gmail.com
www.mayberryfarmalpacas.com

By appointment

Tours available by appointment

South of Byers on County Rd. 181 to County Rd. 42
(left turn). Road turns into County Rd. 185 S. after
1 mile. Second property on the right (white house
and red barns).

Agritourism, on-farm/ranch sales, online: raw fiber,
yarn, batting and products handmade from fiber.
Alpacas and sheep for sale. Delivery and shipping
available.

Metro Denver Farmers’ Market o
at Aspen Grove

7301 S. Santa Fe Dr.

Littleton

Farmers’ Market Hotline: (303) 887-FARM
managermdfm@gq.com
www.denverfarmersmarket.com
www.facebook.com/denverfarmersmarket

June 14 - October 11
Wednesday, 10 a.m. - 2 p.m. or sellout
Aspen Grove Lifestyle Center

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
black-eyed peas, cider, juices, all types of wine,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, beef, buffalo, sausage, jerky. We
accept SNAP.(See our ad on page 41.)

Monroe Organic Farms, LLC ol aafa
(970) 284-7941

jacquie@monroefarm.com

www.monroefarm.com

June 15 - October 31
Daily, 7a.m. -5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source

for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

P & K Organic Dried Fruit & Kale Chips
Unincorporated Arapahoe/Denver
jmfay@totalspeed.net

Cottage Food Producer: organic and non-organic
dried fruit with no added sugar including seed and
nut mixtures; organic kale chips include plain and
with flavoring; baked goods include cookies/bars/
brownies/etc using fresh ingredients. Our fruit/kale
chips/baked goods are available via mail to any
CO resident so you can buy from our Etsy website,
https://www.etsy.com/shop/tbklover, and have it
delivered to your CO home or pick-up in person,
cash on pick-up. Also available at the Green Valley
Ranch Farmers’ Market in Denver and High Plains
Food Coop (Denver metro pick-up/join coop).

SAZZA

2500 E. Orchard Rd., Unit E
Greenwood Village
info@sazzarestaurant.com
www.sazzarestaurant.com

Pizza and Salads

Open for Lunch and Dinner

Daily

Sunday - Thursday, 11 a.m. - 9 p.m.
Friday - Saturday, 11 a.m. - 10 p.m.

A decade of bringing together the beginning of salad
and the end of pizza to create the perfect match:
Sa+zza = Sazza. We handcraft our pizzas, salads,
soups and dessert from our family recipes. We
embrace a planet-friendly lifestyle, are sustainable
food advocates, and have a passion for responsibly
grown food. We are dedicated to bringing you the
best of what we can source, create, prepare, and
serve. Get L.O.S.T. in the flavors of Sazza. Local,
Organic, Sustainable, Transparent. Visit our other
location at 2501 N. Dallas St., Unit 104, Aurora,
Sunday - Thursday, 11 a.m. - 10 p.m., Friday -
Saturday, 11 a.m. - 11 p.m.

Southlands Farmers’ Market &3 @
Southlands Shopping Center Town Square
Aurora

(303) 693-3662
williamsfamilymarkets@gmail.com

May 13 - September 30

Saturday, 8 a.m. -1 p.m.

Located in Southlands Shopping Center’'s Town
Square at the intersection of Smoky Hill Road and
the E-470 tollway.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green




beans, herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, cider, juices, variety
of Colorado wines, cheese, eggs, honey, pickles,
popcorn, baked goods, handcrafted gifts, jams/
jellies. Beef, buffalo, pork, sausage, jerky, salmon,
elk (frozen, retail packages), USDA-inspected.

BOULDER COUNTY
24 Carrot Bistro ‘@

578 Briggs St.

Erie

(303) 828-1392
oliver@24carrotbistro.com
www.24carrotbistro.com
www.facebook.com/24carrotbistro

American

Brunch: Saturday - Sunday, 9 a.m. - 3 p.m.
Lunch: Tuesday - Friday, 11 a.m. - 3 p.m.
Dinner: Sunday - Thursday, 5 p.m. -9 p.m.
Friday - Saturday, 5 p.m. - 10 p.m.

At 24 Carrot Bistro our approach to food is simple:
farm to table, fresh, seasonal and local. We believe
in using the highest quality ingredients sourced and
grown sustainably. We offer a broad menu of chef-
inspired appetizers, and small plates in a rustic-
chic, casual atmosphere. You'll find a wide variety
of fresh seafood, locally sourced fruits, vegetables
and antibiotic and hormone-free meats and poultry.
Our 25’ antique bar serves up an impressive
selection of local beers, spirits and cocktails crafted
from house-made tinctures, bitters, liqueurs,
infusions and more. 24 Carrot Bistro is the perfect
place to go for an after work cocktail, meet a friend
for lunch or bring the whole family for brunch or
dinner!

Arugula Restaurant

2785 Iris Ave.

Boulder

(303) 443-1365
nkaganowicz@gmail.com
www.arugularestaurant.com
www.facebook.com/arugularestaurant/

Mediterranean

Lunch: Wednesday - Friday, 11:30 a.m. - 2:30 p.m.
Dinner: Daily at 5 p.m.

Happy Hour: Daily at 5 p.m.

Established in 2009 by Chef/Proprietor Alec
Schuler, Arugula brings together the simple flavors
of Europe and the Mediterranean along side
classic American favorites. Fresh, local, seasonal
ingredients from Boulder’s farms are the inspiration
behind our innovative menus that offer something
for everyone — a variety of nibbles, small shareable
plates, large plates and more. The globally inspired

menu features naturally raised meats, sustainable
seafood, farm fresh produce and artisan cheeses
all carefully curated to bring forth unique flavors.

Aspen Moon Farm @ TP
Certified organic and biodynamic

7927 Hygiene Rd.

Longmont

(303) 808-9583
info@aspenmoonfarm.com
www.aspenmoonfarm.com

April - June 15 (for organic starter plants)

June 15 - December 20

(seasonal organic produce and pumpkins)
Self-serve, daily, 10 a.m - 6 p.m.

Tours available.

Spring to Fall, by appointment only.

West of 17th Ave. and Hover Rd. 17th Ave. turns
into Hygiene Rd.

Organic starter plants for your garden and fresh
organic produce will be available seasonally. Please
visit our web site for updated dates and times or
drive by for posted signage. CSA farm, greenhouse,
roadside market, sells at farmers’ market: Asian
greens, beets, bell peppers, broccoli, cabbage,
carrots, cauliflower, celeriac, celery, chile peppers,
cucumbers, eggplant, garlic, greens, green beans,
herbs, kohlrabi, leeks, lettuce, onions, potatoes,
pumpkins,  radicchio, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, zucchini, heirloom popcorn,
heirloom red cornmeal, eggs and hanging baskets.
Farm dinners and group tours.

B Bar S Ranch

282 Twin Sisters Rd.

Nederland, CO 80466

(303) 442-1995 or (303) 648-3758
(303) 696-1459 (fax)
moreinfo@bbarsranch.com
www.bbarsranch.com

Order by phone, fax or mail.
Orders must be received by September 3, 2017.

Grass-fed beef. Family owned and operated, B
Bar S Ranch has been providing grass-fed beef to
consumers since 1985. Our beef is raised nature’s
way: the animals spend their entire lives grazing
mountain or prairie pastures (plus some hay in
winter), without supplemental hormones, antibiotics
or steroids. They never see a feedlot, so the beef
is low in fat. Order a quarter, half or whole carcass.
You instruct the butcher how you want your beef
cut, what you want ground, size of roasts, package
size, etc. Excellent jerky and a variety of sausages
are available upon request.

- ™




Bookcliff Vineyards T Ol

1501 Lee Hill Rd., Unit #17

Boulder

(303) 449-9463
contact@bookcliffvineyards.com
www.bookcliffvineyards.com
www.facebook.com/BookcliffVineyards/

Year-round

Thursday - Sunday, 1 p.m. - 6 p.m.

Tours available (please call for days)

Located in north Boulder, at the intersection of Lee
Hill Road and 28th Street (Hwy. 36), across from
the Gateway Amusement Park.

Winery: 15 - 18 different wines made from 100%
Colorado grown grapes. Tasting room available.

Boulder County Farmers Market oe
(303) 910-2236

atyourservice@bcfm.org

www.bcfm.org

April 1 - November 18

Saturday, 8 a.m. -2 p.m.

May 3 - October 4

Wednesday, 4 p.m. - 8 p.m.

On 13th St. between Canyon Blvd. and Arapahoe
Ave.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, juices, mead, wine, baked
goods, cheese, eggs, honey, jams, jellies, pickles,
popcorn, handcrafted gifts (only on the 2nd
Saturday of the month), beef, lamb, pork, poultry,
sausage, wild Alaskan salmon, duck. We accept
SNAP.

Colorado’s Best Beef Company
4791 Jay Rd.

Boulder

(303) 449-8632

info@cobestbeef.com
www.naturalbeef.com

Available year-round.

We sell 1/4s and 1/2s of beef direct to the consumer
and to our wholesale customers. The 1/4s and 1/2s
are custom cut and individually packaged to your
specifications. You can select roast sizes, steak
thickness, ground beef package sizes and more.
Online, by telephone: Charolais and Charolais
cross bred beef (wholesale/retail/fresh or frozen).
USDA-inspected. All natural, minimally processed,
no artificial ingredients, no feed antibiotics, no

growth hormones, dry-aged 14-21 days, humane.
Delivery available.

Cottonwood Farm @
75th St. and Arapahoe Rd.
Boulder

(720) 890-4766
www.cottonwoodfarms.com

Fall Fest

September 24 - October 31

Daily, 10 a.m. - 6 p.m.

East of Boulder, 4 miles on Arapahoe Rd., south on
75th St. to entrance.

On-farm sales, roadside market: fruits, pumpkins,
squash. Fall Festival, September 24 - October 31:
pumpkin patch, cornfield maze, straw bale maze,
farm animals, farm equipment display, steam
tractor, Indian corn, corn stalks, straw bales. School
group tours available in October by appointment.

Cure Organic Farm @ s
7450 Valmont Rd.

Boulder

(303) 666-6397 (call first)
cureorganicfarm@yahoo.com
www.cureorganicfarm.com
www.facebook.com/Cure-Organic-
Farm-234985673055/

May 1 - December 1

Wednesday - Friday, 11 a.m. - 6 p.m.

Saturday - Sunday, 10 a.m. - 4 p.m.

Tours available by appointment, no weekends
About 5 miles east of the city of Boulder. Take
Pearl Street until it turns into Valmont Rd. at 55th
Street. Continue on Valmont Rd. until 75th St. Our
farm store is located on the southwest corner of the
intersection. There is an entrance on Valmont Rd.
as well as an entrance on 75th St.

CSA farm, roadside market, sell to schools:
apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, carrots, cauliflower,
celery, cherries, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, leeks,
lettuce, nectarines, onions, peaches, pears, peas,
plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, strawberries, tomatoes, turnips,
zucchini, eggs, honey, handcrafted gifts, wool,
soap, beeswax candles, beef, lamb, pork, poultry,
sausage, goat (frozen, retail packages). We accept
SNAP.




Ela Family Farms/ m

Silver Spruce Orchards
(970) 872-3488 (call first)
info@elafamilyfarms.com
www.elafamilyfarms.com

June - December

With over 100 years of Colorado fruit growing
experience, our fourth generation family farm offers
certified organic fruits and artisanal fruit products
at farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and at
select retail stores, coops and restaurants. We grow
mouth watering organic peaches, pears, apples,
cherries, plums and heirloom tomatoes. We make
our own fruit into enticing jams, fruit butters, apple
sauces, dried fruit and fruit leathers, and cider.
Look for us on Saturdays at the Boulder Farmers’
Market, Longmont Farmers’ Market, Old Town Fort
Collins Farmers’ Market, Denver Cherry Creek
Fresh Market, Golden Farmers’ Market and Denver
Union Station Farmers’ Market. On Sundays find
us in Denver at the Old South Pearl St. Farmers’
Market, City Park Esplanade (East High School)
Farm Market, and Stapleton Farm Market. We sell
wholesale to farm stands, stores and restaurants
in the Denver/Boulder to Fort Collins area and the
1-70 corridor west to Grand Junction. Visit our web
site for more information or to order gift packs of
any our products online.

Father Earth Organic Farm ®
Lafayette

(303) 494-4500 (call first) or

(720) 849-3484 (cell)
hodjelodje@comcast.net
www.fatherearthorganicfarm.com

Monday - Friday, 8 a.m. - 5 p.m.

Tours available by appointment only

Produce only available through the CSA program
and farmers’ markets. No produce sold at the farm
address.

CSA farm, greenhouse: apples, apricots, basil,
beets, bell peppers, broccoli, cantaloupe, carrots,
cauliflower, chard, cucumbers, green beans, herbs,
honeydew, kale, leeks, lettuce, onions, peaches,
pears, plums, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, tomatoes,
turnips, wax beans, zucchini, honey and flowers.
Also available starting in June at Louisville Farmers’
Market (Saturday, 9 a.m. - 1 p.m.). All fruit is
available only if the Colorado weather is favorable.

Goodwin Garlic
11277 North 66th St.
Longmont

(720) 934-4460 cell (call first)
rchrisgoodwin@aol.com

Call for appointment
2 miles west of Hygiene. Call for directions.

On-farm/ranch sales: garlic, onions, green garlic
and Egyptian walking onions, garlic seed stock.
Farm tours of garlic fields.

Isabelle Farm ol @ A At
1640 W. Baseline Rd.

Lafayette

(303) 817-6824
farmstand@isabellefarm.com
www.isabellefarm.com

Farm Store
Year-round
Tuesday - Sunday, 10 a.m. - 6 p.m.

U-pick pumpkin patch
September 25 - November 1
Daily, 10 a.m. - 6 p.m.

Tours available by appointment for groups.

The Isabelle Farm Store is located on the south
side of Baseline Rd., about a quarter mile west of
Hwy. 287 and a mile east of 95th St. Our u-pick
pumpkin patch & Harvest Festival is located on the
southwest corner of Hwy. 287 and Isabelle Rd.

Agritourism, CSA farm, on-farm/ranch sales,
roadside market, u-pick: apples, apricots,
asparagus, beets, bell peppers, broccoli, cabbage,
cantaloupe, carrots, cauliflower, celery, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, leeks, lettuce, okra,
onions, peaches, pears, plums, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, cheese,
Christmas Trees, eggs, honey, pickles, popcorn,
baked goods, handcrafted goods, jams/jellies,
local art, cutting boards, spices. The fruit we sell is
western slope organic fruit. We also sell Hazel Dell
organic mushrooms. Beef, chicken, pork, sausage,
jerky, (frozen, retail packages), USDA-inspected.
Beef is grass-fed, start to finish, the hogs and beef
are pastured and hormone and antibiotic free.
Wild Alaska Sockeye Salmon fished for & sold by
Boulder native. Corn maze and tractor rides. Tours
for groups. We accept SNAP.

Jules Gourmet Catering

1849 Cherry St., Unit #7
Louisville

(303) 926-1303
julie@julesgourmet.com and
joe@julesgourmet.com
www.julesgourmet.com

Serving all types of cuisine
Monday - Friday, 8:30 a.m. - 4 p.m.

Full service caterer. Offering private and corporate
catering.




Lafayette Peach Festival
(303) 666-9555
events@lafayettecolorado.com
www.lafayettecolorado.com

August 19
Saturday, 9 a.m. - 4 p.m.
On Public Road in Old Town

Over 30,000 pounds of certified organic peaches
from Morton’s Orchard, Red Fox Run Orchard
and Tate Orchard in Palisade will be available in 3
locations along Public Rd. Peach trucks will be at
Public Rd. and Cleveland, Public Rd. and Kimbark,
Public Rd. and East Chester St. and Public road
between Emma and Kimbark. Peach smoothies
(Festival Plaza only), peach cobbler, peach pies/
individual pans of cobbler for sale at Festival Plaza
and Main Stage at Lafayette Florist (while supplies
last). Fresh homegrown produce. Kid’s activities at
Festival Plaza (W. Chester and Public Rd.) Free
face painting. Antiques, arts and crafts and food
booths - even peach pizza! Bonfils Blood Drive
bloodmobiles located at S. Public and Kimbark.

Longmont Dairy Farm

(303) 776-8466
customerservice@longmontdairy.com
www.longmontdairy.com

Monday - Thursday, 6:30 a.m. - 5 p.m.
Friday, 6:30 a.m. - 12 p.m.

Milk Home Delivery. Longmont Dairy Farm offers
home delivery of milk and other products to
customers along the Front Range. Our milk comes
from our own cows that receive the best care and
quality feed, with no supplemental rBST growth
hormones. We bottle the milk at our own local
dairy to control the quality of the entire process,
and deliver fresh and nutritious milk to you. Our
customers say that milk in glass bottles tastes like
old-fashioned milk. And, because we pick up the
empty bottles, right from your doorstep, and recycle
them for new deliveries, you’ll never have to throw
away empty containers again. Give us a call to try
us out. (See our ad on page 9.)

Longmont Farmers Market Py
9595 Nelson Rd.

(303) 910-2236
atyourservice@bcfm.org

www.bcfm.org

April 1 - November 18
Saturday, 8 a.m. - 1 p.m.
Boulder County Fairgrounds

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, honeydew, leeks, lettuce, nectarines,

okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,

rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
cider, juices, baked goods, cheese, eggs, honey,
jams, jellies, pickles, popcorn, handcrafted gifts
(only on the 4th Saturday of the month), beef, lamb,
pork, poultry, sausage. We accept SNAP.

Louisville Farmers Market & @
824 Front St.

(303) 902-2451
kellyenterprisesltd@gmail.com
www.realfarmersmarketco.com
www.facebook.com/Louisville-Farmers-
Market-189029694445913

May 20 - October 14
Saturday, 9 a.m. - 1 p.m.
Downtown Louisville on Front and Walnut Streets.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, Colorado wines,
baked goods, eggs, honey, jams, jellies, pickles,
handmade jewelry, art, furniture and clothing, beef,
buffalo, lamb, sausage

Monroe Organic Farms, LLC m
(970) 284-7941

jacquie@monroefarm.com
www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

(Denver Metro Area continued on page 17.)




Royal Geest Daity Delivers!

Royal Crest Dairy is celebrating 90 years in business!
We’ve been serving families all along the
front range since 1927!

The top 3 reasons customers have the service:

1. We save our customers time and money! No more
trips to the store for milk, bread and eggs. Impulse
purchases are a thing of the past!

2. All farm fresh milk comes from local dairy farms
within 25 miles of our modern processing plant.

3. They have choices! We offer 40+ side items to enjoy,
including Royal Crest Dairy Cream, CHOBANI
Yogurt, Califia Almond Milk and Cheese from
Wisconsin. Check out our web site for all the goodies

" FREE

Half Gallon sample of our farm fresh milk

303.777.3055/1.888.226.6455

(Offer valid for new customers in our service area.)

www.rovalcrestdairy.com
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Morton’s Organic Orchards m
(970) 464-7854 (call first)
dmort0374@aol.com
www.mortonsorchards.com

Mid-June - End of September
Monday - Saturday, 9 a.m.-5 p.m.
Farm is located in Mesa County.

On-farm/ranch sales: apricots, cherries, nectarines,
peaches, pears, plums, rhubarb, apriums, pluots
and organic jams. Also available at Boulder, Denver
Union Station, Fort Collins, and Longmont Farmers’
Markets.

Munson Farms @ i
7355 Valmont Rd.

Boulder, CO 80301

(303) 442-5330 or (720) 971-8847
www.munsonfarms.com

July 15 - October 31

Daily, 9 a.m. - 7 p.m.

U.S. 36 to Pearl St. (in Boulder), east on Pearl to
Valmont, east to 75th and Valmont.

On-farm sales, roadside market, sell direct to buyer
groups, u-pick (pumpkins): cantaloupe, cucumbers,
green beans, lettuce, pumpkins, squash, sweet
corn, tomatoes, watermelon, Christmas trees,
hayrides. School groups welcome during pumpkin
season (by appointment only).

Oven Spring Home Kitchen @
1354 Avgare Way

Erie

(303) 995-2621 (call first)
info@ovenspringkitchen.com
www.ovenspringkitchen.com
www.facebook.com/OvenSpringHomeKitchen

Year-round

Monday - Friday, 5 p.m.

Saturday, 1 p.m.

Free tours by appointment only

Drive or take the RTD JUMP Bus (toward Erie Rec.
Center) along Erie Parkway to Meller St., (deboard
@ Meller or drive), head south on Meller to Leyner
Dr., head east on Leyner to Matthews Cir., turn left
on Matthews, head north on Matthews to Avgare
Way.Turn left and park near the corner at 1354
Avgare Way.

Colorado cottage foods producer, home kitchen.
Breads: specialties (Pumpkin Cranberry), Rustic
Yeasted (wheat, white, rye). Free food samples
when you tour our home kitchen. Colorado Cottage
Foods Safety Certified since 2014.

Oxford Road Farm & @

4290 Oxford Rd.

Longmont

(303) 579-9609 or (303) 775-3731 (call first)
camatthefarm@gmail.com
www.facebook.com/OxfordRoadFarm

June 1 - October 1

Daily, 9a.m. -5 p.m.

North on 36 towards Lyons. Right on Neva Rd., left
on 39th, right on Nimbus, left on 41st St., right on
Oxford. Go 1,000 feet to the entrance, drive on right
(south).

On-farm/ranch sales, roadside market, u-pick:
apples, beets, carrots, cucumbers, peaches,
potatoes,  pumpkins,  raspberries,  squash,
tomatoes, zucchini, cider, eggs, flowers (roses).
Pork (frozen, whole, half, quarter, retail packages),
USDA-inspected. Event facilities.

Redstone Meadery T

4700 Pearl St., Ste. 2A

Boulder

(720) 406-1215
info@redstonemeadery.com
www.redstonemeadery.com
www.facebook.com/RedstoneMeadery

Year-round

Monday - Friday, 12 p.m. - 6:30 p.m.

Saturday, 12 p.m. - 5 p.m.

Tours available

Monday - Friday, 1 p.m. and 3 p.m.

Saturday, 12:30 p.m.

East of the Foothills Parkway (CO-157), on 47th
St., between Pearl Pkwy. and Valmont Rd.

Winery: Mead, tasting room available.

Rocky Mountain @ m

Pumpkin Ranch

9059 Ute Hwy.

Longmont

(303) 684-0087 (call first)
rmprhome@comcast.net
www.rockymtnpumpkinranch.com

September - October

Daily, 9 a.m. - 6 p.m.

9 miles west of I-25 on Hwy. 66 (Ute Hwy.,
Longmont).

roadside market: beets, bell
cantaloupe, carrots, chile

On-farm sales,
peppers, cabbage,

peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, honeydew, lettuce,
onions, pumpkins, radishes, spinach, squash,
sweet corn, tomatoes, watermelon, zucchini, cider,
juices, honey. Starting September: Fall Festival,
pony rides, petting zoo, super slide, caramel
apples, breads. Certified USDA organic.



http://www.rockymtnpumpkinranch.com

SkyPilot Farm g
10384 Airport Rd.

Longmont

(970) 581-0647 (call first)
info@skypilotfarm.com
www.skypilotfarm.com
www.facebook.com/skypilotfarm

Year-round

Daily, 8 a.m. - 6 p.m.

Tours available by appointment

On Airport Rd. between St. Vrain and Nelsen. We
are directly east of the red and white airport tower.
There is a small blue sign on our mailbox that
marks the driveway.

On-farm/ranch sales, dairy and ranch: eggs, wool.
Lamb, pork (fresh and frozen, whole, half, retail
packages), USDA - inspected. We also sell pork
and lamb sausages, not just cuts.

Stonebridge Farm ?

5169 Ute Highway

Longmont

(303) 823-0975 (call first)
jmartin@greenspeedisp.net
www.stonebridgefarmcsa.com
www.frontrangebackyardviticulture.com

May 13 - October 28

Saturday, 11 a.m. on

Tours available by appointment.

9/10 mile east of Hwy. 36 and Hwy. 66 intersection
between Lyons and Longmont.

CSA farm. Fresh organic vegetables, cooperative
farm-centered community, and sustainability of
local agriculture are the basic principles behind
Stonebridge Farm, a 10-acre community-supported
agricultural (CSA) farm located two miles east of
Lyons, Colorado on Hwy. 66. Established in 1992
as the first CSA in Boulder County, Stonebridge
offers seasonal memberships of organic produce,
herbs, and flowers for pick up every Saturday from
the second week of May to the end of October.
Stonebridge is a share-the-harvest farm, meaning
the weekly share of produce is determined by
dividing what the garden yields equally among
members rather than on the market value of
the produce. The subscription rate for a 2017
season share is $520. Stonebridge is a licensed
microwinery growing and vinting Front Range, cold-
hardy grapes. See our web site for classes and
vineyard tours. More information and videos about
the farm can be found at www.stonebridgefarmcsa.
com. If local produce, grown by people you know,
using methods you can see, on land shared by a
community of friends appeals to you, contact John
Martin at jmartin@greenspeedisp.net or (303) 832-
0975 for more information or to subscribe for the
season.

Tangerine

2788 Iris Ave.

Boulder

(303) 443-2333
nkaganowicz@gmail.com
www.tangerineboulder.com
www.facebook.com/tangerineboulder/

American and Mediterranean
Breakfast, Lunch and Brunch
Daily, 7a.m. -2 p.m.

Tangerine offers innovative takes on traditional
American morning fare. The brunch menu, served
all day every day, is rich with fresh produce,
organic eggs, and all natural meats. Lunch is
offered Monday through Friday, featuring creative
sandwiches and fresh salads. A recent winner of
Boulder County Gold’s award for best breakfast,
best brunch and best gluten-free, it's an experience
worth waking up for.

BROOMFIELD COUNTY

Broomfield Farmers’ Market at &
Holy Comforter

1700 W. 10th Ave.

(303) 594-4420
market@holycomforterchurch.net

June 13 - September 26

Tuesday, 4 p.m. -7 p.m.

On the southeast corner of Hwy. 287 and West 10th
Ave. in Broomfield.

Colorado’s favorite farmers’ market. Fresh
vegetables & fruits, beef, bison, cheese, eggs,
bakery items, wine, salsa, food trucks, live
entertainment and more!

Monroe Organic Farms, LLC m
(970) 284-7941

jacquie@monroefarm.com

www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The




animals are on pasture their whole lives. They are
antibiotic and hormone free.

Rock Creek Farm @
2005 S. 112th St.

Broomfield

(303) 465-9565
dmiller@rockcreekfarm.com
www.rockcreekfarm.com

September 30 - November 1

Daily, 9 a.m. - 6:30 p.m. or dusk

Selected evenings, check web site.

1 mile north of Broomfield on U.S. Hwy. 287.

U-pick: pumpkins & pie pumpkins, squash, cornstalk
bundles, gourds, Indian corn, straw, caramel apples,
baked goods. Corn maze, Halloween activities,
small children hay maze, farm animals, food and
snacks by Pumpkin Blossom Bakery and Eatery.
School groups welcome. No general admission fee.
Real Farm. If muddy, possibly closed. Check web
site daily. (See our ad on page 8.)

Turquoise Mesa Winery ?
11705 Teller St., #C

Broomfield

(303) 653-3822
www.turquoisemesawinery.com

Thursday - Saturday, 1 p.m. - 6 p.m.

Hwy. 36 to Church Ranch Blvd.; east to Westminster
Parkway, north on Westminster Parkway to 116th
Ave.; west on 116th to Teller St.; north on Teller.
OR: W. 120th to Teller St.; south to 11705.

Come taste Colorado wines made by a Colorado
native! Our tasting room has reds, whites and
blends. Wine by the glass available in the art nook.

DENVER COUNTY
1515 Restaurant @

1515 Market St.

Denver

(303) 571-0011
gene@1515restaurant.com
www.1515restaurant.com
www.facebook.com/1515Restaurant

American, Continental
Dinner
Monday - Saturday, 5 p.m. - 10 p.m.

15615 Restaurant serves seasonal modern

American cuisine. We cook what we like to eat,
approachable, fresh flavors with our twists! We
feature local 7X Wagyu Beef (Kobe), wild game and
seafood. 1515 boasts an award-winning 500 label
wine list. Treat yourself to an unforgettable meal
and see why 1515 Restaurant was invited to cook
at the prestigious James Beard House in 2010 and

hosted the only 2016 James Beard Celebrity Chef
dinner in Denver.

Balistreri Vineyards T
1946 E. 66th Ave.

Denver 80229

(303) 287-5156
info@balistreriwine.com
www.BalistreriWine.com

Year-round wine tasting, tours and lunch

7 days a week, 11 a.m. -5 p.m.

Closed Christmas, New Year’s Day, Easter and
Thanksgiving.

Take |-25 to the 58th Ave. exit, go east to N.
Washington St., north to 66th Ave. and east on 66th
Ave. 3/4 mile to the winery.

Family owned and operated! Visit our tasting room
and enjoy small plates and lunches!

The Berkeley Lake Farmers’ Market [
46th and Tennyson St. (Northwest Denver)
(303) 477-3900
www.coloradooutdoormarkets.com

June 2 - August 25

Friday, 4 p.m. -7 p.m.

I-70 & Sheridan Blvd. Northeast corner of 46th &
Tennyson St.

An urban farmers’ market, across the street from
the lovely Berkeley Lake Park. Fresh picked organic
and conventional produce, Palisade fruits, honey,
Loredana’s lItalian cheeses and organic pestos,
artisan breads, handcrafted soaps, flowers and
food trucks. Best peaches & corn. Bring your dog!
Best dog park in Denver across from the market.

Cherry Creek Fresh Market [
First & University

Denver

(303) 442-1837
freshmarkets@comcast.net
www.coloradofreshmarkets.com

May 6 - October 28

Saturday, 8 a.m. - 1 p.m.

June 14 - September 27

Wednesday, 9 a.m. - 1 p.m.

At the Cherry Creek Shopping Center.

For 20 years the award winning Cherry Creek
Fresh Market, produced by Colorado Fresh
Markets, features a fresh mix of beautiful flowers,
local produce, gourmet products, and delicious
cuisine from Colorado and beyond. Also enjoy chef
events, gardening tips from Master Gardeners and
Master Composters, live music and more in a fun
and festive outdoor shopping environment. (See
our ad on page 40.)




City Park Esplanade Fresh Market =
E. Colfax Ave. & Columbine St.

Denver

(303) 442-1837

freshmarkets@comcast.net
www.coloradofreshmarkets.com

June 4 - October 29
Sunday, 9 a.m. -1 p.m.
Sullivan Fountain, across from the Tattered Cover

Now in it's 20th season, the City Park Esplanade
Fresh Market, produced by Colorado Fresh
Markets, sets up around historic Sullivan Fountain
among the majestic statues and architecture of the
City Park Esplanade. A strong agricultural market,
you'll find the best selection of local growers on a
Sunday complimented by a fun mix of fresh food
vendors in an urban park setting. Plenty of free
parking so if you miss the Cherry Creek Fresh
Market on Saturday, visit your favorite market
vendors on Sunday. (See our ad on page 40.)

Colorado Cider Company T
2650 W. 2nd Ave., #10

Denver

(303) 759-3560
info@coloradocider.com
www.coloradocider.com

Year-round

Tasting room open Friday, 4 p.m. - 8 p.m.
Saturday, 3 p.m. - 8 p.m.

Sunday (May-September) 1 p.m. -5 p.m.

Tours available during tasting room hours.

Visit web site for more information and retail
locations.

On the corner of 2nd Ave. & Bryant. From Federal
Blvd. take 2nd Ave. east, turn right (south) into the
parking lot at Bryant.

Cider.

Ela Family Farms/ m

Silver Spruce Orchards
(970) 872-3488 (call first)
info@elafamilyfarms.com
www.elafamilyfarms.com

June - December

With over 100 years of Colorado fruit growing
experience, our fourth generation family farm offers
certified organic fruits and artisanal fruit products
at farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and at
select retail stores, coops and restaurants. We grow
mouth watering organic peaches, pears, apples,
cherries, plums and heirloom tomatoes. We make
our own fruit into enticing jams, fruit butters, apple
sauces, dried fruit and fruit leathers, and cider.
Look for us on Saturdays at the Boulder Farmers’
Market, Longmont Farmers’ Market, Old Town Fort
Collins Farmers’ Market, Denver Cherry Creek
Fresh Market, Golden Farmers’ Market and Denver

Union Station Farmers’ Market. On Sundays find
us in Denver at the Old South Pearl St. Farmers’
Market, City Park Esplanade (East High School)
Farm Market, and Stapleton Farm Market. We sell
wholesale to farm stands, stores and restaurants
in the Denver/Boulder to Fort Collins area and the
1-70 corridor west to Grand Junction. Visit our web
site for more information or to order gift packs of
any our products online.

The Farmers’ Market & @
at Highlands Square
Denver 80211

(303) 734-0718
marilyn@hobnobevents.com
www.highlands-square.com

June 4 - September 24
Sundays, 9a.m. -1 p.m.
32nd Ave., between Lowell and Newton Streets.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, onions,
peaches, pears, pinto beans, plums potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
sweet corn, tomatoes, turnips, zucchini, juices,
wine, cheese, eggs, honey, pickles, popcorn,
baked goods, jams/jellies, beef, buffalo, lamb, pork,
sausage, jerky, salmon.

Green Valley Ranch @ & ®
Farmers’ Market

4890 Argonne Way

Denver

(303) 523-7721
roseathomas@gmail.com
www.gvrhoa.com
www.facebook.com/gvrcab

June 7 - August 30

Wednesday, 5 p.m. -7 p.m.

Market is at the front entrance of the Green Valley
Ranch Recreation Center, located behind the King
Soopers in Green Valley Ranch (main cross streets
are Tower Rd. and 49th Ave.)

Beets, bell peppers, broccoli, carrots, celery, chile
peppers, chiles - roasted, cucumbers, garlic, green
beans, lettuce, onions, peaches, peas, potatoes,
pumpkins, radishes, spinach, squash, sweet corn,
tomatoes, watermelon, zucchini, assortment of
dried fruits and vegetables, baked goods, cheese,
eggs, honey, jams, jellies, popcorn, handcrafted
gifts, jewelry, beef. We accept SNAP.




Jefferson Park Farm & & @

Flea Market

25th Ave. between Federal Blvd. and Eliot St.
Denver

(720) 301-4293

info@jpfleamarket.com
www.jpfleamarket.com

May 20, July 15 and September 16

Saturday, 10 a.m. - 3 p.m.

Market takes place on 25th Ave. between
Federal Blvd. and Eliot St., in the Jefferson Park
neighborhood of north Denver, about 5 blocks from
Broncos Stadium.

Apples, beets, carrots, cauliflower, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, lettuce,
nectarines, okra, onions, peaches, pears, pinto
beans, plums, potatoes, pumpkins, radishes,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, zucchini, cider, juices,
cheese, eggs, honey, pickles, popcorn, baked
goods, handcrafted gifts, jams/jellies, vintage items
for home/garden.

Linger

2030 W. 30th Ave.
Denver

(303) 993-3120
lingerdenver@gmail.com
www.lingerdenver.com

International

Dinner, Monday - Thursday & Sunday, 5:30 p.m.
-10 p.m.

Friday & Saturday, 5:30 p.m. - 11 p.m.

Happy Hour, Monday - Friday, 4 p.m. - 6:30 p.m.
Lunch, Tuesday - Friday, 11:30 a.m. - 2:30 p.m.

Brunch, Saturday & Sunday, 10 a.m. - 2:30 p.m.

Linger is located in Denver’s Lower Highlands
neighborhood. The eclectic menu reflects a broad
farm-to-street sensibility with a spin on traditional
ethnic eats. The interior is flanked by large windows
for views of downtown Denver, and the rooftop deck
offers panoramic views of the city and surrounding
peaks.

Monroe Organic Farms, LLC m
(970) 284-7941

jacquie@monroefarm.com

www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,

Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

VIO
° °

Morton’s Organic Orchards m
(970) 464-7854 (call first)
dmort0374@aol.com
www.mortonsorchards.com

Mid-June - End of September
Monday - Saturday, 9 a.m.-5 p.m.
Farm is located in Mesa County.

On-farm/ranch sales: apricots, cherries, nectarines,
peaches, pears, plums, rhubarb, apriums, pluots
and organic jams. Also available at Boulder, Denver
Union Station, Fort Collins, and Longmont Farmers’
Markets.

Ophelia’s Electric Soapbox

1215 20th St.

Denver

(303) 993-8023
info@opheliasdenver.com
www.opheliasdenver.com

Gastropub

Dinner, daily, open at 5 p.m.

Happy Hour, Monday - Friday, 4 p.m. - 6 p.m.
Brunch, Saturday & Sunday, 10 a.m. - 2:30 p.m.

Ophelia’'s is located in Denver’s ballpark
neighborhood in an 1894-era Victorian brownstone.
It is a restaurant, bar, and live music venue, with a
boudoir-style décor that honors the building’s past,
and Ophelia, the muse. The upscale, gastropub-
inspired menu includes a fresh take on flatbread
pizzas, burgers, and wings. The sunken stage
embodies a swanky Moroccan speakeasy feel and
a top-of-the-line sound system.

Root Down

1600 W. 33rd Ave.

Denver

(303) 993-4200
info@rootdowndenver.com
www.rootdowndenver.com

International

Dinner, Sunday - Thursday, 5 p.m. - 10 p.m.
Friday & Saturday, 5 p.m. - 11 p.m.

Happy Hour, Monday - Friday, 4 p.m. - 6:30 p.m.
Brunch, Friday, 11 a.m. -2 p.m.

Saturday & Sunday, 10 a.m. - 2:30 p.m.

Root Down, located in the lower Highlands of
Denver, offers globally inspired seasonal cuisine in
a funky 50’s gas station. Our menu includes both
sustainable proteins and vegetable focused dishes




using produce from our two gardens, as well as local
growers and purveyors. Its mid-century modern
décor is infused with recycled and reclaimed items
that craft a hip progressive spirit.

Royal Crest Dairy

350 S. Pearl St.

Denver

(303) 777-3055 or (888) 226-6455
www.royalcrestdairy.com

Customer Service Hours:
Monday - Friday, 6:30 a.m. - 4 p.m.

Royal Crest Dairy, a family-owned business serving
Colorado since 1927, provides families with the
freshest milk produced on local dairy farms. These
farms are all grade “A” producers, and must submit
to a rigid testing program to insure purity, quality,
and flavor. Royal Crest contracts with producers
not to treat their cows with the bovine growth
hormone rbGH. All milk is tested for antibiotics and
if detected, the milk is rejected and not processed
at our plant. The unbreakable “high density” plastic
container is more durable than glass, maintains
fresh flavor, and keeps milk cold longer. The Royal
Crest milk bottle with the no-drip lip is 8 times
lighter than glass and available in both gallons and
half gallons. This bottle can be reused an average
of 100 times before being recycled. Visit www.
royalcrestdairy.com to check us out! (See our ad
on page 16.)

South Pearl Street & @
Farmers’ Market

1500 & 1400 Blocks S. Pearl St.
Denver 80210

(303) 734-0718
marilyn@HobNobEvents.com
www.southpearlstreet.com

May 21 - November 19

Sunday, 9 a.m. -1 p.m.

1500 block of South Pearl St. between lowa and
Louisiana.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
sweet corn, tomatoes, turnips, zucchini, juices,
wine, cheese, eggs, honey, pickles, popcorn,
baked goods, jams/jellies, beef, buffalo, lamb, pork,
sausage, jerky, salmon.

Stapleton Fresh Market =
E. 29th Ave. & Roslyn St.
Denver

(303) 442-1837
freshmarkets@comcast.net
www.coloradofreshmarkets.com

June 18 - October 15
Sunday, 8:30 a.m. - 12:30 p.m.
Stapleton Founder’s Green

The Stapleton Fresh Market, produced by Colorado
Fresh Markets, is a fun family event that sets
up around the large grassy knoll of Stapleton
Founders’ Green. Come to enjoy the plethora of
tasty food booths and picnic with locally grown
goodies on the Green. Kick a ball around, play a
little frisbee or splash in the wading fountain on hot
summer days. There’s something for everyone at
this popular community market celebrating it's 13th
season this year. (See our ad on page 40.)

Union Station Farmers Market & @
1700 Wynkoop St.

Denver

(303) 910-2236

atyourservice@bcfm.org

www.bcfm.org

June 3 - October 28
Saturday, 9 a.m. -2 p.m.

Apples, asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
cider, juices, baked goods, cheese, eggs, honey,
Jjams, jellies, pickles, popcorn, beef, lamb, pork,
poultry, sausage. We accept SNAP.

Vital Root ‘&

3915 Tennyson St.
Denver

(303) 474-4131
info@vitalrootdenver.com
www.vitalrootdenver.com

Fast Casual, Plant-Based

Tuesday - Sunday, 8 a.m. - 9 p.m.

Breakfast, Tuesday - Friday, 8 a.m. - 11 a.m.
Saturday & Sunday, 8 a.m. - 2 p.m.

Happy Hour, Tuesday - Sunday, 3 p.m. - 6 p.m.

Vital Root is located in the Berkeley neighborhood
on Tennyson Street. The menu offers internationally-
inspired, plant-based, gluten-free options for
breakfast, lunch and dinner at an affordable price.
Vegans and omnivores alike enjoy their fast, healthy
meals in a treehouse-inspired space surrounded
by reclaimed materials, retro decor, and an iconic




fresh herb garden that covers the walls of the back
patio. Vital Root is committed to keeping it real.
Real ingredients. Real food. Real passion.

DOUGLAS COUNTY

Boulters 5280 Urban Market & @
560 E. Castle Pines Pkwy.

Castle Pines

(720) 885-8618
matthew@boulters5280urbanmarket.com

May 31 - September 27
Wednesday, 3 p.m. -7 p.m.
Exit 188 at Castle Pines Parkway off 1-25.

Apples, asparagus, beets, bell peppers, cabbage,
cantaloupe, carrots, cherries, chile peppers, chiles
- roasted, garlic, green beans, herbs, lettuce,
nectarines, onions, peaches, pears, potatoes,
pumpkins, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, wine (tasting room available), cheese,
eggs, honey, pickles, popcorn, baked goods,
handcrafted gifts, jams/jellies. Beef, buffalo, lamb,
pork, sausage, jerky, fish, game (fresh and frozen,
whole, half, quarter, retail packages), USDA-
inspected. We accept SNAP.

Busy Bee Farm
PO Box 41

Larkspur, CO 80118

(303) 657-5360
steven_Lechner@msn.com
www.busybeefarm.co

April - October
By appointment.
Closed all major holidays.

Pure raw honey and honey products, creamed
honey, bee pollen, beeswax, beeswax candles,
soaps and lotions. Visit us on Facebook: Busy Bee
Farm - Larkspur, CO.

Colorado Agricultural ®
Leadership Foundation (CALF)
2330 S. Interstate 25

Castle Rock

(303) 688-1026 (call first)
calf@thecalf.org

www.thecalf.org

Tours and school field trips available by advance
reservation. Check web site for more information.
From I-25. Plum Creek Parkway Exit 181. Turn east
on Plum Creek Parkway. South (right) onto Wilcox
St. 2.7 miles south. Entrance is south of Creekside
Bible Church on the left.

On-farm/ranch sales: beets, carrots, cucumbers,
pumpkins,

herbs, lettuce, radishes, squash,

tomatoes, zucchini. Event facilities. Farm and
Ranch Day, May 27; Harvest Day, September 30.

Metro Denver Farmers’ Market & @
at Highlands Ranch

9288 Dorchester St.

Farmers’ Market Hotline: (303) 887-FARM
managermdfm@gq.com
www.denverfarmersmarket.com
www.facebook.com/denverfarmersmarket

May 7 - October 29
Sunday, 10 a.m. - 2 p.m. or sellout
Highlands Ranch Town Center

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
black-eyed peas, cider, juices, all types of wine,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, beef, buffalo, sausage, jerky. We
accept SNAP.(See our ad on page 41.)

Monroe Organic Farms, LLC m
(970) 284-7941

jacquie@monroefarm.com
www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

COLORADO ,
MARKET(DMAKER'

Linking Agricultural Markets

www.comarketmaker.com
(See our ad on page 72.)




MTH Farm

1382 Flintwood Rd.
Franktown

(303) 688-3266 (call first)
(303) 663-2515 (fax)
mthsheep@msn.com
www.mthlamb.com

If we are home we are open, flexible hours
Closed on Monday
Tours available

On-farm/ranch  sales, online, by telephone:
natural lamb (fresh and frozen, whole, half and
retail packages), USDA-inspected. No hormones,
antibiotics, preservatives. Education. Delivery and
shipping available. Visitors welcome, please call for
an appointment.

Parker Farm2Table Market at &
the Parker Garage

19420 E. Mainstreet

(303) 520-8490
farm2tablecolorado@gmail.com
www.farm2tablemeats.com

Year-round indoor market
Sunday, 9 a.m. -1 p.m.

Market, co-op pick-up, on-line: apples, cabbage,
carrots, cauliflower, cucumbers, green beans,
lettuce, peaches, pinto beans, spinach, sweet corn,
zucchini, mead, baked goods, handcrafted gifts,
Jjamsl/jellies. Beef, buffalo, elk, goat meat, lamb,
pork, yak, sausage (frozen, whole, half, quarter,
retail packages), USDA-inspected. Grass-finished,
no chemicals.

Parker Farmers’ Market & ®
East Main Street

(303) 693-3662
williamsfamilymarkets@gmail.com

May 14 - End of October (weather permitting)
Sunday, 8 a.m. - 1 p.m.

Located one block east of Parker Rd. on Main St. in
historic downtown Parker.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, cider, juices, variety
of Colorado wines, cheese, eggs, honey, pickles,
popcorn, baked goods, handcrafted gifts, jams/
jellies. Beef, buffalo, pork, sausage, jerky, salmon,
elk (frozen, retail packages), USDA-inspected.

Snow Creek Ranch ‘&

10997 Spruce Mountain Rd.

Larkspur

(303) 229-9382 (call first)
support@DocsCows.com
www.DocsCows.com
www.facebook.com/snowcreekranchsteaks

By appointment
15 minutes south of Castle Rock, exit at Larkspur.

On-farm/ranch sales: Beef (frozen, whole, half,
quarter, retail packages), minimum amount sold: 1
Ib. ground or 1 steak. USDA - inspected.

ELBERT COUNTY

Holy Cow, That’s Great Beef! g
30012 Hwy. 24

Simla

(719) 649-2489 (call first)
jay.stretcher@morgancc.edu

Year-round
Daily

On-farm/ranch sales: Beef (frozen, whole, half,
quarter, retail packages). Minimum amount sold: 40
Ibs. State-inspected. BQA certified.

Miele Farms LLC @
18100 County Road 105
Ramah

(719) 640-1031 (call first)
julie@mielefarms.com
www.mielefarms.com
www.facebook.com/mielefarms

Year-round
Daily

CSA farm, on-farm/ranch sales: Beef, lamb, pork,
poultry, sausage (fresh and frozen, whole half,
quarter). Eggs. Online sales available. Products
can be purchased through our web site and
scheduled for delivery or farm pick-up. CSA’s and
smaller meat bundles available.

Momma Smith’s Cafe @
401 Caribou St.

Simla

(719) 203-0646
mommasmithscafe@gmail.com
www.mommasmithscafe.com
www.facebook.com/mommasmithscafe

American and Mexican
Lunch and Dinner
Monday - Saturday, 12 p.m. - 8 p.m.

With a warm and welcoming atmosphere Momma
Smith’s Cafe leaves you wanting to return with your
family and friends. A perfectly executed balance of




small town charm and sophistication, we use only
Colorado meats, always fresh and never frozen,
and locally sourced produce. We pay homage to
tradition with all sauces, pastries and entrees being
made entirely from scratch.

Rafter W Ranch, LLC &
27178 State Hwy. 86

Simla

(719) 541-1002 (call first)
lisa@rwrsimla.com
www.rafterwranch.net
www.facebook.com/RafterWRanch/

By appointment
Drop-off points every 5 - 6 weeks.

On-farm/ranch sales: eggs, beef (frozen, whole,
half, quarter, retail packages). USDA and state-
inspected.

Redtail Ranch
18150 N. Elbert Rd.

Elbert, CO 80106

(303) 648-9972 (call first) or
(303) 898-2621
bjfillmore@hotmail.com

Year-round

Monday - Saturday, by appointment

Tours available

8 miles south of the town of Elbert on Elbert Rd.
at Elbert - El Paso County line; call for directions
or delivery can be arranged. Serving the Colorado
Springs and Denver Metro areas.

We raise grass-fed Texas Longhorn healthy lean
beef with no hormones, antibiotics, or any chemical
use, and no insecticides applied to pastures. Cattle
are not confined. We offer premium ground beef
in 1 Ib. packages sold individually or by the box.
Quarters, halves and whole are also available by
phone or e-mail order. All beef is processed at a
USDA facility.

JEFFERSON COUNTY

Arvada Farmers’ Market &
57th & Olde Wadsworth
arvadafarmersmarket@gmail.com
www.arvadafarmersmarket.com

June - September

Sunday, 9 a.m. - 1:30 p.m.

Old Town Square. From [-70 go north on
Wadsworth. West on 58th/Ralston Road. South on
Olde Wadsworth to 57th.

We offer local vegetables, fruit, meat, eggs,
cheese, honey, bread, pickles, popcorn, jams and
sauces. Enjoy the food trucks, live music and water
fountain.

City of Edgewater Market & Music e
Historic 25th Ave.

(720) 763-3010

pamartinez@edgewaterco.com
www.edgewaterco.com

June 29 - September 7

Thursday, 5 p.m. - 8 p.m.

Celtic Festival

September 16 - 17 , 11 a.m. - 5 p.m.

Located on 25th Ave. just off of Sheridan Blvd. in
our Historic Downtown District.

Apricots, asparagus, beets, bell peppers, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, cucumbers, garlic, green beans,
herbs, leeks, lettuce, nectarines, onions, peaches,
potatoes, pumpkins, radishes, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
watermelon, zucchini, juices, cheese, honey,
pickles, baked goods, handcrafted gifts, jams/
Jellies, sausage, jerky. Live music.

The Evergreen Farmers’ Market &
Evergreen Country Day School parking lot
(303) 477-3900
www.coloradooutdoormarkets.com

June 6 - August 29

Tuesday, 10 a.m. -2 p.m.

I-70 to the Evergreen Parkway, next to The Home
Depot. Just minutes from 1-70 & the Evergreen
Parkway.

A picture perfect farmers’ market, tucked away in
the beautiful Colorado mountains. Fresh picked
organic and conventional produce. Palisade fruits,
grass-fed beef, honey, Alaskan salmon, Loredana’s
Italian cheeses and organic pestos, Great Harvest
Bread, handcrafted soaps, flowers and food trucks.
Best peaches & corn!

The Fort Restaurant @

19192 Hwy. 8

Morrison

(303) 697-4771

fortmail@thefort.com

www.thefort.com
www.facebook.com/TheFortRestaurant

American, Southwestern
Dinner
Daily, gates open at 5 p.m. (Summer hours vary)

Situated in the Red Rocks country, The Fort is an
award-winning Denver western restaurant located
just southwest of Denver. The Fort is one of the
nation’s most recognized establishments, and sells
more buffalo steaks than any other independently
owned restaurant in the country. Featuring fine
beef, buffalo, game and seafood. The Fort’s menu
offers a tantalizing selection of old and new foods
from the Early West.




Four Seasons Farmers’ & @
& Artisans Market

7043 W. 38th Ave.

Wheat Ridge

(720) 560-6648
dick@fourseasonsfam.com
www.FourSeasonsFAM.com

Year-round

Tuesday - Friday, 12 p.m. - 6 p.m.
Saturday, 9 a.m. - 3 p.m.

Sunday, 10 a.m. - 2 p.m.

4 blocks east of Wadsworth on W. 38th Ave.

Apples, apricots, asparagus, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, honeydew, leeks, lettuce, nectarines, okra,
onions, peaches, pears, pinto beans, plums,
potatoes,  pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
flowers, raw milk shares, goat milk shares, goat
cheese, juices, cheese, eggs, honey, pickles,
popcorn, baked goods, handcrafted gifts, jams/
Jellies, duck eggs, fermented foods, soaps, lotions,
lip balm, beef, buffalo, lamb, pork, sausage. Event
facilities.

Golden Farmers’ Market &
1019 10th St.

Golden

(303) 442-1837
freshmarkets@comcast.net
www.coloradofreshmarkets.com

June 3 - October 7
Saturday, 8 a.m. -1 p.m.
At the Golden Public Library

The Golden Farmers’ Market, presented by the
Golden Chamber of Commerce and produced by
Colorado Fresh Markets, is a fun family destination.
This charming 15 year-old creek-side market is
adjacent to trails and parks and features a high
quality mix of local produce, gourmet products, and
delicious cuisine, with live music and more. Come
spend the day in Golden! (See our ad on page 40.)

Heinie’s Market @ &
11801 W. 44th Ave.

Wheat Ridge

(303) 425-9955
heiniesmarket303@gmail.com
www.heiniesmarket.com

Year-round
Daily, 9 a.m. - 6 p.m.
West 44th Ave. and Tabor St.

Roadside market: apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower,

celery, cherries, chile peppers, chiles - roasted,

cucumbers, eggplant, garlic, grapes, green beans,
herbs, honeydew, leeks, lettuce, nectarines, okra,
onions, peaches, pears, pinto beans, plums,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, watermelon, zucchini, cider, juices,
Christmas trees, baked goods, jams/jellies, Horizon
foods and Village pies, beef, sausage (frozen, retail
packages), USDA-inspected.

Infinite Harvest, Inc.

5825 W. 6th Ave., N. Frontage Rd., Unit 3B
Lakewood, CO 80214

(303) 913-4133
tommy@infinite-harvest.com
www.infinite-harvest.com

Year-round
Monday - Friday, 8 a.m. - 5 p.m.

Greenhouse, high tech vertical farm: microgreens,
herbs, head lettuce and living bibb.

Jefferson Farms Natural Fibers
Alpacas and Paco Vicuias

8950 W. Jefferson Ave.

Denver

(303) 870-3056 (cell)
jlevene@comcast.net
www.jeffersonfarmsnaturalfibers.net

Year-round, by appointment

Daily, 10 a.m. - 3 p.m. (unless otherwise arranged)
Tours available.

By arrangement, 10 a.m. - 3 p.m.

South of Hwy. 285 between S. Kipling Blvd. and S.
Wadsworth Blvd.

On-farm/ranch sales of alpaca products both
handmade and commercially made, raw fleeces
cleaned and uncleaned, fiber rovings, batts and
yarns. Composted manure for sale, and alpacas
and paco-vicunas including non-breeding fiber
animals. Breeding to outstanding herdsires
available. Make an appointment and come see
these wonderful animals for yourself.

Metro Denver Farmers’ Market at 5o
Southwest Plaza

8501 W. Bowles Ave.

Littleton

Farmers’ Market Hotline: (303) 887-FARM
managermdfm@gq.com
www.denverfarmersmarket.com
www.facebook.com/denverfarmersmarket

May 6 - October 28
Saturday, 8 a.m. - 2 p.m. or sellout
Southeast parking lot at Wadsworth and Bowles.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, nectarines,




okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
black-eyed peas, cider, juices, all types of wine,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, beef, buffalo, sausage, jerky. We
accept SNAP. Live entertainment. (See our ad on
page 41.)

Metro Denver Farmers’ Market & @
Lakewood

9077 W. Alameda Ave.

Farmers’ Market Hotline: (303) 887-FARM
managermdfm@gq.com
www.denverfarmersmarket.com
www.facebook.com/denverfarmersmarket

June 17 - October 28
Saturday, 10 a.m. - 2 p.m. or sellout
Alameda and Garrison (Mile Hi Church)

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
black-eyed peas, cider, juices, all types of wine,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, beef, buffalo, sausage, jerky. We
accept SNAP.(See our ad on page 41.)

Metro Denver Farmers’ Market @ ey )
Wheat Ridge

8235 W. 44th Ave.

Farmers’ Market Hotline: (303) 887-FARM
managermdfm@gq.com
www.denverfarmersmarket.com
www.facebook.com/denverfarmersmarket

July 6 - September 28
Thursday, 10 a.m. - 2 p.m. or sellout
St. James Episcopal Church.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
black-eyed peas, cider, juices, all types of wine,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, beef, buffalo, sausage, jerky. We
accept SNAP.(See our ad on page 41.)

Mile High Fungi ‘& el 4
19054 Gooseberry Ln.

Littleton

(720) 481-0770 (call first)
info@milehighfungi.com
www.milehighfungi.com
www.facebook.com/milehighfungi/

Daily, 9 a.m. - 5 p.m.
Visits by appointment only.

CSA farm, on-farm/ranch sales: mushrooms,
Christmas trees. We accept SNAP.

Monroe Organic Farms, LLC m
(970) 284-7941

jacquie@monroefarm.com

www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

Pioneer Farmsteaders, LLC (-]
7000 Garrison St.

Arvada

(303) 284-3494 (call first)
pioneerfarmsteaders@comcast.net
www.pioneerfarmsteaders.com

June - September

Saturday, 10 a.m. - 12 p.m.

Tours available by appointment

Near the Majestic View Nature Center on the
historic Kennedy property.

CSA farm, roadside market: beets, bell peppers,
cabbage, cantaloupe, carrots, chile peppers,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, lettuce, onions, potatoes, pumpkins,
radishes, spinach, squash, tomatoes, turnips,
zucchini, honey, cut flowers. Education.




Ralston Valley Beef
Arvada

(303) 884-0696 (call first)
ralstonvalleybeef@qg.com
www.ralstonvalleybeef.com

Year-round
Daily, 7 a.m. - 6 p.m.

Ranch-direct beef, order online, by telephone:
beef (frozen, whole, half, quarter, retail packages).
USDA and State-inspected. Ralston Valley Beef
is a locally owned, family-run business that offers
fresh, wholesome, custom cut beef straight from
the ranch. Our mission is to provide the highest
quality ranch-direct beef possible, in a simple,
convenient, and responsible manner. RVB cattle
are locally raised and grass-fed, grain-finished with
no feed antibiotics or added growth hormones.
Ralston Valley Beef does all the work sourcing,
coordinating, and delivering door-to-door. Shipping

Agritourism, CSA farm, garden center, on-farm/
ranch sales, roadside market: apples, asparagus,
beets, bell peppers, broccoli, cabbage, carrots,
celery, chile peppers, cucumbers, eggplant, garlic,
green beans, herbs, leeks, lettuce, nectarines,
okra, onions, peaches, pears, pumpkins, radishes,
rhubarb, spinach, squash, tomatoes, zucchini,
eggs, honey, jams/jellies. We accept SNAP. June
- October, first Friday on the farm, family activities.

Young’s Market & Garden Center [ 3
9400 W. 44th Ave.

Wheat Ridge

(303) 422-8408

becerrayoungs@aol.com
www.youngsmarketandgardencenter.com

February 1 - December
Daily, Spring, 9 a.m. - 6 p.m.
Summer, 8 a.m. -7 p.m.

available. 6 blocks east of Kipling St. on 44th Ave. South from

I-70 & Kipling.

Star Acre Farms @
8412 Alkire

Arvada

(303) 882-0632 (call first)
becky@staracrefarms.com
www.staracrefarms.com

Garden center, greenhouse: apples, apricots,
asparagus, beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, honeydew, lettuce, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
winter squash, zucchini, cider, juices, Christmas
trees, pickles, jams/jellies, bagged snacks and
candies, bottled fruit syrups, salsa, live plants and
nursery stock.

May - October

Tuesday - Friday, 10 a.m. - 6:30 p.m.

Saturday - Sunday, 9 a.m. - 2 p.m.

Tours available by appointment

Located at The Hills at Standley Lake Park. East of
Five Parks Community on Alkire.

Marketing Your Livestock as Processed Meat

In Colorado, there are two types of meat processing facilities. It is important to choose the right
type of facility for the manner you wish to market your animal.

United States Department of Agriculture Official Establishment This type of establishment
operates under a grant of continuous inspection by the USDA. Meat products produced under
inspection can be sold to individuals, restaurants, retail stores, and can be marketed over the
internet. The meat products produced in this manner will bear the USDA mark of inspection and
will be properly labeled. Keep in mind that these plants may also custom kill animals outside
of inspection, so be sure to discuss with the plant operator that you wish to have your animal
slaughtered and processed under inspection. For more information regarding the USDA's
inspection activities, contact the Food Safety Inspection Service at (303) 236-9800.

Custom Processing Facilities This type of plant must operate in a sanitary manner, and is
subject to risk based inspection by the Colorado Department of Agriculture. Custom Exempt
plants may only process meat animals for the owner of the animal, and all products produced
in this plant must be labeled not for sale. These products may only be consumed by the animal
owner or his non-paying guests. If you wish to market your livestock utilizing a custom exempt
plant, the animal must be sold while live, and you should provide the plant operator with the name
and address of the person(s) purchasing the animal when it is delivered to the plant. For more
information regarding custom exempt plants, contact the Colorado Department of Agriculture’s
Meat Inspection Program at (303) 867-9237.




LARIMER COUNTY

Bartels Land and Livestock Inc. @
4400 Giddings Road

Fort Collins

(970) 493-3853 (call first)

llavud@frii.com

www.thebartelsfarm.com

Mid-June - November

Daily, by appointment

I-25 Exit 271 (Budweiser exit), west 1 mile, north 2
miles, east 1/2 mile, on the north side of the road.

CSA farm, on-farm sales, roadside market, u-pick:
beets, bell peppers, broccoli, cabbage, cantaloupe,
carrots, chile peppers, cucumbers, green beans,
herbs, honeydew, lettuce, onions, pickles,
pumpkins, spinach, squash, sweet corn, tomatoes,
turnips, watermelon, zucchini. Tours available by
appointment.

Corn Maze/Pumpkin Patch

3424 E. Douglas Rd.

Fort Collins

(970) 493-3853 (call for more information)

September 17 - October 31

Daily, 10 a.m. - 6 p.m. (weather permitting)

Call for corn maze prices and group rates.

I-25 Exit 271 (Budweiser exit) one mile west to
Giddings, two miles north to Douglas Road, right
one 1/2 mile east to the farm.

17th Annual Pumpkin Patch. Pumpkin patch is
FREE admission, you only pay for the products
you pick from our field, or pile. This year we have
everything you need for the Halloween season
including hayrides, petting zoo, mini maze for the
youngsters, acres and acres of pumpkins of all
sizes, gourds, Indian corn, straw bales, late season
vegetables, and to excite the crowd we have
pumpkin cannons to send them flying. U-pick CSA
farm. We also have a birthday party area.

Bee Family Centennial Farm Museum
4320 E. County Rd. 58

Fort Collins

(970) 482-9168

info@beefamilyfarm.com

www.beefamilyfarm.org

May - October or by appointment

Friday and Saturday, 9 a.m. -4 p.m.

From [-25 take Exit 271 to east frontage road. Go
north 4 miles to County Road 58, then 1/4 mile east.

U-pick rhubarb in season, gift shop, handicap
access, motor coach/bus access. Special Events:

September 23 Pioneer Living Day. Step into
history and explore how settlers lived 100 years
ago. Located on 10 acres of the family’s original
homestead site just north of Fort Collins. The
museum is dedicated to the preservation and
sharing of the Bee family’s agricultural heritage.
Artifacts, photographs, letters, and farm information
from the family’s collection are exhibited in eight
of the farm’s historic buildings. The history of
irrigation, the sugar beet industry, and lamb feeding
all come to life at the farm. The hands-on children’s
activities and farm animals will enrich your family’s
experience at the farm museum. Immerse yourself
in simpler times and have fun while learning the
history of northern Colorado agriculture. This is an
experience for the whole family as you stroll the
grounds and discover farm life past and present.

Bee Squared Apiaries
1617 White Water Ct.

Berthoud

(970) 213-3099 (call first)
beth@bethsbees.com
www.bethsbees.com

Year-round

Daily

Tours available by appointment only.

I-25 to Exit 243. West to Hwy. 287. North on Hwy.
287 5.2 miles. Turn west on White Water Ct.

Agritourism, on-farm/ranch sales, online, by
telephone: award-winning local varietal honey,
luscious soaps, gorgeous hand-rolled beeswax
candles, bee yard tours and bee education.
Delivery and shipping available.

Berthoud Local Farmers’ Market & @
Fickel Park, 6th and Mountain

(970) 670-0141

berthoudlocal@gmail.com
www.berthoudlocal.org
www.facebook.com/BerthoudLocal

June 24 - September 30

Saturday, 9 a.m. - 1 p.m.

From 1-25 take exit 243 to Hwy. 56, proceed west 4
miles into town.

Beets, bell peppers, cabbage, carrots, cauliflower,
cucumbers, eggplant, garlic, green beans, herbs,
leeks, lettuce, onions, peaches, peas, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
zucchini, baked goods, cheese, eggs, honey, jams,
jellies, pickles, popcorn, handcrafted gifts. Lamb,
poultry (frozen). We accept SNAP.




City of Loveland Farmers’ Market oe
700 S. Railroad Ave.

(970) 962-2437
Jeanne.boswell@cityofloveland.org
www.cityofloveland.org/farmersmarket
www.facebook.com/cityoflovelandfarmersmarket
Twitter:NoCOfarmersmrkt

June 25 - September 24

Sunday, 9 a.m. - 1:30 p.m.

Fairgrounds Park (visit www.ci.loveland.co.us/
parksre/fairgroundspark.htm).

Turn west off of Hwy. 287 in Loveland onto First
St., take the first left hand turn onto Railroad Ave.
Fairgrounds Park will be on the east side of the
road.

We accept all major credit cards and SNAP. Apples,
apricots, asparagus, beef, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, green beans,
honeydew, lettuce, okra, onions, peaches, pears,
plums, popcorn, potatoes, pumpkins, radishes,
raspberries, spinach, squash, strawberries, sweet
corn, tomatoes all summer, turnips, watermelon,
salsa, honey, coffee, fresh bread, gluten free
products, sausages, fresh flowers, soap, lotion,
children’s books, cheese and cutlery, ice cream,
dog biscuits, live entertainment and ready made
food. Food Truck Rally and Beer Garden (please
check web site for dates). All proceeds go to the
Larimer County Food Bank. This special event
will take place during market hours. Visit us on
Facebook and Twitter.

Colorado Agricultural oe

Marketing Cooperative (CAMC)

dba Ft. Collins Farmers’ Market

“The oldest farmer owned market in Colorado.”
810 Harmony Rd.

(970) 495-4889
fortcollinsfarmersmarket@gmail.com
www.fortcollinsfm.com

Follow us on Facebook @ Fort Collins Farmers
Market sponsored by CAMC.

Mid-June - October

Wednesday, 11 a.m. - 3 p.m.

May - Mid-November

Sunday, 11 a.m. - 3 p.m.

Southwest corner of Harmony Rd. and Lemay. In
front of Ace Hardware in the parking lot.

Colorado grown and produced products including:
apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
leeks, lettuce, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,

watermelon, zucchini, coffees, mushrooms, cider,

Juices, eggs, honey, pickles, popcorn, baked goods,
handcrafted gifts, jams, salsa, sauces, teas, rubs,
breads, baked items, pain lotions - sprays, tinctures
and salves, kombuchas, natural fruit and vegetable
pops, soaps and beauty items. Beef, game, buffalo,
lamb, pork, sausage, jerky. We accept SNAP.

Colorado Agricultural o®
Marketing Cooperative (CAMC)

dba Loveland Farmers’ Market

“The oldest farmer owned market in Colorado”
3133 N. Garfield

(970) 495-4889
fortcollinsfarmersmarket@gmail.com
www.fortcollinsfm.com

Follow us on Facebook @ Loveland Farmers
Market sponsored by CAMC.

May - October

Tuesday, 11 a.m. - 3 p.m.

June - October

Saturday, 9 a.m. - 1 p.m.

Garfield St. and Orchard Rd. In parking lot in front
of Hobby Lobby.

Colorado grown and produced products including:
apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
leeks, lettuce, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, coffees, mushrooms, cider,
Juices, eggs, honey, pickles, popcorn, baked goods,
handcrafted gifts, jams, salsa, sauces, teas, rubs,
breads, baked items, pain lotions - sprays, tinctures
and salves, kombuchas, natural fruit and vegetable
pops, soaps and beauty items. Beef, game, buffalo,
lamb, pork, sausage, jerky. We accept SNAP.

Copoco’s Honey

2020 N. College Ave.

Fort Collins

(970) 493-2923 (call first)
service@copocoshoney.com
www.copocoshoney.com

Year-round
Monday - Saturday, 10 a.m. - 6 p.m.

At store. Honey, naturally flavored creamed honeys,
honey soaps, pollen, beeswax, beekeeping books
and supplies, honey pots, lip balm, handcrafted
gifts. Pollination services for large and small farms,
especially squash and sunflowers! Classes in
spring. Live bees and queens.
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Drake Road Farmers’ Market & @

802 W. Drake Rd.

Fort Collins

(970) 218-5521
manager@drakeroadfarmersmarket.com
www.drakeroadfarmersmarket.com
www.facebook.com/DrakeRoadFarmersMarket/

April 22 - September 30
Saturday, 10 a.m. - 1 p.m.
Northwest corner of W. Drake and Worthington.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, leeks, lettuce, nectarines, okra, onions,
peaches, pears, peas, plums, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, sweet corn,
tomatoes, turnips, watermelon, zucchini, wine from
Ten Bears Winery in La Porte, CO, baked goods,
honey, jams, jellies, popcorn, handcrafted gifts,
beef, lamb. We accept SNAP.

Ela Family Farms/ m

Silver Spruce Orchards
(970) 872-3488 (call first)
info@elafamilyfarms.com
www.elafamilyfarms.com

June - December

With over 100 years of Colorado fruit growing
experience, our fourth generation family farm offers
certified organic fruits and artisanal fruit products
at farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and at
select retail stores, coops and restaurants. We grow
mouth watering organic peaches, pears, apples,
cherries, plums and heirloom tomatoes. We make
our own fruit into enticing jams, fruit butters, apple
sauces, dried fruit and fruit leathers, and cider.
Look for us on Saturdays at the Boulder Farmers’
Market, Longmont Farmers’ Market, Old Town Fort
Collins Farmers’ Market, Denver Cherry Creek
Fresh Market, Golden Farmers’ Market and Denver
Union Station Farmers’ Market. On Sundays find
us in Denver at the Old South Pearl St. Farmers’
Market, City Park Esplanade (East High School)
Farm Market, and Stapleton Farm Market. We sell
wholesale to farm stands, stores and restaurants
in the Denver/Boulder to Fort Collins area and the
1-70 corridor west to Grand Junction. Visit our web
site for more information or to order gift packs of
any our products online.

Estes Valley Farmers’ Market oe
Downtown

Estes Park

(303) 775-9058

kvdennis@skybeam.com

June 1 - September 28
Thursday, 8 a.m. - 1 p.m.
In Bond Park on Main St. next to the public library.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, honeydew, leeks, lettuce,
okra, onions, peaches, pears, plums, popcorn,
potatoes,  pumpkins, radishes, raspberries,
spinach, squash, strawberries, sweet corn,
tomatoes all summer, turnips, watermelon, cider,
Juices, heirloom vegetables, honey, baked goods,
Colorado-made cheeses, pasta, pesto, bedding
plants, potted plants & hanging baskets. Tea
blends, dog treats, gluten fee items, local wine,
Jjams & jellies, bath & body, all natural beef, bison
& jerky. Fresh fish, salsa, green chile, gourmet
dips, fresh roasted coffee blends, Kombucha and
so much more! Plus activities for kids & live music
every week!

Fossil Creek Farms & @ m

7100 Silver Mist Ln.

Fort Collins

(970) 980-4096 (call first)
stevenmaitland@yahoo.com
www.fossilcreekfarmslic.com
www.facebook.com/Fossil-Creek-Farms-
111176898921128/?fref=ts

June - October

Call for appointment

Tours available by appointment

From [-25: take the Windsor exit west onto Hwy.
392 (Carpenter Rd.) to Timberline Rd. Turn north
on Timberline Rd., go about 1/2 mile then turn east
onto Rock Castle Ln. Go about 1/4 mile then turn
south onto Silver Mist Ln. Silver Mist Ln. dead ends
at the farm.

CSA farm, on-farm/ranch sales, sell to schools,
u-pick: apples, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, chile peppers, cucumbers,
eggplant, green beans, herbs, lettuce, okra, onions,
peas, potatoes, pumpkins, radishes raspberries,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, collards, husk cherries,

kale, kohlrabi, swiss chard, tomatillos, water cress.
Event facilities.




Good Grin Farm
2925 W. Mulberry St.
Fort Collins

(720) 206-7917 (call first)
info@goodgrinfarm.com
www.goodgrinfarm.com

June 17 - September 30 (depending on harvest)
Saturday, 9 a.m. - 1 p.m.

Roadside market: apples, bell peppers, carrots,
cauliflower, chile peppers, cucumbers, eggplant,
garlic, green beans, herbs, lettuce, okra, onions,
potatoes, radishes, rhubarb, spinach, squash,
tomatoes, zucchini, parsnips, horseradish, eggs.

Heritage Lavender, LLC
4809 Foothills Dr.

Berthoud

(303) 514-6504 (call first)
heritagelavender@gmail.com
www.heritagelavender.com

June - August

Thursday - Saturday, 10 a.m. - 4 p.m.

Or by appointment

Group tours by appointment only.

5 miles west of Berthoud on Hwy. 56, south on CR
23, west on Foothills Dr., look for the lavender!

On-farm/ranch sales: local lavender fresh in season
June - July, dried year-round, fresh cut naturally
grown flowers, fresh herbs and culinary lavender,
handcrafted gifts. Delivery and shipping available.
Plant sale May 26 - 27. Check our event page at
heritagelavender.com for a list of 2017 events and
workshops.

Hope Farms

1601 N. Shields St.

Fort Collins

(970) 440-7208 (call first)
michelle@hopefarmsfc.com
www.hopefarmsfc.com

May 1 - October 31

Monday - Saturday, by appointment
Tours available by appointment
Willox and Shields.

Agritourism: farm camps, event facilities, farm and
ranch vacations, hayrides, horseback riding/pack
trips, farm weddings, corporate events, reunions,
birthday parties, etc.

Larimer County Farmers’ Market ae
200 W. Oak St.

Fort Collins

(970) 498-6000

larimercountyfm@gmail.com
www.larimercountyfarmersmarket.org
facebook.com/larimercountyfarmersmarket

May 20 - October 28
Saturday, 8 a.m. - 12 p.m.

Larimer County Courthouse parking lot. From
College Ave., west on Mountain, then south on
Howes. The market is located at Howes and Oak
St. Located in Old Town Fort Collins.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, cheese, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, leeks, lettuce,
onions, peaches, pears, pickles, plums, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, beef, chicken,
lamb, pork, sausage, wine, eggs, honey, pickles,
baked goods, handcrafted gifts, jams and jellies,
kombucha, tamales, spices, tea, ready-to-eat
foods, bedding plants, vegetable starts and dog
treats.

Long Shadow Farm
101 Bothun Rd.

Berthoud

(970) 232-6667 (call first)
kristin@longshadowfarm.com
www.longshadowfarm.com
www.facebook.com/LshadowF

Year-round

Monday - Thursday, 6:30 p.m. - 8:30 p.m.

Friday, 2 p.m. -4 p.m.

Saturday, 2 p.m. - 5 p.m.

Sunday, 9 a.m. - 1 p.m.

Or by appointment

Tours available on the weekends by appointment

CSA farm, on-farm/ranch sales: baked goods,
eggs, jams, jellies, pickles, handcrafted gifts, lamb
skins and lamb skin pillows. Lamb, poultry (fresh
and frozen, whole, half, retail packages), state-
inspected.

Masonville Orchards
4545 Cobb Lake Dr.

Fort Collins

(970) 231-6399 (call first)
waltrosenberg@yahoo.com
www.masonvilleorchard.com

Call for dates, days and hours.

U-pick orchard will be open weekends Labor Day -
Thanksgiving, 9 a.m. - 4 p.m.

See web site for directions. Six orchards along the
Front Range.

On-farm/ranch sales, orchard: apples, pears,
plums. Hands on tour of working family orchard
operations. We specialize in antique, heirloom
and unique apples & pears. We have over 120
varieties. Apples include: Gravenstein, Honey
Crisp, Mcintosh, Winter Banana, Cortland, Cameo,
Sweet 16, Jonathan, Pixie Crunch, Norkent and
many more! Pears include: Ubileen, Honey Sweet,
Seckel, Shinseiki, Chojoro, Nijiseiki, Korean Giant,
Lucious and more!



http://www.facebook.com/larimercountyfarmersmarket
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www.andersonfarms.com

Anderson

Over 8 miles of corn maze!
(@ Farms

Open September 20 - October 31, 2017!

6728 County Road 3-1/4  Erie, CO 80516 ¢ 303-828-5210

FALL FEST ACTIVITIES: ° Ducktona Halfpipe Duck Races*
* 30-Acre Corn Maze * Gem Mining*

* Pumpkin Patch Hayride * Private Campfire Sites* L
* Barrel Train * Pony Rides* ;s

* Barnyard 500 Pedal Karts  ® Face Painting

o Farm Animals *Extra charges apply.

. Eort e R LIVE ENTERTAINMENT:
¢ Pumpkin Launcher e BandslandiD) e
*FarmLights * Magicians ﬁa%ﬁ
¢ Punchin’ Pumpkins g

Open September 22 - October
Weekend Nights at 7pm



Monroe Organic Farms, LLC m
(970) 284-7941

jacquie@monroefarm.com
www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours are available upon request.

We are a Community Supported Agriculture (CSA)
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.
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Morton’s Organic Orchards m
(970) 464-7854 (call first)
dmort0374@aol.com
www.mortonsorchards.com

Mid-June - End of September
Monday - Saturday, 9 a.m. - 5 p.m.
Farm is located in Mesa County.

On-farm/ranch sales: apricots, cherries, nectarines,
peaches, pears, plums, rhubarb, apriums, pluots
and organic jams. Also available at Boulder, Denver
Union Station, Fort Collins, and Longmont Farmers’
Markets.

The New Beef ‘&

(720) 379-6418 (call first)
hogo_82063@yahoo.com
www.facebook.com/thenewbeef/

July 1 - December 31
Daily, 8 a.m. - 5 p.m.

On-farm/ranch sales: Beef (frozen, whole, half,
quarter), minimum amount sold: 25 Ib. USDA-
inspected.

Rabbit Creek Emu Ranch

2051 Co. Rd. 82E

Livermore

(970) 493-9262 (call to place order)
(970) 889-0310 (cell)
terry_turner@hughes.net
www.facebook.com/rabbitcreekemu/

Year-round
40 minutes north of Fort Collins, 9 miles west of
State Hwy. 287 off Cherokee Part Rd. (80C).

On-farm/ranch sales: handcrafted gifts, emu oil
products. Also available at Fort Collins Farmers’
Market (Saturday at Courthouse), Estes Park
Farmers’ Market (Thursday morning downtown),
Loveland Farmers’ Market (Sunday morning, 1st
& Railroad) and craft shows. Shipping available.
Colorado Proud member.

Scofield Fruits, LLC

1821 W. Eisenhower

Loveland

(970) 622-8228

info@scofieldfruits.com
www.scofieldfruits.com or
www.coloradopeaches.com
www.facebook.com/scofieldfruit/timeline

May - September

Monday - Saturday, 9 a.m. - 6 p.m.

Sunday, 10 a.m. - 5 p.m.

Approximately 5.2 miles west of [-25 on Hwy. 34
(Eisenhower). West of Lake Loveland at the corner
of Eisenhower and Van Buren next to McDonald’s
(under the tent).

Roadside market: apples, apricots, bell peppers,
broccoli, cantaloupe, cherries (Bing & Rainier),
chile roasting, cucumbers, garlic, green beans,
honeydew, onions, Palisade peaches, pears,
pickles, sour (pie) cherries, plums, potatoes,
sweet corn, tomatoes, watermelon, Rocky Ford
melons, local jams/jellies, honey, pies, bedding
plants, flowers and hanging baskets. Also visit
us every Thursday morning at the Estes Valley
Farmers’ Market! “Colorado Proud” vendor. Visit us
on Facebook!

Snowy Peaks Winery ?
292 Moraine Ave.

Estes Park

(970) 586-2099
info@snowypeakswinery.com
www.snowypeakswinery.com

Year-round

Call for hours.

At intersection of Hwy. 34 and Hwy. 36 take Elkhorn
Ave. west to Moraine Ave., take a left. We are
located at the top of the hill on the left hand side
before you reach the giant slide.

Cabernet Sauvignon, Merlot, Riesling, Syrah,
Viognier and many more. Tasting room available.
Also cheese, cider, juices, sausage, baked goods,
handcrafted gifts, prepared foods (sauces, jellies,
crackers).

Star View Farm Ltd. @

622 South County Road 23

Berthoud

(970) 691-0623 (call first)
SVFSales@mail.com
www.StarViewFarmLtd.com
www.facebook.com/StarViewFarmLimited




Year-round

Daily

Tours available

West on Hwy. 56. Then south (left) onto County
Road 23. We are on the corner, on top of the hill.

Agritourism, on-farm/ranch sales, roadside market,
sellto schools, wholesale: eggs, honey, jams, jellies,
pickles, handcrafted gifts. Beef, lamb, pork, poultry,
sausage, jerky, rabbit (fresh and frozen, whole, half,
quarter, retail packages) Minimum amount sold: 1
package. USDA-inspected. Educational, animal
viewing.

Sylvan Dale Guest Ranch
2939 N. County Rd. 31 D

Loveland, CO 80538

(970) 667-3915 or (877) 667-3999
ranch@sylvandale.com
www.sylvandale.com

Year-round (except Christmas Day)

Daily, 8:30 a.m. - 4:30 p.m.

Call to arrange appointment for tours or for more
information.

From |-25, take Loveland exit 257B. West on Hwy.
34 (aka Eisenhower Blvd.) toward Estes Park (and
the Rockies!), about 13 miles. Ranch is between
mile markers 84 & 83, entrance on north side, just
off Hwy. 34.

On-farm sales with pre-order: natural 100% grass-
fed beef (frozen, whole, half, quarter). Occasional
special ground beef or steak packages. USDA-
inspected. NO hormones, antibiotics, steroids,
corn or grain. Free-range, humanely treated, our
cattle are grass-finished: happy, healthy, naturally!
Gift shop with Colorado products. Other ranch
services and adventures: bed and breakfast, farm/
ranch vacations, retreats, weddings, group events,
holiday events, fly fishing, hayrides, horseback
riding & lessons, pack trips and educational
programs.

LOGAN COUNTY

Stahley Melons

11045 Hwy. 6

Merino

(970) 522-5673
mary@stahleymelons.com
www.stahleymelons.com

Seasonal

Late-July - Frost

Monday - Saturday, 8 a.m. - 6 p.m.
Sunday, 12 p.m. - 6 p.m.

1 mile southwest of Merino on Hwy. 6.

On-farm sales, roadside stand: cantaloupe, onions,
sweet corn, watermelon. Produce stand is open
daily when produce is available. “Colorado Proud”
grower/vendor.

MORGAN COUNTY

Christensen Ranch, LLC
24951 CR 9.5

Weldona

(970) 645-1339 (call first)
christensenranch@gmail.com
www.christensenranch.com

Year-round
Daily, 7 a.m. - 5 p.m.
Tours available.

On-farm/ranch sales, online, by telephone: Beef
(fresh and frozen, whole, half, quarter, retail
packages). USDA and State-inspected. Beef cattle
are raised according to natural meat standards,
there are non-natural cattle available, but nothing
is fed antibiotics. Live animals available for
processing.

Edwards Right Price Market & @ 4
Edwards Flowerland

1201 E. Platte Ave.

Fort Morgan

(970) 867-5211 or (970) 867-3959
edwardsfld@edwardsmarket.com or
edwards@edwardsmarket.com
www.edwardsmarket.com or
www.edwardsflowerlandco.com

Year-round
Daily, 7 a.m. - 8 p.m.
East edge of Fort Morgan on Hwy. 34

Edwards prides themselves in offering the very
freshest/finest produce items that are available from
Colorado growers, when in season. Garden center,
greenhouse, roadside market, sell to schools, by
telephone, online: apples, apricots, asparagus,
beets, bell peppers, broccoli, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herb plants, honeydew,
leeks, lettuce, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, sweet corn,
tomatoes, turnips, watermelon, zucchini, cider,
Christmas trees, honey, pickles, popcorn, baked
goods. Colorado plants/bedding plants. Colorado
raised beef cut to order in our full service meat
department. Beef, sausage, (fresh and frozen,
half, quarter, retail packages). We can do custom
orders. USDA-inspected. Full line grocery store.
Delivery and shipping available.

COLORADO
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Pope Farms Corn Maize and ®
Pumpkin Patch

Hwy. 39 & I-76/Hwy. 34 Junction

Wiggins

(970) 381-1207
popefarmscornmaize@hotmail.com

October

Friday, 4 p.m. -9 p.m.
Saturday, 10 a.am. - 9 p.m.
Sunday, 10 a.m. - 6 p.m.

We have the largest most challenging and
educational corn maize in the area. It will be
haunted October weekends starting at dark.
Jumping pillow, duck races, cow train, potato guns,
pumpkin cannon, huge pumpkin patch, and many
activities for the young and old. School and group
tours welcome. Group pricing available.

WELD COUNTY

Alter, Mark @
26655 County Road 46
Kersey

(970) 301-0177 (call first)
azalter@skybeam.com

Year-round with notice

Monday - Saturday, 9 a.m. - 7 p.m.

Tours available by appointment

5 miles straight south of Kersey at Hwy. 34 then .6
miles east on CR 46.

On-farm/ranch sales: green fed beef (frozen, whole,
half, quarter), minimum amount sold: 1/4 steer or
heifer. Hamburger, minimum amount sold $100
or more, organic alfalfa. Calves for home raising.
Meat can be processed at local shop or one of your
choosing in our area, state-inspected.

Anders Farm

8443 Hwy. 85

Fort Lupton

(303) 857-6321 (daytime)
(303) 857-2158 (evening)

July 10 - October 1

Daily, 8 a.m. -7 p.m.

3 miles north of Fort Lupton on U.S. Hwy. 85, west
side of the highway.

Roadside market: beets, bell peppers, cabbage,
cantaloupe, chile peppers, chiles - roasted,
cucumbers, garlic, green beans, onions, pinto
beans, potatoes, squash, sweet corn, tomatoes,
watermelon, honey. Since 1989 Anders Farm
has been specializing in home grown produce.
Everything is picked daily on the farm to bring
the customer the freshest possible produce. Our
customers return for the best quality produce
around, awesome sweet corn and cantaloupe,
and a friendly atmosphere. We will take orders for

canning needs, so give us a call. Our family is here
to help you.

Anderson Farms @
6728 County Road 3 1/4

Erie

(303) 828-5210
info@andersonfarms.com
www.andersonfarms.com

September 20 - October 31

Call for hours.

I-25 to Exit 235 (Hwy. 52). Go west 3 1/2 miles to
Rd. 3 1/4 and go north about 1/2 mile.

Corn maze, pumpkin patch, hayrides, harvest
festivals, Terror in the Corn haunted hayride
and ghost town, Zombie Paintball Hunt. Public
restrooms, handicap access, motor coach/bus
access, picnic area, food/concessions, retail/gift
shop, credit cards accepted, pre-booking/group
tours.

Colorado’s Longest Running Corn Maze: Entering
our 21st season. Activities include hayrides to the
pumpkin patch, 30 acre corn maze, tire mountain,
barrel train, pedal karts, mine car rides, gem
mining, private campfire rentals, duck races, live
entertainment and more! Field trips and group rates
available.

Terror in the Corn: Take a tractor-drawn ride deep
into the haunted corn field. Find your way out
on foot and into a haunted ghost town filled with
screams and frights.

Zombie Paintball Hunt: The Zombie Apocalypse
has come to Anderson Farms. Help save the farm
by joining the “hunt.” Each zombie-hunting wagon
is specially equipped with a paintball gun for each
passenger. Your team will be taken to where the
zombies have overrun the cornfields — it will be your
job to help us keep them at bay until order can be
restored to the farm. (See our ad on page 33.)

Blue Sky Natural Angus
33901 N. Hwy. 257

Windsor

(970) 222-7147
Rbluesky8@msn.com
www.blueskyfarmcolorado.com

Order online or by telephone: beef, (frozen, whole,
half, quarter). Minimum amount sold 1/4. All natural
Angus beef -- pasture raised on all forage diet
supplemented with grass/alfalfa hay during the
winter months. Available as grass-fed or finished on
chopped corn for 80 to 120 days. No feed additives,
steroids, antibiotics, or hormones ever. Available
live or processed by local USDA-inspected plant,
dry aged 21 days, cut and packaged to your
individual specifications. Delivery available in
northeastern Colorado or can be shipped overnight
by FedEx nationwide for an additional charge.




Chapmans Produce
31985 WCR 17
Windsor

(970) 686-2324

Approximately July 10 - October 10

Tuesday - Sunday, 10 a.m. - 6 p.m.

Located 1 mile south of Eastman Park Drive on 7th
St. (WCR 17). From Hwy. 34: 4 miles north on WCR
17, west side of road.

On-farm sales, roadside market: beets, bell
peppers, cabbage, cantaloupe, -carrots, chile
peppers, cucumbers, eggplant, garlic, green beans,
herbs, honeydew, okra, onions, peaches, pickles,
potatoes, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, shallots, flowers (glads &
lilies), honey.

Downtown Mead & &

Farmers’ Market

Town Park

(303) 358-9294
downtownmeadfarmersmarket80542@gmail.com
www.facebook.com/DMFM2017/

June 25 - September 24

Sunday, 10 a.m. - 1 p.m.

I-25 exit 245. Go west on Welker Ave., right on Main
St. Town Park will be on the right.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, cheese, eggs,
honey, jams, jellies, pickles, popcorn, beef, buffalo,
lamb, pork, poultry, sausage, jerky. Events facilities.

Erie Farmers’ Market & @
Briggs St.

(303) 902-2451
kellyenterprisesltd@gmail.com
www.realfarmersmarketco.com
www.facebook.com/eriesfarmersmarket

May 18 - September 21

Thursday, 5 p.m. - 8 p.m.

Downtown Erie on Briggs St. between Wells and
Moffatt.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,

watermelon, zucchini, juices, Colorado wines,
baked goods, eggs, honey, jams, jellies, jewelry,
handcrafted arts. Beef, sausage (fresh and frozen,
whole, half, quarter, retail packages) USDA -
inspected.

Ewe Bet Ranch
1850 E. State Hwy. 60
Loveland

(970) 744-8902 (call first)
beemer@ewebetranch.com
www.ewebetranch.com

Year-round

Daily

By appointment only

Tours available.

2.7 miles east of Hwy. 287 on Hwy. 60 (Campion
Road). Dirt driveway is on south side of the road.
Call for directions.

Gourmet lamb meat (advanced order only). On-
farm sales: wool, hand spinner fleeces, sheepskins,
Navajo spindles, lessons, handcrafted gifts, yarn,
breeding sheep (Rambouillet, colored breeds),
honey (12 oz. bears, 24 oz. bears, pint jars,
quart jars, half gallon and gallon). Adopt-a-sheep
boarding available. 4-H members welcome.

The Farmer and Adele @ ®
19417 CR 3

Berthoud

(970) 344-7280 (call first)
303farmerandadele@gmail.com
www.facebook.com/thefarmerandadele

June - October

Saturday, 9 a.m. - 1 p.m., Berthoud Farmers’
Market

Thursday, 4 p.m. - dark, Frederick Farmers’ Market
Tours available by request

Agritourism: bell peppers, carrots, chile peppers,
cucumbers, garlic, green beans, herbs, lettuce,
okra, onions, peas, potatoes, pumpkins, rhubarb,
squash, sweet corn, tomatoes, zucchini, eggs,
honey, jams, jellies, pickles, kohlrabi, shallots,
Indian corn, gourds, handcrafted gifts, soaps, herb
salts, fresh and dried flowers. Event facilities, farm
dinners, classes. Our products are also available at
the Rancher’s Wife and RISE Bakery in Berthoud.

Frederick Market &

105 5th St.

(720) 382-5513
bcunningham@frederickco.gov
www.frederickco.gov

June 1 - September 28

Thursday, June - August, 4 p.m. - 8 p.m.
September, 4 p.m. -7 p.m.

I-25 to Hwy. 52, east on 52, north on Colorado Blvd.
(CR13) and east on 5th St. The market will take
place at Crist Park on 5th St.




Locally grown produce, meats, honey, jams, baked
goods, crafts, food trucks and more! Go to www.
frederickco.gov/FrederickMarket to see a full
list of vendors and the special events happening
throughout the summer!

Fritzler’s Corn MAIZE and @
Giant Pumpkin Patch

20861 County Road 33

La Salle

(970) 737-2129

glen@fritzlermaze.com
www.fritzlermaze.com

Mid-September - Halloween

Scream Acres opens late September

Check out our web site for special events including
field trips, group discounts, birthday parties and
additional information.

Located 7 miles south of Greeley or 22 miles north
of Brighton between County Road 44 and County
Road 42 on the west side of Hwy. 85.

Colorado’s Original and Premier Corn Maze:
Fun fall activities for all ages including a 15-acre
corn maze, mini roller coaster barrel train ride,
pumpkin cannons, pedal go-carts, pillow jumps,
giant slide, paintball buses and so much more!

Hours, prices and additional information at
www.fritzlermaze.com.

Pumpkin Patch

U-pick pumpkins sold by the pound as well as other
fall decorating items - open same hours as the
maze.

“Scream Acres”

An eerie and darkened corn maze ending with a trip
through an outdoor prop-filled haunted corn field.
Spine chilling! Additional haunts include Zombie
Paintball Slayer - be the hunter not the hunted as
you ride the paintball bus in search of live actors.

Hours, prices and additional information at
www.Screamacres.net.
Follow us at Scream Acres.

Greeley Farmers’ Market o)
902 7th Ave.

(970) 336-4167
deborah.deboutez@greeleygov.com
www.greeleygov.com/fm
www.facebook.com/greeleyfarmersmarket

May 20 - October 7
Saturday, 7:30 a.m. - 12 p.m.
Northeast corner of 10th St. and 7th Ave.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, green beans,
herbs, honeydew, leeks, lettuce, okra, onions,
peaches, peas, pinto beans, plums, potatoes,

pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, wine, baked goods,
cheese, honey jams, jellies, pickles, popcorn,
handcrafted gifts, beef, buffalo, pork, poultry,
sausage. We accept SNAP.

Huwa Reserve Natural Beef @
4626 County Road 65

Keenesburg

(720) 383-3009 (call first)
info@huwareserve.com
www.huwareserve.com
www.facebook.com/huwareserve

Please call for an appointment
Tours available, call for appointment

On-farm/ranch sales: beef (frozen, whole, half,
quarter, retail packages), USDA-inspected.

Lukens Farms

9378 County Road 124

Carr

(303) 579-2668 (call first)
philiplukens@gmail.com
www.facebook.com/Lukensfarms

By Appointment

On-farm/ranch sales, by telephone: eggplant,
zucchini, kale, swiss chard. Eggs, pullet chicks,
hatch chicks, goat milk (wholesale), beef, pork,
goat (fresh, whole). USDA-inspected. Naturally
raised.

Mazzotti Farms & Pumpkin Patch @
24120 WCR 8

Hudson

(303) 536-4089

amazzotti@aol.com

www.mazzottifarms.com

October 1 - October 31

Saturday and Sunday, 10 a.m. - 5 p.m.

Monday - Friday, school tours by appointment

I-76 E to Hudson exit, east 2 miles to Road 49, then
south 2 miles to Road 8, on the corner of WCR 8
and WCR 49.

Corn maze, u-pick pumpkin patch.

Monroe Organic Farms, LLC

25525 WCR 48

Kersey

(970) 284-7941
jacquie@monroefarm.com
www.monroefarm.com

June 15 - October 31
Daily, 7 a.m. - 5 p.m.
Tours available upon request.




We are a Community Supported Agriculture ()
farm where families become members and receive
a variety of certified organic produce and other
farm products. We deliver our fully-ripened fruits
and vegetables to 25 Front Range neighborhoods
including Boulder, Broomfield, Greeley, Longmont,
Louisville and the Denver Metro area. We are
best known for our carrots, green beans, onions,
peppers, potatoes, strawberries, sweet corn, sweet
melons and tomatoes. We are an excellent source
for Western Slope fruit, Eastern Plains honey, beef,
pork and lamb. Our farm is certified organic. The
animals are on pasture their whole lives. They are
antibiotic and hormone free.

Morning Fresh Farms
15121 County Road 32
Platteville

(970) 785-2889
jwilkins@rmeggs.com
www.morningfresh.com

Year-round

Saturday, 8 a.m. - 12 p.m.

I-25 to Longmont/Platteville Exit 243 (Hwy. 66),
east to Hwy. 85, north on Hwy. 85 to 9th St., left
(west) on 9th St. to Valley High School (1001 Birch
St., Gilcrest, CO 80623).

Fresh eggs available through the Valley High
School Agriculture Program (970) 350-4260, email
Robby Adams at adamsr@wcsdre1.org.

Pope Farms Produce & A
Garden Center

“Colorado grown plants and produce”
6501 W. 28th St.

Greeley

(970) 330-5907
popefarm@hotmail.com
www.popefarmsproduce.com

January - March

Friday and Saturday

April - December

Daily, 9 a.m. - 6 p.m.

On the corner of Hwy. 34 bypass and 65th Ave. in
the southwest part of Greeley.

Colorado grown bedding plants, roses, shrubs,
fruits and vegetables (by the pound or by the
bushel), fresh roasted chile, local milk, eggs, bison,
beef, chicken, Colorado Cherry Co. products,
frozen pie cherries. Village Pie Maker frozen pies.
Colorado Country Kitchen homemade jams, jellies
and canned goods. We offer a complete garden
center and the freshest cut Christmas trees and
wreaths.

Prairie Natural Lamb @
36986 CR 49

Eaton

(303) 594-3827 (call first)
marilynbaydrake@gmail.com

www.PrairieNaturalLamb.com

Freezer lamb meat sales: lamb (frozen, whole,
half), USDA-inspected.

River Garden Winery T
9490 County Road 25

Fort Lupton

(303) 304-4064
rgwinery@gmail.com
www.rivergardenwinery.com

Year-round

Saturday, 12 p.m. - 5 p.m.

Tours by appointment

North of Fort Lupton on Hwy. 85 approximately 1
1/2 miles to County Road 18. West on County Road
18 to County Road 25, north on County Road 25
approximately 1 1/4 miles. Winery is on the east
side of the road.

Winery, tasting room available, agritourism, on-
farm sales. Vineyard tours, grape processing
demonstrations. Dry and sweet wines, rosé and
red, 24 wines available to taste.

Spomer Bison Ranch
23675 WCR 27.5

PO Box 21

Milliken 80543

(970) 381-2880
redbarnbison@gmail.com
www.redbarnbison.com

Year-round

Daily, 8 a.m. - 6 p.m. or by appointment.

Hwy. 34 between I-25 and Greeley, take 83rd Ave.
south approximately 5 miles to ranch. From |-25 go
east at the Johnstown exit. Go through Johnstown
and Milliken on Hwy. 60, 2 miles east of Milliken
continue straight on Two Rivers Parkway, north
2 miles to the ranch. From Hwy. 85 just north of
Platteville, take Hwy. 60 north to Two Rivers
Parkway, continue north 2 miles to the ranch. See
map on web site.

On-farm sales: buffalo, sausage, buffalo by-
products and gifts, hides, rugs, bones, crafts,
handcrafted gifts.

Strohauer Farms m
19595 County Road 50

La Salle

(970) 284-6526 (call first)
amber@strohauerfarms.com
www.strohauerfarms.com

Year-round (closed on major holidays)
Monday - Saturday, 7 a.m. - 6 p.m.
Tours available by appointment.

On-farm/ranch sales: onions, potatoes.




SEASONAL OUTDOOR MARKETS
Featuring an award-winning mix of fresh
flowers, local produce, gourmet products &
delicious cuisine since 1997.

2017 LOCATIONS

CHERRY CREEK

CITY PARK ESPLANADE
GOLDEN

STAPLETON

Visit coloradofreshmarkets.com
for more information



http://www.coloradofreshmarkets.com

Saturdays Saturdays

SoutHwesT PLaza Lakewoop

MAY 6 - OCT. 28 JUNE 17 - OCT. 28
Southeast Parking Lot Mile Hi Church
Wadsworth & Bowles 9077 W Alameda Ave

8am-2pm or Sellout 10am-2pm or Sellout

Sundays Wednesdays Thursdays

Hieuuanps Ranc LirrLETON Whueatr Ripee

MAY 7-OCT. 29 JUNE 14 - OCT. 11 JULY 6 - SEPT. 28

E Highlands Ranch Town Ctr.  Aspen Grove Lifestyle Ctr. St James Episcopal Church
9288 Dorchester St. 7301 S. Santa Fe Dr. 8235 W. 44th Ave
10am-2pm or Sellout 10am-2pm or Sellout 10am-2pm or Sellout

Check out our great recipes online!

For more information call the Metro Denver Farmers’ Market Hotline

el 303-887-FARM
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Tigges Farm Produce & ®
Pumpkin Patch

12404 WCR 64 V>

Greeley

(970) 686-7225 (July - October)

(970) 576-8970 (November - June)
notillkathy@gmail.com
info@tiggesfarm.com
www.TiggesFarm.com

Named by “Best of Greeley” as one of the top 10
places to visit for two years in a row.

FREE admission to the farm and to all weekend
events and activities at the farm. Food vendor on
site Saturday & Sunday, last weekend of September
and all October weekends. Member: Colorado Agri-
Tourism Association, and Colorado Proud.

AUGUST

Tuesday - Saturday, 10 a.m. - 6 p.m.

(Opening Day will be Tuesday, August 2, 10 a.m.)
SEPTEMBER

Monday - Saturday, 9 a.m. - 6 p.m.

(Closed Labor Day Monday)

OCTOBER

Daily, 9 a.m. - 6 p.m.

(Closing Day will be Monday, October 31, 6 p.m.)

Directions: From west and north: 1-25, take Hwy.
392 east through Windsor. Turn south on Rd. 27.
Go to 64 1/2. Turn west, 1/2 mile on south side.
From east and south: take Hwy. 34 to or from
Greeley. Turn north on 83rd Ave. When road curves
west, 1/2 mile on south side. (If you use GPS be
sure to type in %2, NOT .5 or you will end up about
20 miles east or us.)

Nearly all produce is grown at the farm. If not, it is
obtained from a farmer within the area. It is your
place for local, fresh produce and the only place to
get “Greeley Chubby Chile” along with the freshest
and best flavor (fire roasted on-site) green chile.
Mid-September is peak roasted chile and canning
tomato season. On-farm roadside market items
include in-season: bell peppers, sweet, cucumbers,
garlic, onions, pumpkins (we pick or you pick, field
and gourmet pie baking), squash, sweet corn,
tomatoes (small and large quantities), zucchini
and honey. Fall decor items include: gourds, Indian
corn, straw bales, corn bundles.

August thru October: View Barn Quilt Gallery, take
a self-guided walking tour of Farm Equipment
Museum & Antique Tractors, shop at the gift shop
for fall decor and homemade gifts, schedule a field
trip for a school class, child care or adult day care
center, support cancer research by purchasing a
pink pumpkin, enjoy the October weekend activities
and bring a camera as there are a lot of picture
places. Please note below our new off-season
event.

FREE EVENTS DURING SEASON/ON-SITE
October Weekend Agri-Tourism Events include:
(go to the farm website for specific event dates):

Conestoga Wagon Draft Horse Rides, Bookmobile
(crafts and book signings), Vic Anderson Western
Singing (live) Cowboy Show, Military Appreciation
discount days, scavenger hunts, the Western Dairy
Association, “June the Cow” and more. Note of
exception to free: We do support pre-approved and
scheduled youth group fund raisers on-site and
100% of the funds raised go to them.

JUNE & JULY - OFF-SEASON/OFF-SITE
FUN Agri-Tourism Events debuting in 2017.
Wednesdays - 6pm at Poudre Learning Center,
8313 West F Street, Greeley, CO. “Pulse of the
Poudre” Chuckwagon Dinner and Show. This
is a partnership between the Poudre Learning
Center, Vic Anderson and the Drovers Band and
Tigges Farm Produce and Pumpkin Patch working
together to preserves the history of the Old West
and local community. There will be a chuckwagon
dinner preceding an evening of live entertainment of
legendary songs, tales and poetry of the pioneers,
Poudre River and prairie. Tickets information - call
970-352-1267 or emailing info@plcoutdoors.org or
visit www.PoudreLearningCenter.org

Von Trotha - Firestien Farm
at Bracewell

30951 CR 27

Greeley

(970) 686-2338
info@bracewellfarm.com
www.bracewellfarm.com

Tours available (by appointment).
Northwest of Greeley at the intersection of 83rd
Ave. and O St.

On-farm/ranch sales: Historic farm tours. Space
available for weddings, parties and meetings. 1917-
2017: celebrating 100 years of history on Saturday,
June 10, 2017. Please check web site for details.

YUMA COUNTY

Lenz Family Farms
29220 CR 54

Holyoke

(970) 332-5499 (call first)
rod@lenzfamilyfarms.com
www.lenzfamilyfarms.com

August - January

Monday - Saturday, 8 a.m. - 5 p.m.
Tours available by appointment.
19 miles north of Wray, CO.

Agritourism, on-farm/ranch sales, sell to schools:
potatoes.




CHEYENNE COUNTY

Ja&sFamsLLc @ ®
44738 U.S. Hwy. 40

Cheyenne Wells

(719) 767-5280
jandsfarms4@yahoo.com
www.facebook.com/JSFarmsLLC

April 1 - November 30

Tuesday - Thursday, 10 a.m. - 6 p.m.

Located in the parking lot of Cheyenne Feed &
Supply, between the John Deere dealership and
the NAPA store.

Asparagus, beets, bell peppers, chile peppers,
cucumbers, garlic, green beans, lettuce, okra,
onions, peas, pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, zucchini.

Rehfeld Ranch Raised Beef
Ron and Lisa Rehfeld

4790 Road 55

Arapahoe

(719) 767-5269 (call first)
ronald@rehfeld.net
www.rehfeld.net

January 3 - December 27

Monday - Saturday, 8 a.m. - 8 p.m.

Delivery to all customers, including the Front Range
area.

On-farm sales, delivery to Front Range and Eastern
Plains: beef year-round. Ranch raised on corn and
hay. No hormones, no implants, no antibiotics, just
corn and time.

EL PASO COUNTY

Banning Lewis Ranch & &
Farmers’ Market

6885 Vista Del Pico Blvd.
Colorado Springs

(719) 592-9420
unique47@hotmail.com

May 25 - September 28
Thursday, 2 p.m. -7 p.m.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, cauliflower,

celery, cherries, chile peppers, chiles - roasted,
cucumbers,eggplant, garlic, grapes, green beans,
honeydew,

lettuce, nectarines, okra, onions,

peaches, pears, plums, popcorn, potatoes,
pumpkins,  radishes,  raspberries,  squash,
strawberries, sweet corn, tomatoes, turnips,

watermelon, zucchini, honey, baked goods, kettle
corn. Buffalo (fresh, whole, retail packages),
handcrafted gifts, pet products, work gloves.

Bingo Burger e

132 N. Tejon St.

Colorado Springs

(719) 418-6223
richard@bingoburger.com
www.bingoburger.com
www.facebook.com/bingoburgerCOS/

American

Lunch and Dinner

Sunday - Wednesday, 11 a.m. - 8 p.m.
Thursday - Saturday, 11 a.m. -9 p.m.

Fun, funky & local. Cooked-to-order burgers along
with local Colorado craft beer, and hand mixed
boozy shakes. Hand cut fries served with house
made dipping sauces. Vegetarian, gluten free &
vegan options. Located in the heart of downtown
Colorado Springs.

Bird Dog BBQ

1645 Briargate Parkway, #243
Colorado Springs

(719) 573-7671 (ext. 6)
birddog@birddogbbg.com
www.birddogbbg.com

American

Lunch and Dinner

Monday - Saturday, 11 a.m. - 9 p.m.
Sunday, 11 a.m. - 8 p.m.

Fast casual BBQ.

Bird Dog BBQ

4153 Centennial Blvd.
Colorado Springs

(719) 573-7671 (ext. 8)
birddog@birddogbbg.com
www.birddogbbg.com

American

Lunch and Dinner

Monday - Saturday, 11 a.m. - 9 p.m.
Sunday, 11 a.m. - 8 p.m.

Fast casual BBQ.



http://www.rehfeld.net/

Bird Dog BBQ

5984 Stetson Hills Blvd., #200
Colorado Springs

(719) 573-7671 (ext. 5)
birddog@birddogbbg.com
www.birddogbbg.com

American

Lunch and Dinner

Monday - Saturday, 11 a.m. - 9 p.m.
Sunday, 11 a.m. - 8 p.m.

Fast casual BBQ.

Bird Dog BBQ

6965 Mesa Ridge Parkway, #190
Fountain

(719) 573-7671 (ext. 7)
birddog@birddogbbg.com
www.birddogbbg.com

American

Lunch and Dinner

Monday - Saturday, 11 a.m. - 9 p.m.
Sunday, 11 a.m. - 8 p.m.

Fast casual BBQ.

Black Forest Meadery T
6420-A Burrows Rd.

Colorado Springs

(719) 495-7340 (call first)
mail@blackforestmeadery.com
www.blackforestmeadery.com

Year-round

Thursday - Sunday, 1 p.m. - 5 p.m. or by
appointment

Tours available.

Thursday - Sunday, 1 p.m. - 5 p.m.

On-farm sales and winery: Mead (tasting room
available), eggs. Thanksgiving turkeys, state-
inspected, lamb sides. Petting zoo.

The Blue Star @

1645 S. Tejon St.

Colorado Springs

(719) 632-1086

www.thebluestar.net
www.facebook.com/TheBlueStarCOS

American

Lunch and Dinner

Monday - Friday, 11 a.m. - 10 p.m.
Satuday - Sunday, 3 p.m. - 10 p.m.

We have three unique dining spaces that feature
our contemporary fusion menus that use only
the best fresh and locally grown ingredients. We
provide a global experience of flavors grounded
in simplicity. Experience the eclectic energy of the
Blue Star staff in our dining room, lounge or wine
cellar.

Briargate Farmers’ Market oY)
7610 N. Union

(719) 592-9420

Colorado Springs
unique47@hotmail.com

May 31 - October 11
Wednesday, 10 a.m. - 4 p.m.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, cauliflower, celery,
cherries, chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, honeydew,
lettuce, nectarines, okra, onions, peaches, pears,
plums, popcorn, potatoes, pumpkins, radishes,
raspberries, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, honey,
baked goods, kettle corn. Buffalo (fresh, whole,
retail packages), handcrafted gifts, pet products,
work gloves.

Chico Basin Ranch
22500 Peyton Hwy. South
Colorado Springs

(719) 683-7960 (call first)
info@chicobasinranch.com
www.chicobasinranch.com

Year-round

Daily

From 1-25 take Exit 122, access road north on east
side of the highway, cross railroad tracks, river, right
at Hanover Rd., 12-13 miles, right at stop sign, take
main road at ranch sign for 4 miles.

On-farm/ranch sales: ranch-made leather goods.
Ranch stays. Experience a real working ranch by
working side-by-side with cowboys.

Colorado Farm & Art Market at & @
The Colorado Springs Pioneers Museum
215 S. Tejon

Colorado Springs

(719) 640-6154

www.farmandartmarket.com

June 14 - October 11
Wednesday, 3 p.m. -7 p.m.

We pride ourselves in being the oldest market in
town that exclusively offers Colorado grown and
made products. Apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, honeydew, leeks,
lettuce, onions, peaches, pears, plums, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
sweet corn, tomatoes, turnips, watermelon,
zucchini, cider, juices, beef, lamb, pork, bison,
chicken, eggs, honey, baked goods, handcrafted
gifts and art.




Colorado Farm & Art Market at & @
The Margarita at Pine Creek

7350 Pine Creek Rd.

Colorado Springs

(719) 640-6154
info@farmandartmarket.com
www.farmandartmarket.com

June 17 - October 14
Saturday, 9 a.m. -1 p.m.
North off Woodmen Rd. on the west side of 1-25.

We pride ourselves in being the oldest market in
town that exclusively offers Colorado grown and
made products. Apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, honeydew, leeks,
lettuce, onions, peaches, pears, plums, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
sweet corn, tomatoes, turnips, watermelon,
zucchini, cider, juices, beef, lamb, pork, bison,
chicken, eggs, honey, baked goods, handcrafted
gifts and art.

Cordera Farmers’ Market & @
11894 Grand Lawn Circle

Colorado Springs

(719) 592-9420
unique47@hotmail.com

June 4 - September 3
Sunday, 10 a.m. - 3 p.m.
September 10 - September 24
Sunday, 12 p.m. - 4 p.m.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, cauliflower, celery,
cherries, chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, honeydew,
lettuce, nectarines, okra, onions, peaches, pears,
plums, popcorn, potatoes, pumpkins, radishes,
raspberries, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, honey,
baked goods, kettle corn, buffalo (fresh, whole,
retail packages), handcrafted gifts, pet products,
work gloves.

Damn Near Anything Swine Ranch
560 N. Holtwood Rd.

Rush

(719) 478-2082 (call first)
cstevens@dnaswineranch.com
www.dnaswineranch.com

Year-round
By appointment.
1/2 mile north of State Highway 94 on Holtwood Rd.

On-farm sales, order by telephone: Beef, pork,
poultry (fresh, whole, half, quarter). Minimum
amount sold: 1/4 beef, 1/2 hog. Live animals
available for processing. State-inspected. Bird
watching.

Fountain Farmers’ Market & @
Localvore Colorado CoOp

Fountain City Hall

(719) 382-8930
donnajlachey@hotmail.com
www.localvorecolorado.com

May - October
Tuesday, 9 a.m. - 6 p.m.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
pickles, pinto beans, plums, popcorn, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, beef, lamb, pork,
pasta, cider, juices, eggs, honey, baked goods,
handcrafted gifts, meats, food and drink vendors,
agritourism activities.

Heritage Belle Farms

22755 E. Garrett Rd.

Calhan

(970) 310-0852 (call first)
HeritageBelleFarms@gmail.com
www.HeritageBelleFarms.com

Year-round

On farm/ranch sales, online, by telephone:
handcrafted gifts, wool and fiber products. Beef,
lamb, pork, (frozen, whole, half, quarter and retail
packages), USDA and state- inspected. Grass-
fed beef and lamb certified by the American
Grassfed Association. A diversified family farm
that implements Holistic Management practices
to produce registered Texas Longhorn cattle
and USDA Certified Texas Longhorn grass-fed
beef; registered Navajo Churro sheep and USDA
Certified Navajo Churro grass-fed lamb, and
heritage breed pork. We strive to demonstrate
sustainable agriculture, land stewardship and
conservation by producing food that encompasses
dignity, local economy, optimal nutrition and
restores the ecological capital of our soils.
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High Altitude Rhubarb - AN

Organic Farm & Nursery

7275 Wildridge Rd.

Black Forest, CO 80908-2823

(719) 494-8424
dennis.duncan@highaltituderhubarb.com
www.HighAltitudeRhubarb.com

Pick-your-own rhubarb at our weekend harvest
party in early June. Join the email list or check
the web site for exact harvest dates and plans.
Rhubarb and horseradish plants should be ordered
well in advance of the harvest. This family owned/




operated farm produces certified-organic rhubarb,
rhubarb and horseradish plants and rhubarb seeds.
The harvest weekend also offers unfiltered front
range honey and rhubarb cookbooks. Everything
you need to harvest will be provided. Dress to
be outside in the fields. Bottled water is always
available. Also free but while they last are rhubarb
treats, rhubarb tea, sodas, iced tea and other
beverages. Picnic tables, mowed grass areas
available for your convenience. No facilities.

Open harvest weekend only
Saturday and Sunday, 8 a.m. - 2 p.m.

Located in Black Forest 30 minutes northeast
of downtown Colorado Springs and one hour
southeast of downtown Denver. Park along the
road, along the drive or by the house or barn.

From the north take [-25 to Hwy. 105 exit at
Monument, east (over 1-25 bridge) on 105 to Hwy.
83. Or take Hwy. 83 south to begin with. From south
Hwy. 83 left (east) on Hodgen Rd. for a few miles.
Right on Black Forest Rd. Left on Wildridge Rd., up
one mile to the farm on your right.

From the south take 1-25 north to the Interquest
exit. Starting with the mountains at your back
continue east through several lights as the road
gradually turns north (the road becomes Hwy. 83
by then). Right on Shoup Rd., about 5 miles then
left on Black Forest Rd. North on Black Forest a
mile to Wildridge on your right. Up a mile to the farm
on your right.

From the east, take Hwy. 24 to Falcon. Continue
east on Woodman Rd. to Black Forest Rd. North
on Black Forest Rd. about 6 miles to Wildridge Rd.
on your right. One mile up, farm on the right. Or get
to Hodgen Rd., follow it to Herring Rd. South on
Herring to Wildridge Rd. Left (west) on Wildridge.
Farm about a mile up on your left.

On-farm sales, u-pick: certified-organic rhubarb
(at wholesale prices), rhubarb cookbooks, rhubarb
and horseradish crowns/plants and rhubarb seeds
and unfiltered front range honey available during
harvest weekend. Visit the web site for details and
updates but the recommended method to stay
informed of current plans is join the harvest email
notification list. We don’t spam or make our list
available to others.

Hillbilly Farms and CSA @
17245 Milne Rd.

Colorado Springs

(719) 205-8574
donnajlachey@hotmail.com
www.localvorecolorado.com

Year-round

CSA farm, on-farm sales, contract livestock raising:
apples, asparagus, beets, bell peppers, carrots,
celery, chile peppers, cucumbers, garlic, green
beans, herbs, lettuce, onions, pickles, pumpkins,

radishes, raspberries, spinach, squash, tomatoes,
turnips, zucchini, eggs, baked goods, handcrafted
gifts, canned goods, kohlrabi, tomatillo, mustard
greens, fresh goat milk and cheese. Beef, pork,
poultry, sausage, rabbit, fresh and frozen, sold
by the whole, half, quarter, jerky and sausage.
Minimum amount sold: 1/2 Ib. No use of pesticides/
herbicide chemicals. Manure from our farm only,
companion planting for insect control. Food
preservation and nutrition classes. Agritourism
activities. Proud member of Localvore Colorado
Coop  (www.localvorecolorado.com).  Products
available at Localvore Colorado CoOp Store, 205
S. Fountain St., Fountain, CO 80928.

Island Style BBQ, LLC

10680 Charter Oak Ranch Rd.
Fountain, CO 80911

(719) 392-0872
IslandStyleco@gmail.com
www.IslandStyleBBQ.com
Facebook.com/IslandStyleCO
https://islandstylebbq.appsME.com

Thursday, 8 a.m. - 2:30 p.m.

Come in for a taste of Hawaii with Island Style
BBQ. At concessions, catering and special events!
Serving Kalua pork, Teriyaki chicken, fried fish,
sticky rice (gluten-free), mac salad, musubi,
Hawaiian BBQ beans and rolls, 3 layer coconut
custard cake. Favorite concession foods. Hawaiian
Style catering: pick-up, drop off and full service
available.

Ivywild Kitchen o

1604 S. Cascade

Colorado Springs

(719) 368-6100
www.ivywildschool.com
www.facebook.com/ivywildschool

American

Breakfast, Lunch and Dinner
Daily, 7 a.m. - 11 p.m.
Kitchen open 7 a.m. - 9 p.m.

Avirtual and literal hot spot of activity throughout the
day, Ivywild is always full of energy. From breakfast
sandwiches and omelets to delicious soups, salads
and sandwiches. There is truly something for
everyone at the Ivywild Kitchen.

King’s Chef Diner @

110 E. Costilla
Colorado Springs

American
Breakfast and Lunch
Daily, 7 a.m. - 4 p.m.




King’s Chef Diner

131 E. Bijou St.
Colorado Springs

American
Breakfast and Lunch
Daily, 7 a.m. -4 p.m.

La Baguette

2417 W. Colorado Ave.
Colorado Springs

(719) 577-4818
labaguetteco@gmail.com
www.labaguette-co.com

French

Breakfast, Lunch and Brunch
Monday - Saturday, 7 a.m. - 6 p.m.
Sunday, 8 a.m. -5 p.m.

Authentic French cuisine with casual and friendly
atmosphere in the heart of Old Colorado City. La
Baguette specializes in artisan breads and pastries
as well as soups, salads and sandwiches made
from high-quality, natural and local ingredients.
Gluten-free options available. Bon Appetit!

Localvore Colorado
205 S. Fountain St.

Fountain, CO 80817

(719) 205-8574
donnajlachey@hotmail.com
www.localvorecolorado.com

CoOp Store: by appointment.
Call for schedule.

Store is supplied with a variety of fresh fruits and
vegetables produced by member farms, including
canned jams, jellies, pickles and sauces as well
as fresh and dehydrated herbs and vegetables.
Frozen meats are available as well as goat milk
and cheese. Canning supplies available. Non-
GMO livestock feeds for poultry, swine, rabbits, and
goats. CoOp offers classes in canning, dehydrating,
butchering, cheese making, soap and lotion making
and a variety of artisan activities. Agritourism at its
best! Schedule available at localvorecolorado.com.

Meridian Ranch & & &
Farmers’ Market

11886 Stapleton

Peyton

(719) 592-9420
unique47@hotmail.com
www.springsfarmersmarkets.com

June 2 - September 29

Friday, 2 p.m. -7 p.m.

East on Woodman, north on Meridian 1 mile,
on right side, northeast corner of Stapleton and
Meridian.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,

carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, lettuce,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, beef.

Monument Hill Farmers’ Market & @
66 Jefferson

(719) 592-9420

unique47@hotmail.com

May 27 - October 14
Saturday, 8 a.m. - 2 p.m.
I-25: Exit 161, go west on Hwy. 105.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, cauliflower, celery,
cherries, chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, honeydew,
lettuce, nectarines, okra, onions, peaches, pears,
plums, popcorn, potatoes, pumpkins, radishes,
raspberries, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, honey,
baked goods, kettle corn, buffalo (fresh, whole,
retail packages), handcrafted gifts, pet products,
work gloves.

Old Colorado City Farmers’ Market a®
Colorado Springs

(719) 574-1283

franklinschmidt@comcast.net

June 10 - October 28
Saturday, 7 a.m. - 1:30 p.m.
24th St. and West Colorado Ave.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
pickles, pinto beans, plums, popcorn, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, lamb, pork, pasta,
cider, juices, eggs, honey, baked goods.

(Southeast Area continues on page 50)

Navigate the Road From Farm to Market

Visit www.cofarmtomarket.com to learn about
federal, state and local food licensing regula-
tions to help ensure that the path food travels
from farm to fork is safe.




Tuesday

Broomfield*, 1700 W. 10th Ave.

4 p.m. -7 p.m., June 13 - Sept. 26

Canon City*, Veterans Park

8 a.m.-1p.m., June 6 - Sept. 26

Evergreen®, The Evergreen Country

Day School’s parking lot

10 a.m. - 2 p.m., June 6 - Aug. 29
City Hall

9 a.m. - 6 p.m., May - Oct.

Loveland*, 3133 N. Garfield

11 a.m. - 3 p.m., May - Oct.

Wheat Ridge*, 7043 W. 38th Ave.

12 p.m. - 6 p.m., Year-round

Wednesday

Boulder*, 13th & Arapahoe

4 p.m.-8p.m, May 3 -Oct. 4

Castle Pines

560 E. Castle Pines Pkwy.

3 p.m.-7p.m., May 31 - Sept. 27
215 S. Tejon

3 p.m.-7p.m., June 14 - Oct. 11
7610 N. Union

10 a.m. - 4 p.m., May 31 - Oct. 11

Denver, 1st & University

9a.m. -1 p.m., June 14 - Sept. 27

Denver, 4890 Argonne Way

5p.m.-7p.m., June 7 - Aug. 30

Fort Collins*, 810 Harmony Rd.

11 a.m. - 3 p.m., Mid-June - Oct.

Grand Junction, 3073 F Rd.

7:30 a.m. - 12 p.m., June - Oct.

Gunnison®, Main & Virginia Sts.

4:30 p.m. - 7 p.m., July 12 - Sept. 13

Littleton*, 7301 S. Santa Fe Dr.

10 a.m. - 2 p.m. or Sellout

June 14 - Oct. 11

Westcliffe, 315 Main St.

9a.m.-1p.m., June 14 - Oct. 11

Wheat Ridge*, 7043 W. 38th Ave.

12 p.m. - 6 p.m., Year-round

Thursday

Bayfield, Joe Stephenson Park
5 p.m. - dusk, June 15 - Oct. 19

6885 Vista Del Pico Blvd.

2 p.m.-7p.m., May 25 - Sept. 28
Edgewater, Historic 25th Ave.
5p.m. -8 p.m., June 29 - Sept. 7
Erie, Briggs St., Moffatt and Wells
5p.m. -8 p.m., May 18 - Sept. 21
Estes Park, Bond Park
8a.m.-1p.m., June 1 - Sept. 28
Florence®, Pioneer Park

8 a.m.-1p.m., June 8 - Sept. 28
Frederick*, 105 5th St.

4 p.m.-8p.m., June 1-Aug. 28
4 p.m. -7 p.m., Sept.

Grand Junction, 437 Colorado Ave.

5:30 p.m. - 8:30 p.m., June 22 - Sept.

14

Lafayette®, 600 S. Public Rd.

4 p.m. -8 p.m., June 8 - Sept. 28
125 Riverwalk PI.

4 p.m. -8 p.m., June 22 - Sept. 14

South Fork, 168 Four Seasons Dr.

12 p.m. -4 p.m., June 15 - Aug. 31

Wheat Ridge”, 7043 W. 38th Ave.

12 p.m. - 6 p.m., Year-round

Wheat Ridge*, 8235 W. 44th Ave.

10 a.m. - 2 p.m. or Sellout, July 6 -

Sept. 28

Colorado Farmers' Markets

Gunnison

Montrose

LaPlata | Archuleta

Broomfield

Adams

Kit Carson

Pueblo

Las Animas

[[Northeast

Windsor*, Boardwalk Park, 5:30 p.m. -
8:30 p.m., June 29 - Sept. 28

Friday

Buena Vista®, S. Main St. & Front

Loop, 3 p.m. -7 p.m., June - Oct.

Creede*, 23 Main St.

10 a.m. - 2 p.m., May 26 - Sept. 1

Denver*, 46th & Tennyson St.

4 p.m.-7p.m., June 2 - Aug. 25

Dillon, Buffalo St.

9am.-2p.m,June9 - Sept. 15

Monte Vista®, 1st Ave. & Jefferson

8 a.m.-1p.m., July 14 - Sept. 29

11886 Stapleton

2 p.m.-7p.m., June 2 - Sept. 29

Ridgway*, Hartwell Park

10 a.m. - 3 p.m., May 26 - Oct. 13

Telluride, Between Elk’s Park &

Gondola Plaza, 10:30 a.m. - 4 p.m.

June 2 - Oct. 13

Wheat Ridge*, 7043 W. 38th Ave.

12 p.m. - 6 p.m., Year-round
Memorial Park &

Henrietta Ave., 8 a.m. - 1 p.m,,

June 9 - Sept. 29

Saturday
Aspen, E. Hopkins & S. Hunter St.
8:30 a.m. - 3 p.m., June 17 - Oct. 7
Aurora, Southlands Shopping Center,
8 a.m.-1p.m., May 13 - Sept. 30
Berthoud*, Fickel Park
9a.m. -1 p.m., June 24 - Sept. 30
Boulder*, 13th & Arapahoe
8a.m. -2 p.m., April 1 - Nov. 18

4801 Cibola Dr.
9 a.m. - 12 p.m., every other Saturday
starting July 29 - Oct. 7

24th St. & W. Colorado Ave.
7 a.m.-1:30 p.m., June 10 - Oct. 28

7350 Pine Creek Rd.

9a.m.-1p.m., June 17 - Oct. 14
Cortez*, 109 W. Main St., 7:30 a.m. -
Sellout, June 3 - End of Oct.

[ Southeast [ ]Southwest
Area Area Area

[[INorthwest [ ]Denver
Area Metro Area

Denver, 1st & University

8 a.m.-1p.m., May 6 - Oct. 28

Denver, 25th Ave., between Federal

Blvd. & Eliot St., 10 a.m. - 3 p.m., May

20, July 15, Sept. 16

Denver®, Union Station

9a.m.-2p.m., June 3 - Oct. 28

Dove Creek, 214 W. Highway 491

12 p.m. -4 p.m., June 3 - Nov. 4

Durango®, 259 W. 9th St.

8 a.m.-12 p.m., May 13 - Oct. 28

9a.m. - 12 p.m. (October)

Elizabeth, 165 Main St.

8 a.m. - 1 p.m., May 27 - Sept. 30 (no

market on June 3 and Aug. 19)

Fort Collins*, 200 W. Oak St.

8 a.m. - 12 p.m., May 20 - Oct. 28

Fort Collins*, 802 W. Drake Rd.

10 a.m. - 1 p.m., April 22 - Sept. 30

Fruita, Civic Center Park, 8:30 a.m. -

12:30 p.m., June 24 - Sept. 16

Golden, 1019 10th St.

8a.m.-1p.m., June 3-O0ct. 7

Grand Junction, 3073 F Rd.

7:30 a.m. -12 p.m., June - Oct.

Greeley*, 902 7th Ave., 7:30 a.m. - 12

p.m., May 20 - Oct. 7

Gunnison®, Main & Virginia Sts.

9:30 a.m. - 1 p.m., June 24 - Oct. 21

Gunnison®, 275 S. Spruce (indoors),

9:30 a.m. - 1 p.m., Oct. 28 - Nov. 4
202 S. Main St.

9a.m. - 12 p.m., May 27 - Oct. 21

Lakewood*, 9077 W. Alameda Ave.

10 a.m. - 2 p.m. or Sellout, June 17 -

Oct. 28

Lakewood, W. Colfax Ave. & Lamar

St., 9 a.m. - 2 p.m., starting June 3

Littleton*, 8501 W. Bowles Ave.

8 a.m. - 2 p.m. or Sellout

May 6 - Oct. 28

Longmont*®, 9595 Nelson Rd.

8a.m.-1p.m., April 1-Nov. 18

Louisville, 824 Front St.

9a.m.-1p.m., May 20 - Oct. 14

Loveland*, 3133 N. Garfield

9a.m.-1p.m., June - Oct.

Minturn, 100 Main St.
9a.m-2p.m., June 17 - Sept. 9
Montrose*
E. Main St. at Centennial Plaza
9a.m.-1p.m., May 13 - Oct. 28
10 a.m. - 1 p.m., Nov. 2017 - May 2018
66 Jefferson
8 a.m. -2 p.m,, May 27 - Oct. 14
Pagosa Springs®, 191 E. Pagosa St.
9a.m.-1p.m., June 17 - Sept. 16
Salida®, Alpine Park
8 a.m. - 12:30 p.m., June - Oct.
South Fork, 168 Four Seasons Dr.
10 a.m. - 2 p.m., June 10 - Sept. 2
Steamboat Springs, 7th and Yampa
9a.m.-2p.m., June 10 - Sept. 16
Cimino Park, 8 a.m. - 4
p.m., June 10 - Oct. 14 (depending on
weather)
Wellington, Centennial Park
9:30 a.m. - 1:30 p.m., June 17 - Oct. 14
Westminster, Sheridan & 72nd
9:30 a.m. - 1:30 p.m., June - Oct.
Wheat Ridge*, 7043 W. 38th Ave.
9a.m. - 3 p.m., Year-round
Ute Pass Cultural
Center, 9 a.m. - 1 p.m., Nov. - May,
Second Saturday

Sunday
Arvada, 57th & Olde Wadsworth
9a.m. - 1:30 p.m., June - Sept.

11894 Grand Lawn Cir.

11 a.m. -4 p.m., June 4 - Sept. 3

12 p.m. -4 p.m., Sept. 10 - 24
Creede”, 23 Main St.

3 holiday Sundays, 10 a.m. - 2 p.m.
Crested Butte”, 2nd & Elk Ave.

10 a.m. -2 p.m., June 4 - Oct. 1
Denver, 1500 block of S. Pearl St.
9a.m.-1p.m., May 21 - Nov. 19
Denver, 32nd and Lowell
9a.m.-1p.m., June 4 - Sept. 24
Denver, E. Colfax & Columbine St.
9a.m.-1p.m., June 4 - Oct. 29
Dove Creek, 214 W. Highway 491
12 p.m.-4 p.m., June 4 - Nov. 5
Fort Collins*, 810 Harmony Rd.

11 a.m. - 3 p.m., May - Mid-Nov.
Highlands Ranch*, 9288 Dorchester
10 a.m. - 2 p.m. or Sellout

May 7 - Oct. 29

Loveland*, 700 S. Railroad Ave.

9 a.m. - 1:30 p.m., June 25 - Sept. 24
Mead, Town Park

10 a.m. - 1 p.m., June 25 - Sept. 24
Nederland, Guercio Field

10 a.m. - 2 p.m., May 28, June 11,
July 9, Aug. 13, Sept. 10, Oct. 8
Parker, 19420 E. Mainstreet

9a.m. - 1 p.m., Year-round
Stapleton, E. 29th Ave. & Roslyn St.
8:30 a.m. - 12:30 p.m., June 18 - Oct.
15

Vail, Meadow Dr. in Vail Village

10 a.m. - 3:30 p.m., June 18 - Oct. 1
Westminster, 14458 Delaware St.
9a.m-2p.m., June 4 - Sept. 24
Wheat Ridge*, 7043 W. 38th Ave.
10 a.m. - 2 p.m., Year-round

Locations with * are members of the
Colorado Farmers Market Association






Pizzeria Rustica

2527 W. Colorado Ave.
Colorado Springs

(719) 632-8121
info@pizzeriarustica.com
Www.pizzeriarustica.com

Italian and Wood-fired Pizza

Lunch and Dinner

Seasonal (please see web site for hours)
Daily

One of 11 4-star Certified Green® restaurants in
the world. Authentic wood-fired Neapolitan pizza,
salads, antipasti and gelati. Local microbrews and
Italian wines. Located in historic 1889 building with
large dog-friendly patio. Escape to a true ltalian
trattoria experience.

SEARLE RANCH

18911 Cherry Springs Ranch Dr.

Monument

(719) 481-3735 or (719) 649-9590 (call first)
stansearle@gmail.com
www.searleranch.com

Check out Searle Ranch on Facebook

Year-round

Monday - Saturday, by appointment.

Tours available by appointment.

June - October, by prior arrangement

Take I-25 to Exit 161 at Monument. Take Hwy. 105
east 4.3 miles to Cherry Springs Ranch Dr., then
north 1/2 mile to end of road (house with flag pole).

On-farm/ranch sales, order on-line or by telephone:
beef (whole, half, quarter). Premium ground beef
(no minimum). USDA-inspected. We raise grass-
fed Texas Longhorn lean beef with no hormones,
no antibiotics or other chemical feed additives
and no insecticides applied to pastures. Delivery
available.

TAPAteria

2607 W. Colorado Ave.
Colorado Springs
(719) 471-8272
info@tapateria.com
www.tapateria.com

Colorado and Spanish Tapas
Lunch and Dinner

Seasonal (please see web site)
Daily, see web site for hours

Authentic Barcelona ambiance in a historic 1889
building. 35 Colorado & Spanish tapas paired with
over 30 Colorado and Spanish wines, cavas and
sherries. Full bar and covered dog-friendly patio.
Call ahead for priority seating.

Two Brothers Vineyards ?
Shoup Rd.

Black Forest

(719) 495-7340 (call first)
mail@blackforestmeadery.com
www.blackforestmeadery.com

Year-round

Thursday - Sunday, 12 p.m. - 7 p.m. or by
appointment

I-25 to Interquest Pwky., east on Interquest Pkwy.
to CO Hwy. 83, east on Shoup Rd., 1 block west of
Black Forest Rd.

Winery, on-farm sales: cider, mead, wine (tasting
room available), eggs, honey. Lamb, Thanksgiving
turkey, chicken (frozen, whole, half), USDA and
State-inspected. Patio seating.

Windy Acres Farm ®
22763 Sagebrush Ln.
Colorado Springs

(719) 651-2287 (call first)
windyacresfarm.co@gmail.com
www.windyacresfarm.co

CSAfarm: beets, carrots, chile peppers, cucumbers,
eggplant, green beans, herbs, onions, potatoes,
pumpkins, radishes, squash, tomatoes, turnips,
watermelon, zucchini.

HUERFANO COUNTY

Cowgirl Cantina Farm to e

Table Café

202 S. Main St.

La Veta

(719) 890-4047
www.cowgirlcantina.com

Lunch and Dinner

Wednesday - Saturday, 11 a.m. - 3 p.m. and
5p.m.-8:30 p.m.

Sunday Brunch, 9 a.m. - 3 p.m.

Closed Monday and Tuesday.

Creative, modern Southwest Cuisine featuring
heritage pork, free-range chicken and organically
grown produce from our Cucharas River Farm
along with local grass-fed beef and lamb. Local
craft beer and specializing in Colorado wines. We
also cater farm to table weddings and events!




Cucharas River Farm @
317 West Virginia St.

La Veta

(719) 890-4047 (call first)
kristina@lavetafarmtotable.com
www.lavetafarmtotable.com

June - October

Saturday, 9 a.m. -4 p.m.

Saturday tours available (please call)

South on Main St., right on West Virginia. Go to end
of street, farm is on the left.

Agritourism, CSA, greenhouse, on-farm sales:
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, leeks, lettuce, okra,
onions, plums, potatoes, pumpkins, radishes,
rhubarb, spinach, squash, sweet corn, tomatoes,
turnips, zucchini, eggs, honey, pickles, baked
goods, jams/jellies. Beef, pork (frozen, retail
packages), USDA-inspected, pasture raised, raised
on organic feed, no antibiotics or growth hormones.
Also available at La Veta Local Market. We accept
SNAP.

Ideal Gardens & ®
6541 County Road 330
Walsenburg

(719) 738-9919 (call first)
sarahjardis@gmail.com

Memorial Day - Labor Day

Sunday - Wednesday, 11 a.m. - 3 p.m.

From Walsenburg go south on County Road 330
(Ideal Road) 6 miles to 6541 CR 330, driveway is
on the right.

On-farm/ranch sales: beets, cabbage, cantaloupe,
carrots, chile peppers, cucumbers, grapes, green
beans, herbs, lettuce, onions, pumpkins, radishes,
squash, tomatoes, watermelon, zucchini.

La Veta Local Market & @
202 S. Main St.

La Veta Colorado 81055
kristina@wahatoya.org
www.wahatoya.org

May 27 - October 21

Saturday, 9 a.m. - 12 p.m.

Main St. and Francisco St. in the Cowgirl Cantina
courtyard.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chili peppers,
chilies - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,

watermelon, zucchini, eggs, honey, pickles. Beef,

lamb, pork, sausage, jerky (frozen, retail packages),
USDA-inspected. Jewelry, art, beauty products. We
accept SNAP.

Trenmart Cattle Co. & 4
5520 County Road 634
Gardner

(719) 746-2419 (call first)

(720) 480-5320 (cell)
trenmart@gq.com

Year-round
Daily
Call for directions.

On-farm/ranch sales: honey, Christmas trees. Beef
(frozen, whole, half, quarter), minimum about sold:
by special order, USDA-inspected.

LAS ANIMAS COUNTY

Earth Mountain Education Farm @
(The Learning Farms CSA Cooperative,
The Trinidad Community Garden, The
Good Food Project Community Farm and
Comida Market Co-op Grocer)

17613 CR 31.9

Weston

(719) 680-0215 (call first)
earthmountainfarm@gmail.com
www.earthmountainfarm.org
www.trinidadfoodhub.com

May 1 - October 31

Weekends, 9 a.m. -4 p.m.

Tours available Sunday.

To the CSA: go to town of Weston on Hwy. 12, go
15 miles on CR 31.9 (Wet Canyon Rd.) and make
a left at sign, go 2.5 miles after second gate, make
second right. To Trinidad Community Garden: make
a left off of Main St. in Trinidad onto N. Linden Ave.,
go to White Rd. (on corner). Jansen Hwy. 12 west.

A 3-acre cooperative farm/CSA/volunteer for food
credits. CSA farm, community garden, greenhouse,
on-farm sales, school garden: beets, bell peppers,
broccoli, cabbage, carrots, celery, chile peppers,
cucumbers, garlic, green beans, herbs, lettuce,
onions, potatoes, pumpkins, spinach, squash,
strawberries, tomatoes, turnips, zucchini, snow
peas, sprouts, baked goods, handcrafted gifts. No
chemical fertilizers or pesticides. Farm vacations,
workshops, work-trade  opportunities,  family
retreats, summer camps. Home of the Snap Pea
Jamboree Solar Music Fest.




Trinidad Community (oY)

Farmers’ Market

Cimino Park

(719) 680-0184

joycecuccia@gmail.com
www.trinidadfarmersmarket.com
www.facebook.com/Trinidad-Community-Farmers-
Market-458137301010584/

June 10 - October 14 (depending on weather)
Saturday, 8 a.m. - 12 p.m.
Modica Dr./Covent St.

Apples, asparagus, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
lettuce, onions, peaches, peas, pinto beans,
potatoes, pumpkins, radishes, rhubarb, spinach,
squash, sweet corn, tomatoes, turnips, watermelon,
zucchini, baked goods, cheese, eggs, honey, jams,
Jellies, pickles, popcorn, beef, lamb, sausage, jerky.
We accept SNAP.

LINCOLN COUNTY

Cleta’s Natural Beef - Piedmontese
56545 County Road 26

Limon

(719) 740-2251 (call first)
chfelzien@qwestoffice.net

On-farm/ranch sales: beef (frozen, whole, half,
quarter). State-inspected. No hormones are given
to the cattle. Humane handling. Live animals
available for processing. Delivery available.

OTERO COUNTY

Hanagan Farms (3 3
Hwy. 50 & Rd. 24

Swink

(719) 384-5067
hanaganmargret@hotmail.com
www.hanaganfarms.com

July - October
Daily, 9 a.m. - 6 p.m.
Hwy. 50, 1 mile west of Swink.

On-farm sales, u-pick, roadside market: Bancroft
Park at Old Colorado City on Saturday, 7 a.m. -
1 p.m., apples, beets, bell peppers, cantaloupe,
chile peppers, chiles - roasted, cucumbers, garlic,
green beans, honeydew, okra, onions, peaches,
pears, pickles, pinto beans, plums, potatoes,
pumpkins, squash, sweet corn, tomatoes,

watermelon, zucchini, black eyed peas, eggplant,
cider, Christmas trees, pumpkin patch, honey,

handcrafted gifts. U-pick at the farm. Wholesale
and retail.

Knapp’s Farm Market ®
29742 Hwy. 71

Rocky Ford

(719) 254-6265

Visit us on Facebook

July 1 - October 20

Daily, 8 a.m. - 7 p.m.

Can't visit us, call for custom shipping of
cantaloupe

West of Rocky Ford 1 1/2 miles on Hwy. 50, located
at northeast corner of Hwy. 50 and 71.

On-farm sales, roadside market: homegrown beets,
bell peppers, cabbage, cantaloupe, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic, green
beans, herbs, okra, onions, peaches, pears, pinto
beans, pumpkins, squash, sweet corn, tomatoes,
watermelon, zucchini, honey.

Lusk Farms @
28183 Road 24.5

Rocky Ford

(719) 469-0733
luskfarmsllc@gmail.com

Mid-July - Mid-October

Daily, 8 a.m. - 7 p.m.

Market located 2 miles east of Swink on U.S. Hwy.
50.

Roadside market: apples, beets, bell peppers,
cantaloupe, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, green beans,
honeydew, okra, onions, peaches, pears, pickles,
pinto beans, plums, potatoes, pumpkins, squash,
sweet corn, tomatoes, watermelon, zucchini, cider,
honey and beef.

Mills Bros. Farm Market
16831 Hwy. 50

Rocky Ford

(719) 254-6154 or (call first)
(719) 469-4579

Mid-August - Mid-to-Late October

Monday - Saturday, 8 a.m. -6 or 7 p.m.

West of Rocky Ford 2 1/4 miles, on north side of
highway.

Roadside market: chile peppers, bell peppers,
onions, tomatoes, and local honey. Chile roasting
available. New crop pinto beans year-round while
supplies last. Pick-your-own or we will pick it for
you. U-pick starts Labor Day Weekend. Call ahead
for availability and weather conditions.




Smith’s Corner & &

300 Market St.

Rocky Ford

(719) 254-6550
rockyfordmelons@gmail.com
www.rockyfordmelons.com
www.facebook.com/smithsfarmmarket

July 1 - October 15
Daily, 8 a.m. - 6 p.m.
Highway 50 & Market St./1st St.

Apples, apricots, beets, bell peppers, cantaloupe,
cherries, chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, honeydew,
nectarines, okra, onions, peaches, pears, pinto
beans, plums, potatoes, pumpkins, squash, sweet
corn, tomatoes, watermelon, zucchini, black-eyed
peas, honey, jams, jellies, popcorn. We accept
SNAP.

Triple M Bar, Co.

1331 Highway 207

Manzanola

(719) 462-5255 (ranch)

(719) 469-2233 (Mary'’s cell)
ranchhand@triplembar.com
www.triplembar.com
www.facebook.com/triplembar/

Year-round

Daily, call for an appointment.

1.5 miles north of Manzanola on Highway 207.
The ranch headquarters is on the west side of the
highway on the bluffs north of the Arkansas River.

On-farm sales, order online (e-mail), by telephone:
lamb (frozen, whole, half, individual cuts). Whole
carcasses are also available. USDA-inspected. We
do not use growth hormones or antibiotics. Lambs
are pasture-fed. We ship. Shipping and handling
fees apply. Visit www.triplembar.com for more
information on our lamb meat and our ranch.

PROWERS COUNTY

Hanagan Farms ®

807 E. Olive

Lamar

(719) 384-5067
hanaganmargret@hotmail.com
www.hanaganfarms.com

July - October
Daily, 9 a.m. - 6 p.m.
Highway 50 E in Lamar.

Roadside market: apples, beets, bell peppers,
cantaloupe, chile peppers, chiles - roasted,

cucumbers, garlic, green beans, honeydew, okra,
onions, peaches, pears, pickles, pinto beans,
plums, potatoes, pumpkins, squash, sweet corn,

tomatoes, watermelon, zucchini, black eyed peas,
eggplant, cider, honey, handcrafted gifts.

PUEBLO COUNTY
Bingo Burger Led

101 Central Plaza

Pueblo

(719) 225-8363
richard@bingoburger.com
www.bingoburger.com
www.facebook.com/bingoburger

American

Lunch and Dinner

Monday - Wednesday, 11 a.m. - 8 p.m.
Thursday - Saturday, 11 a.m. - 9 p.m.

Fun, funky & hyper-local. Cooked-to-order burgers,
large selection of Colorado craft beer. Hand cut
fries served with house made dipping sauces.
Vegetarian, gluten free & vegan options. Located in
the heart of downtown Pueblo.

Heritage Acres Market LLC @
Pueblo West

(719) 250-4382 (call first)
Nicole@HeritageAcresMarket.com
www.HeritageAcresMarket.com
www.facebook.com/HeritageAcresMarketLLC

Farm is usually not open to the public, call to
arrange meeting.

Eggs, honey, Guinea Fowl and other various
poultry, quail, hatching eggs, bees, bee hive
hosting, poultry supplies and various classes. Farm
and flock for sale locally.

Pueblo Riverwalk Farmers’ Market &
125 Riverwalk PI.

(719) 595-0242
christine@puebloriverwalk.org
www.puebloriverwalk.org
www.facebook.com/puebloriverwalk/

June 22 - September 14
Thursday, 4 p.m. - 8 p.m.

Beets, bell peppers, cantaloupe, cauliflower,
cherries, chile peppers, chiles - roasted, green
beans, honeydew, onions, peaches, plums,
squash, strawberries, sweet corn, tomatoes, baked
goods, eggs, honey, jams, jellies, handcrafted gifts.

AN




TELLER COUNTY

Woodland Park Farmers’ Market @ &
Memorial Park & Henrietta Ave.

(719) 689-3133 or (719) 648-7286
info@wpfarmersmarket.com
www.wpfarmersmarket.com
www.facebook.com/wpfarmersmarket/

June 9 - September 29

Friday, 8 a.m. -1 p.m.

From Hwy. 24, turn north onto West St., go two
blocks and turn right onto South Ave., then drive
(two blocks) to end. Free parking opposite City Hall,
and at Senior Center.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans,
herbs, honeydew, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, watermelon, zucchini, samples of
wine and beer, baked goods, cheese, eggs, honey,
jams, jellies, pickles, popcorn, handcrafted gifts,
some artisan crafters, including yarn and spinning.
Beef, buffalo, lamb, pork, poultry, Alaskan seafood.
Followed by winter market, monthly on second
Saturdays, November - May, 9 a.m. - 1 p.m., at
Ute Pass Cultural Center in Woodland Park. More

information at www.wpfarmersmarket.com. We
accept SNAP.

Colorado Attitudes about Agriculture and Food

v' 90% believe agriculture is very or moderately important to the quality
of life in Colorado.

v' 77% agree that agriculture provides food at a reasonable price in
Colorado.

85% buy Colorado products at least some of the time when shopping
or eating out.

84.5% agree that developing and supporting local food systems is
important.

95% feel maintaining land and water in agricultural production is very
or somewhat important.

The most important reasons for maintaining agricultural land and
water use in Colorado were Preserving Open Spaces and Food and
Fiber Production.

58%believe Coloradoagricultureis almostalwaysorusuallyresponsible
in protecting the environment.

69% agree that current agricultural practices to conserve water and
soil are effective.

83% believe that food produced in Colorado is almost always or usually
safe.

2016 Public Attitudes About Colorado Agriculture Survey, Colorado Department of Agriculture
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Tips for Picking Colorado Produce
Know what to look for when selecting fresh Colorado produce!

Apples. Choose apples that are firm to the touch, without bruises, with good color and a
pleasant smell. Avoid fruit with bruises or broken skin. Apples are sodium free, fat free and a
good source of fiber.

Cantaloupe. Ripe cantaloupe will have a distinctive aroma and the blossom end should yield
to gentle pressure. Cantaloupes that were kept on the vine until fully ripe will have a clean
depression where the stem was attached. Avoid cantaloupes that are shriveled, bruised or that
have punctured or cracked rinds. Cantaloupe are very low in sodium, fat free and are high in
Vitamins A and C.

Carrots. Carrots should be vibrant orange and well shaped with firm, smooth exteriors. Avoid
soft or wilted carrots or those with growth cracks or splits. Carrots are low in sodium, fat free,
high in the antioxidant Vitamin A and a good source of the antioxidant Vitamin C.

Cherries. Look for cherries that are plump with firm, smooth and brightly colored skins. Good
quality cherries should have green stems attached. Avoid cherries with blemishes, rotted or
mushy skins, or those that are shriveled and dull. Cherries are low in fat, sodium free, a good
source of fiber and a good source of the antioxidant Vitamin C.

Leaf Lettuce. Leaf lettuce should be crisp and well colored. Avoid leaf lettuce with yellow
leaves or with leaves showing cracked ribs. Lettuce is fat free, very low in sodium and high in
the antioxidant Vitamin A.

Onions. Good quality dry onions should be firm and hard with short, tight necks and dry papery
skins. Slightly loose outer skin is common and should not affect quality. Avoid onions that show
mold, decay, or blemishes. Onions are fat free, very low in sodium, a good source of fiber and
high in the antioxidant Vitamin C.

Peaches. Peaches should be picked when the background color (not the red side toward the
sun, but the backside of the fruit) has changed from green to white or yellow. If the peaches
are to be eaten quickly, the best possible peach is one that has already started to soften on the
tree, however, if they are to be stored then they should still be firm, but with the light background
color.

Potatoes. All potato varieties should be uniformly sized, fairly clean, firm and smooth. Avoid
potatoes with wrinkled skins, soft dark spots, cut surfaces or green appearance. Potatoes are
fat free, sodium free, a good source of fiber, high in potassium and high in the antioxidant
Vitamin C.

Sweet Corn. Sweet corn should have fresh green husks with silk ends that are free of decay or
worms. Ears should be evenly covered with plump, consistently sized kernels. Avoid corn with
discolored or dry-looking husks, stem ends, or kernels. Sweet corn is sodium free, low fat, a
good source of fiber and a good source of the antioxidant Vitamin C.

Tomatoes. Tomatoes should have bright, shiny skins and firm flesh. Avoid tomatoes that are
soft or mushy, lacking in color, or have blemishes or growth cracks. Tomatoes are low fat, very
low in sodium, a good source of potassium and high in antioxidants Vitamins A and C.

Watermelon. Choose a symmetrical watermelon that is heavy for its size. Watermelons are fat
free, very low in sodium and high in the antioxidants Vitamins A and C.
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IT & VEGETABLE
WERS ASSOCIATION

Growing Resources

The Colorado Fruit & Vegetable Growers Association was established in
2014 to represent all sizes and types of Colorado produce growers. We
love working with consumers to communicate the nutritional value of
locally-grown fruits and vegetables. Serving Colorado produce not only
provides you and your family with a low-calorie nutritional boost, it also
supports Colorado farmers. In your quest for better eating, look to the
Colorado Fruit & Vegetable Growers Association to:

Connect you with nearby farmers

Provide you with produce information:
» nutrition

« food safety

» preparation & cooking tips

« produce storage & preservation

+ recipes

Check out Facebook.com/CFVGA
Sign up for email notices on our website

Colorado Fruit & Vegetable Growers Association resources:
http://coloradoproduce.org/
Click on the Nutrition and Colorado Grown tabs
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COLORADO’S PRINCIPAL
AGRICULTURAL COMMODITIES

A glimpse at the state’s leading ag products

CATTLE

Cattle and calves represent the largest segment of agriculture in Colorado,
contributing $4 billion in annual cash receipts. With more than 300 days of
sunshine, Colorado's mild climate benefits the cattle feeding industry.

CORN

Colorado has a vibrant history of growing corn for livestock feed and other
uses. More than a million acres across the state are dedicated to the corn
crop that supplies raw materials for feed, fuel and biodegradable products
inthe U.S. and internationally.

DAIRY

Colorado dairy farms produce nearly 3 billion pounds of milk, contributing
more than half a billion dollars in annual cash receipts. The state's annual
average temperatures are in the 50s and 60s - a perfect environment
for raising dairy cows.

FRUIT & VEGETABLES

From peaches, apples and melons to sweet corn, chilies, potatoes and
lettuce, Colorado grows a wide variety of fruit and vegetables. The state
produces nearly $670 million i fruit, vegetables and other specialty
crops each year.

HAY

Hay is an essential agricultural crop, providing feed and seed that
sustain overall agriculture in Colorado, across the U.S. and worldwide.
Nearly 1.5 million acres across Colorado produce a diverse range

of hay, including alfalfa, grass and various mixes.

NURSERY & GREENHOUSE

Contributing more than $1.8 billion to the state's economy, Colorado’s
greenhouses and nurseries provide seeds, plants and other resources to
the state's agricultural landscape, primarily growing landscaping products
like flowers, bushes, trees, groundcover and more.

100+

NUMBER OF FARMERS MARKETS
IN COLORADO, WHICH IS A HOTBED
FOR AGRITOURISM AND LOCALLY
PRODUCED FARM PRODUCTS

Cattle
§4B

POTATOES

Colorado’s San Luis Valley has a rich history of potato farming. The state
is the second-largest shipper of fresh potatoes in the U.S., producing
more than 2 billion pounds of potatoes annually. Colorado also leads
the nation in discovering and growing new varieties of potatoes.

POULTRY & EGGS

Colorado hens lay more than a billion eggs each year. The state's egg
and poultry producers are at the forefront of innovative poultry handling
and egg processing, ensuring safely and humanely raised chickens and
quality-assured farm-fresh eggs.

SHEEP & LAMB

Colorado consistently ranks as one of the top five producers of lamb year
after year. The state's climate and geography allow Colorado farmers to
raise lamb with consistently tender, succulent meat no matter what time
of year the lamb is harvested.

SWINE

Colorado hog farms use new, innovative practices and better feed to raise
and process lean, yet tender meat. The resultis pork that is 16 percent
leaner and contains 27 percent less saturated fat than it did 20 years ago.

WHEAT

More than 2 million acres of wheat are planted and harvested in
Colorado each year, making the crop one of the state's top agricultural
commodities. Colorado has consistently ranked high nationally as
awheat-producing state.

WINE

Colorado wines have won national and international competitions,
including the World Riesling Cup and the prestigious Jefferson Cup.
The Colorado Wine Industry Development Board funds research through
Colorado State University and promotes all wines made in the state.

Wheat

Corn Hay
$664M  $498M  $398M  §359M

Source: Colorado Department of Agriculture

Dairy

COLORADO

Department of Agriculture
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8 Great Reasons to Buy Local!

. Enjoy Seasonal Diversity

Experience seasonal and regional favorites such as Palisade
Peaches, Rocky Ford Melons, Olathe Sweet Corn and Pueblo
Chiles!

. From the Field to Your Fridge

Produce is harvested and delivered immediately. Spending less
time in transport means fresh products that retain more of their
nutritional value.

. Savor the Flavor
Since local products don’t need to travel far, produce is allowed
to ripen on the trees and in the fields ensuring the best flavor.

. Support the Local Economy
Buying local maintains jobs, sustains family farms and ranches,
and contributes to the state economy.

. Learn About Your Food

Local farmers and ranchers are right here in your backyard! They
are readily available to answer questions about their fresh prod-
ucts.

. Preserve Our Heritage
The beauty of farms and ranches enriches the Colorado land-
scape and supports the state’s western heritage.

. Invest in the Future
Buying local preserves the strength and character of communi-
ties for generations to come.

. Preserve Open Space and Wildlife Habitat

Buying local is better for the environment because it helps keep
farms and ranches profitable, thereby maintaining open space
and wildlife habitat.
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ALAMOSA COUNTY

Colorado Gators &
9162Ln 9N

Mosca

(719) 378-2612
colog8rs@gmail.com
www.coloradogators.com

Year-round (closed Thanksgiving and Christmas)
Daily

Spring/Fall, 9 a.m. - 5 p.m.

Summer, 9 a.m. - 6 p.m.

Winter, 10 a.m. - 4 p.m.

Tours available

Agritourism: tilapia, catfish (fresh, whole), minimum
amount sold: 5 Ibs. Sold live. Fishing.

olr

KW Farms - Kretsinger Beef m
7725 Road 1 South

Alamosa

(719) 589-0429 (call first)

tzwk9@gojade.org

www.kwfarms.net

Year-round, please call

Online: beef, lamb, pork, sausage, jerky (frozen,
retail packages). $50 minimum amount (no
minimum at farmers’ markets). USDA-inspected.
Our animals are certified organic, but we do not
have the meat certified just to save our customers
the expense. Available at Alamosa and Monte Vista
farmers’ markets. We make regular deliveries to
Bailey, Boulder, Colorado Springs, Denver and
Parker. See our web site for details. We accept
SNAP at the farmers’ markets.

ARCHULETA COUNTY

GrassRoots Meats
945 County Road 973
Ignacio

(970) 582-0166
grassroots@centurytel.net
www.grassrootsmeats.com

Year-round
Daily, 9 a.m. - 6 p.m.

GrassRoots Meats is located in southwestern
Colorado, at the base of Wolf Creek Pass in Pagosa
Springs. It is owned by Allan and Lois Higgins,
residents of the area since 1976. GrassRoots

Meats provides all natural, grass-finished beef
and lamb, as well as free-range organic chicken,
raised without added hormones or antibiotics.
It is satisfying to know that our animals live their
lives on lush green grasses, moving freely and
soaking up the sunshine. At GrassRoots Meats we
work hard to produce the healthiest and highest
quality meat at prices that any family can afford.
Our meat is processed by a local USDA packer
and marketed directly to the public, both locally
and via the internet, as well as to area stores and
our local farmers’ market. We like to think of the
folks who support us with their meat orders not as
“customers” but as ‘partners.” We hope you will
give our meat a try and get back to your grassroots!

Pagosa Baking Company

238 Pagosa St.

Pagosa Springs

(970) 264-9348
kathy@pagosabakingcompany.com
www.pagosabakingcompany.com
Facebook.com/pages/Pagosa-Baking-
Company/247939528223

American

Breakfast and Lunch

Monday - Tuesday, 7 a.m. - 2 p.m.
Wednesday - Sunday, 7 a.m. - 5 p.m.

Come visit our bakery cafe for great breakfast
burritos with house made green chile, quiches,
cream cheese filled cinnamon rolls, muffins and
scones. We serve the best coffee and espresso
drinks in town. Try homemade soups, and daily
sandwich specials on our homemade bread.
Wednesday is Thai day, authentic Thai cuisine.
European style sourdough breads and ciabatta
rolls, handcrafted sweet and savory baked goods.
We’'re famous for our pies.

Pagosa Farmers’ Market &
191E Pagosa St.

(970) 264-5232
paulineb@centurytel.net
WWW.S0spagosa.org

June 17 - September 16
Saturday, 9 a.m. - 1 p.m.
Located at East Side Market.

Locally/regionally grown vegetables and fruits:
arugula, peppers, cucumbers, garlic, green beans,
herbs, lettuces, onions, potatoes, spinach, squash,
tomatoes, zucchini, peaches, strawberries and
more. Local grass-finished beef and lamb, free
range chicken and eggs and cheeses. Locally
produced baked goods and canned goods as
well as herbal products and locally raised animal
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fiber goods. Your experience enhanced by local
musicians, a food court, picnic tables, and shade.

CHAFFEE COUNTY

Brickyard Produce, LLC
PO Box 801

Salida, CO 81201
brickyardproduce@gmail.com
www.brickyardproduce.com
(802) 999-3502

Wednesday, Westcliffe Farmers’ Market
9am.-1pm.

Friday, Buena Vista Farmers’ Market
3p.m.-7pm.

Saturday, Salida Farmers’ Market
8am.-1pm.

We offer CSA shares, local Colorado fruit,
vegetables, herbs, cut flowers and we are best
known for Colorado’s award-winning, biggest,
thickest roasted green chile! Green chile roasting
happens usually in late August through September.

Central Colorado Foodshed Alliance & @
Buena Vista Farmers’ Market

S. Main Town Square

market@ccfa.coop

www.ccfa.coop

June - October
Friday, 3 p.m. -7 p.m.
Corner of S. Main St. and Front Loop.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plum, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, baked goods,
cheese, eggs, honey, jams, jellies, pickles, popcorn,
handcrafted gifts, live music. Beef, buffalo, lamb,
pork, poultry, sausage, jerky, fish. We accept SNAP.

Central Colorado Foodshed Alliance & @
Salida Farmers’ Market

Alpine Park

market@ccfa.coop

www.ccfa.coop

June - October
Saturday, 8 a.m. - 12:30 p.m.
Located on the corner of 5th & E Streets.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,

chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plum, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, baked goods,
cheese, eggs, honey, jams, jellies, pickles, popcorn,
handcrafted gifts, live music. Beef, buffalo, lamb,
pork, poultry, sausage, jerky, fish. We accept SNAP.

JD4 BeefLLC @

8110 Buck Run

Salida

(719) 239-1775 (call first)
jd4lowlineranch@gmail.com

Year-round when product is available

On-farm/ranch sales: 100% grass-fed beef (frozen,
whole, half, quarter, retail packages), minimum
amount sold: 1 Ib., USDA-inspected.

Jefferson Farms Natural Fibers
8815 CR 150

Salida

(303) 434-8052 or (303) 870-3056 (call first)
jlevene@comcast.net
www.jeffersonfarmsnaturalfibers.net

Year-round, by appointment
Tours available by appointment, 10 a.m. - 3 p.m.
Near downtown Salida near the Smokestack.

On-farm sales of extremely fine Paco Vicufia
products, fiber roving, yarns as well as selected
animals. Always something new to see!

Jumpin’ Good Goat Dairy, LLC
31700 U.S. Hwy. 24 N

Buena Vista

(719) 395-4646 (call first)
saycheese@jumpingoodgoats.com
www.jumpingoodgoats.com

Open Year-round at Jumpin’ Good Country Store
Monday - Saturday, 10 a.m. - 5 p.m. (summer)

10 a.m. - 4 p.m. (winter)

Tours are Wednesday, Friday and Saturday

Farm tours available year-round at 11:30 a.m.
Milking tours available beginning Spring Break at
3p.m.

3 miles north of Main St. light in Buena Vista on
Hwy 24.

Goat dairy farm and creamery. On-farm/ranch
sales at country store, order online or by telephone,
shipping available. Visit our Jumpin’ Good Country
Store for our artisan, farmstead cheese, made with
all natural ingredients, and other locally produced
foods available, educational farm tours, and cheese
tasting daily. Sold at Crested Butte, Minturn and
Buena Vista Farmers’ Markets. We are dedicated
to sustainable agriculture and darn good cheese-
making!




Sweet Pea Farm’s Wild Flower Honey
7465 CR 146

Salida, CO 81201

Pony Anstine

(719) 539-7452

onepony@gmail.com

Year-round, at the farm, call first

Monday - Friday, 9 a.m. - 5 p.m.

Saturday, June - October, 8 a.m. - 12:30 p.m. at
the Salida Farmers’ Market on 5th St. between E &
F St. in Alpine Park. www.ccfa.coop.

The Shedfest Harvest Festival all day market,
10 a.m. - 3 p.m. in October on Saturday, in Salida.

Rocky Mountain High Wild Flower Honeys, honey
comb, Mt. & Valley bee pollens, raw bees wax,
organic honey stix & candy, bees wax lotion bars &
chapstix, natural honey soaps, bees wax candles,
tea lites and so much more! Come taste the
difference!

Weathervane Farm
29135 CR 331

Buena Vista, CO 81211

(719) 207-2287
weathervaneseth@gmail.com
www.weathervanefarmbv.com

Year-round
Daily, by appointment

CSA farm, at farmers’ markets, wholesale: beets,
broccoli, cabbage, carrots, cauliflower, cucumbers,
chard, collards, kale, lettuce, peas, radishes,
turnips, arugula, spinach.

CUSTER COUNTY

Sangres Best Grass-Finished Beef
PO Box 1061

Westcliffe

(719) 783-2222

elin@sangresbest.com
www.sangresbest.com

Available year-round and delivered along the Front
Range. Choose from your favorite cuts to value
size packages.

Also offering beef specialties from franks to brats
and sausage to pastrami! Go to our web site to see
options for getting our beef: direct sales/deliveries;
grocers & markets; restaurants. Check out ranch
riding and get-aways at musicmeadows.com.
Visit our web site for restaurants and locations to
purchase our beef near you.

Westcliffe Farmers’ Market & @
315 Main St.

(719) 942-3397
westcliffefarmersmarket@gmail.com
www.westcliffefarmersmarket.com

June 14 - October 11
Wednesday, 9 a.m. - 1 p.m.
Downtown Westcliffe at Jess Price Memorial Park.

Apples, beets, bell peppers, cabbage, cantaloupe,
carrots, cauliflower, chile peppers, chilies,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, lettuce, onions, potatoes, pumpkins,
radishes, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini, corn,
peaches, eggs, honey, baked goods, handcrafted
gifts, jams/jellies, herbal products.

DELTA COUNTY
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Abundant Life Organic Farms m
31733 Highway 92
Hotchkiss

(970) 985-8842
abundantlife@paonia.com
Jeff and Kaylee Armstrong & Family

June - October at farmers’ markets

Telluride on Friday, 10:30 a.m. - 4 p.m., Aspen on
Saturday, 9 a.m. -3 p.m.

Special orders by e-mail for pickup at the farm.

Certified organic produce, reduced tillage: heirloom
tomatoes, sweet onions, basil, specialty melons,
beets, kale, lettuce mix, salad turnips, arugula,
haricots verts, Japanese cucumbers, zucchini,
summer squash, carrots, potatoes, garlic, plums,
apricots, peaches and strawberries. We also
produce in our on-farm certified kitchen the
following: jams from our produce, heirloom salsa,
roasted heirloom pasta sauce, pickles, granola
and granola bars. Yak steer halves and whole are
available. Crested Butte customers may order via
Farm Runners.

Azura Cellars & Gallery ?
16764 Farmers Mine Rd.

Paonia

(970) 390-4251
azurapaonia@aol.com
www.azuracellars.com

Memorial Day - End of October

Daily, 11 a.m. - 6 p.m.

Tours available.

Approximately 1 mile east of Paonia. Follow signs.

Yacht Club Red Blend, Cabernet Sauvignon, Pinot
Gris, Riesling, Merlot chocolate sauce. Event
facilities. Tasting room. Model yacht sailing at the




Azura Yacht Club on Sunday mornings at 10 a.m.
Everyone is welcome!
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Berg Harvest Mercantile pr.

73 Samuel Wade Rd.
Paonia

(970) 527-3480
bergharvestlic@gmail.com
www.bergharvest.com

April - December

Hwy. 133 to Paonia, enter on Samuel Wade Rd.
(across from Conoco). Proceed across the bridge
to 73 Samuel Wade Rd., across the street from the
Paonia public library.

Roadside market: certified organic apples, cherries,
peaches, pears.

Big B’s Delicious T ...

Orchards

39126 Hwy. 133
Hotchkiss, CO 81419
(970) 527-1110
info@bigbs.com
www.bigbs.com

May - December
Daily, 8 a.m. - 6 p.m.

Big B’s Fabulous Juices and Hard Cider tasting
room. Wine tasting. Extensive selection of local
Colorado wines. Full cafe serves homemade,
wholesome food. Store features a wide selection
of camping supplies, locally made gifts, organic
produce, coffees, teas, cheeses, drinks, yarn.
Certified organic orchard featuring u-pick cherries,
apricots, peaches, nectarines, pears, apples, and
more! Chemical-free u-pick garden. Native fruit
trees. First come, first served tent camping.

Borden Farms, LLC @ m
51245 Carnation Rd.

Delta

(970) 874-5383 (call first)
bordenfarms@gmail.com
www.bordenfarms.com

May - October

From Delta: travel southwest 7 1/2 miles on Hwy.
348 to Pea Green. Go west on Banner (1 mile) to
Cedar Rd., bear left and go 1 mile to Carnation Rd.
Turn right to driveway at top of hill.

USDA Certified Organic fruits and vegetables
since 1996. Greenhouse (hanging baskets, flower
containers, herb plants), on-farm sales. Fresh
organic produce, herbs and flowers from our family
farm are available in season on the farm through
our CSA, at fine restaurants and farmers’ markets.
You can find us weekly during the season in Aspen,
Carbondale, Crested Butte, Telluride, Edwards,
Ridgway, Montrose and Grand Junction. We are

best known for our home-grown tomatoes, and our
wide selection of quality produce including: apples,
apricots, beets, bell peppers, broccoli, cantaloupe,
carrots, cauliflower, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, leeks,
melons, okra, onions, peaches, pickles, potatoes,
pumpkins, salad greens, spinach, squash, sweet
corn, turnips, watermelon, zucchini and roasted
chiles. Visit our web site for more information, to
learn more about our farm, and to sign up for our
CSA.

Colorado Pastured Pork @
9353 3400 Rd.

Hotchkiss

(970) 361-8883 (call first)
toby@coloradopasturedpork.com
www.coloradopasturedpork.com
www.facebook.com/ColoradoPasturedPork

Year-round

Monday - Friday, 8 a.m. - 5 p.m.

Tours available (call to schedule)

From Hwy. 133 in Hotchkiss, head south on Cedar
Dr. Proceed over the river, first house on the right
next to the river. Big blue farmhouse.

Working ranch, on-farm/ranch sales: pork (frozen,
half and whole hogs, retail, wholesale cuts). We
employ natural and organic practices, USDA -
inspected. (See our ad on page 64.)

Conner Orchards

30846 L25 Rd.

Hotchkiss

(970) 872-3066 (call first)
connerorchards@gmail.com
www.connerorchards.com

Year-round

Daily, by appointment.

Located 3 miles west of Hotchkiss on Hwy. 92. Take
3100 Rd. north (Leroux Creek). Go 1.2 miles. Turn
left on L25 Rd. 4th house on the left.

On-farm/ranch sales, sell to schools, volume
discount for buying groups, fundraisers: apples,
apricots, cherries, peaches, plums, lavender oil,
hydrosol and crafts. We offer Rainier, Santina,
Utah Giant and Bing sweet cherries beginning the
end of June. Peaches begin the second week of
August and go through September. Early apples
begin the end of August. Early Honey Crisp is
sweet. The Akane is a great eater/cooker. Honey
Crisp, another eater/cooker, comes the first of
October followed by Red Delicious and early Pink
Lady. We have four storage apples that come in
mid-late October -- Granny Smith, tart, an eater/
cooker, Rome a cooker, Wyatt’s apple, a sweet-tart
and Golden Criterion, an eater/cooker. We can also
be found at the Montrose Farmers’ Market every
Saturday.




Desert Weyr, LLC
16870 Garvin Mesa Rd.
Paonia

(970) 527-3573 (call first)
sales@desertweyr.com
www.desertweyr.com

Memorial Day - Labor Day

Friday - Sunday, 11 a.m. - 4 p.m.

Closed 3rd Saturday of each month.

Other days call for appointment.

North on Garvin Mesa Rd. from Hwy. 133, 1st right
on top of Mesa.

On-farm sales, sell direct to buyer groups: lamb,
mutton, raw fleece, spinning roving, yarn. Tours
available.

Ela Family Farms/ pr.

Silver Spruce Orchards
30753 L Rd.

Hotchkiss

(970) 872-3488 (call first)
info@elafamilyfarms.com
www.elafamilyfarms.com

June - December

With over 100 years of Colorado fruit growing
experience, our fourth generation family farm offers
certified organic fruits and artisanal fruit products
at farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and
at select retail stores, coops and restaurants. We
grow mouth watering organic peaches, pears,
apples, cherries, plums and heirloom tomatoes.
We make our own fruit into enticing jams, fruit
butters, apple sauces, dried fruit and fruit leathers,
and cider. Look for us on Saturdays at the Boulder
Farmers’ Market, Denver Union Station Farmers’
Market, Longmont Farmers’ Market, Old Town Fort
Collins Farmers’ Market, Denver Cherry Creek
Fresh Market and Golden Farmers’ Market. On
Sundays find us in Denver at the Old South Pearl
St. Farmers’ Market, City Park Esplanade (East
High School) Farm Market, and Stapleton Farm
Market. We sell wholesale to farm stands, stores
and restaurants in the Denver/Boulder to Fort
Collins area and the I-70 corridor west to Grand
Junction. Visit our web site for more information or
to order gift packs of any our products online.

Escalante Ranch

7105 Escalante Canyon Rd.
Delta, CO 81416

(303) 426-0360
dmiller@escalanteranch.com
www.escalanteranch.com

Do-it-Yourself ranch vacations. Rent fully furnished
headquarter guest house (6 bedrooms) along the
Gunnison River or cabins inside Uncompaghre
National Forest.

Explore Escalante Canyon on foot, bicycle, ATV,
horseback or 4 wheel drive. Fish, hunt big game
(deer/elk), turkey, chuckar, duck, geese and varmit.
Wildlife viewing. Canoe or raft the Gunnison River.
U-pick organic apricots or pears in season. View
everything from ancient rare Indian petroglyphs
to current ongoing daily ranch activities. Central
location to explore Western Colorado. No guided or
planned activities.
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FirstFruits Organic Farms m

40565 O Road

Paonia

(970) 527-6122 (call first)
firstfruits@paonia.com

June - December
Monday - Friday, 8 a.m. - 6 p.m.
Saturday can be arranged by phone.

Mountain-grown fruits from our family farms since
1988. Wonderfully-flavored, tree/vine-ripened fruits
including APPLES (Honeycrisp, Jonagold, Gala,
Jonathan, Fuji, Goldrush, Braeburn, Suncrisp,
Golden Delicious, Red Delicious, Rome Beauty,
Winesap, Granny Smith), PEACHES (Redglobe,
Suncrest, Cresthaven, Zee Lady, Glowingstar,
Blushingstar, Coralstar, Sierra Rich, Summer Lady,
Starfire), NECTARINES (Redgold, Honeygold,
Summer Beauty), SWEET CHERRIES (Bing,
Rainier, Utah Giant, Brooks, Skeena, Sonata,
Benton, Sweetheart, Royalton, Somerset, Vann,
Lambert, Lapins, Selah), APRICOTS (Goldstrike,
Goldbar, Goldrich, Rival), PEARS (Bartlett,
D’Anjou, Bosc, Asian), PLUMS (Santa Rosa,
President, Friar, Stanley) and table grapes. Fund
raising specials are available for schools, churches
and 4-H clubs. Come see us at the Boulder
Farmers’ Market on Saturdays and Wednesdays,
June through November.

Happy Belly CSA

PO Box 1014

Paonia, CO 81428

(970) 761-0355
www.happybellycsa.com
www.facebook.com/happybellycsa/

Diversified and unique multi-farm CSA, formerly
called Fresh and Wyld CSA, is serving North Fork,
Roaring Fork, Ouray, Telluride, Ridgway, Montrose
and Delta with door-to-door deliveries every week
from June 15 to September 28. Our CSA sells full
and half fruit/vegetable shares as well as egg and
bread shares. Also offered are add-ons such as
eggs, bread, flowers, herbs, meat, cheese, efc.
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Raising free-range, heritage breed pigs
on lush, riverside pastures.
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half and whole hogs, wholesale cuts
Toby McPartland « 970.361.8883
www.coloradopasturedpork.com



https://coloradopasturedpork.com/

Lamborn Mountain m

Farmstead

42229 Lamborn Mesa Rd.

Paonia

(970) 527-5105 (call first)

carolschott@sopris.net or jamesschott@sopris.net
www.lambornmountainfarmstead.com

May 1 - September 30

When we are home, folks are welcome
9a.m.-5p.m.

Tours available, 9 a.m. - 4 p.m.

South on Grand Ave., turn left at south end of
street, 1 block then turn right onto Lamborn Mesa
Rd. Approximately 3 miles out of town. Stay on
Lamborn Mesa Rd. (it makes several turns). Final
right hand turn, up a hill, we are on the left.

Livestock and Lavender farm. On-farm/ranch sales,
online, by telephone, u-pick: lavender and lavender
products, lavender essential oil, hydrosols, goat
milk soap, lotion, dried bundles, fresh lavender in
season, sachets and more. Beef, lamb (frozen,
whole, half, quarter), minimum amount sold: quarter,
USDA and State-inspected. 100% grass-fed, farm
is certified biodynamic. Live animals available for
processing. Lavender Festival in Palisade July 8.
Open farm July 9. Mountain Harvest Festival in
Paonia September 24. Open farm September 23.

Leroux Creek Inn & Vineyards ?
12388-3100 Rd.

Hotchkiss

(970) 872-4746

lerouxcreekinn@msn.com
www.lerouxcreekinn.com

May - October

Daily, 11 a.m. -5 p.m.

Tours available by appointment

From Delta go east on Hwy. 92 about 15 miles to
3100 Rd., go north (left) 2 1/2 miles to the yellow
flag and winery entrance. From Hotchkiss: go 3
miles to 3100 Rd., turn right 1/2 mile to winery.

Agritourism, order by telephone, winery:
Chambourcin and Cayuga, Rose and dessert wine,
picnic trays, french and local cheese, Charcuterie
crudites. Leroux winery and spa organic skin care
products and gift store. Tasting room available. Bed
& Breakfast, event facilities, great picnics. Delivery
and shipping available.

Orchard Valley @& el P

Farms & Market

Black Bridge Winery & Tasting Room
15836 Black Bridge Rd.

Paonia

(970) 527-6838 (office)

(970) 527-3201 (fax)
leeb@orchardvalleyfarms.com

Web sites: www.orchardvalleyfarms.com
www.blackbridgewinery.com

Market and Tasting room, daily, 10 a.m. - 6 p.m.
1/4 mile off the West Elk Scenic Byway 133, just
north of Paonia on the banks of the majestic North
Fork River.

Shop our online store or visit us. Apples, Bing
cherries, blackberries, grapes (wine), organic
vegetables (in-season), peaches, raspberries,
Balsamic vinegar, chutney, honey, infused oils,
Jjams, jellies and preserves, mustard, daily wine
tasting of our Black Bridge Wines and much more.
You can also pick your own fruit and vegetables,
and enjoy a picnic by the river. Pumpkin patch
and hay rides. For farm events, please check the
web site. We accept all major credit cards and we
guarantee our products.

Osito Orchard LLC 2
11550 3100 Rd.

Hotchkiss

(970) 498-9460

fstonaker@gmail.com
www.ositoorchard.com

July - October

Thursday - Sunday, 2 p.m. - 6 p.m.

Tours available upon request

Hwy. 92 west of Hotchkiss, turn north on 3100 Rd.,
continue 1 1/2 miles. Osito Ochard is on the east
side of the road.

On-farm/ranch sales: certified organic apples,
cherries, grapes, peaches, plums.

Princess Beef

32282 J Rd.

Hotchkiss

(970) 872-2144 (call first)
princessbeef@gmail.com
www.princessbeef.com

Order early for fall delivery.
USDA ground beef available year-round.

Since 1999, 100% grass-finished beef. No added
hormones, antibiotics, herbicides, pesticides or
chemical fertilizers. Never confined in a feedlot.
Split quarters, halves and whole beef available
annually. American Grassfed Association Certified,
Animal Welfare Certified. We welcome you to visit
our operation.

Red Mountain Ranches T
19458 Highway 65

Cedaredge

(970) 856-3803
rmr@redmountainranches.com

Mid-June - December 31

Daily, call for hours

(possible occasional closures)

2 1/2 miles north of Cedaredge on Hwy. 65, a
National Scenic & Historic Byway.




Agritourism, on-farm sales, roadside market, sell
to schools, small u-pick, wine tasting and sales:
apples, apricots, cantaloupe, cherries, peaches,
pears, plums, sweet corn, tomatoes. Special orders
can be arranged. Slushi, cider, wine (fruit, sweet,
dry & unique blends). Honey, jams/jellies, syrups,
salsa, tea and more. Custom gift baskets/packs,
shipping and delivery available.

Wag’s World Orchards

Fine Fruit Growers

20553 Nowhere Rd.

Eckert, CO 81418

(970) 778-5327 or (888) 604-4673
wagsworld@kaycee.net
www.wagsworldorchards.com

A family farm since 1994, Wag’s World Orchards
grows superior fine fruits and vegetables at the
base of the beautiful Grand Mesa in stunning
Western Colorado. Operating year-round, Wag'’s
World serves both the wholesale and retail
customer with fresh and local peaches, apples,
cherries, plums, nectarines, berries, apricots and
pears of all varieties AND all kinds of row crops:
tomatoes, peppers, cucumbers, green beans,
herbs, lettuce, onions, squash, eggplant and more!
Wag’s World also has pure unfiltered, unheated
honey in many different sizes from our industrious
bees and makes many delicious products such as
Crispy Apple Chips, Awesome Apple Pie Filling and
cherry, berry, plum, peach jam and apple butter to
enjoy at all times of the year. Our fresh fruits and
veggies enjoy beautiful sunshine and fresh water
throughout the year and it shows in our quality and
many different varieties of fruit. Our goal is to safely
grow the biggest, the best-tasting and the best
quality of fruit for everyone at a reasonable market
price. We are GAP food safety certified.
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Zephyros Farm and Garden m
1466 3725 Rd.
Paonia

(970) 527-3636 (call first)
www.zephyrosfarmandgarden.com

By appointment only.
See web site for directions.

140 different cut flowers. On-farm weddings, flower
CSA, wedding and event flowers. Certified organic.
Vegetables too, including tomato and peppers.

Zimmerman Pork Farm
10391 3250 Road

Hotchkiss

(970) 872-3163 (call first)
zimmermanpork@tds.net

Year-round
8am.-5p.m.
Tours available (please call first).

Heritage Hogs: Berkshires and Chester Whites.
Minimum amount sold: half. USDA and state-
inspected. No antibiotics, raised outdoors. Live
animals available for processing.

DOLORES COUNTY

Dolores County Farmers’ Market Ocoe
214 W. Highway 491

Dove Creek

(970) 769-0006
www.facebook.com/DoloresCountyFarmersMarket

June 3 - November 5

Saturday - Sunday, 12 p.m. - 4 p.m.

Hwy. 491 to Dove Creek on east side of road in
parking lot of VFW 5181. Look for the signs and
tents.

Apples, apricots, cabbage, cantaloupe, garlic,
green beans, herbs, lettuce, peaches, pears, peas,
pinto beans, potatoes, pumpkins, spinach, squash,
sweet corn, tomatoes, watermelon, zucchini, baked
goods.

FREMONT COUNTY

Cainon City Farmers’ Market . I
Veterans Park

(719) 671-2519
manager@canoncityfarmersmarket.com
www.canoncityfarmersmarket.com

June 6 - September 26

Tuesday, 8 a.m. -1 p.m.

On the south side of Hwy. 50 at the west end of
town. Follow signs for Royal Gorge Railroad
parking.

Apples, asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers, chiles
- roasted, cucumbers, eggplant, garlic, grapes,
green beans, herbs, honeydew, leeks, lettuce,
okra, onions, peaches, pears, pinto beans,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
many organic offerings, cheese, eggs, honey,
pickles, popcorn, baked goods, handcrafted gifts,
jams/jellies, bedding plants, natural skin and health
care, children’s activities. Beef, sausage, jerky
(frozen, whole, half, quarter, retail packages),
USDA-inspected, grass-fed from local ranchers.
We accept SNAP.




Colon Orchards @
3175 Grandview Ave.

Carion City

(719) 275-6359
britt@colonorchards.com
www.colonorchards.com

July - December

Daily, 9 a.m. - 6 p.m.

School tours, call for days and times.

From Hwy. 50 turn south on Mackenzie Ave. Turn
right at first intersection which is Grandview Ave.
We are about two country blocks down on the right
hand side. Follow the signs, can’t miss us.

Agritourism, on-farm/ranch sales, roadside market:
apples, apricots, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, grapes, green beans,
honeydew, lettuce, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, squash,
sweet corn, tomatoes, watermelon, zucchini, cider,
cheese, eggs, honey, popcorn, baked goods, jams/
Jellies, local BBQ sauces, marinades, pastas, salsa,
caramel and more. Beef, pork (frozen, whole, half,
quarter, retail packages), USDA-inspected, all
natural, no hormones or antibiotics, both grain-
fed and grass-fed available. Corn maze, pumpkin
patch, hayrides.

Florence Farmers’ Market &
Pioneer Park
(719) 784-6489 or (719) 784-9276

June 8 - September 28

Thursday, 8 a.m. - 1 p.m.

From Downtown Florence: Hwy. 67 (Pikes Peak) 2
blocks north to Pioneer Park.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, cherries, chile peppers,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, leeks, lettuce, onions, peaches, pickles,
plums, potatoes, radishes, raspberries, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, peas, honey,
handcrafted gifts. Featuring fruits and vegetables
from both conventional and organic farms,
bedding plants, fresh cut flowers, hanging baskets,
culinary herbs, homemade soaps, jams and jellies,
homemade baked items, bakery, tamales, BBQ
and grilled food, house plants, and other arts
and crafts booths. Our motto is “Homemade and
Homegrown.”

Happy Apple Farm ®
1190 1st St.

Penrose

(719) 429-6300 (call first)
atf@bresnan.net
www.happyapplefarm.com

August 1 - October 31

Wednesday - Sunday, 9 a.m. - 4:30 p.m.
Tours available, please call

See web site for directions.

Agritourism, u-pick:  apples,  blackberries,
raspberries and pumpkins. Free hay rides and
admission. Weekends we have Applewood smoked
BBQ and chili roasting. Country Store with jams,
jellies, marinades and BBQ sauces along with a
Gift Shop! Deli with sandwiches, ice cream, fresh
apple pies and blackberry cobbler. Fresh pressed
apple cider in early September. We advise you
to call ahead for updates on picking status so we
don’t disappoint you! Please call Tony at (719) 429
-6300.

Oswald Cattle Company
2241 County Rd. 1A
Cotopaxi

(719) 942-4361 (call first)
stepheno@centurylink.net
www.oswaldgrassfedbeef.com

Year-round
South of Cotopaxi 4 1/2 miles.

On-farm sales, online, order by telephone. Wholes,
halves, quarters, individual steaks, ground beef in
1 Ib. packages. USDA-inspected. Our animals are
pasture raised, no hormones or antibiotics used.
100% grass-fed and finished. Delivery available.

Third Street Apples ®
935 3rd St.

Penrose

(719) 372-6283
gailsapples@bresnan.net
www.thirdstreetapples.com

September 1 - October 31

Thursday - Monday, 9:30 a.m. - 5 p.m.

From Colorado Springs: 28 miles south on Hwy.
115 to 3rd St., east about 1 mile, between “I” St.
and “J” St. From Pueblo: west 22 miles on Hwy. 50
to “K” St., north to 3rd, west 2 blocks.

On-farm sales, store, picnic tables, restrooms,
u-pick apples featuring 30 antique and modern
varieties, peaches, Colorado jams, jellies, honey,
syrup, u-pick pumpkins.




The Winery at T
Holy Cross Abbey
3011 E. U.S. Hwy. 50
Carion City

(719) 276-5191
sally@abbeywinery.com
www.abbeywinery.com

Year-round

Monday - Saturday, 10 a.m. - 6 p.m.

Sunday, 12 p.m. - 5 p.m.

Tours available

May 15 - August 15

Monday - Friday, by appointment

Saturday and Sunday, 1 p.m. and 3 p.m.

From Pueblo, west on Highway 50. From Colorado
Springs, south on Hwy. 115 and west on Highway
50.

Award-winning wines, beautiful grounds. 1911 arts
& crafts cottage houses tasting room, open daily.
Linens from Provence, pottery from ltaly, Portugal
and France. Annual Harvest Festival is September
23 - 24 in 2017. Order online or by phone.

GUNNISON COUNTY

Gunnison Farmers’ Market @
(970) 209-3122
director@gunnisonfarmersmarket.com
www.gunnisonfarmersmarket.com

June 24 - November 4

Saturday, 9:30 a.m. - 1 p.m.

July 12 - September 13

Wednesday, 4:30 p.m. - 7 p.m.

Saturday market moves indoors October 28 -
November 4 to Rodeo grounds, 275 S. Spruce St.
Corner of Main & Virginia Streets, downtown
Gunnison.

Locally grown fruits and vegetables, herbs, eggs,
cheese, baked goods, meat, canned goods,
concessionaires, crafts, cut flowers, plants, live
music, cooking demos, kids activities and more!
More info at: www.gunnisonfarmersmarket.com.

Gunnison Gardens @

403 S. 6th St.

Gunnison

(970) 707-5323 (call first)
Sue.Wyman@GunnisonGardens.com
www.GunnisonGardens.com
www.facebook.com/GunnisonGardens/

May 15 - November 30

CSA farm, greenhouse: beets, broccoli, brussels
sprouts, cabbage, carrots, cauliflower, celery,
cucumbers, garlic, green beans, leeks, lettuce,
onions, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, tomatoes,

turnips, zucchini, kohlrabi, kale, chard, eggs,
jams, spring plant sales. Poultry (fresh and frozen,
whole). Also available at the Gunnison Farmers’
Market (Saturday, 9:30 a.m. - 1 p.m.) We accept
SNAP.

LA PLATA COUNTY

Durango Farmers’ Market e
259 W. 9th St.

(970) 903-1176
dfmmanager@durangofarmersmarket.com
www.durangofarmersmarket.com

May 13 - October 28

Saturday, 8 a.m. - 12 p.m.

9 a.m. - 12 p.m. in October

From U.S. Hwy. 550 in Durango (Camino del Rio),
go east on 8th St. Market will be on your left, park
at the Transit Center.

Apples, asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, carrots, cauliflower,
celery, chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, leeks, lettuce,
okra, onions, pears, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, juices, cheese, eggs, baked
goods, handcrafted gifts, jams/jellies, granola,
gluten-free baking mixes. Beef, lamb, pork, sausage
(frozen, retail packages), USDA-inspected, all local
grass-fed meat, no hormones, etc. We accept
SNAP and offer double up food bucks. We also
offer hot meals, drinks, value-added goods, artisan
goods and live music every week.

MINERAL COUNTY

Creede Farmers, Local Artisan and —
Antique Market

23 Main St.

(719) 873-5466

mkmillermink@aol.com
www.creedefarmersmarket.com
www.facebook.com/creedefarmersmarket/

May 26 - September 1

Friday, 10 a.m. - 2 p.m.

3 Holiday Sundays, 10 a.m. - 2 p.m.

On main road through Creede, go to the middle
of town to Basham Park, market is at the Days of
92 Events area next to the park. Can take the next
street over for parking next to the market.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, celery, cherries, chile
peppers, cucumbers, garlic, herbs, lettuce, onions,
peaches, pears, peas, potatoes, rhubarb, spinach,
squash, strawberries, tomatoes, turnips, zucchini,




baked goods, cheese, eggs, honey, jams, jellies,
pickles, handcrafted gifts. We accept SNAP.

MONTEZUMA COUNTY

Brown’s Country Store Qo
42448 Hwy. 160

Mancos

(970) 250-9869 (call first)
brownscountrystore1@gmail.com
www.brownscountrystore.com
www.facebook.com/Browns-Country-
Store-1134264126632439/

April 1 - November 30

Tuesday - Friday, 10 a.m. - 6 p.m.

Saturday - Sunday, 3 p.m. - 6 p.m.

December 1 - March 31

Saturday, 10 a.m. - 5 p.m., by appointment.

1 mile east of traffic light on Hwy. 160 in Mancos.
South side of Hwy. 160. Mile Marker 57.

Greenhouse, on-farm/ranch  sales, roadside
market: apples, beets, bell peppers, broccoli,
brussels sprouts, carrots, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, herbs,
kale, lettuce, onions, peaches, pears, pinto beans,
plums, potatoes, pumpkins, radishes, spinach,
squash, sweet corn, tomatoes, zucchini, baked
goods, eggs, honey, jams, jellies, pickles, popcorn,
handcrafted gifts, sheep hides, wool (raw, roving,
batts, skeined yarn natural and hand-dyed), hand
painted roving. Fleeces from Blue Faced Leicester
and Targhee sheep. Flower and vegetable starts
(and seeds) available in spring. Handmade garden
items, almond toffee by the pound. Holiday and
special occasion gift baskets. Lamb, pork, goat
(fresh and frozen, whole, half, retail packages),
USDA - inspected.

Cortez Farmers’ Market &3 @
109 W. Main

(970) 565-3123
Tom.Hooten@colostate.edu

June 3 - End of October

Saturday, 7:30 a.m. - Sellout

County Courthouse west parking lot, south side of
Main St.

All produce and products are local (Montezuma and
Dolores counties) and seasonal. Apples, apricots,
asparaqgus, beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, lettuce,
okra, onions, peaches, pears, pinto beans, plums,
potatoes, pumpkins, radishes, raspberries, spinach,
squash, strawberries, sweet corn, tomatoes,

turnips, watermelon, zucchini, pak choy, salad
greens, cherry tomatoes, kale, chard, smoothies,
wine, eggs, honey, baked goods, handcrafted gifts,
jams/jellies. Beef, buffalo, lamb, pork, sausage

(frozen, retail packages), no hormones or additives.
Live music and community booth. Market accepts
SNAP.

MONTROSE COUNTY

Dayspring Eggs Inc. Led
5395 Highway 348

Olathe

(970) 323-5171 (call first)
dayspringeggsinc@gmail.com

Year-round
Monday - Saturday, 9 a.m. - 4 p.m.
3 miles west of Olathe on Highway 348.

On-farm/ranch sales: eggs.

DeVries Produce Stand @
60542 Gunnison Rd.

Olathe

(970) 323-6559

June - November

Daily, 9 a.m. - 6 p.m.

7 miles north of Montrose on U.S. Hwy. 50. Between
mile marker 85 and 86.

On-farm sales, roadside market, sell direct to
buyer groups: apples, asparagus, basil, beets, bell
peppers, cabbage, cantaloupe, carrots, cherries,
cheese, cilantro, chile peppers (roasted on site per
request), cucumbers, dill, grapes, green beans,
honey, jalapenos, jams, okra, onions, peaches,
pears, pickling cukes, pinto beans, plums, potatoes,
pumpkins, squash, “Olathe Sweet” sweet corn,
tomatillos, tomatoes. U-pick: tomatoes, pumpkin
patch and watermelons. Corn maze and pumpkin
patch (September & October). Punkin’ Chunkin’
event in October.

Green Place Ranch, LLC
Olathe

(888) 786-3374 (call first)
greenplaceranch@gmail.com
www.greenplaceranch.com

Year-round, except holidays

Monday - Friday, 10 a.m. - 4 p.m.

Saturday at Montrose Farmers’ Market.

Hwy. 348 west, left on 5500 Rd. to Falcon Rd.
(right) to 54.25 Rd. (left). To BLM Rd. 3581 (up 5.8
miles to ranch entrance).

Ranch is run on renewable energy. Powered
by photovoltaics and heated by solar thermal.
Natural grass-fed beef (half and whole), free-range
chickens and turkeys.




High Desert Seed & Gardens o
22764 Hwy. 550 S.

Montrose

(970) 240-3701 (call first)
laura@highdesertseed.com
www.highdesertseed.com
www.facebook.com/HighDesertSeed

Monday - Wednesday, 9 a.m. - 3 p.m.

Greenhouse: beets, bell peppers, broccoli, brussels
sprouts, cabbage, carrots, cauliflower, celery, chile
peppers, cucumbers, eggplant, garlic, green beans,
herbs, honeydew, leeks, lettuce, okra, onions, peas,
potatoes, pumpkins, radishes, spinach, squash,
tomatoes, turnips, watermelon, zucchini, heirloom
cornmeal (painted mountain corn). Seeds (veggies,
herbs, flowers, grain).

Mattics Orchards
8163 High Mesa Rd.
Olathe

(970) 323-5657
Takerent@aol.com

August 1 - October 31 (weather permitting)

Daily, 10 a.m. - 6 p.m.

1 mile west on U.S. Hwy. 348 from U.S. Hwy. 50 to
5825 Rd., left 2 1/4 miles. Farm is on the right.

On-farm sales, roadside market, sell direct to
buyer groups: apples, sweet peppers, cabbage,
cantaloupe, chiles, chile - roasted, cucumbers,
eggplant, green beans, peaches, pears, peas,
pickling cucumbers, squash, sweet corn, sweet
onions, tomatoes, watermelon.

Montrose Farmers’ Market & @
Main St. at Centennial Plaza

(970) 209-8463
info@montrosefarmersmarket.com
www.montrosefarmersmarket.com
www.facebook.com/MontroseFarmersMarket

May 13 - October 28 (outdoors)

Saturday, 9 a.m. - 1 p.m.

Winter Market (indoors)

514 S. 1st St. (S. 1st & Uncompahgre)

November 2017 - May 2018

Every other Saturday, 10 a.m. to 1 p.m.

E. Main St. & S. Uncompahgre Ave. and Centennial
Plaza.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, leeks,
lettuce, nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, cheese,
eggs, honey, jams, jellies, popcorn, arts/crafts,
photography, jewelry, wood crafts. Beef, pork,

poultry, sausage (fresh and frozen, whole, half,
quarter). We accept SNAP.

Rocking W Cheese Led
5644 Hwy. 348

Olathe

(970) 323-9322
sales@rockingwcheese.com
www.rockingwcheese.com

Year-round

Monday - Saturday, 9 a.m. - 5 p.m.

Tours available

2 miles west of Olathe intersection of Hwy. 348 and
5700 Rd.

On-farm/ranch sales: farmstead cheeses and milk.
Farm and ranch vacations.

Straw Hat Farm Market & @
Kitchen Store

514 S. 1st St.

Montrose

(970) 417-4744 (store)
www.strawhatfarms.com

Year-round

Tuesday - Friday, 10 a.m. - 6 p.m.

Saturday, 8:30 a.m. - 2 p.m.

(Saturday hours will change seasonally, call store)
Our store is located one block south of Main St.,
between Uncompahgre and Park.

Farm market and kitchen store: apples, apricots,
asparagus, beets, bell peppers, cabbage,
cantaloupe, carrots, cherries, cucumbers, eggplant,
garlic, green beans, herbs, leeks, lettuce, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
tomatoes, turnips, watermelon, zucchini, cider,
juices, cheese, eggs, honey, baked goods, large
selection of baked goods every Saturday! Beef,
(frozen, retail packages), USDA-inspected. Beef is
grass-fed and grass-finished. Shop our store! Like
us on Facebook!

Tuxedo Corn Co. & m

59751 David Rd.

Olathe

(970) 417-0890
madmanflyboy3@yahoo.com
tuxedocorn@gmail.com

July 15 - September 30

Daily, 7:30 a.m. - 5:30 p.m.

(occasional Sunday closed or only half day)

Turn east off of Hwy. 50 at the Olathe intersection/
traffic light. Road curves to the north. Take first
entrance on left. Pass worker dormitory and onion
storage shed, proceed to 3rd building and look for
entrance to office.

On-farm/ranch sales, roadside market: eggplant,
garlic, onions, pinto beans, squash, sweet corn,
zucchini.




OURAY COUNTY

Ridgway Farmers’ Market &3 @
(970) 316-1389
dreamhappy@centurylink.net
www.ridgwayfarmersmarket.com

May 26 - October 13

Friday, 10 a.m. - 3 p.m.

In the southwest corner of Hartwell Park. Along
Hwy. 62 and Leena St., right across from the True
Grit Cafe.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, cauliflower, celery,
cherries, chile peppers, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
leeks, lettuce, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, wine (all types, tasting
available), eggs, honey, popcorn, baked goods,
handcrafted gifts, jams/jellies, beef, buffalo, pork,
sausage, jerky (frozen, retail packages), USDA-
inspected.

PARK COUNTY

Bayou Salado Trading Post @
12561 Hwy. 24

Hartsel

(719) 836-2458
lark@rockymountaingiftsandrocks.com
www.rockymountaingiftsandrocks.com

May - October

Daily, 9 a.m. - 5 p.m.

November - April

Monday - Thursday, 9 a.m. - 5 p.m.

Grass-fed beef (frozen, quarter, retail packages),
USDA - inspected.

Boxwood Gulch Ranch
54371 Hwy. 285

Shawnee

(303) 838-2465
dm@boxwoodgulch.com
www.boxwoodgulch.com

Year-round

Daily, 8 a.m. - 8 p.m.

Closed major holidays (see calendar on our web
site).

1.9 miles south of Shawnee on Hwy. 285.

Fee fishing, baled hay, retreats, conferences. Public
restrooms, handicap access, motor coach/bus
access, picnic area, food/concessions, shipping
purchases, public phone, pre-booking/group tours,

party/event planning. We do guided trout fishing
trips on our property.

Woodward Hi-Altitude Cattle @
64058 US 285

Bailey

(303) 241-9638 (call first)
woodwardcattle@wispertel.net
www.conservedcolorado.org
www.facebook.com/Woodward-Hi-Altitude-
Cattle-143295875718041/

Year-round
Daily, sun up to sun down

On-farm/ranch sales: beef (frozen, whole, half,
quarter), minimum amount sold: quarter beef,
USDA and state-inspected. Grass-fed beef and
grass-fed with grain finish beef. Family owned and
operated since 1980. We guarantee that every
animal processed is under 24 months of age, every
animal is born and raised on our ranch, absolutely
no growth hormones, steroids or feed antibiotics,
we deliver the steers at no cost to the processor,
all our cattle are pastured raised and provided
a stress-free environment. You get healthy,
nutritious, delicious, wholesome natural beef. Cut
and wrapped the way you want it. Our ranch, “The
Deer Valley Park Association” is a Centennial Farm
(owned by the same family for over 100 years), and
we were recognized by the Colorado Cattlemen’s
Association as the “Outstanding Commercial
Producer” for 2014. Also a featured ranch in John
Fielder’s book, “Ranches of Colorado.” Look for
us at www.conservedcolorado.org and like us on
Facebook.

Now Available

for your smart phone
Your guide to farmers’ markets, roadside
stands, u-picks, wineries, restaurants and
agritourism activities.

Download the FREE Mobile App
www.coloradoagriculture.com




RIO GRANDE COUNTY

Gosar Natural Foods L.L.C.
4001 East 2 1/2 North

Monte Vista

(719) 852-2133 (call first)
gosarranch@gmail.com

Year-round

Monday - Saturday, 8 a.m. - 6 p.m.

4 miles east and 2 1/2 miles north of intersection of
Hwy. 285 and Hwy. 160 in downtown Monte Vista.

On-farm sales, sell direct: USDA-inspected,
European-style, hand-made, gluten-free, all natural
pork and chicken sausage produced here from
family recipes dating back many generations and
sold in 12# case lots. Also, locally grown, GMO
free, whole-wheat flour, freshly stone-ground on the
premises, making high altitude bread flour, pastry
flour, cracked wheat, bran, and wheat berries
available in 50# bag size.

Laz Ewe 2 Bar Goat Dairy, LLC
10530 County Road 15

Del Norte

(719) 850-9914 (call first)
lazu2bar@gmail.com
www.lazewe2bargoatdairy.weebly.com

Year-round except Saturdays during farmers’
market season.

Monday - Friday, call first

Tours available by apointment

7 miles west of Del Norte on Hwy. 160, turn right
on Co Rd. 17, at the end of the road turn left onto
Co. Rd. 15, go 1 1/2 miles west to the Laz Ewe sign
above 5 mailboxes, turn left and follow the road
going right over 1st cattle guard and left at the 2nd
cattle guard where there is another Laz Ewe sign.
The dairy is the big blue metal building.

On-farm/ranch sales: milk shares, cheese, petting
zoo. Milk shares distributed to Pagosa Springs,
Gunnison, Crested Butte as well as on-farm sales.
Farmers’ markets at Pagosa Springs, Crested Butte
and Taos. Products available: goat, cow, sheep and
yak cheese, grass-fed meat (beef, lamb, goat and
pork), goat milk soap, farm fresh eggs, farm photo
cards and artwork as well as farm tours. Come
meet the girls!

Monte Vista Farmers’ Market & @
1st Ave. and Jefferson St.

(719) 850-8170
montefarmersmarket@gmail.com

July 14 - September 29

Friday, 8 a.m. -1 p.m.

Located in the parking lot across from the Monte
Villa Hotel on Hwy. 160.

Apples, apricots, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower, chile

peppers, chiles - roasted, cucumbers, garlic, green
beans, herbs, honeydew, nectarines, onions,
peaches, pears, pinto beans, potatoes, pumpkins,
radishes, spinach, squash, sweet corn, tomatoes,
turnips, watermelon, zucchini, kale, calabacitas,
quinoa, cheese, honey, baked goods, handcrafted
gifts, jams/jellies, fudge, goat milk soaps and lotions.
Beef, pork, sausage (frozen, retail packages),
USDA-inspected. We accept SNAP.

South Fork Farmers, Local Artisan —
and Antique Market

168 Four Seasons Dr.

(719) 873-5466

mkmillermink@aol.com
www.southforkfarmersmarket.com
www.facebook.com/SouthFork COFarmersMarket/

June 10 - September 2

Thursday, 12 p.m. -4 p.m.

Saturday, 10 a.m. - 2 p.m.

From the east: turn left onto frontage road off Hwy.
160 to Outdoor Depot. Market is in the front of the
store. From west: turn right onto frontage road.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, celery, cherries, chile
peppers, cucumbers, garlic, herbs, lettuce, onions,
peaches, pears, peas, potatoes, rhubarb, spinach,
squash, strawberries, tomatoes, turnips, zucchini,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, handcrafted gifts. We accept SNAP.

Define Your Local

COLORADO
™
MARKET@ MAKER
Linking Agricultural Markets

Explore the world of food, wine, and
agriculture that surrounds you!

Start planning your journey by visiting
Colorado MarketMaker to find local farms, artisan cheeses
orchards, and more.

www.comarketmaker.com



http://www.comarketmaker.com

SAN MIGUEL COUNTY

Indian Ridge Farm & Bakery
Tony and Barclay Daranyi

1401 CR 432N

Norwood, CO 81423

(970) 327-0336 (call first)
daranyi@rmi.net
www.indianridgefarm.org

Year-round (bakery)
June 1 - October 15 (farm)
1 1/2 miles north of Colorado 145 on CR 43ZN.

CSA farm, on-farm sales: pastured poultry and
turkeys, grass-fed pork, beef and lamb, farm fresh

eggs, organic breads, granola and other baked
goods, assorted fresh vegetables. We are a vendor
at the Telluride Farmers’ Market on Fridays, June
- Oct.

Telluride Farmers’ Market &
(970) 433-4699
telluridefarmersmarket@gmail.com
www.thetelluridefarmersmarket.com

June 2 - October 13

Friday, 10:30 a.m. - 4 p.m.

S. Oak St. in Telluride between Elk’'s Park and the
Gondola Plaza.

Local, organic vegetables and fruits, pastured
meat, eggs and cheese, baked goods, lunch,
refreshments, artisan crafts and more.

CFMA is a nonprofit trade association with a mission to
support and promote Colorado farmers markets and enhance
the direct marketing of Colorado agricultural products.

Join the community of Colorado farmers markets today!
Membership highlights include:
Advocacy and Legislation
Marketing and Communications
Technical Support and Resources

COFarmersMarketAssociation@gmail.com
www.ColoradoFarmers.org



http://www.coloradofarmers.org/

Wash All Fruits and Vegetables Before Eating
Colorado

& It is generally recommended to wait and wash fruits 1_e
and vegetables just before use because washing produce University
before storing may promote bacterial growth and speed :

up spoilage. If you choose to wash before storing, dry Extensmn
produce thoroughly with clean paper towels.

& Bacteria from the outside of produce can be transferred to the interior during
cutting or peeling so the best approach is to start with clean hands, cutting boards,
and utensils before washing and preparing fresh produce.

% Cut away damaged areas of fresh produce and remove torn outer leaves of leafy
vegetables before washing.

Tips for Washing Different Types of Fresh Produce

Apples, cucumbers, and other firm produce. Wash well under running water and
scrub with a vegetable brush, including the stem area, before peeling and cutting.

Grapes, cherries, and berries. Store unwashed until ready to use, but discard
spoiled or moldy fruit before storing to prevent the spread of spoilage organisms.
Wash gently under cool running water right before use.

Herbs. Rinse by swishing in a bowl of clean, cool water or under running water and
dry with paper towels.

Leafy green vegetables. Separate and individually rinse the leaves of lettuce and
other greens, discarding the outer leaves if torn or bruised. Immersing leaves in a
clean bowl of cool water for a few minutes helps loosen attached soil. After rinsing in
a bowl! or under running water, blot dry with paper towels or use a salad spinner to
remove excess moisture.

Melons. The rough, netted surfaces of some types of melon can harbor
microorganisms which transfer to the flesh during cutting. To minimize the risk of
cross contamination, use a vegetable brush and wash melons thoroughly under
running water before slicing or peeling. Hot water has been shown to reduce bacteria
on the surface of melons.

Mushrooms. Refrigerate, unwashed in a paper bag. When ready to use, clean with a
soft brush or wipe with a wet paper towel.

Peppers. Wash well under running water. When washing hot peppers, keep hands
away from eyes and face; wash hands well afterwards or wear gloves.

Peaches, plums, and other soft fruits. Wash under running water and dry with
paper towel.

Root vegetables. Peel potatoes, carrots, turnips, and other root vegetables, or clean
them well with a firm scrub brush under running water.

Preserving Fresh Produce: Canning, Freezing or Drying Food at Home
Preservation can allow you to enjoy market produce in the off season. To ensure
safety, follow USDA food preservation guidelines with needed adjustments for
altitude. A variety of home food preservation fact sheets are available through your
local Extension Office or online at the Colorado State University Extension website
http://www.extension.colostate.edu or the CSU Extension Farm to Table website
http://farmtotable.colostate.edul/.



EAGLE COUNTY

Edible Landscape Nursery @

at Central Rocky Mountain Permaculture
Institute (CRMPI)

Basalt

(720) 273-2642 (call first)
vanessa.harmony@gmail.com
www.crmpi.org/projects/nursery
www.facebook.com/ediblelandscapenursery

Year-round

Monday - Saturday, 10 a.m. - 6 p.m.

Tours available year-round, but limited in winter
due to accessibility

Directions provided upon request

Agritourism, greenhouse, on-farm/ranch sales,
nursery: hardy fruit trees, fruiting shrubs and vines,
nitrogen-fixing plants, and other edible, perennial
plants, medicinal plant tinctures, permaculture
education resources, worm castings. Guided
tours, custom workshops. Also available at Basalt
Farmers’ Market and we accept SNAP.

Luark Ranch & Outfitters, LLC
2834 Luark Rd.

Burns

(970) 653-4324 (call first)
luarkranch5861@aol.com
www.luarkranch.com

Year-round

Daily, 24 hours

Tours available.

From 1-70 take Dotsero exit 133. Go north on
Colorado River Rd. (approximately 22 miles). Turn
left on Cabin Creek Rd., then take first right on
Luark Rd., 3 miles to ranch. 5th generation working
cattle and guest ranch.

Western vacation includes lodging with meals,
fishing, horseback riding or float trip on the Colorado
River, starting at $130 per person per day. Lodging
starting at $130 per night for 2 guests. Available
for weddings, reunions, & family gatherings. Big
Game Hunts also available. Wild game processors
inspected by the State of Colorado. Bed &
Breakfast, event facilities, farm/ranch vacations,
hunting.

oA gaA aA

Minturn Market &
100 Main St.

(970) 827-5645
market@minturn.org
www.minturnmarket.org

June 17 - September 9

Saturday, 9 a.m. - 2 p.m.

From 1-70, Exit 171 (2 miles west of Vail). Drive
south 2 miles to Minturn.

Apples, bell peppers, cherries, chile peppers, chiles
- roasted, peaches, tomatoes, wine (Chardonnay
and Cabernet), pickles, popcorn, baked goods,
handcrafted gifts, jams/jellies, arts, crafts, clothing,
accessories, pet supplies, pottery, fly fishing lures,
quilting, linens, hats, shawls, imports, artificial
floral arrangements. Jerky, smoked salmon (retail
packages and pre-packaged). State-inspected. No
fillers or additives.

GARFIELD COUNTY

Modern West Floral Co. @
525 Buggy Cir.

Carbondale

(614) 307-4451 (call first)
modernwestfloral@gmail.com
www.modernwestfloral.com
www.facebook.com/ModernWestFloral

February 14 - Mid-December
Monday - Friday, 9 a.m. - 5 p.m.
Tours available by appointment.

CSA, flower farm, on-farm/ranch sales: cut flowers.

Orchard Creek Ranch

726 County Road 137

Glenwood Springs, CO 81601

(970) 945-2224 or (970) 216-0779
ocreekmls@gmail.com or ocreekric@gmail.com

September - October

Friday - Sunday, 9 a.m. -5 p.m.

Call first for apple availability.

I-70 exit 109 Canyon Creek, between Glenwood
Springs and New Castle.

On-farm/ranch sales, organic u-pick: apples, fresh
apple cider, dried apples, apple cider vinegar, apple
firewood, apple wood chips, grass and alfalfa hay.
No pesticides or herbicides are used.




Osage Gardens @ pr.
36730 River Frontage Rd.

New Castle, CO 81647

(970) 876-0668 (office)

(970) 876-5445 (farm store)
veggies@osagegardens.com
www.osagegardens.com

Open Year-round

Tours available, call ahead.

Mid-way between Silt and New Castle. Exit I-70 on
south side of the Interstate (Silt exit south), east on
River Frontage Rd., 3 miles to farm.

Colorado’s grower of fine culinary herbs,
celebrating 25 years of organic farming! Osage
Gardens provides the Rocky Mountain region with
super fresh organic culinary herbs. Osage also has
a farm store with fresh local produce and other
great Colorado products. Do not miss our amazing
Memorial Day weekend plant sale on 5/27/17 and
of course pumpkin picking during the month of
October.

Potter Farms
6059 CR 100
Carbondale

(970) 963-4922 (call first)
pottage@sopris.net
www.potterfarms.net

Monday - Saturday, flexible hours
Tours available upon request.
2 miles north on County Road 100 in Carbondale.

On-farm/ranch sales, by telephone, sell to
restaurants, sell to schools: handcrafted gifts,
eggs, beef, pork and lamb, (frozen, whole, half,
quarter and retail packages), USDA-inspected.
Pasture raised, no added antibiotics or hormones
given, naturally raised. Live animals available
for processing. Delivery and shipping available.
Also available at Carbondale Beer Works and
Roaring Fork Valley CoOp, Carbondale. Retail and
wholesale.

MESA COUNTY

Alida’s Fruits

3402 C 1/2 Road

Palisade

(970) 434-8769
farmerbob@alidasfruits.com
www.alidasfruits.com

Year-round

Monday - Saturday, 9 a.m. - 5 p.m.

Sunday, 10 a.m. - 4 p.m.

Tours available anytime with advance phone call.
From |-70, take Exit 37 south on |-70 Business
Loop to CO 141 turn-off. Turn left, go over overpass

and continue south approximately 3 miles. Cross
Colorado River and take 1st left onto C 1/2 Road.
Drive east on C 1/2 Rd. 2 miles, just past 34 Rd. on
north side (3402 C 1/2 Rd.)

On-farm sales: apples, apricots, bell peppers,
cherries, chile peppers, chiles - roasted, eggplant,
peaches, pears, pinto beans, rhubarb, tomatoes,
cider, honey, popcorn, jams/jellies, fruit salsas,
syrups, ice cream topping, pie fillings, dried fruit,
and dried fruit dipped in chocolate. On-site tour of
truck farm, commercial production facilities and
retail store. Fresh fruit and vegetables subject to
seasonal availability.

Aloha Organic Fruit m
3525 G Road

Palisade

(970) 464-2272
steven@alohaorganicfruit.com
www.alohaorganicfruit.com

June - October

Daily, 10 a.m. - 5 p.m.

Walking tours available of our organic orchard,
Monday - Friday.

East on Hwy. 6 through Clifton. Turn north on 35
Rd. then east on G Road.

On-farm market. Organic peaches, nectarines,
cherries, plums, pears and jams. Hawaiian Kona
coffee, local honey and more. We ship. Wholesale
available.

Anita’s Pantry & Produce ®
625 37 1/4 Road and at 3819 G Road
Palisade

(970) 985-2282 (market)

(970) 361-7266 (wholesale)
anitas_pantry@hotmail.com

June - October
Daily, 9 a.m. - 6 p.m.
Tours available.

On-farm sales, order by telephone, roadside
market: apples, apricots, cantaloupe, cherries,
nectarines, peaches, pears, plums, pumpkins,
tomatoes, watermelon. Retail/wholesale. Delivery
and shipping available.

Blaine’s Farmacy Farms ® ®
3419 Front St.

Clifton

(970) 628-1237
farmacyfarmslic@gmail.com
www.farmacyfarmslic.com
www.facebook.com/farmacyfarmslic

May - October

Daily, 9 a.m. -7 p.m.

Tours available by appointment.

On Highway 6 (Front St.) between Clifton and
Palisade. From the Clifton exit on I-70, take




Patterson east 2 miles, on the right. From the
Palisade exit on |-70 take Hwy. 6 west 3 1/2 miles,
on the left.

Greenhouse, roadside market: apples, apricots,
beets, bell peppers, broccoli, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, leeks, lettuce, nectarines,
okra, onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
cider, juices, baked goods, cheese, eggs, honey,
jams, jellies, pickles, popcorn. Beef, lamb, pork,
sausage, jerky, (frozen, retail packages), USDA -
inspected. We buy our meat from local producers.

Bolton’s Orchards

2257 L Road

Grand Junction, CO 81505

(970) 216-6048 or (970) 241-9398
fortbolton@aol.com

Mid-July - December

(or when the apples are gone)

Open most days, 2 p.m. - 6 p.m.

(best to call first or to arrange other times)

Take 24 Rd. exit off I-70. Go north on 24 Rd. to K
Rd. Turn left at K Rd. Go 1 mile to 23 Rd. Turn right
onto 23 Rd. Continue to 23 Rd. until it makes a 90
degree turn and becomes L Rd. Proceed on L Rd.
until you see the Bolton’s Orchard sign on the left (it
is 6 miles from the 1-70 turn off).

Roadside market, sell to schools, u-pick apples
(August - September), Gala, Golden & Red
Delicious, Jonagold, Fuji, Honeycrisp, and
Braeburn. Chile roaster on site. We sell at local
farmers’ Market.

C&RFarms LLC
3620 F Road

Palisade

(970) 464-7544
megan@candrfarms.com
www.candrfarms.com

July 15 - September 15

Monday - Saturday, 9 a.m. - 5 p.m.

South on 38 Road up the big hill. Follow the road,
take an automatic left then an automatic right which
becomes F Road. Down the road about 1 1/4 miles
on the north side of the road to 3620 F Road.

On-farm/ranch sales, sell to schools: apples,
apricots, cherries, nectarines, peaches, pears.
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Carlson Vineyards, Inc. T
461 35 Rd. (East Orchard Mesa)
Palisade

(970) 464-5554 or (888) 464-5554
info@carlsonvineyards.com
www.carlsonvineyards.com

Year-round

Daily, 10 a.m. - 5:45 p.m.

From westbound I-70: take Exit 44 onto Hwy. 6,
make a left onto 38 Rd. (east Orchard Mesa Rd.),
stay on paved road for 5 1/2 miles. From eastbound
I-70: take Exit 37 (Clifton) to Hwy. 141 (32 Rd.), turn
left and continue on Hwy. 141 south to C 1/2 Rd.
Turn left onto C 1/2 Rd., stay on paved road for 4
1/2 miles.

Gewurztraminer (dry, semi-sweet, sweet), Dry
Rosé, Calico, T-Red Lemberger, Cabernet Franc,
Pearadactyl, Riesling, Peach, Plum, Prairie Dog
Blush, Sweet Baby White, Sweet Baby Red,
Cherry. Tasting room available.

Clark Family Orchards Inc.
3929 Hwy. 6 and 24

Palisade

(970) 464-5065 (Dennis & Staci)
www.clarkorchards.com

Mid-June - September

(call to confirm or check web site)

Daily, 8 a.m. - 6 p.m.

East on 1-70, Exit 44, 1 mile to Clark Fruit Stand on
the south side of the highway. Or, west on I-70, take
Exit 42 south to Hwy. 6 and 24, east 1 3/4 miles to
Clark Fruit Stand.

On-farm sales, roadside market: apples, cherries,
peaches, pears, plums, tomatoes, along with jams,
Jjellies, salsa, and other jar goods and vegetables.
Now for your convenience at Edwards Farmers’
Market (Saturday), and Vail Farmers’ Market
(Sunday). Free orchard tours on horse drawn
wagon, Saturdays, 10 a.m. - 11 a.m. mid-July -
August.

Colorado Cellars Winery/ T
Rocky Mountain Vineyards

3553 E Rd.

Palisade

(970) 464-7921 or (800) 848-2812
info@coloradocellars.com
www.coloradocellars.com

Year-round

May - October

Monday - Friday, 9 a.m. - 5 p.m.

Saturday and Sunday, 10 a.m. - 5 p.m.

November - April

Monday - Friday, 9 a.m. - 4 p.m.

Saturday, 11 a.m. - 5 p.m.

From Palisade: east on Hwy. 6, turn south on 38
Rd., follow yellow center line 5 miles. From 32 Rd.
(Hwy. 141): turn east on C 1/2 Rd. (East Orchard




Mesa) for 5 miles, road makes several turns, winery
is on the right.

Alpenrose, White Riesling, Gewurztraminer,
Champagne, Merlot, Eclipse (Sweet Red), Orange
Moscato, Syrah, Pinot Grigio, Port, Cabernet
Sauvignon, Chardonnay, Cherry, Plum, Peach,
Raspberry, Blackberry, Chokecherry, Elderberry,
Pomegranate, Blueberry, Huckleberry, Roadkill
Red, Golden Nektar Mead, Spiced Nektar Mead,
Colorado Mountain Vineyard Red. Reserve
wines from 1978, honey, salsa, fudge, mustard,
candy, grapeseed oil, barbeque sauce and local
handcrafted gifts.

Fairway Independent Mortgage e
Downtown Farmers Market

437 Colorado Ave.

Grand Junction

(970) 255-4921

caitlyn@downtowngj.org
www.downtowngj.org

June 22 - September 14

Thursday, 5:30 p.m. - 8:30 p.m.

From westbound 1I-70: Exit 31, turn left from ramp
onto Horizon Dr., proceed into the roundabout
and exit back onto Horizon Dr., turn left on 7th St.,
proceed 1.9 miles to Main St. where you will see
the Market in progress. Parking is available along
side streets and in the 5th & Rood parking garage.
Parking is free after 4 p.m.

Apples, bell peppers, carrots, cherries, chile
peppers, chiles - roasted, eggplant, grapes,
green beans, herbs, nectarines, peaches, plums,
pumpkins, spinach, strawberries, sweet corn,
tomatoes, watermelon, zucchini, wine tasting,
baked goods, eggs, honey, jams, jerky, live
entertainment. The Downtown Farmers Market
only accepts vendors that sell a product made or
grown within the local region. We love our local
farmers! We accept SNAP.

Farm and Ranch Market F.A.R.M. @ =
3073 F Rd.

Grand Junction

(970) 464-9108 or (970) 434-1747
vistaorchard@gmail.com

June - October

Wednesday, 7:30 a.m. - 12 p.m.
Saturday, 7:30 a.m. - 12 p.m.

Cross Orchard Living History Museum.

Apples, apricots, beets, bell peppers, cantaloupe,
carrots, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, nectarines, okra, onions, peaches, pears,
plums, potatoes, raspberries, rhubarb, squash,
sweet corn, tomatoes, zucchini, swiss chard, kale,
eggs, honey, baked goods, jams/jellies, beef, pork,
sausage.

Grande River Vineyards T
787 N. Elberta Ave.

Palisade, CO 81526

(970) 464-5867 or

800-CO-GROWN
info@granderiverwines.com
www.granderiverwines.com

Gateway to Colorado’s Wine Country™

Harry’s Peaches

664 39 Rd.

Palisade

(970) 464-7830 or (970) 464-4746
harryspeaches@hotmail.com
www.facebook.com/HarrysPeaches

August 1 - September 15

Monday - Saturday, 8 a.m. - 6 p.m.

Farm tours by appointment.

Call for availability.

From I-70 Exit 42 to Hwy. 6 & 50 east to 38 3/4 Rd.,
turn south, follow road left, right on 39 Rd.

On-farm sales, farmers’ markets, roadside market:
tree-ripened peaches, raspberries, cherries, wine
grapes. Solar powered irrigation pumps and fruit
coolers. Delivery available. 2010, 2014, 2015 and
2016 winner of the largest peach contest at the
Palisade Peach Festival.

Kokopelli Farm Market s
Palisade

(970) 464-4991
carol@kokopelliproduce.com
www.kokopelliproduce.com

Mid-June - October
Daily, 8 a.m. - 6 p.m.
I-70 Exit 46, just east of Palisade.

Organic fruits and vegetables, fried peach pies,
specialty foods, honey, farm tour, retail market,
roadside stand. Pubic restrooms, motor coach/bus
access, food/concessions, public phone, retail/gift
shop, credit cards accepted, pre-booking/group
tours.

Lavender Association of
Western Colorado

Palisade
info@coloradolavender.org
www.coloradolavender.org

July 7 - July 9, 2017 Colorado Lavender Festival
Friday, culinary & farm bus tours, tickets required
Saturday, Festival in the Park, 9 a.m. - 4 p.m.,
Palisade Memorial Park

Sunday, self-guided farm tours, 10 a.m. - 4 p.m.
Exit 42 off of I-70.

The Colorado Lavender Festival will have farm
tours, speakers, demonstrations, retail and food
handcrafted gifts,

vendors, lavender related




foods, merchandise and art. LAWC is a non-
profit organization representing lavender growers,
artisans and businesses of Colorado’s Western
Slope.

McLean Farms, LLC
727 Elberta Ave.

Palisade

(970) 250-6449
mclean.farms@bresnan.net

Last week of June - Mid-September

Daily, 8 a.m. - 6 p.m.

To Palisade, CO: take 1-70 to Exit 42, go south to
railroad tracks. Farm is on the right hand side at
tracks.

On-farm  sales: apples, apricots, cherries,
cucumbers, eggplant, green beans, nectarines,
okra, peaches, pears, pinto beans, plums, potatoes,
squash, tomatoes, zucchini, honey, jams/jellies.
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Morton’s Organic Orchards m
3651 E 1/2 Rd.

Palisade, CO 81526

(970) 464-7854 (call first)
dmort0374@aol.com
www.mortonsorchards.com

Mid-June - End of September

Monday - Saturday, 9 a.m. - 5 p.m.

1/2 mile south of 36 5/8 & F Roads, East Orchard
Mesa.

On-farm/ranch sales: apricots, cherries, nectarines,
peaches, pears, plums, rhubarb, apriums, pluots
and organic jams. Also available at Boulder, Denver
Union Station, Fort Collins, and Longmont Farmers’
Markets.

Mt. Garfield Fruit and Vegetables ®
3371 Hwy. 6

Clifton

(970) 434-7906

May - September

Daily, 8:30 a.m. - 8 p.m.

October - November 20

Daily, 8:30 a.m. - 6:30 p.m.

Main road between Palisade and Clifton, Hwy. 6.

Roadside market: apples, apricots, asparagus,
beets, bell peppers, broccoli, cabbage, cantaloupe,
carrots, cherries, chile peppers, chiles - roasted,
cucumbers, grapes, nectarines, onions, peaches,
pears, pinto beans, plums, popcorn, potatoes,
pumpkins, rhubarb, squash, sweet corn, tomatoes,
watermelon, cider, juices, honey, Indian corn,
gourds. We accept all major credit cards. Retail and
wholesale.

Peachfork

281 33 Rd.

Palisade

(970) 216-7662 (call first)
peachfork@gmail.com
www.peachfork.com

August 1 - December 1

Daily, 10 a.m. - 5 p.m. or by appointment

Tours available by appointment

South on Highway 141/32 Rd. to C Rd. turn left
(east). Go 1 mile to 33 Rd., turn right (south). 281
on right (west).

On-farm/ranch sales, roadside market, order by
telephone: apples, grapes, peaches, tomatoes.
Shipping available.

Pothook Farms
728 36 3/10 Road

Palisade

(970) 464-7955 (call first)
pothookfarms@hotmail.com

July - September

Daily, Sunup - Sundown

Tours available (call first).

I-70 to Exit 42. South to G 4/10 Rd., turn right to 36
3/10 Rd., then left. Farm is on the left side of road.

On-farms sales: cherries, peaches.

Sage Creations m
Organic Farm

3555 E Rd.

Palisade

(970) 623-9556
paola@sagecreationsorganicfarm.com
www.sagecreationsorganicfarm.com

April - September

Wednesday - Saturday

9 a.m. -4 p.m., or by appointment

Tours available, during business hours or by
appointment.

From Denver or downtown Palisade: From Exit 44
or Hwy. 6, right on 38 Rd. (east Orchard Mesa).
Follow main roads until you come to 35 1/2 Rd. and
E Rd. East on E Rd. First right on dirt road. Look
for farm sign.

Certified organic farm and greenhouses, on-farm/
ranch sales, sell to schools: cherries, bedding
plants, heirloom vegetables, handcrafted gifts,
Jjams/jellies, essential oil. Learn all about lavender,
u-pick lavender bloom mid-June - July.




Vista Orchard

688 38 3/4 Rd.

Palisade

(970) 464-9108 or (970) 216-5017 (call first)
vistaorchard@gmail.com

July 16 - September 30 (depends on fruit crop)
Daily, hours vary, call first and arrange.

From Palisade: east on Hwy. 6 to 38 3/4 Rd, south
on 38 3/4 Rd. to 688 38 3/4 Rd. (about 1/4 mile from
Hwy.) left side of road.

On-farm/ranch sales: apricots, cherries, herbs,
nectarines,  peaches, raspberries, rhubarb,
zucchini, kale, swiss chard.

Z’s Orchard
315 33 3/4 Rd.
Palisade, CO 81526
(970) 261-5809
zsorchard@yahoo.com
www.zsorchard.com

Mid-June - Mid-October

Sunday - Wednesday, 9 a.m. - 5 p.m.

Exit 37 off 1-70 to 32 Rd. and east on C Rd. 1 3/4
miles.

On-farm sales and farmers’ market sales of
Palisade peaches, raspberries, cherries, apricots,
vegetables, herbs, local honey, flowers, vintage
aprons and prize preserves processed in Z’s
Kitchen with our fresh produce. Z’s orchards and
gardens are treasures for customers, artists and
photographers. Please call ahead and join us for
a Monday orchard tour. Enjoy a cup of Country
Cappuccino. WE SHIP PEACHES.

PITKIN COUNTY

Aspen Saturday Market 4
(970) 379-1346

June 17 - October 7
Saturday, 8:30 a.m. - 3 p.m.
E. Hopkins Ave. and S. Hunter Street.

Colorado’s best farmers’ market! Located in
downtown Aspen! Organic fresh fruits and
vegetables, meat, fish, poultry, eggs, honey, baked
goods, all intermixed with Colorado only artisans,
Jewelers, potters and a variety of gifted vendors.

ROUTT COUNTY

Community Agriculture Alliance @
CAA Market

141 9th St.

Steamboat Springs

(970) 879-4370

michele@communityagalliance.org
www.caamarket.org
www.facebook.com/AgAlliance/

Year-round

Monday - Friday, 8 a.m. - 5 p.m.

Tours available (call or check www.
communityagalliance.org for dates and
information)

Corner of 9th St. and Oak St., downtown Steamboat
Springs.

Online farmers’ market: beets, broccoli, cabbage,
carrots, cauliflower, cucumbers, eggplant, garlic,
green beans, herbs, lettuce, onions, peaches, peas,
potatoes, radishes, rhubarb, spinach, squash,
tomatoes, turnips, zucchini, baked goods, cheese,
eggs, honey, jams, jellies, pickles, handcrafted
gifts, locally made soaps, lotions, tea, coffee, wheat
berries, bread and more. Beef, buffalo, lamb, pork,
poultry, sausage, jerky (frozen, whole, half, quarter,
retail packages), USDA - inspected. Contact
producers for other activity information.

Steamboat Farmers’ Market &
(970) 367-7060
farmersmarket@mainstreetsteamboat.com
www.mainstreetsteamboatsprings.com

June 10 - September 16
Saturday, 9 a.m. - 2 p.m.
7th and Yampa Streets.

Apples, beets, bell peppers, cantaloupe, cheese,
cherries, herbs, onions, peaches, pickles, potatoes,
squash, tomatoes, zucchini, eggs, honey, baked
goods, handcrafted gifts, cottage industry sauces
and salsa’s and salts, locally roasted and cooped
coffee, granola and value-added products. Local
beef, buffalo, lamb, pork (frozen, retail packages),
USDA-inspected. Live music.

SUMMIT COUNTY

Continental Divide Winery @ ¥
505 S. Main St., Unit A-4

Breckenridge

(305) 992-6555

jeffrey@breckwinery.com
www.breckwinery.com
www.facebook.com/ContinentalDivideWinery/

Year-round

Daily, 1 p.m. - 8 p.m.

Tasting room conveniently located downtown in
Main Street Station. Free 2 hour parking is available
under the Hyatt/Wyndham Hotels.

Winery: ~ Chardonnay, Riesling, Cabernet
Sauvignon, Petit Verdot, Petite Syrah, Syrah
Blends (tasting room available). Wine tastings,
wine blending experiences, events facilities.




JOIN US THIS AUGUST AS
e WE CELEBRAIE =—=%

THE PEOPLE OF

COLORADO AGRICULTURE

MEET THE FACES AND FAMILIES PRODUCING OUR
BOUNTIFUL, VIBRANT FOOD. LEARN THE IMPACT
THAT AGRICULTURE HAS ON THE LOCAL
ECONOMY AND THE FUTURE OF FARMING.

COLORADOPROUD.ORG



http://www.coloradoproud.org

Dillon Farmers’ Market &
(970) 262-3439
www.facebook.com/dillonfarmersmarket

June 9 - September 15

Friday, 9 a.m. -2 p.m.

Buffalo Street. To access market: 1-70 to Exit 205,
Silverthorne/Dillon. Turn east up the hill on U.S.
Hwy. 6, turn slight right onto Lake Dillon Drive and
then left onto Buffalo Street. Public parking can be
found throughout the Town Center.

Variety of fresh fruits, flowers, vegetables, baked
goods, pastas, sauces, cheeses, pestos, jams,
quiches, meats, desserts, coffee drinks, honey and
natural-based products. Colorado artisans. Cash or
check preferred.

High Country Highlands at
Maryland Creek Ranch

28585 Highway Nine

Silverthorne

(970) 262-6831 (call first)

(970) 333-0451 (for beef ordering purposes)
Ircinc@wildblue.net

www.onefuzzycow.com

Year-round, Daily

Weekdays, after 5 p.m.

Weekends, 8 a.m. - Dark

Tours available on weekends, call first.

I-70 to Silverthorne Exit, north on Highway 9
(toward Kremmling) for about 2 miles, Maryland
Creek Ranch is on left (west side of Hwy. 9) directly
off of highway. Look for white out buildings with red
roofs.

On-farm sales, order online, by e-mail, by
telephone: Scottish Highland beef (frozen, whole,
half, quarter, eighth) USDA-inspected. Our Scottish
Highland Beef is ranch raised and grass-fed. We
do not use or add antibiotics or growth hormones.
Our beef is minimally processed with no artificial
ingredients. Delivery available (extra charge).

PROUD ¥

Better for you. Better for Colorado.

Look for the Colorado Proud logo at grocery stores,
farmers’ markets, garden centers and restaurants. By
buying locally grown, raised and processed food and
agricultural products, you are receiving high quality
fresh products and helping Colorado’s economy,
local farmers, ranchers, greenhouses, manufacturers
and processors in your area.

www.coloradoproud.org

Join us as we honor
the 2017 Centennial
Farm and Ranch
families at the
Colorado State Fair!
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Friday, August 25, 2017
4 p.m. to 5 p.m.
Colorado Building
Colorado State Fairgrounds
Pueblo
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What is Organic Certification?

Organic certification means that an independent third party has verified that the re-
quirements of organic production and handling have been met. Under the National
Organic Program (NOP), all products sold as organic in the United States must be
certified by an NOP accredited certification agency.

What is the National Organic Program?

The National Organic Program oversees the United States Department of Agriculture’s
standard to which all products intended to be sold in the United States as “organic”
must be produced.

Who has to be Certified?

Except for businesses indicated as exempt or excluded from certification under the
National Organic Program Rules (205.101), all producers and handlers of organic food
must be certified.

Exemptions:

« Businesses with less than $5,000 gross annual sales of organic products.

* Retail food stores.

*  Processors whose products contain less than 70% organic ingredients.

*  Processors who limit their organic claims to the ingredient statement on the
information panel. If there is any other organic claim on the information panel
OTHER than in the ingredient list, certification is required.

Exclusions:
* Handlers that handle only packaged products.
* Retailers with in-store bakeries, delis, salad bars or ready to eat food.

Who do | contact to find out more about organic certification?

Colorado Department of Agriculture
Division of Plant Industry
305 Interlocken Parkway
Broomfield, CO 80021
(303) 869-9000
cda.organic@state.co.us
www.colorado.gov/ag/dpi

Certified Organic by the Colorado Department of Agriculture

If you are member of the
Colorado Proud Program
use this logo

If you are not member of the
Colorado Proud Program
use this logo

( What is Organic Certification
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June 3
June 3
June 3
June 8-10

June 8-11

June 9-11

June 10-11
June 10-11
June 15-17
June 16-18
June 16-18
June 24-25

July 1-4
July 7-9
July 14-16
July 15
July 27-30
July 28-30
July 28-30
August
Aug. 3
Aug. 5
Aug. 5

Aug. 9-13
Aug. 11-13
Aug. 11-13
Aug. 12
Aug. 17-20
Aug. 19
Aug. 19
Aug. 25-26

Aug. 26

Sept. 1-4
Sept. 2
Sept. 2

Colorado Food & Agricultural Festivals

Berthoud Day Festival, (970) 532-4200
Summerfest...Taste of Brighton, (303) 655-2217
Johnstown BBQ Daze, (970) 978-8795

Ute Mountain Roundup Rodeo, Cortez
(970) 565-3414

Pioneer Days, Crawford, (970) 921-5252

Taste of Fort Collins, (877) FC-TASTE

Hanover Days, (719) 205-8574

Wool Market, Estes Park, (970) 577-3902

Frisco BBQ Challenge, (970) 668-5547

Aspen Food and Wine Classic, (877) 900-WINE
Strawberry Days, Glenwood Springs, (970) 945-6589

Colorado Brewers’ Festival, Fort Collins,
(970) 484-6500

Cherry Days Festival, Paonia, (970) 527-3886

Colorado Lavender Festival, Palisade

Slow Food Nations, Denver

Castle Rock Wine Fest, (303) 688-4597

Deltarado Days, Delta, (970) 874-8616

Mancos Days Celebration, (970) 533-7434

Wray Daze, (970) 332-3484

Colorado Proud Month

Colorado Governor’s Cup Wine Tasting, Denver, (720) 304-3406
Olathe Sweet Corn Festival, (970) 209-0734

Vino and Notes Wine Festival, Woodland Park
(719) 686-1409

Steamboat Wine Festival, (877) 328-2783

Escalante Days, Dolores, (970) 882-0180

Wheat Ridge Carnation Festival, (303) 279-5541

Milliken Beef ‘N Bean Day, (970) 660-5045

Palisade Peach Festival, (970) 464-7458

Arkansas Valley Watermelon Day, Rocky Ford, (719) 254-7723
Lafayette Peach Festival, (303) 666-9555

Old-Fashioned Corn Roast Festival, Loveland
(970) 667-6311

King Boletus Mushroom Festival, Buena Vista,
(719) 395-6612

A Taste of Colorado, Denver, (303) 295-6330
Salida Winefest, (877) 772-5432
Salsa Fiesta, Creede, (719) 658-2374

Sept.
Sept.
Sept.
Sept.

Sept.

Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.

Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.

Sept.
Sept.
Sept.

Oct.
Oct.
Oct.
Oct.
Oct.
Oct.

Oct.

Nov.
Nov.

2-4
4 - Mid Nov.
6-10

8-9

13-15

14

1-3
25-26

Windsor Harvest Festival, (970) 674-2899
Miller Farms Fall Harvest Festival, (970) 785-6133
Meeker Sheep Dog Championship Trials, (970) 878-5510

San Luis Valley Potato Festival, Monte Vista
(719) 852-3322

Apple Fest, Historic Turner Farm, Buena Vista
(719) 395-8458

Big Chili Cook-Off, Evergreen (303) 973-1209

CSU Ag Day, Fort Collins, (970) 491-2410

Brighton Chile Fest at LuLu’s Farm, (303) 316-8002
Potato Day Festival, Greeley, (970) 350-9220

Salida Fiber Festival, (719) 539-5281

Colorado Proud School Meal Day

Colorado Mountain Winefest, Palisade, (970) 464-0111

ColorFest Wine and Food Festival, Pagosa Springs,
(800) 252-2204

Downtown Boulder Fall Festival, (303) 449-3774
Pedal the Plains

Agriculture Fest & Feast, Greeley

Mountain Harvest Festival, Paonia, (206) 913-3962
Fall Festival, Rifle, (970) 625-2085 ext. 4

Fruita Fall Festival, (970) 858-3894

Pueblo Chile & Frijoles Festival, (719) 542-1704

Harvest Festival at the Winery at Holy Cross Abbey
(719) 276-5191

Vino Salida Tenderfoot Stomp, (719) 539-6299
Harvest Day, Lowell Ranch, Castle Rock, (303) 688-1026

Pikes Peak Poultry Association Fall Show, Pueblo
(719) 382-8930

Balistreri Vineyards Harvest Party, (303) 287-5156
Carbondale Potato Day, (970) 963-1890

Apple Fest, Cedaredge, (970) 856-6961

Cider Days, Lakewood Heritage Center, (303) 987-7856
Annual Chili Cook-Off, Rifle, (970) 625-2085 ext. 4

Pumpkin Festival, Denver Botanic Gardens at Chatfield,
Littleton, (720) 865-4338

Littleton Historical Museum Harvest Festival and
Pumpkin Sale, (303) 795-3950

Denver International Wine Festival, (303) 664-5700
Chocolate Festival, Creede, (719) 658-2374



http://berthoudcolorado.com/
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http://www.hanovercoloradoparkevents.com/
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http://olathesweetcornfest.com/
http://www.vinoandnotes.com/
http://steamboatwinefestival.com/
https://www.facebook.com/EscalanteDays/
https://thecarnationfestival.com/
http://www.millikenco.gov/our_community/beef_n_bean_day.php
https://palisadepeachfest.com/
http://www.arkvalleyfair.com/
http://lafayettecolorado.chambermaster.com/events/details/lafayette-peach-festival-18th-annual-1176
http://www.loveland.org/TheCornRoastFestival/
http://www.buenavistaheritage.org/Mushroom-Fest-2017
http://atasteofcolorado.com/
http://www.salidawinefest.com/
http://www.windsorharvestfest.com/
http://www.millerfarms.net/
http://meekersheepdog.com/
https://www.facebook.com/SanLuisValleyPotatoFestival
http://www.buenavistaheritage.org/Apple-Fest-2017
http://coloradowine.com/governors-cup/
http://www.bigchili.org/
http://agday.agsci.colostate.edu/
http://lulusfarm.com/
http://www.colorado.com/events/potato-day-centennial-village
http://www.salidafiberfestival.com/
http://www.coloradoproud.org
http://coloradowineexperience.com/colorado-wine-festivals/
http://www.colorado.com/events/colorfest-weekend
https://www.boulderdowntown.com/events/fall-festival
http://www.pedaltheplains.com/
https://www.facebook.com/AgriCultureFest
http://www.mountainharvestfestival.org/
http://www.postindependent.com/news/entertainment/rifle-fall-festival-returns/
http://fruitafallfestival.com/
https://www.facebook.com/pueblochilefestival
http://abbeywinery.com/harvest-fest/
https://www.vinosalida.com/events
http://thecalf.org/harvest-day.html
http://www.poultryshowcentral.com/Colorado.html
https://www.balistrerivineyards.com/
https://www.facebook.com/Carbondale-Annual-Potato-Day-437033059704130/timeline?ref=page_internal
http://www.buenavistaheritage.org/Apple-Fest-2017
http://www.lakewood.org/CiderDays/
https://www.botanicgardens.org/
http://www.denverwinefest.com/
http://www.colorado.com/events/27th-creede-chocolate-festival




Colorado State University. Extension Offices

If you have questions related to selecting, preparing or preserving fresh fruits and vegetables, please contact your nearest Colorado State University Extension Office:

County

Adams
Alamosa
Arapahoe
Archuleta

Baca
Bent

Boulder
Broomfield
Chaffee
Cheyenne

Clear Creek
Conejos
Costilla
Crowley

Custer
Delta
Denver
Dolores

Douglas
Eagle
El Paso
Elbert
Fremont

Garfield

Gilpin
Grand

Gunnison
Huerfano
Jackson
Jefferson
Kiowa

Kit Carson

Location

9755 Henderson Road, Brighton 80601-8114
1899 E. Hwy. 160, P.O. Box 30, Monte Vista 81144
6934 S. Lima St., Suite B, Centennial 80112

344 Highway 84, P.O. Box 370, Fairgrounds
Pagosa Springs 81147-0370

700 Colorado Street, Springfield 81073-1456

1499 Ambassador Thompson Blvd.

Las Animas 81054-1736

9595 Nelson Road, Box B, Longmont 80501-6359
One DesCombes Drive, Broomfield 80020

10165 County Road 120, Salida 81201-9404

425 South 7th W., P.O. Box 395

Cheyenne Wells 80810-0395

1111 Rose St., Georgetown 80444

1899 E. Hwy. 160, P.O. Box 30, Monte Vista 81144
1899 E. Hwy. 160, P.O. Box 30, Monte Vista 81144
613 Main Street, County Courthouse Annex
Ordway 81063

205 South 6th, P.O. Box 360, Westcliffe 81252-0360
525 Dodge Street, Delta 81416-1719

888 E. lliff Avenue, Denver 80210

409 North Main Street, c/o Courthouse P.O. Box 527
Dove Creek 81324-0529

410 Fairgrounds Road, Castle Rock 80104-2699
441 Broadway, P.O. Box 239, Eagle 81631

17 N. Spruce St., Colorado Springs 80905

95 Ute Ave., P.O. Box 189, Kiowa 80117-0189

615 Macon Avenue, LL10 County Administration Bldg.
Cafion City 81212-3390

Fairgrounds, 1001 Railroad Avenue, P.O. Box 1112
Rifle 81650-1112

230 Norton Drive, Black Hawk 80422

210 11th Street, Extension Hall, Fairgrounds

P.O. Box 475, Kremmling 80459-0475

275 South Spruce, Gunnison 81230-2719

928 Russell Ave., Walsenburg 81089-2045

312 5th Street, Walden 80480-1077

15200 West Sixth Avenue, Suite C, Golden 80401-6588
County Courthouse, 1305 Goff, P.O. Box 97

Eads 81036-0097

817 15th St., Burlington 80807

E_>_<t;:_n_s_i(;p _(_)f_flc_ e s_

Telephone

(303) 637-8100
(719) 852-7381
(303) 730-1920
(970) 264-5931

(719) 523-6971
(719) 456-0764

(303) 678-6238
(720) 887-2286
(719) 539-6447
(719) 767-5716

(303) 679-2424
(719) 852-7381
(719) 852-7381
(719) 267-5243

(719) 783-2514
(970) 874-2195
(720) 913-5270
(970) 677-2283

(720) 733-6930
(970) 328-8630
(719) 520-7690
(303) 621-3162
(719) 276-7390

(970) 625-3969

(303) 582-9106
(970) 724-3436

(970) 641-1260
(719) 738-2170
(970) 723-4298
(303) 271-6620
(719) 438-5321

(719) 346-5571

County

La Plata
Larimer
Las Animas
Lincoln
Logan
Mesa

Mineral
Moffat
Montezuma
Montrose

Morgan
Otero

Ouray

Park
Phillips
Prowers
Pueblo

Rio Blanco

Rio Grande/
Saguache
Routt

San Luis Valley Area
Office

San Miguel
Sedgwick

Summit

Teller
Washington

Weld
Yuma

Location

2500 Main Avenue, Durango 81301

1525 Blue Spruce Drive, Fort Collins 80524-2004

200 E. 1st, County Courthouse Rm 104, Trinidad 81082
326 8th Street, P.O. Box 68, Hugo 80821-0068

508 South 10th Avenue, Suite 1, Sterling 80751-3408

Department 5028, P.O. Box 20,000,
Grand Junction 81502-5001

1899 E. Hwy. 160, P.O. Box 30, Monte Vista 81144
539 Barclay Street, Craig 81625-2733

109 West Main Street, Room 102, Cortez 81321-3155
1001 North 2nd Street, Friendship Hall

Montrose 81401-3731

914 East Railroad Avenue, P.O. Box 517

Fort Morgan 80701-0517

411 North 10th Street, P.O. Box 190

Rocky Ford 81067-0190

1001 North 2nd Street, Friendship Hall
Montrose 81401-3731

880 Bogue Street, P.O. Box 603, Fairplay 80440-0603
22505 U.S. Hwy. 385, P.O. Box 328, Holyoke 80734-0328
1001 S. Main Street, Lamar 81052-3838

701 Court Street, Suite C, Pueblo 81003

779 Sulphur Creek Road, P.O. Box 270
Meeker 81641-0270

1899 E. Hwy. 160, P.O. Box 30, Monte Vista 81144

136 6th Street, P.O. Box 772830
Steamboat Springs 80477-2830
1899 E. Hwy. 160, P.O. Box 30, Monte Vista 81144

1120 Summit, P.O. Box 130, Norwood 81423-0130

315 Cedar, County Courthouse, Julesburg 80737-1532
37 Peak One Dr., CR 1005, P.O. Box 5660

Frisco 80443-5660

800 Research Dr., Suite 230, Woodland Park 80863
181 Birch Avenue, County Courthouse Annex

Akron 80720-1513

525 North 15th Avenue, Greeley 80631-2049

310 Ash Street, County Courthouse, Suite B

Wray 80758-1800

www.extension.colostate.edu

Telephone

(970) 382-6463
(970) 498-6000
(719) 846-6881
(719) 743-2542
(970) 522-3200
(970) 244-1834

(719) 852-7381
(970) 824-9180
(970) 565-3123
(970) 249-3935

(970) 542-3540
(719) 254-7608

(970) 249-3935

(719) 836-4296
(970) 854-3616
(719) 336-7734
(719) 583-6566
(970) 878-9490

(719) 852-7381
(970) 879-0825
(719) 852-7381
(970) 327-4393
(970) 474-3479

(970) 668-3595

(719) 686-7961
(970) 345-2287

(970) 400-2066
(970) 332-4151
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TASTE THE TUP COLURADO WlNES FRUM THE 2017

GOVERNOR'S CUP CASE COMPETITION PAIRED WITH
SMALL PLATES FROM NOTED COLORADO CHEFS.
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The |nt|mate VIP experlence lncludes exqumte food prepared
by Café Rendezvous, along with the chance to taste some previous
winners of the Governor's Cup along with the 2017 wines.
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COLORADOWINE.COM/GOVERNORS-CUP



http://www.coloradowine.com/governors-cup
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http://www.coloradostatefair.com

County Fairs

Date

July 7 -15
July 10 - 16
July 12 - 16
July 14 - 22
July 15 - 22
July 15 - 22
July 15,22 - 29
July 19 - 22
July 20 - 30
July 21 - 23
July 21 - 29
July 21 - 30
July 22 - 26
July 22 - 31
July 24 - 29
July 24 - 29
July 25 - 29
July 25 - 30
July 27 - 30
July 28 - Aug.
July 28 - Aug.
July 28 - Aug.
July 29 - Aug.
July 29 - Aug.
July 29 - Aug.
July 29 - Aug.
July 31 - Aug.
July 31 - Aug.
Aug.1-7
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug. 2
Aug. 2
Aug. 6 -12
Aug.7-12

Aug. 7 -12
Aug.7-13

Aug. 9 -12
Aug.9-13
Aug.9-13

Aug. 10 -13
Aug. 11 -20
Aug. 16 - 20
Aug. 19 - 20
Aug. 25 - Sept. 4
Aug. 31 - Sept. 2
Sept. 6 -10
Sept. 7 -10
Sept. 16

Sept. 21 -24

g0 o O

3

GO abhbhbOOWOWN
o

-6
-6
-6
-1
-8
-1
-9
-1
-1

Name

Gunnison County Cattlemen’s Days
Custer County Fair

Park County Fair

Pueblo County Fair

El Paso County Fair

San Miguel Basin Fair

Bent County Fair and Rodeo
Eagle County Fair and Rodeo
Chaffee County Fair

Denver County Fair

Crowley County Days

Montrose County Fair

Eastern Colorado Roundup (Washington)
Weld County Fair

Kit Carson County Fair and Rodeo
Mesa County Fair

Trinidad Roundup (Las Animas)
Phillips County Fair

Arapahoe County Fair
Montezuma County Fair

Rio Blanco County Fair

Boulder County Fair, Livestock Show & Rodeo
Douglas County Fair and Rodeo
Elbert County Fair

Fremont County Fair

Teller County Fair

Baca County Fair and Rodeo
Cheyenne County Fair and Rodeo
Garfield County Fair and Rodeo
Adams County Fair

Archuleta County Fair

Sedgwick County Fair

Logan County Fair

Larimer County Fair & Rodeo
Morgan County Fair

Yuma County Fair

Prowers Sand & Sage Roundup
San Luis Valley Fair

Delta County Fair

Lincoln County Fair and Rodeo
Moffat County Fair

Middle Park Fair and Rodeo (Grand)
Dolores County Fair

Huerfano County 4-H Fair

La Plata County Fair

Jefferson County Jeffco Fair
Routt County Fair

Arkansas Valley Fair (Otero)
Gilpin County Fair

Colorado State Fair

Ouray County Fair

Kiowa County Fair & Rodeo
Jackson County North Park Fair
Broomfield Days Festival

Holly Gateway Fair

Location
Gunnison
Westcliffe
Fairplay
Pueblo
Calhan
Norwood
Las Animas
Eagle
Salida
Denver
Ordway
Montrose
Akron
Greeley
Burlington
Grand Junction
Trinidad
Holyoke
Aurora
Cortez
Meeker
Longmont
Castle Rock
Kiowa
Canon City
Cripple Creek
Springfield
Cheyenne Wells
Rifle
Brighton
Pagosa Springs
Julesburg
Sterling
Loveland
Brush
Yuma
Lamar
Monte Vista
Hotchkiss
Hugo
Craig
Kremmling
Dove Creek
La Veta
Durango
Golden
Hayden
Rocky Ford
Black Hawk
Pueblo
Ridgway
Eads
Walden
Broomfield
Holly




Bed & Breakfast/
Lodging

Northeast Area

Sylvan Dale Guest Ranch ....35
Southwest Area

Leroux Creek Inn.................. 65
Northwest Area

Luark Ranch & Outfitters ...... 73

Certified Organic
Denver Metro Area

Aspen Moon Farm................ 12
Berry Patch Farms.................. 5
Cure Organic Farm............... 13
Ela Family Farms

Isabelle Farm...........c.ccceeuee.
Monroe Organic Farms.............
7,11, 15, 18, 21, 23, 27

Morton’s Organic ........... 17, 21,
Rocky Mtn. Pumpkin Ranch .17
Northeast Area

Alter, Mark ........ccceeveeeiiiinnn,

Ela Family Farms .
Fossil Creek Farms .............. 31
Monroe Organic
Morton’s Organic ....
Strohauer Farms

Southeast Area
High Altitude Rhubarb........... 45
Southwest Area
Abundant Life Organic.......... 61

Berg Harvest Mercantile........ 62
Big Big’s Delicious Orchards 62
Borden Farms, LLC .............. 62
Ela Family Farms.................. 63
FirstFruits Organic Farms.....63
KW Farms - Kretsinger Beef 59
Lamborn Mtn. Farmstead .....65

Osito Orchard LLC................ 65
Tuxedo Corn Co. .....cccoeeueee 70
Zephyros Farm and Garden .66
Northwest Area

Aloha Organic Fruit............... 76
Kokopelli Farm Market.......... 78
Morton’s Organic.................. 79

Osage Gardens
Sage Creations Organic....... 79

Christmas Trees
Denver Metro Area

Heinie’s Market..... .26
Hilltop Gardens....................... 5
Isabelle Farm........................ 14
Mile High Fungi............c........ 27
Munson Farms

Palombo Farms Market........... 7
Tagawa Gardens .................. 10

Young’s Market & Garden.....28

Northeast Area

Edwards Right Price Market. 35
Pope Farms Produce ........... 39
Southeast Area

Hanagan Farms............c....... 52
Trenmart Cattle CO .............. 51
CSA

Denver Area

Aspen Moon Farm................ 12
Berry Patch Farms.................. 5
Cure Organic Farm............... 13
Denver Botanic Gardens....... 10
Ela Family Farms............ 14, 20
Father Earth Organic Farm...14
Isabelle Farm.........cccccoeeeene 14
Miele Farms LLC .... ...24
Mile High Fungi.............. 27

Monroe Organic Farms.............
7,11, 15,18, 21, 23, 27
Pioneer Farmsteaders, LLC .27

Star Acre Farms.................... 28
Stonebridge Farm................. 18
Northeast Area

Bartels Land & Livestock...... 29
Ela Family Farms.................. 31
Fossil Creek Farms .............. 31
Long Shadow Farm.............. 32
Monroe Organic.............. 34, 38
Southeast Area

Cucharas River Farm ........... 51

Earth Mountain Education ....51
Hillbilly Farms and CSA ....... 46

Windy Acres Farm ................ 50
Southwest Area

Borden Farms, LLC............... 62
Brickyard Produce................. 60
Ela Family Farms.................. 63

Gunnison Gardens ....
Happy Belly CSA........ccc......
Indian Ridge Farm & Bakery 73

Weathervane Farm............... 61
Zephyros Farm and Garden .66
Northwest Area

Modern West Floral Co......... 75

Corn Maze/Pumpkin
Patch

Denver Metro Area
Cottonwood Farm................. 13

Isabelle Farm...........ccccceenee. 14
Maize in the City..........ccceueen. 6
May Farms.......cccocoeeivieennnn. 7

Munson Farms..

Palombo Farms Market .......... 7
Rock Creek Farm ............ 8,19
Rocky Mtn. Pumpkin Ranch .17
Northeast Area

Anderson Farms............. 33, 36
Bartels Land & Livestock...... 29
Fritzler's Corn Maize ............ 38

Mazzotti Farms
Pope Farms Corn Maize....... 36

Tigges Farm ........cccceveeieen. 42
Southeast Area

Hanagan Farms.................... 52
Southwest Area

Colon Orchards .........cccccoene 67
Orchard Valley Farms........... 65
DeVries Produce Stand........ 69
Third Street Apples............... 67
Northwest Area

Osage Gardens..........cccuee... 76

Farm & Ranch
Vacations/Dude Ranch
Denver Metro Area

May Farms.......cccocoeeenieennnn. 7
Northeast Area

Hope Farms........ccccoovvneenn. 32
Sylvan Dale Guest Ranch ....35
Southeast Area

Chico Basin Ranch............... 44
Earth Mountain Education ....51
Southwest Area

Escalante Ranch .................. 63
Rocking W Cheese............... 70
Northwest Area

Luark Ranch & Ouftfitters ...... 75

Farmers’ Markets...... 48
Denver Metro Area

Arvada Farmers’ Market........ 25
Berkeley Lake FM................. 19
Boulder Farmers’ Market ...... 13
Boulters 5280 Urban Market 23
Broomfield Farmers’ Market .18
Cherry Creek FM............. 19, 40
City of Edgewater FM............ 25
City Park Esplanade FM. 20, 40
Evergreen Farmers’ Market..25
FM at Highland Square......... 20
Four Seasons FM................. 26
Golden Farmers’ Market. 26, 40
Green Valley Ranch FM ....... 20
Highlands Ranch FM...... 23, 41
Jefferson Park FM ................ 21
Lakewood Farmers’ Mkt .27, 41
Littleton Farmers’ Market 11, 41
Longmont Farmers’ Market .. 15
Louisville Farmers’ Market.... 15




Orchards Farmers’ Market...... 7
Parker Farm2Table FM......... 24
Parker Farmers’ Market........ 24
South Pearl Street FM ......... 22
Southlands Farmers’ Market 11
Southwest Plaza FM....... 26, 41
Stapleton FM .................. 22,40
Union Station Farmers’ Mkt. .22
Westminster Farmers’ Mkt.... 10

Wheat Ridge FM............. 27, 41
Northeast Area

Berthoud Local FM. .............. 29
City of Loveland FM.............. 30
Downtown Mead FM............. 37
Drake Road Farmers’ Mkt ....31
Erie Farmers’ Market............. 37

Estes Valley Farmers’ Mkt.... 31
Fort Collins Farmers’ Mkt. ....30

Frederick Market................... 37
Greeley Farmers’ Market...... 38
Larimer County FM............... 32
Loveland Farmers’ Market....30
Southeast Area

Banning Lewis Ranch FM.....43
Briargate Farmers’ Market ...44
Colorado Farm & Art Mkt 44, 45
Cordera Farmers’ Market .....45
Fountain Farmers’ Market ... 45
La Veta Local Market............
Meridian Ranch FM ..............
Monument Hill FM ................
Old Colorado City FM.
Pueblo Riverwalk FM............
Trinidad Community FM ....... 52
Woodland Park FM............... 54
Southwest Area

Buena Vista Farmers’ Mkt ....60
Cafion City Farmers’ Market. 66
Cortez Farmers’ Market........ 69
Creede Farmers Market ....... 68
Dolores Farmers’ Market ...... 66
Durango Farmers’ Market.....68
Florence Farmers’ Market ....67
Gunnison Farmers’ Market...68
Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ...70
Pagosa Farmers’ Market ...... 59
Ridgway Farmers’ Market.....71
Salida Farmers’ Market
South Fork Farmers..............
Telluride Farmers’ Market..... 73
Westcliffe Farmers’ Market...61

Northwest Area
Aspen Saturday Market........ 80
Dillon Farmers’ Market ......... 82

Fairway Grand Junction FM .78
Farm and Ranch Market....... 78
Minturn Market...................... 75
Steamboat Farmers’ Market. 80

Greenhouse
Denver Metro Area
Aspen Moon Farm................ 12

Father Earth Organic Farm... 14

Hilltop Gardens...........ccccc....... 5
Infinite Harvest, Inc............... 26
Palizzi Farm...............

Tagawa Gardens
Young’s Market & Garden.....28

Northeast Area
Edwards Right Price Market. 35
Southeast Area
Cucharas River Farm ........... 51

Earth Mountain Education ....51
Southwest Area

Borden Farms, LLC .............. 62
Brown’s County Store........... 69
Gunnison Gardens ............... 68
High Desert Seed & Gardens70
Northwest Area

Blaine’s Farmacy Farms....... 76
Edible Landscape Nursery ... 75
Sage Creations Organic....... 79

Horseback/Trail/Hay
Rides

Denver Metro Area

Hill's Harvest/Jake Hill Farm ..5
Isabelle Farm..........cccccc....... 14
Maize in the City........c.cceeeeene 6

May Farms.......ccccooeviniiinnene 7
Munson Farms...........cccceeuee. 17
Rocky Mtn. Pumpkin Ranch .17
Northeast Area

Anderson Farms............. 33, 36
Bartels Land & Livestock...... 29
Fritzler's Corn MAIZE ........... 38
Hope Farms........ccccvvvveeeenne 32
Sylvan Dale Guest Ranch ....35
Tigges Farm ........ccccceeeeneen. 42
Southwest Area

Colon Orchards ..........cc.c..... 67

Escalante Ranch ..................
Happy Apple Farm................
Orchard Valley Farms .
Sangres Beef.........cccceeeee
Northwest Area

Clark Family Orchards Inc....77
Luark Ranch & Ouftfitters ...... 75

Hunting/Fishing
Northeast Area

Sylvan Dale Guest Ranch ....35
Southwest Area

Boxwood Gulch Ranch......... 71
Colorado Gators
Escalante Ranch .................. 63

Northwest Area
Luark Ranch & Ouftfitters ...... 75
Meat

Denver Metro Area
Arvada Farmers’ Market....... 25

B Bar S Ranch.........c.ccc....... 12
Berry Patch Farms.................. 5
Boulder FM........ccooiiviiiiins 13

Boulters 5280 Urban Market 23
Broomfield Farmers’ Market . 18

City of Edgewater FM........... 25
Colorado’s Best Beef Co. .....13
Cure Organic Farm............... 13
Evergreen Farmers’ Market..25
Flying B Bar Ranch................. 5
FM at Highland Square......... 20
Four Seasons FM................. 26
Green Valley Ranch FM ....... 20
Heinie’s Market..................... 26

Highlands Ranch FM...... 23, 41
Holy Cow That's Great Beef! 24
Isabelle Farm.............ccccuve. 14
Lakewood Farmers’ Mkt .27, 41
Littleton Farmers’ Market 11, 41
Longmont Farmers’ Market .. 15
Louisville Farmers’ Market.... 15
Lulu's Farm........cccccvveveeeeeennns 6
Miele Farms LLC .......... .24
Monroe Organic Farms.............
7,11, 15,18, 21, 23, 27
MTHFarm ........cccccvvveeeeeee
Oxford Road Farm....
Parker Farm2Table...............
Parker Farmers’ Market........ 24
Rafter W Ranch, LLC ........... 25
Ralston Valley Beef
Redtail Ranch......................
Skypilot Farm..........cccceveene
Snow Creek Ranch
South Pearl Street FM ......... 22
Southlands Farmers’ Market 11
Southwest Plaza FM....... 26, 41
Union Station Farmers’ Mkt. .22

Westminster FM ................... 10
Wheat Ridge FM............. 27, 41
Northeast Area

Alter, Mark ........cccceeeeeiiinnns 36
Berthoud Local FM. .............. 29

Blue Sky Natural Angus........ 36
Christensen Ranch, LLC ...... 35
City of Loveland FM.............. 30
Downtown Mead FM............. 37
Drake Road Farmers’ Mkt .... 31
Edwards Right Price Market. 35

Erie Farmers’ Market............. 37
Estes Valley Farmers’ Mkt .... 31
Ewe Bet Ranch.................... 37
Fort Collins Farmers’ Mkt. ....30
Frederick Market................... 37

Greeley Farmers’ Market...... 38
Huwa Reserve Natural Beef.38

Larimer County FM............... 32
Long Shadow Farm.............. 32
Loveland Farmers’ Market....30
Lukens Farms........cccccceeeene 38
Monroe Organic ............. 34, 38
New Beef, The......cc.ccccc.... 34
Pope Farms Produce ........... 39
Prairie Natural Lamb............. 39
Spomer Bison Ranch............ 39
Star View Farm Ltd............... 34




Southeast Area
Banning Lewis Ranch FM.....43

Black Forest Meadery........... 44
Briargate Farmers’ Market ...44
Cleta’s Natural Beef ............. 52

Colorado Farm & Art Mkt 44, 45
Cordera Farmers’ Market .....45
Cucharas River Farm ........... 51
Damn Near Anything Swine..45
Fountain Farmers’ Market ... 45
Heritage Acres Market LLC ..53
Heritage Belle Farms........... 45
Hillbilly Farms and CSA ....... 46
La Veta Local Market
Localvore Colorado ..............
Lusk Farms........ccccvvvvveeeenne

Old Colorado City FM............ 47
Rehfeld Ranch Raised Beef.43
SEARLE RANCH.................

Trenmart Cattle Co..
Triple M Bar, Co......cceeeennneee.

Trinidad Community FM ....... 52
Two Brothers Vineyards ....... 50
Woodland Park FM
Southwest Area

Abundant Life Organic.......... 61
Bayou Salado Trading Post..71
Brown’s County Store........... 69

Buena Vista FM
Cafion City Farmers’ Market. 66
Colon Orchards .........ccccee.e 67

Desert Weyr, LLC ................. 63
Durango Farmers’ Market.....68
Gosar Natural Foods LLC.....72
GrassRoots Meats................ 59
Green Place Ranch, LLC......69
Gunnison Farmers’ Market...68

Gunnison Gardens ............... 68
Happy Belly CSA.......ccccc... 63
Indian Ridge Farm & Bakery 73
JD4 Beef LLC ......ccvvveiee 60

KW Farms - Kretsinger Beef 59
Lamborn Mtn. Farmstead .....65
Laz Ewe 2 bar Goat Dairy ....72
Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ... 70
Oswald Cattle Company....... 67
Pagosa Farmers’ Market ...... 59
Princess Beef ........cccceeee. 65
Ridgway Farmers’ Market..... 71
Salida Farmers’ Market ........ 60
Sangres Best Beef................ 61
Straw Hat Farm Market ........ 70
Telluride Farmers’ Market..... 73
Woodward Hi-Altitude Cattle 71
Zimmerman Pork Farm......... 66
Northwest Area

Aspen Saturday Market........ 80

Blaine’s Farmacy Farms....... 76
Community Ag. Alliance........ 80
Dillon Farmers’ Market ......... 82
Farm & Ranch Market .......... 78
High Country Highlands........ 82
Minturn Market
Potter Farms..........cccccoeeene.

Steamboat Farmers’ Market .80

New

Denver Metro Area

1515 Restaurant...................
24 Carrot Bistro .........
Fort Restaurant, The
Green Valley Ranch FM ....... 20

May Farms.......cccocoeeenieennn. 7
Holy Cow That's Great Beef! 24
Miele Farms LLC .................. 24
Mile High Fungi.........cccccceee 27
Momma Smith’s Cafe............ 24

Orchards Farmers’ Market...... 7
Oven Spring Home Kitchen..17

Oxford Road Farm................ 17
Rafter W Ranch, LLC ........... 25
Skypilot Farm..........ccceeeene 18
Snow Creek Ranch....
Vital ROOt........ccvveeeieeii,
Wheat Ridge FM............. 27, 41
Northeast Area

Alter, Mark .......cccoevveeiiiinnnns

Farmer and Adele, The..
Fossil Creek Farms
Huwa Reserve Natural Beef.38

New Beef, The.....c..ccccvveenne. 32
Prairie Natural Lamb.. ....39
Star View Farm Ltd............... 34

Southeast Area
Bingo Burger....................
Blue Star, The......
Cowgirl Cantina
Heritage Acres Market LLC ..53
Ideal Gardens..........cccceeuneee.

Ivywild Kitchen......................

King’s Chef Diner....
J&SFarms LLC ..................
Meridian Ranch FM

Trenmart Cattle Co.... ....51
Smith’s Corner.........ccc.o....... 53
Southwest Area

Bayou Salado Trading Post..71
Brown'’s County Store........... 69
Colorado Gators................... 59
Colorado Pastured Pork .62, 64
Dayspring Eggs Inc. ............. 69

Dolores Farmers’ Market....... 66
High Desert Seed & Gardens70

JD4 Beef LLC ......ccccuvveennee. 60
Rocking W Cheese............... 70
Tuxedo Corn Co. ......ccccuuneen 70
Woodward Hi-Altitude Cattle 71
Northwest Area

Blaine’s Farmacy Farms....... 76
Community Ag. Alliance........ 80
Continental Divide Winery ....80

Edible Landscape Nursery ... 75
Farm and Ranch Market....... 78
Modern West Floral Co......... 75

Restaurants
Denver Metro Area

1515 Restaurant...................
24 Carrot Bistro ...........c........
Arugula Restaurant ..............
Balistreri Vineyards...
Fort Restaurant, The

Linger.....cccooiiiiiniien.

May Farms................
Momma Smith’s Cafe............ 24
Ophelia’s Electric Soapbox...21
Root Down........ccceevviiieennn. 21
Tangerine........cccceeeveeneeinnnne 18
Vital ROOt.......coocieiiiiiecie, 22
Southeast Area

Blue Star, The...................... 44
Bingo Burger....

Bird Dog BBQ
Cowgirl Cantina.........cccceee 50
Island Style BBQ, LLC.......... 46

Ivywild Kitchen...........ccccoce.. 46
King’s Chef Diner............46, 47
La Baguette ........ccccoevrieenen. 47
Pizzeria Rustica.................... 50
TAPAteria.........cccoecivneennene 50
Southwest Area

Big Big’s Delicious Orchards 62
Happy Apple Farm................ 67
Pagosa Baking Company.....59
SNAP

Denver Metro Area

Boulder Farmers’ Market ...... 13
Boulters 5280 Urban Market 23
Cure Organic Farm............... 13
Green Vallley Ranch FM....... 20
Highlands Ranch FM...... 23, 41
Isabelle Farm.............ccccuuee. 14
Lakewood Farmers’ Mkt .27, 41
Littleton Farmers’ Market 11, 41
Longmont Farmers’ Market .. 15
Mile High Fungi..........ccccc.... 27
Orchards Farmers’ Market...... 7
Southwest Plaza FM....... 26, 41

Star Acre Farms.................... 28
Union Station Farmers’ Mkt. .22
Wheat Ridge FM............. 27, 41
Northeast Area

Berthoud Local FM. .............. 29
City of Loveland FM.............. 30

Drake Road Farmers’ Mkt .... 31
Fort Collins Farmers’ Mkt ..... 30
Greeley Farmers’ Market...... 38

Loveland Farmers’ Mkt......... 30
Southeast Area

Cucharas River Farm ........... 51
La Veta Local Market....

Smith’s Corner.........ccc.o....... 53




Trinidad Community FM ....... 52
Woodland Park FM............... 54
Southwest Area

Buena Vista Farmers’ Mkt ....60
Carion City Farmers’ Market. 66
Cortez Farmers’ Market........ 69
Creede Farmers’ Market....... 68
Durango Farmers’ Market.....68
Gunnison Gardens ............... 68
KW Farms - Kretsinger Beef 59
Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ...70
Salida Farmers’ Market ........ 60
South Fork Farmers’ Market. 72
Northwest Area

Edible Landscape Nursery ...75
Fairway Grand Junction FM .78

U-Pick

Denver Metro Area

Berry Patch Farms.................. 5
Hill's Harvest/Jake Hill Farm ..5
Isabelle Farm.............ccccuees 15
Munson Farms...... A7
Oxford Road Farm... A7
Rock Creek Farm ............ 8,19
Northeast Area

Bartels Land & Livestock...... 29
Bee Family Centennial Farm 29

Fossil Creek Farms .............. 31
Fritzler's Corn MAIZE ........... 38
Masonville Orchards............. 32
Mazzotti Farms
Tigges Farm Produce........... 42
Southeast Area

Hanagan Farms.................... 52
High Altitude Rhubarb........... 45

Mills Bros. Farm Market........ 52
Southwest Area

Big Big’s Delicious Orchards 62
DeVries Produce Stand......... 69

Escalante Ranch .................. 63
Happy Apple Farm................ 67
Lamborn Mtn. Farmstead .....65
Orchard Valley Farms........... 65
Red Mountain Ranches........65

Third Street Apples...... .67
Northwest Area

Bolton’s Orchards................. 77
Orchard Creek Ranch........... 75

Osage Gardens
Sage Creations Organic....... 79

Wineries

Denver Metro Area
Balistreri Vineyards...............
Bookcliff Vineyards ..
Colorado Cider Co................
Redstone Meadery ...............
Spero Winery........... .
Stonebridge Farm.......
Turquoise Mesa Winery........ 19
Northeast Area

River Garden Winery............ 39

Snowy Peaks Winery............ 34
Southeast Area
Black Forest Meadery........... 44

Two Brothers Vineyards ....... 50
Southwest Area

Azura Cellars & Gallery ........ 61
Big Big’s Delicious Orchards 62
Black Bridge Winery ............. 65
Leroux Creek Inn................. 65
Red Mountain Ranches........ 65
Winery at Holy Cross Abbey.68
Northwest Area

Carlson Vineyards................. 77
Colorado Cellars Winery....... 77
Continental Divide Winery ....80
Grande River Vineyards........ 78

By Business Name

1515 Restaurant................... 19
24 Carrot Bistro

Abundant Life Organic.......... 61
Alida’s Fruits........cccocceeenueen. 76
Aloha Organic Fruit. ..76

Alter, Mark ..... ....36
Anders Farm........... ....36
Anderson Farms............. 33, 36
Anita’s Pantry & Produce .....76
Arugula Restaurant .............. 12
Arvada Farmers’ Market ....... 25
Aspen Moon Farm................ 12

Aspen Saturday Market........ 80
Azura Cellars & Gallery ........ 61
B Bar S Ranch...............

Balistreri Vineyards
Banning Lewis Ranch FM.....43
Bartels Land & Livestock......29
Bayou Salado Trading Post..71
Bee Family Centennial Farm 29

Bee Squared Apiaries........... 29
Berg Harvest Mercantile....... 62
Berkeley Lake FM................. 19
Berry Patch Farms.................. 5
Berthoud Local FM. .............. 29
Big Big’s Delicious Orchards 62
Bingo Burger................... 43, 53
Bird Dog BBQ................. 43, 44
Black Forest Meadery........... 44

Blaine’s Farmacy Farms....... 76
Blue Sky Natural Angus........ 36
Blue Star, The.......cc.ccceeeenn.

Bolton’s Orchards.................

Bookcliff Vineyards ....
Borden Farms, LLC ..............

Boulder Farmers’ Market....... 13
Boulters 5280 Urban Market 23
Boxwood Gulch Ranch......... 71
Briargate Farmers’ Market ...44

Brickyard Produce................. 60
Broomfield Farmers’ Market .18
Brown’s County Store........... 69
Buena Vista FM..................... 60
Busy Bee Farm.....................

C &R Farms

Cafon City Farmers’ Market. 66
Carlson Vineyards ................ 77
Chapmans Produce.............. 37
Cherry Creek FM......
Chico Basin Ranch
Christensen Ranch, LLC ...... 35
City of Edgewater Market .....25
City of Loveland FM.............. 30
City Park Esplanade FM. 20, 40
Clark Family Orchards Inc....77

Cleta’s Natural Beef ............. 52
Colon Orchards .................... 67
Colorado Cellars Winery....... 77
Colorado Cider Co................ 20
Colorado Farm & Art Mkt 44, 45
Colorado Gators................... 59

Colorado Pastured Pork .62, 64
Colorado’s Best Beef Co. ..... 13
Community Ag. Alliance........ 80

Conner Orchards.................. 62
Continental Divide Winery ....80
Copoco’s Honey .................. 30

Cordera Farmers’ Market .....45
Cortez Farmers’ Market........ 69

Cottonwood Farm................. 13
Cowgirl Cantina ..........cccco..... 50
Creede Farmers’ Market....... 68
Cucharas River Farm ........... 51
Cure Organic Farm............... 13
Damn Near Anything Swine..45
Dayspring Eggs Inc. ............. 69
Denver Botanic Gardens ...... 10
Desert Weyr, LLC ................. 63
DeVries Produce Stand......... 69
Dillon Farmers’ Market ......... 82
Dolores Farmers’ Market ...... 66
Downtown Mead FM............. 37

Drake Road Farmers’ Mkt .... 31
Durango Farmers’ Market.....68
Earth Mountain Education ....51
Edible Landscape Nursery ... 75
Edwards Right Price Market. 35
Ela Family Farms 14, 20, 31, 63
Erie Farmers’ Market............. 37
Escalante Ranch .................. 63
Estes Valley Farmers’ Mkt.... 31
Evergreen Farmers’ Market..25
Ewe Bet Ranch.................... 37
Fairway Grand Junction FM .78
FM at Highlands Square....... 20
Farm and Ranch Market....... 78
Farmer and Adele, The......... 37
Father Earth Organic Farm... 14
FirstFruits Organic Farms.....63
Florence Farmers’ Market ....67

Flying B Bar Ranch................. 5
Fort Collins Farmers’ Mkt. ....30
Fort Restaurant, The ............ 25
Fossil Creek Farms .............. 31

Fountain Farmers’ Market... 45
Four Seasons FM




Good Grin Farm..........cc........ 32
Goodwin Garlic..................... 14
Gosar Natural Foods LLC.....72
Grande River Vineyards
GrassRoots Meats................

Greeley Farmers’ Market...... 38
Green Place Ranch, LLC...... 69
Green Valley Ranch FM ....... 20
Gunnison Farmers’ Market...68

Gunnison Gardens ............... 68
Hanagan Farms.............. 52, 53
Happy Apple Farm................ 67

Happy Belly CSA..... ...63
Harry’s Peaches ... .78
Heinie’s Market..................... 26
Heritage Acres Market LLC ..53
Heritage Belle Farms........... 45
Heritage Lavender, LLC........ 32
High Altitude Rhubarb........... 45

High Country Highlands........ 82
High Desert Seed & Gardens70
Highlands Ranch FM...... 23, 41
Hill’'s Harvest/Jake Hill Farm ..5
Hillbilly Farms and CSA ....... 46
Hilltop Gardens....................... 5
Holy Cow That's Great Beef! 24
Hope Farms.........ccccoeiiinnne 32
Huwa Reserve Natural Beef.38
Ideal Gardens..........cccceeeueeee 51
Indian Ridge Farm & Bakery 73
Infinite Harvest, Inc...............

Isabelle Farm...........ccccecueeee.

Island Style BBQ, LLC
Ivywild Kitchen......................
J&SFarms LLC..................
JD4 Beef LLC
Jefferson Park FM ................

Jefferson Natural Farms .26, 60
Jumpin’ Good Goat Dairy .....60

Jules Gourmet Catering........ 14
King’s Chef Diner............ 46, 47
Knapp’s Farm Market ........... 52
Kokopelli Farm Market.......... 78
KW Farms - Kretsinger Beef 59
La Baguette .........cccceevueeeennne 47
La Veta Local Market............ 51

Lafayette Peach Festival ...... 15
Lakewood Farmers’ Mkt .27, 41
Lamborn Mtn. Farmstead .....65

Larimer County FM............... 32
Lavender Association ........... 78
Laz Ewe 2 Bar Goat Dairy....72
Lenz Family Farms............... 42
Leroux Creek Inn.................. 65
Linger.....covvviviiiiiiieeecee 21
Littleton Farmers’ Market 11, 41
Localvore Colorado .............. 47
Long Shadow Farm.............. 32

Longmont Dairy Farm ...... 9,15
Longmont Farmers’ Market .. 15
Louisville Farmers’ Market.... 15
Loveland Farmers’ Market....30
Luark Ranch & Ouffitters ...... 75
Lukens Farms.......c.ccccccene. 38

Lulu's Farm.........ccccveveeeeeennns 6
Lusk Farms.........ccccveeeeeeennne 52
Maize in the City..........ccceeeee 6
Masonville Orchards.. .32

Mattics Orchards ....... ...70
May Farms.......cccoccoveevveennnen. 7
Mayberry Farm Alpacas........ 11
Mazzotti Farms.....................

McLean Farms, LLC..
Meridian Ranch FM...............
Miele Farms LLC ..................

Mile High Fungi

Mills Bros. Farm Market........ 52
Minturn Market...................... 75
Modern West Floral Co......... 75
Momma Smith’s Cafe............ 24

Monroe Organic Farms.............
7,11, 15,18, 21, 23, 27, 34, 38
Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ... 70

Monument Hill FM ................ 47
Morning Fresh Farms........... 39
Morton’s Organic 17, 21, 34, 79
Mt. Garfield Fruit .... .. 79
MTH Farm .............. .24
Munson Farms..........cccc.c.... 17
New Beef, The.........cccueeen. 34
Old Colorado City FM........... 47
Ophelias Electric Soapbox ...21
Orchard Creek Ranch........... 75
Orchard Valley Farms........... 65
Orchards Farmers’ Market...... 7
Osage Gardens..........cccuee... 76
Osito Orchard LLC................ 65

Oswald Cattle Company....... 67
Oven Spring Home Kitchen..17
Oxford Road Farm................ 17
P & K Organic Dried Fruit..... 11
Pagosa Baking Company.....59
Pagosa Farmers’ Market ...... 59

Palizzi Farm.........cccoccvveeevennns 7
Palombo Farms Market........... 7
Parker Farm2Table............... 24
Parker Farmers’ Market........

Peachfork .........cccccevveveeeeenn.

Pioneer Farmsteaders, LLC .27
Pizzeria Rustica.................... 50

Pope Farms Corn Maize....... 36
Pope Farms Produce
Pothook Farms .....................
Potter Farms.........cccccceeeeenne
Prairie Natural Lamb.. .
Princess Beef ........cccceeen.

Pueblo Riverwalk FM............

Rabbit Creek Emu Ranch.....34

Rafter W Ranch, LLC ........... 25
Ralston Valley Beef ....... ....28
Red Mountain Ranches........ 65
Redtail Ranch...................... 25
Redstone Meadery............... 17

Rehfeld Ranch Raised Beef.43
Ridgway Farmers’ Market..... 71
River Garden Winery ............ 39
Rock Creek Farm

Rocking W Cheese............... 70
Rocky Mtn. Pumpkin Ranch .17
Root Down........cccceeveviinennn. 21
Royal Crest Dairy ........... 16, 22

Sage Creations Organic....... 79
Salida Farmers’ Market ........ 60

Scofield Fruits, LLC ..
SEARLE RANCH.................
Skypilot Farm..........cccceeeene
Smith’s Corner..........
Snow Creek Ranch...
Snowy Peaks Winery
South Fork FM.........ccccuveeen.

Stahley Melons
Stapleton FM ..................

Star Acre Farms................... 28
Star View Farm Ltd............... 34
Steamboat Farmers’ Market. 80
Stonebridge Farm................. 18
Straw Hat Farm Market ........ 70
Strohauer Farms................... 39

Sweet Pea Farm’s Honey.....61
Sylvan Dale Guest Ranch ....35

Tagawa Gardens .................. 10
Tangerine

TAPAteria

Telluride Farmers’ Market......73
Third Street Apples............... 67
Tigges Farm ........ccccceeeeneen. 42
Trenmart Cattle Co............... 51
Trinidad Community FM ....... 52
Triple M Bar, Co................... 53
Turquoise Mesa Winery........ 19
Tuxedo Corn Co. .....ceeeunee. 70

Two Brothers Vineyards ....... 50
Union Station Farmers’ Mkt. .22

Wheat Ridge FM

Windy Acres Farm ................ 50
Winery at Holy Cross Abbey.68
Woodland Park FM............... 54

Woodward Hi-Altitude Cattle 71
Young’s Market & Garden.....28

Z's Orchard.......cccccoeeeveennnnn. 80
Zephyros Farm and Garden .66
Zimmerman Pork Farm......... 66




Better for you. Better for Colorado.
www.coloradoproud.org

Colorado Crop Calendar
April Ma June Jul Aug Sept Oct Nov

. . apples (storage to March 1)
: apricots‘ )
arugula, mustard, radishes, turnips
asparagus ) ' ! ' !

) beets
, bell peppers
broccoli & cauliflower

cabbage
cantaloupe
carrots (storage to April)
celery
chard, Chinese éabbage, collards, kale,

cherries
chile peppers
cucumbers (all year)
eggplant
1 grapes
green beans
herbs fresh cut (all year)
honeydew
lettuce (leaf, head and salad mix)
mushrooms (all year)
onions & garlic
peaches
' " pears
1 plums
potatoes (all year)
pumpkins
raspberries
summer squash
spinach
strawberries
sweet corn
tomatoes (all year)
watermelon .
, winter squash (Sept-Feb)

COLORADO
\ Department of Agriculture

Provided by the Colorado Department of Agriculture, www.coloradoagriculture.com. Dates are approximate.
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