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The Colorado Department of Agriculture is pleased to present the 35th
anniversary 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, and 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 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:

4Rivers Equipment, Longmont Dairy Farm and Royal Crest Dairy (cover
sponsors), Anderson Farms, Castle Rock Farmers’ Market, Centennial
Farms/Ranches Program, Colorado Farmers’ Market Association, Colorado
Fresh Markets, Colorado Fruit & Vegetable Growers Association, Colorado
Proud, Colorado State Fair, Colorado Wine Industry Development Board,
Delta County Tourism, 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.

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. Your interest in the producers listed in this year’'s Farm
Fresh strengthens the Department’s priorities of supporting the next generation
of farmers and ranchers; accelerating investment in high-value agriculture and
diverse market opportunities; and promoting soil, water, and climate stewardship.
Thank you for supporting Colorado agriculture.

-Kate Greenberg
Colorado Commissioner of Agriculture
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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 &. There is also a separate listing
of farmers’ markets at the center of the book (48-49).

Farms currently certified organic are marked with this icon 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

Apple Lavender Farm @
13785 Potomac St.

Brighton

(720) 454-2473
applelavenderfarm@outlook.com

Year-round
See Berry Patch Farms website for current hours
(www.berrypatchfarms.com).

On-farm/ranch sales. We are a small farm located
in Brighton, growing lavender and apples. Fresh,
fragrant lavender bundles are available for
purchase, while in season. Large quantities are
also available for your special event needs. We
distill and produce our lavender essential oils
on site from our fresh blossoms. The following
lavender products are available for purchase at the
barn store of Berry Patch Farms: lavender essential
oil, lavender bath salts, dry bundles for floral
arrangements, dried blossom, in bulk quantities
for making your own sachets, craft products, soap
making and aromatherapy. Dried and freshly picked
culinary lavender blossoms while supplies last, for
use in your favorite dishes and recipes (lavender
scones, cakes, chicken rubs, roasted potatoes,
lavender lemonade, etc.). All lavender products and
apples are organically grown. Stop by the barn store
at Berry Patch Farms in Brighton for your fragrant
treats, or contact us at applelavenderfarm@

outlook.com for an appointment.
"

Berry Patch Farms @
13785 Potomac St.

Brighton

(303) 659-5050
bpf@qwestoffice.net
www.berrypatchfarms.com

Year-round

Hours are seasonal and will vary.

Visit website for current hours.

Check website in case of inclement weather.
Located between Hwy. 85 and Hwy. 2 (Sable Blvd.),
136th Ave. and 144th Ave., south of Brighton. Visit
our website 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 website 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 and
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, eggs and grass-
fed beef from Heartsong Farm. Local organic
lavender and products. Please visit our website for
additional information on the Fall Country Harvest,
farm breakfasts & other special events, school
tours and birthday parties. Picnic area on site. CSA
summer and winter shares available.

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
jumbo. 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 website, www.hillsharvest.com, for more
information.



mailto:applelavenderfarm@outlook.com
mailto:applelavenderfarm@outlook.com

Maize in the City & ®
Haunted Field of Screams
10451 McKay Rd.

Thornton
info@maizeinthecity.com
www.maizeinthecity.com
info@hauntedfieldofscreams.com
www.hauntedfieldofscreams.com

Open seasonally late September to October 31
From I-25: take 104th Ave. east 3.5 miles to McKay
Rd., north on McKay to entrance. From Hwy. 85:
take 104th Ave. west 2 miles to McKay Rd., north
on McKay to entrance.

Maize in the City (MITC), voted Denver’s favorite
corn maze, offers a convenient, fun rural event for
the whole family to enjoy. Only 15 minutes from
downtown Denver, the family operation features a
number of attractions including a 20-acre Crazed
Corn Field Maze, mini maze, bouncers, barrel train
ride, corn kernel box, animals and more.

Farmer-owned, MITC also offers locally grown
pumpkins, gourds, Indian corn and other fall décor
for purchase. Choose from 15 varieties of pumpkins
and gourds set in the easy-pick field.

Admission to the Maize in the City site is free with
attraction prices from free to $20. Group pricing
for schools, after-school groups, adult groups and
more are available. Event tents are also available
for any special occasion.

Please visit in MaizeintheCity.com for hours of
operation and available attractions. All attractions
are weather dependent.

Haunted Field of Screams. The Haunted Field
of Screams (HFOS) is Colorado’s largest scream
park. Built into a 40-acre corn field, HFOS delivers a
daunting indoor/outdoor haunt experience featuring
four contrasting interactive haunt attractions that
prey on individual's innermost fears: Dead Man’s
Maze, Zombie Paintball Massacre, CarnEvil in the
Corn and Condemned.

Visitors can expect interactive haunts with escape
room elements and raw, thrilling fright factors across
all four attractions. Get entry to all four attractions
for only $39.99, general admission with VIP Fast
Pass and Instant Access upgrades available.

With the scream park, take a shot at escaping the
two 5-minute escape rooms - John Doe & Jane Doe
- win prizes at the haunted CarnEvil games, stop for
photo ops, concessions, beer and more.

Please visit HauntedFieldofScreams.com for hours
of operation. All attractions are weather dependent.

May Farms . ®
64001 US Hwy. 36

Byers

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

Year-round

Office hours, 9 a.m. - 5 p.m.

Restaurant hours

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

Sunday, 10 a.m. -1 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, farm to table dinners, event
facilities, farm/ranch vacations, hayrides, full bar.

USDA
Monroe Organic Farms, LLC
(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.

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,
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watermelon, cider, juices. We participate in farmers’
market locations in University Hills and Southlands
on Saturday. Pearl Street in Denver and Parker
on Sunday, Evergreen Tuesday, Aspen Grove
and Castle Pines Wednesday, Old Town Littleton
Thursday. 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

Open seasonally July - October

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

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

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

Palombo Farms Market is a family owned and
operated market that has been growing and selling
farm fresh produce and other local products to
the front range for more than 40 years. Palombo
Market works with their family farmers and other
local farmers to harvest crops daily allowing you to
shop fresh picked crops in-store each day. Apples,
apricots, beets, bell peppers, broccoli, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - professionally roasted,
cucumbers, eggplant, garlic, grapes, green beans,
honeydew, leeks, lettuce, nectarines, onions,
peaches, pears, pickles, pinto beans, raspberries,
spinach, squash (winter and 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. Christmas
trees beginning at the end of November.

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, sguash,

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 1-70 to Federal Blvd., go north to 64th Ave.,
west on 64th Ave. Go about 3 blocks to 3316 on
south side of street.

Pinot Grigio, Colombard, Pomegranate, Dry
Muscat, Tempranillo, Viognier, Riesling, Barbera,
Sangiovese, Cabernet Sauvignon, Malbec, Merlot,
Cabernet Franc, Syrah, Chancellor, (Plum, Muscat
& Cherry Desserts). Available for private tasting
parties.

Thornton Farmers’ Market @ o
10698 Garfield St.

(970) 541-4596
thorntonCOfarmersmarket@gmail.com
www.facebook.com/thorntonCOfarmersmarket

June 15 - September 7
Saturday, 9 a.m. - 1 p.m.

Thornton CO farmers market was founded to help
the local community gain access to local, fresh
and healthy food. In addition to local producers
we also strive to support our small businesses in
the community by offering them space to sell other
items including baked goods, honey, salsa, jams/
Jjellies, eggs, handmade items, fine art and much
more.

ARAPAHOE COUNTY

Downtown Littleton Market £

Reinke Bros.

5663 S. Prince St.

Littleton 80104

(720) 885-8618
boultersfarmersmarkets@yahoo.com
www.boulters5280urbanmarket.com
www.facebook.com/Boulters5280urbanmarket

June 6 - September 26
Thursday, 9 a.m. - 1 p.m.
Reinke Bros.

It'll be bigger and better in 2019 with Palizzi Farm,
Hello Fresh, Pastamore, Level 47 Bakery, Coopers
Small Batch Hot Sauce and other products sure to
make you happy. We look forward to starting your
morning off on a bright note in this historic part of
Littleton.
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SIMPLE ———
TRACTOR BUYING

It’s an easy process. You find the perfect fit for you,
on your own time, and you don’t deal with any
pressure or haggling from our dealership. You're in

charge of your purchase and experience every step
of the way. Hey, life looks pretty good from the seat
of the machine you picked for you.

CHECK'OUT

A[{"0UR TRAGTOR PACKAGES AT
. ARIVERSEQUIPMENT com/SIMPLE
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Garden Center and Seasonal @4

Fresh Produce Market at Tagawa Gardens
7711 S. Parker Rd.

Centennial

(303) 690-4722

market@tagawagardens.com
www.tagawagardens.com

Year-round for garden center, seasonally for
produce

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

Varies seasonally, please check website for
current hours

Tours available (call for more information to see
greenhouse)

Apples, apricots, cherries, chile peppers, chiles
- roasted, garlic, herbs, peaches, pears, plums,
pumpkins, squash, tomatoes, juices, Christmas
trees, honey, pickles, popcorn, jamsljellies.
Flowering annuals, perennials, trees, shrubs,
house plants, seasonal container gardens (custom
planting service available).

LazyB Acres Alpacas @
47705 East County Road 34
Bennett

(303) 644-4110 (call first)
Izbalpacas@aol.com

By appointment

Tours by appointment

I-70 east from Denver to Exit 305. Go south on CR
137 for 10 miles to CR 34. Turn right and go about a
mile and look for farm sign for LaZyB Acres.

Agritourism, on-farm/ranch sales: eggs, alpaca
fiber, yarns, and finished products, event facilities
and farm visits.

Littleton Farmers’ Market & @
Aspen Grove Lifestyle Center

7301 S. Santa Fe Dr.

Farmers’ Market Hotline: (303) 887-FARM
www.denverfarmersmarket.com

June 12 - September 25
Wednesday, 10 a.m. - 2 p.m. or sellout
In the parking lot.

Apples, apricots, asparagus, baked goods, BBQ,
beef, beets, bell peppers, black-eyed peas, body
oils, broccoli, brussels sprouts, buffalo, cabbage,
candles, candy, cantaloupe (Rocky Ford), carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cider, cucumbers, eggplant, flowers (fresh-cut &
dried), garlic, green beans, herbs (fresh & dried),
honey, honeydew, jams, jellies, kettle korn, kohlrabi,
leeks, lettuce, nectarines, nuts, okra, onions,
organic fruits & vegetables, pasta, peaches, pears,
pesto, pickles, pinto beans, plants, plums, popcorn,
potatoes, pumpkins, radishes, raspberries, salsa,
sausage, soaps, specialty foods (German, Indian
& Mexican), spinach, squash, strawberries, sweet
corn, tomatoes, tortillas, turnips, watermelon,

wild rice. Gardening supplies and shoes. Live
entertainment! (See our ad on page 41.)

Mayberry Farm

6889 S. County Rd. 185
Byers

(303) 822-6955 (call first)
farmatmayberry@gmail.com
www.mayberryfarm.net

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, sheep and lambs for sale. Delivery and
shipping available.

USDA
Monroe Organic Farms, LLC
(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.

SAZZA Pizza + SALADS .
Cherry Hills Market Place

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

Open daily for Lunch and Dinner
Sunday - Thursday, 11 a.m. - 9 p.m.
Friday - Saturday, 11 a.m. - 10 p.m.

Known for our locally sourced organic fare, and our
commitment to sustainable food practices within
the Colorado community. Our Sazza-made pizzas,
salads, soups and desserts are crafted with love
and prepared with attention. We have a passion
for responsibly grown food and are dedicated to
bringing you the best of what we can source, create,
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prepare, and serve. We don't just make pizza and
salads, we make the planet a better place!

Summer Field Farm LLC @

70755 E. County Rd. 18

Byers

(303) 946-2656 or (303) 253-0185 (call first)
tamara@summerfield-farm.com
www.summerfield-farm.com

Call for an appointment

On-farm/ranch sales: beef, lamb, pork, poultry.
Our beef and lamb are 100% grass-fed in order to
maintain higher levels of Omega-3s in their meat.
We raise British White cattle, a heritage breed that
excels at producing a well-marbled meat exclusively
on grass. They are a smaller framed animal, with
the average dressed weight of 350 to 550 pounds.
We also occasionally have Jersey steers available,
which yields lean, yet tender meat. Our pork and
poultry are fed only organic grains, corn and soy-
free, and supplemented with grass or alfalfa. Beef,
pork and lamb are available year-round. Individual
retail cuts are available anytime, whole, halves,
and quarters are available seasonally. Poultry are
provided only seasonally and by pre-order. They
can be processed on the farm or sent to a facility
of your choice. Denver metro area delivery and
pick-up sites are available. Contact us for further
information.

BOULDER COUNTY
Aspen Moon Farm @

Certified organic and biodynamic
7927 Hygiene Rd.

Longmont

(303) 684-6848
info@aspenmoonfarm.com
www.aspenmoonfarm.com
www.facebook.com/AspenMoonFarm

April - June 15 (for organic starter plants)

June 15 - December 15

(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 website 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, heritage wheat and eggs.
Everything is certified organic & biodynamic. Farm
dinners and group tours.

B Bar S Ranch Grass-Fed Beef
282 Twin Sisters Rd.

Nederland, CO 80466

(303) 309-6959 or

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

Order by phone, email, fax or mail.
Orders must be received by August 15, 2019.
New customers will need to pay a deposit.

Grass-fed beef. Family owned and operated, B
Bar S Ranch Grass-Fed Beef 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

1501 Lee Hill Rd., Unit #17

Boulder

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

Year-round

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

Tours available

(please call for appointment (303) 499-7301)
Located in north Boulder, at the intersection of Lee
Hill Road and 28th Street (Hwy. 36), across from
the Gateway Amusement Park.

Winery: A Boulder, Colorado winery making wine
from 100% Colorado grown grapes in our Vineyards
in Palisade. 15 - 18 wines available to taste and
buy. Tasting room available. No appointment
necessary.

Boulder County Farmers Market o®
(303) 910-2236

atyourservice@bcfm.org

www.bcfm.org
www.facebook.com/Boulderfarmersmarket

April 6 - November 23
Saturday, 8 a.m. - 2 p.m.
May 1 - October 2
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,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, honeydew, leeks, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, artichokes, celeriac,
lettuce, microgreens, cider, juices, wine, mead,
baked goods, cheese, eggs, honey, jams/jellies,
pickles, handcrafted gifts (handcrafted gifts are
only on the 2nd Saturday of the month) spirits,
pasteurized milk, plants, cut flowers, beef, buffalo,
jerky, lamb, pork, poultry, sausage. We accept
SNAP and WIC. Live music!

Colorado’s Best Beef Company
4791 Jay Rd.

Boulder

(303) 449-8632

info@cobestbeef.com
www.naturalbeef.com

Available year-round. No store front, please call or
email to order.

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 LLC @ &
10600 Isabelle Rd.

Lafayette, CO 80026

(720) 890-4766
bob@cottonwoodfarms.com
www.cottonwoodfarms.com

September 21 - October 31

November 29 - December 24

Daily, see website for hours or weather closings
Tours available, October 1 - October 30

Monday - Friday, make request on field trip page

Agritourism, on-farm/ranch sales, roadside market,
u-pick: pumpkins, squash, cider, juices, Christmas
trees, fall pumpkin patch, corn maze and hayrides.

Cure Organic Farm @
7450 Valmont Rd.

Boulder
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
St. 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.

Downtown Longmont @ o)
Farmers Market

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

June 19 - September 11
Wednesday, 5 p.m. - 8 p.m.
5th Ave. between Main & Coffman

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, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, juices, baked goods, cheese,
eggs, jams/jellies, pickles, beef.

USDA
Ela Family Farms/

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
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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
website for more information or to order gift packs
of any our products online.

Father Earth Organic Farm ®
Lafayette

(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.
Vegetable starter plants available May 15 - June 30

at farmers’ markets.
&

Isabelle Farm @ &
1640 W. Baseline Rd.
Lafayette

(720) 438-0707
farmstand@isabellefarm.com
www.isabellefarm.com

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

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

Isabelle Farm is a USDA organic certified family
farm located in east Boulder County. We operate
a CSA and a year-round farmers’ market. 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.

Agritourism, CSA farm, on-farm/ranch sales,

roadside market: 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,
jamsljellies, 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. 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
Office hours, Monday - Friday, 8:30 a.m. - 4 p.m.

Full service caterer. Offering private and corporate
catering.

USDA-
Kilt Farm @
8140 Oxford Rd.
Niwot
(970) 846-6233
michael@kiltfarm.com
www.kiltfarm.com
www.facebook.com/kiltfarm

May 15 - October 1
Monday - Saturday, 8 a.m. - 6 p.m.

CSA, on-farm/ranch sales, roadside market, sell
to schools: beets, bell peppers, broccoli, cabbage,
cantaloupe, carrots, cauliflower, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
leeks, lettuce, onions, peas, pumpkins, radishes,
spinach, squash, tomatoes, turnips, watermelon,
zucchini. We are a diverse specialty seasonal
vegetable operation. We are growing over 60
different varieties of vegetables.

Lafayette Farmers Market ®:

400 E. Simpson St.

(303) 910-2236

atyourservice@bcfm.org

www.bcfm.org
www.facebook.com/LafayetteFarmersMarketCO

June 6 - September 26
Thursday, 4 p.m. - 8 p.m.
Between S. lowa and Michigan Ave.




Apples, apricots, beets, bell peppers, broccoli,
cabbage, carrots, cauliflower, cherries, chile
peppers, cucumbers, eggplant, garlic, green
beans, herbs, leeks, nectarines, onions, peaches,
pears, plums, potatoes, radishes, rhubarb,
spinach, squash, strawberries, tomatoes, turnips,
watermelon, zucchini, baked goods, eggs, honey,
jams/jellies, pickles, cut flowers, beef, live music.
We accept SNAP.

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

August 17, 2019
Saturday, 9 a.m. - 4 p.m.
On Public Road in Old Town Lafayette.

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. Peach smoothies
(Festival Plaza only), peach cobbler, peach pies/
individual pans of cobbler for sale at Festival Plaza
and on Public Rd. in front of Lafayette Florist (while
supplies last). Kid’'s activities next to Lafayette
Florist (fees may apply). Free face painting at
Festival Plaza. Antiques, arts and crafts and food
booths - even peach pizza! Vitalant Blood Drive
bloodmobile 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 16.)

Longmont Farmers Market oo
9595 Nelson Rd.

(303) 910-2236

atyourservice@bcfm.org

www.bcfm.org
www.facebook.com/LongmontFarmersMarket

April 6 - November 23
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, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, lettuce, microgreens,
cider, juices, wine, baked goods, cheese, eggs,
honey, jamsl/jellies, pickles, popcorn, handcrafted
(handcrafted gifts are only on the 4th Saturday of
the month) gifts, plants, cut flowers, spirits, beef,
lamb, pork, poultry, sausage. We accept SNAP and
WIC. Live music!

Louisville Farmers Market & @
824 Front St.

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

May 18 - October 12
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.

USDA
Monroe Organic Farms, LLC
(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
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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.

USDA
Morton’s Organic Orchards
(720) 371-1727
www.mortonsorchards.com

Mid-May - Mid-September
Days and times vary by market locations
Farm is located in Mesa County.

Fresh market sales: Certified Organic apples,
apricots, apriums, cherries, nectarines, peaches,
pears, plums, pluots, rhubarb and organic jams
made from our fruits. Also available at Boulder,
Denver, Erie, Fort Collins, Lafayette, Longmont,
Loveland and Palisade farmers’ markets. See
individual markets for hours of operation.

Mountain Flower Goat Dairy

3240 Broadway St.

Boulder

(720) 492-8918 (call first)
Mike@mountainflowerdairy.com
www.mountainflowerdairy.com
www.facebook.com/MountainFlowerDairy/

Free and Open to the Public:

May 4 - June 29 on Saturday, 10 a.m. - Noon

July - October on the 1st Saturday of the month,
10 a.m. - Noon.

Private Tours available April - October, call for
appointment.

Tuesday - Saturday (depends on availability)
Mountain Flower Goat Dairy is located in the heart of
Boulder near the corner of Broadway and Hawthorn
Ave., next to the North Boulder Rec Center. We are
located on the Long’s Garden Iris Farm property.

Agritourism: We are a working farm and
educational goat dairy. We also offer raw goat milk
herd shares (e-mail for details). We have volunteer
opportunities, internships, summer camps, birthday
parties, team builders, baby goat bottle feedings,
goat yoga, and more!

Munson Farms @ &

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).

Nederland Farmers’ Market & @

200 East St.
nederlandfarmersmarket@gmail.com
www.nederlandfarmersmarket.org
www.facebook.com/NederlandFarmersMarket

May 12, 26, June 9, 23, July 14, 28, Aug. 11, 25,
Sept. 8, 22, Oct. 6

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

Driving west on 119: turn left on East Street and
Guercio Field is on the left. From 72: take the
round-about towards 119 east, turn right on East
Street and Guercio Field is on the left.

Apples, asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, lettuce, okra, onions, peaches, peas,
potatoes, pumpkins, radishes, rhubarb, spinach,
squash, sweet corn, tomatoes, turnips, watermelon,
zucchini, juices, kombucha, coffee, tea, baked
goods, eggs, honey, jams, jellies, pickles, popcorn,
handcrafted gifts, beef, pork, sausage, jerky. We
accept SNAP.

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.

USDA
Rocky Mountain @

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).

On-farm sales, roadside market: beets, cabbage,
chile peppers, chiles - roasted, garlic, herbs,
lettuce, pumpkins, spinach, squash, cider, juices,
honey. Starting October: Fall Festival and Pumpkin
Patch, pony rides, petting zoo, super slide, caramel
apples. Certified USDA organic.




A\
FRESH - GREAT TASTE - NO WASTE
CONVENIENT Delivered from our farm - to your door, q

overnight, in returnable glass bottles.

Our customers say that milk in glass bottles tastes better.

The FRESHER the milk, thec BETTER the taste.

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

LOCAL and family owned.

Call now for a free sample

(303) 776-8466

or sign up online at
www.LongmontDairy.com



http://www.longmontdairy.com

SkyPilot Farm

10384 Airport Rd.

Longmont

(970) 888-2263
info@skypilotfarm.com
www.skypilotfarm.com
www.facebook.com/skypilotfarm
www.instagram.com/skypilot farm

Open year-round
Visiting hours by appointment

SkyPilot Farm specializes in pasture-raised meats
and eggs. We raise lamb, pork, and eggs on 43
acres in Longmont, CO. Lamb is 100% grass-
fed. Heritage pigs are raised on pasture and
supplemented with a GMO-free ration. Laying
hens are raised on pasture and supplemented with
a GMO, corn, and soy-free ration. We sell by the
whole, half, and by the cut. We also sell our own
line of custom recipe sausages. You can purchase
online, on farm, or at Boulder County Farmers
Market locations in Longmont and Boulder.

Stonebridge Farm T

5169 Ute Highway

Longmont

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

May 11 - October 26

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 2019
season share is $540. Stonebridge is a licensed
microwinery growing and vinting Front Range,
cold-hardy grapes. See our website 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) 823-
0975 for more information or to subscribe for the
season.

BROOMFIELD COUNTY

Broomfield Farmers’ Market at @ &
Holy Comforter Episcopal Church
1700 W. 10th Ave.

(303) 594-4420
market@holycomforterchurch.net
www.broomfieldfarmersmarket.org

June 11 - September 24
Tuesday, 4 p.m. - 7 p.m.
At the intersection of Hwy. 287 and W. 10th Ave., in
the heart of Broomfield.

Apples, apricots, asparagus, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, leeks, lettuce, mushrooms, onions,
peaches, pears, peas, pinto beans, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, juices, wine mixes,
baked goods, Kombucha, vinegar, cheese, eggs,
honey, jams, jellies, pickles, popcorn, handcrafted
gifts, beef, sausage, jerky. We accept SNAP, and
participate in Double-Up-Food bucks. We also have
weekly coupons for WIC participants.

USDA
Monroe Organic Farms, LLC
(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.

Turquoise Mesa Winery T
11705 Teller St., #C

Broomfield, CO 80020

(303) 653-3822
www.turquoisemesawinery.com

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

Summer: Sunday 12 p.m. - 5 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

Altius Farms @

2500 Lawrence St., Suite #200
Denver

(303) 961-2022 (call first)
info@altiusfarms.com
www.altiusfarms.com
www.facebook.com/altiusfarms/

Year-round
Monday - Friday, 8 a.m. - 4 p.m.
25th and Lawrence, part of the Spark Development.

Greenhouse: herbs, lettuce, kale, chard, event
facilities. We are Colorado’s largest tower farm
located in RINO, Denver. We are a veteran-owned,
chef centric farm growing specialty greens and
herbs for local restaurants and grocers.

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 1-25 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!

Cherry Creek Fresh Market =
First & University

Denver

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

May 4 - October 26

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

June 12 - September 25

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

At the Cherry Creek Shopping Center.

The Cherry Creek Fresh Market is the original
fresh food event of its kind in Denver and features
an award-winning mix of beautiful flowers, local
produce, gourmet products and delicious cuisine
since 1997. Named the Standout Market in

Colorado by USA TODAY in 2017 and 2018, the
market’s unique model and curated fresh product
selection represent the best of the region and has
been widely adopted across the state. Come on
down and meet the people who produce your food,
enjoy flavorful food booths, run into neighbors, get
gardening tips, and listen to music in a friendly and
charming open-air market setting. (See our ad on
page 33.)

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

Denver

(303) 442-1837

freshmarkets@comcast.net
www.coloradofreshmarkets.com

June 2 - October 27
Sunday, 9 a.m. -1 p.m.
Sullivan Fountain, across from the Tattered Cover

Celebrating its 22nd season, the City Park
Esplanade Fresh Market sets up around historic
Sullivan Fountain among the majestic statues
and architecture of the City Park Esplanade. It is
a cherished neighborhood gem featuring a “zany
mix of Colorado honey, Western Slope apples, goat
cheese and cinnamon rolls...on a patch of green in
the heart of the city...with a humongous mélange
of fancy produce so fresh you have to wipe off the
dew.” -Westword. (See our ad on page 33.)

Dahlia Campus for Health and @t o
Well-Being, Mental Health Center of
Denver

3401 Eudora St.

Denver

(303) 300-6185

andrea.harbeck@mhcd.org

www.mhcd.org

June 19 - October 9
Wednesday, 4 p.m. - 7 p.m.

Farmers’ market, greenhouse: asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, carrots, cauliflower, celery, chile peppers,
cucumbers, eggplant, garlic, green beans, herbs,
leeks, onions, potatoes, pumpkins, radishes,
spinach, squash, sweet corn, tomatoes, turnips,
zucchini, various varieties of lettuce, kale, collard
greens. Farm stand and community market with
a variety of vendors and health and wellness
activities. Music, children’s activities, fitness
classes. We accept SNAP.

USDA
Ela Family Farms/

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
website for more information or to order gift packs
of any our products online.

The Farmers’ Market & @
at Highlands Square
Denver

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

June 2 - September 29
Sunday, 9 a.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 (oY)
Farmers’ Market

4890 Argonne Way

Denver

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

June - August

Wednesday, 5 p.m. - 8 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.)

Variety of produce, including organic and locally-
grown microgreens (broccoli, sunflower shoots,

kohlrabi, pea shoots and radish), baked goods
(variety of breads including artisan breads)
European pastries, quiches, dairy farm products,
Colorado honey, jams, jellies, hand-popped kettle
corn, coffee, tea, handmade crafts and jewelry,
shaved ice (many flavors), tamales (meat and
vegan options), fresh chips and salsa, food trucks
(Mexican food, New Orleans PoBoys), FREE family
friendly activity each week (face painting, henna,
caricatures) and FREE live music! New vendors
added each week.

USDA
Monroe Organic Farms, LLC
(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.

USDA
Morton’s Organic Orchards
(720) 371-1727
www.mortonsorchards.com

Mid-May - Mid-September
Days and times vary by market locations
Farm is located in Mesa County.

Fresh market sales: Certified Organic apples,
apricots, apriums, cherries, nectarines, peaches,
pears, plums, pluots, rhubarb and organic jams
made from our fruits. Also available at Boulder,
Denver, Erie, Fort Collins, Lafayette, Longmont,
Loveland and Palisade farmers’ markets. See
individual markets for hours of operation.

NestFresh Eggs @

4340 Glencoe St.

Denver

(866) 777-9880 (call first)
fto@nestfresh.com
www.nestfresh.com
www.facebook.com/nestfresheggs

Year-round

Monday - Friday, 8 a.m. - 3 p.m.

I-70, exit Dahlia and head south where you'll reach
Stapleton. Go east on Stapleton S. Dr. and make a




right onto Glencoe St. The facility will be at the end
of the street on the left hand side.

Eggs. All NestFresh Eggs are 100% cage free.
Each one comes from a hen who spends her days
exploring spacious barns, and feeding on a diet free
from antibiotics and added hormones. NestFresh
Eggs come from healthy, humanely raised hens, so
they can make a healthier, happier you. We offer
a full line of products including organic, non-GMO,
pastured raised, free range, and cage free in egg
sizes varying from medium, large, extra large and
jumbo.

Northsider Farms, LLC
5115 Lowell Blvd.

Denver

(303) 435-9908 (call first)
john@northsiderfarms.com
www.northsiderfarms.com

By appointment only
Tours available by appointment ($5 fee)
Check Google Maps for directions.

Agritourism, greenhouse, on-farm/ranch sales,
roadside market, u-pick, aquaponics system, farm
to table dinners.

Pasture Provisions Company LLC ®
4466 Forest St.

Denver

(720) 272-7473 (call first)
andrew@pastureprovisionsco.com
WwWWw.pastureprovisionsco.com
www.facebook.com/pastureprovisionsco

Year-round
Monday - Friday, 9 a.m. - 5 p.m.
Please use google maps for directions.

Farm to door delivery services: leafy greens,
seasonal fruits and vegetables, eggs, beef, lamb,
pork, poultry, sausage, fish. Our philosophy at
Pasture Provisions is “You Are What You (M)eat”,
which is the belief that we should only be eating
animals and vegetables that are fed their natural
food sources and never given GMO feed, growth
hormones, pesticides, or other nasty stuff. We also
believe if you eat meat it should be ethically raised.
Sustenance delivered! We bring the farm to your
table in Denver Metro and Boulder from locally
sourced grass-fed meat to year-round greens and
cage free happy eggs. Locally sourced in Colorado
from sustainable farms, usually organic.

USDA
Prosper Meats @

11000 E. 40th Ave.

Denver

(303) 566-8597 (call first)
julie.mackey@prospermeats.com
WWw.prospermeats.com
www.facebook.com/ProsperMeats

Online only, 24 hours a day
Tours available, call first
Free shipping in Colorado

On-farm/ranch sales, online retail: beef. We sell
individual cuts along with whole, half and 1/4 animal.
We are a local family run farm and ranch operation
that focuses on clean organic beef! We grow the
food for our cattle and believe in transparency!
Check us out at www.prospermeats.com.

RiNo Fresh Market @ &
Blake St. & Broadway

Denver

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

June 15 - October 12
Saturday, 9 a.m. - 1 p.m.
Boxyard Park

Home to some of the best galleries, food halls and
eateries in Denver, the hip River North Arts District
is hosting this newest Fresh Market in Boxyard
Park. Called Denver’'s most exciting hood by GQ
and one of the Top 18 Best Food Neighborhoods in
the US by Thrillest, it's a fun setting for live music,
local art, fresh products, and craft food & drink.
(See our ad on page 33.)

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 8.)

South Pearl Street ta @
Farmers’ Market

1500 & 1400 blocks of S. Pearl St.
Denver

(303) 734-0718
events@HobNobEvents.com




www.southpearlstreet.com
www.facebook.com/SouthPearlStreet/

May 19 - November 17

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

On South Pearl Street between Arkansas and lowa
Streets.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, 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, wine, baked goods, cheese, eggs,
jams, jellies, pickles, popcorn, beef, lamb, pork,
poultry, sausage, jerky.

Sprout City Farms ®

6700 E. Virginia Ave., Denver and
5620 W. 14th Ave., Lakewood

(720) 319-8126
info@sproutcityfarms.org
www.sproutcityfarms.org
www.facebook.com/SproutCityFarms

CSA: June - October

Farm Stands: August - October
Wednesday (Denver), 3:30 p.m. - 5:30 p.m.
Saturday (Lakewood), 11 a.m. - 1 p.m.
Tours available by appointment.

Agritourism, CSA, on-farm/ranch sales, sell to
schools: beets, bell peppers, carrots, cucumbers,
eggplant, garlic, green beans, herbs, leeks, lettuce,
onions, peas, potatoes, pumpkins, radishes,
spinach, squash, tomatoes, turnips, zucchini, eggs.
Event facilities and events each spring and fall. We
accept and double SNAP.

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

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

June 16 - October 13
Sunday, 8:30 a.m. - 12:30 p.m.
Stapleton Founder’s Green

The Stapleton Fresh Market is a popular and busy
brunch spot that sets up around the grassy knoll of
Founders’ Green where families come to enjoy the
tasty food trucks, picnic with locally grown goodies,
listen to music and splash in the wading fountain on
hot summer days for 15 years. There’s something
for everyone at this popular neighborhood market
with a “close-knit community atmosphere that
attracts customers from all over the Denver metro
area.” -CBS Denver. (See our ad on page 33.)

Union Station Farmers Market & @
1700 Wynkoop St.

Denver

(303) 910-2236

atyourservice@bcfm.org

www.bcfm.org
www.facebook.com/unionstationfarmersmarket

May 11 - October 26
Saturday, 9 a.m. - 2 p.m.

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, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, lettuce, microgreens,
cider, juices, baked goods, cheese, eggs, honey,
Jjams/jellies, pickles, popcorn, cut flowers, beef,
lamb, pork, poultry, sausage. We accept SNAP.
Live music!

University Hills Market 4

University Hills Plaza

2500 S. Colorado Blvd.

Denver 80222

(720) 885-8618
boultersfarmersmarkets@yahoo.com
www.boulters5280urbanmarket.com
www.facebook.com/Boulters5280urbanmarket

June 1 - October 19
Saturday, 9 a.m. - 1 p.m.
University Hills Plaza

You don’t want to miss this because we've got a
powerhouse lineup. Palizzi Farm, Forte Fruits,
Tate’s Orchard, Bavarian Sausage, Everybody
Must Get Scones, Sunrise Bakery, SustainaBultter,
L'arte Dell'Olivio, Pastamore, Milford Spice, Kona
Ice and a host of other wondrous choices.

DOUGLAS COUNTY

3T Ranch Grassfed Beef @
5285 E. Hwy. 86

Franktown

(970) 376-7505 (call first)
3tranchcolorado@gmail.com
www.3tranch.com
www.facebook.com/3TRanch/

Online orders and by appointment
Tours available, please call to arrange

On-farm/ranch sales: beef. Our family ranch offers
grassfed/grass finished beef for sale in a variety
of conveniently sized packages. We are proud to
be a Certified Producer of the American Grassfed
Association, so all of our beef is raised to the high-




quality standards our customers depend on. Our
cattle are never confined in a feedlot, always free
to pasture graze on native grasses, never given
hormones, antibiotics or grain. The result is very
healthy, lean and delicious beef that customers can
enjoy directly from the ranch.

Busy Bee Farm

PO Box 41

Larkspur, CO 80118

(303) 657-5360
steven_Lechner@msn.com
www.busybeefarm.online
www.facebook.com/busybeefarm.online

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.

CALF at the Lowell Ranch @

2330 S. Interstate 25 (East Frontage Road)
Castle Rock

(303) 688-1026 (call first)

calf@thecalf.org

www.thecalf.org

By appointment
Tours available, call for reservations.

Agritourism, community gardens, Centennial farm/
ranch, on-farm/ranch sales, u-pick: beets, chile
peppers, herbs, onions, radishes, raspberries,
rhubarb, spinach, squash, tomatoes, zucchini,
honey, pork, corn maze/pumpkin patch, event
facilities. CALF hosts a variety of events throughout
the year including Bunnies, Chicks and Lambs
(April 6), Pancakes for Moms (May 11), Farm and
Ranch Day (May 25), Breakfast for Dads (June
15), Harvest Day (Sept. 28) and Christmas on the
Ranch (Dec. 7) and a variety of tours. For more
information, please check out our website.

Castle Pines Market &

Castle Pines Marketplace

(old Safeway shopping center)

562 Castle Pines Pkwy.

Castle Pines 80108

(720) 885-8618
boultersfarmersmarkets@yahoo.com
www.boulters5280urbanmarket.com
www.facebook.com/Boulters5280urbanmarket

June 5 - September 25

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

Castle Pines Marketplace (old Safeway shopping
center)

Right off 125 and Happy Canyon Road, you’ll find
Palizzi Farm and Forte Fruits as well as other
quality food and drink such as Redemption Road
Coffee, Bavarian Sausage Express, Pastamore

and Level 47 Bakery. It's an easy in and out with
plenty of parking.

Farm2Table Farm Market
10685 S. Parker Rd.

Parker

(303) 520-8490 (call first)
farm2tablecolorado@gmail.com
www.farm2tablemeats.com
www.facebook.com/farm2tablemeats

Year-round
1st and 3rd Saturday, 11 a.m. - 12:30 p.m.
Parker Shoppes.

Farm market sales: beef, buffalo, lamb, pork,
poultry, sausage, jerky, elk, wild boar (frozen, whole,
half, quarter, retail packages), USDA-inspected.

Highlands Ranch Town Center o®
Farmers’ Market

9288 Dorchester St.

Farmers’ Market Hotline: (303) 887-FARM
www.denverfarmersmarket.com

May 5 - October 27

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

Along Highlands Ranch Parkway between Lucent
and Broadway.

Apples, apricots, asparagus, baked goods, BBQ,
beef, beets, bell peppers, black-eyed peas, body
oils, broccoli, brussels sprouts, buffalo, cabbage,
candles, candy, cantaloupe (Rocky Ford), carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cider, cucumbers, eggplant, flowers (fresh-cut &
dried), garlic, green beans, herbs (fresh & dried),
honey, honeydew, jams, jellies, kettle korn, kohlrabi,
leeks, lettuce, nectarines, nuts, okra, onions,
organic fruits & vegetables, pasta, peaches, pears,
pesto, pickles, pinto beans, plants, plums, popcorn,
potatoes, pumpkins, radishes, raspberries, salsa,
sausage, soaps, specialty foods (German, Indian
& Mexican), spinach, squash, strawberries, sweet
corn, tomatoes, tortillas, turnips, watermelon,
wild rice. Gardening supplies and shoes. Live
entertainment! (See our ad on page 41.)

USDA
Monroe Organic Farms, LLC
(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 Original Castle Rock @50
Farmers Market

2842 Front St.

(720) 220-3461

jazznette@comcast.net

June 15 - September 28
Saturday, 8 a.m. - 12 p.m.
Douglas County High School west parking lot

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, nectarines, okra,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
strawberries, squash, sweet corn, tomatoes,
turnips, watermelon, zucchini, cider, juices, baked
goods, cheese, eggs, honey, jams/jellies, pickles,
popcorn, beef, jerky, poultry, sausage. Local
herbs, eggs, tamales, kombucha, baked goods
and breads, fermented and pickled items, jams
and jellies, soaps and candles, maple syrup pasta,
oils and vinegars, local honey, and lots of fun filled
people. Come visit us! (See our ad on page 28.)

Snow Creek Ranch

10997 Spruce Mountain Rd.

Larkspur

(844) 34-ANGUS (call first)
support@snowcreek-ranch.com
www.snowcreek-ranch.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. Seasonal
farm to table dinners.

ELBERT COUNTY

Bella Vista Bison

24485 County Road 5

Elbert

(303) 520-8490 (call first)
wnfischer@gmail.com
www.bellavistabison.com
www.facebook.com/bellavistabison

May - December
Tours available by appointment or event

From Parker: south on Hwy. 83, 13 miles south
of Franktown, turn left on Gillian, turn right on E.
Cherry Creek, turn left on Steele, turn left on Road
5, 1/4 mile on the left.

Agritourism, on-farm/ranch sales: grass-finished
bison, beef, pork (frozen, whole, half, quarter, retail
packages), USDA-inspected. Event facilities, farm/
ranch vacations, feed the bison, hay wagon bison
tours.

Frangiosa Farms/ @

Colorado Hemp Honey

41322 London Dr.

Parker

(303) 506-9936 (call first)
nfrench@frangiosafarms.com
www.coloradohemphoney.com
www.facebook.com/ColoradoHempHoney/

May - September
Monday - Friday, 8 a.m. - 4 p.m.

Honey, bee keeping seminars. We are a working
farm and apiary. We produce honey, bee propolis,
bee pollen and honey finished goods. We also
grow industrial hemp used to produce a number of
different finished goods.

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

We are all small family farm dedicated to raising
happy and healthy animals. We sell all natural
grass-fed meats raised without antibiotics or
hormones. Our available items include: Beef,
Pork, (whole, half, quarter) Lamb, Poultry, Eggs,
Sausage Bundles, Ground Beef Bundles and
CSAs. Products can be purchased through our
website. We offer free delivery to a few different
meeting locations.

Red Tail 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

40 West Farmers Market @ O o
6759 W. Colfax

Lakewood

(720) 475-6894
gene@40WestFarmersMarket.com
www.40WestFarmersMarket.com
www.facebook.com/40WestFarmersMarket/

June 15 - October 5

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

In the 40 West Arts District at Pierce and Colfax
Ave. directly in front of Casa Bonita in Lamar
Station Plaza. Take the W Line Train to Lamar
Station. Get off and walk or ride your bike 2 blocks
to Colfax, cross the street at the light and turn left
to the Lamar Station Plaza. We are next to Dutch
Brothers Coffee.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, herbs, leeks,
nectarines, onions, peaches, pears, pinto beans,
plums, potatoes, pumpkins, rhubarb, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, juices, baked goods, eggs, honey, jams/
jellies, pickles, popcorn, Anasazi beans, gluten
free baked goods. Aug. 3rd is Colfax Art Fest,
join the fun at colfaxartfest.org, free yoga class
10 a.m. - 10:30 a.m. every week, pumpkin patch
near Halloween. 40 West Farmers Market is very
important for the neighborhood and the City of
Lakewood's 40W Arts District. It is truly historical
ground for so many reasons. Come find out why.
We have on site Colorado Historian and author of 4
Colorado History books at Red Herring Art Supply.
We accept SNAP.

Creek Side Gardens @ A

5730 W. Coal Mine Ave.

Littleton

(303) 933-8493
will@plantsbycreekside.com
www.PlantsByCreekSide.com
www.facebook.com/CreekSideGardens

March - December

Daily

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

Tours available (call for more information to see
greenhouse).

Located on W. Coal Mine Ave., halfway between S.
Pierce St. and S. Platte Canyon Rd.

Garden center, greenhouse: Christmas trees,
pumpkins, flowering annuals, perennials, shrubs,
trees, garden plants and houseplants.

Edgewater Market & Music oo
25th & Sheridan Blvd.

(720) 763-3058
amurray@edgewaterco.com
www.edgewaterco.com
www.facebook.com/
cityofedgewatermarketandmusic

June 27 - September 19
Thursday, 5 p.m. - 8 p.m.

Local beer, apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, 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, handcrafted
gifts, beef, buffalo, lamb, pork, poultry, sausage,
jerky.

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

June 4 - August 27

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

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

A picture-perfect farmers’ market, tucked away in
the beautiful Colorado mountains. Fresh picked
organic and conventional produce, Palisade fruits,
honey, salmon, Loredana’s Italian cheeses and
organic pestos, Great Harvest Bread, and more!
Best peaches & corn!

Evergreen Market ®:

Bergen Village Shopping Center

1240 Bergen Pkwy.

Evergreen 80439

(720) 885-8618
boultersfarmersmarkets@yahoo.com
www.boulters5280urbanmarket.com
www.facebook.com/Boulters5280urbanmarket

June 4 - September 24
Tuesday, 10 a.m. - 2 p.m.
Bergen Village Shopping Center




Enjoy quality produce from Palizzi Farm and Forte
Fruits. Get your knives sharpened w/ Razor’s
Edge, grab nutritious spreads from SustainaBultter,
tasty dips from Dippies, 100% virgin olive oils and
balsamic blends from L'arte Dell'Olivio and more.

The Fleischer Family Farm @
2020 S. Allison Ct.

Lakewood

(412) 973-8041 (call first)
fleischerfamilyfarm@gmail.com
www.fleischerfamilyfarm.com
www.facebook.com/TheFleischerFamilyFarm/

June 15 - October 12
Saturday, 10 a.m. - 2 p.m.
Tours available, call ahead

Agritourism, CSA Farm, on-farm/ranch sales:
apples, beets, bell peppers, cabbage, carrots,
chile peppers, cucumbers, eggplant, garlic, grapes,
green beans, herbs, leeks, okra, onions, peaches,
pears, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, zucchini, microgreens,
lettuce, kale, tomatillos, peas, eggs, honey,
handcrafted gifts, flowers, soaps, coffee. Pumpkin
patch, event facilities, farm or ranch vacations. We
accept SNAP.

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
info@fourseasonsfam.com
www.FourSeasonsFAM.com

Year-round, indoor/outdoor

Tuesday - Friday, 12 p.m. - 6 p.m.

Saturday Market Day 9 a.m. - 2 p.m., open until 4
p.m., Sunday, 10 a.m. - 4 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,
microgreens, 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, cow cheese, goat
milk, cold-pressed juices, honey, jun, pickles, wheat
flour, cracked wheat, millet, millet flour, dry peas,
pasta, popcorn, baked goods, handcrafted gifts,
jamsfjellies, chicken eggs, duck eggs, fermented
foods, applesauce, soaps, lotions, lip balm, beef,
buffalo, lamb, pork, sausage, pastured chicken.
Event facilities and community classes. SNAP and
Double-Up Food Bucks accepted.

Golden Farmers Market & @
1010 10th St.

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

June 1 - October 5
Saturday, 8 a.m. - 1 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, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, baked goods,
cheese, eggs, jams/jellies, pickles, popcorn, beef.
We accept SNAP.

Grow Girl Organics

12229 W. 80th Ave.

Arvada

(303) 886-5645
growgirlorganics@gmail.com
www.growgirlorganics.com
www.facebook.com/growgirlorganics

May 1 - November 1

Call us Monday - Saturday, 9 a.m. - 8 p.m.
Located just west of Simms on 80th Ave. behind the
Community in Christ Church.

Community gardens, CSA: beets, bell peppers,
broccoli, cabbage, carrots, cauliflower, chile
peppers, cucumbers, green beans, leeks, lettuce,
onions, radishes, spinach, squash, sweet corn,
tomatoes, zucchini, herbs, microgreens and so
much more.




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) 232-1850

paul@infinite-harvest.com
www.infinite-harvest.com

Year-round
By appointment

Controlled environment agriculture through vertical
farming: living lettuces, microgreens.

Jefferson Farm Products
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.

Lakewood Farmers’ Market & @
9077 W. Alameda Ave.

Farmers’ Market Hotline: (303) 887-FARM
www.denverfarmersmarket.com

June 15 - September 28
Saturday, 10 a.m. - 2 p.m. or sellout
Mile Hi Church

Apples, apricots, asparagus, baked goods, BBQ
beef, beets, bell peppers, black-eyed peas, body
oils, broccoli, brussels sprouts, buffalo, cabbage,
candles, candy, cantaloupe (Rocky Ford), carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cider, cucumbers, eggplant, flowers (fresh & dried),
garlic, green beans, herbs (fresh & dried), honey,
honeydew, jams, jellies, kettle korn, kohlrabi, leeks,
lettuce, nectarines, nuts, okra, onions, organic
fruits & vegetables, pasta, peaches, pears, pesto,
pickles, pinto beans, plants, plums, popcorn,
potatoes, pumpkins, radishes, raspberries, salsa,
sausage, soaps, specialty foods (German, Indian
& Mexican), spinach, squash, strawberries, sweet
corn, tomatoes, tortillas, turnips, watermelon, and
wild rice. Gardening supplies and shoes. Live
entertainment! (See our ad on page 41.)

Mile High Fungi

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.

USDA
Monroe Organic Farms, LLC
(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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Southwest Plaza Farmers’ Market & @
8501 W. Bowles Ave.

Littleton

Farmers’ Market Hotline: (303) 887-FARM
www.denverfarmersmarket.com

May 4 - October 26
Saturday, 8 a.m. - 2 p.m. or sellout
W. Bowles and S. Wadsworth

Apples, apricots, asparagus, baked goods, BBQ,
beef, beets, bell peppers, black-eyed peas, body
oils, broccoli, brussels sprouts, buffalo, cabbage,
candles, candy, cantaloupe (Rocky Ford), carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cider, cucumbers, eggplant, flowers (fresh-cut &
dried), garlic, green beans, herbs (fresh & dried),
honey, honeydew, jams, jellies, kettle korn, kohlrabi,
leeks, lettuce, nectarines, nuts, okra, onions,
organic fruits & vegetables, pasta, peaches, pears,
pesto, pickles, pinto beans, plants, plums, popcorn,
potatoes, pumpkins, radishes, raspberries, salsa,
sausage, soaps, specialty foods (German, Indian
& Mexican), spinach, squash, strawberries, sweet
corn, tomatoes, tortillas, turnips, watermelon,
wild rice. Gardening supplies and shoes. Live
entertainment! (See our ad on page 41.)

Star Acre Farms @
8412 Alkire

Arvada

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

May - October

Wednesday - Friday, 4:30 p.m. - 6:30 p.m.
Saturday - Sunday, 9 a.m. - 1 p.m.

Tours available by appointment

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

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.

Under the M Neighborhood @0
Farm Stand

1900 Pinal Rd.

Golden

(303) 753-1883

tbrislin@gmail.com

www.utmfarm.com
www.facebook.com/underthemfarm

June 16 - October 1
Tuesday, 4 p.m. - 6 p.m.
Sunday, 9:30 a.m. - 12 p.m.

Farm stand entrance is on Pinal Rd., south of the
white house with a red roof. Look for the black
metal gate across from the red brick house.

On-farm/ranch sales, roadside market: beets,
bell peppers, broccoli, carrots, chile peppers,
cucumbers, eggplant, garlic, green beans, herbs,
leeks, onions, pumpkins, radishes, spinach,
squash, strawberries, tomatoes, zucchini, baked
goods, eggs, honey, jamsl/jellies, fresh brewed
coffee on Sundays, herbal body products. Under
the M Farm is a backyard, micro-farm located in
Golden. We strive to provide fresh, healthy food
to family, friends and neighbors. By establishing
our neighborhood farm stand, we aim to show that
local, small-scale farms can provide high quality,
affordable food that is easily accessible, fun to buy
and fosters community engagement. The produce
sold here is grown on-site with additional produce
and products from a collective of local micro-
farms and producers. You can't get more local
than that! We are not “certified organic”, as that
is a very expensive process. But we all grow with
organic practices as our guidelines. We buy our
seeds from companies like: Baker Creek Heirloom
Seeds, Botanical Interests, Johnny’s Seeds and
Lake Valley Seeds, to name a few. Non-GMO and
heirloom seeds are our top priority. The chickens
are fed a vegetarian diet, but they are free-range,
S0 we cannot guarantee they are not eating insects,
should they cross paths!

Young’s Market & Garden Center (3 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.

6 blocks east of Kipling St. on 44th Ave. South from
I-70 & Kipling.

Garden center, greenhouse: locally grown produce
in season, 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.




CASTLE ROCK'S ORIGINAL & FAVORITE

FARMERS MARKET

FOR OVER 30 YEARS!

Saturdays from June 15th through Sept 28th 2019
8AM to 12PM

Douglas County High School

INCLUDING LONGTIME FAVORITE VENDORS

DiTamaso Farms - Fresh Vegetables
C&R Farms - Fresh Fruit from Palisade
Snow Creek Ranch - Dry-Aged, Flax-Finished, Black Angus Beef
Emusement Acres - Locally Grown Vegetables
Styria Bakery - European-Style Breads
Small & Simple Confections - Cupcakes, Cakes & Cookies
Pastamore - Specialty Pastas
Dips Plus - Dip Mixes
Don Mauro Farms - Fresh Vegetables
Mexican Tamales Brenda - Tamales
One Luv Organics - Vegetables, Greens & Goats Milk Soap

Facebook.Com/CastleRockFarmersMarket


https://www.facebook.com/castlerockfarmersmarket/

LARIMER COUNTY

Bartels Land and Livestock Inc. @
4400 Giddings Road

Fort Collins

(970) 493-3853 (call first)

llavud@frii.com

www.thebartelsfarm.com

Late June - November

Daily, please call for availability

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.

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.

19th Annual Pumpkin Patch. Pumpkin patch is no
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 21 Pioneer Living Day and May 4
Spring on the Farm. 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. Try our
delicious whiskey barrel aged honey and our Good
Food® award-winning “Rose Honey from the Heart.”
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 22 - September 28

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

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

Apples, apricots, beets, bell peppers, broccoli,
brussels sprouts, cabbage, carrots, cherries, chile
peppers, cucumbers, eggplant, garlic, green beans,
herbs, leeks, onions, peaches, pears, plums,
pumpkins, radishes, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, cheese, eggs,
honey, jams/jellies, pickles, popcorn, handcrafted
gifts, beef, lamb, pork. We accept SNAP.




City of Loveland Farmers Market a®
700 S. Railroad Ave.
www.cityofloveland.org/farmersmarket
www.facebook.com/cityoflovelandfarmersmarket

June 23 - September 29

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

Honey Festival, September 8

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

July 11 - August 29

Thursday, 4 p.m. -7 p.m.

Foundry Plaza, downtown Loveland

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.

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 website for dates). Visit us
on Facebook.

Colorado Agricultural o

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

May - Mid-November

Sunday, 10 a.m. - 2 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,
rhubarb, spinach, squash, sweet corn, tomatoes,
turnips, watermelon, zucchini, coffees, mushrooms,
cider, juices, eggs, honey, pickles, popcorn, baked
goods, handcrafted gifts, jams, salsa, sauces,
teas, rubs, breads, cheese, maple syrup, dipping
oils, microgreens, milk and milk products, pasta,

lettuces, tortillas, corn chips, dried beans, frozen
green chili, Mexican sauces, pie cherries, ready
beans (add water), pain lotions - sprays, tinctures
and salves, kombuchas, natural fruit pops, soaps,
beauty items, beef, game, buffalo, lamb, pork,
sausage, jerky. We accept SNAP.

Copoco’s Honey

2020 N. College Ave.

Fort Collins

(970) 493-2923
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, salves, gifts.
Pollination services for large and small farms,
especially squash and sunflowers! Classes in
spring. Live bees and queens.

Drake Road Farmers’ Market & @

802 W. Drake Rd.

Fort Collins

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

April 20 - October 5

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

Parking lot at northwest corner of W. Drake and
Worthington.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
leeks, nectarines, okra, onions, peaches, pears,
plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, baked goods,
eggs, honey, jamsljellies, kettle korn, beef,
sausage, dry pasta, frozen raviolis and sauces from
Pappardelle’s pasta in Denver. Also, CBD products.
We accept SNAP.

USDA
Ela Family Farms/
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,
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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
website for more information or to order gift packs
of any our products online.

Estes Valley Farmers’ Market o®
Downtown

Estes Park

(303) 775-9058

kvdennis@skybeam.com

June 6 - September 26
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,
jams & 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!

Heritage Lavender, LLC
4809 Foothills Dr.

Berthoud

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

Plant sales, call for availability

June - August

Thursday - Friday, 11 a.m. - 4 p.m. or by
appointment

May - June

5 miles west of Berthoud on Hwy. 56, south on CR
23, west on Foothills Dr.

On-farm/ranch sales: local lavender fresh in
season in July, dried year-round, fresh cut naturally
grown flowers, fresh herbs and culinary lavender,
handcrafted gifts. The lavender is in bloom early

July, check our website, Facebook and Instagram
pages for u-pick dates and event postings.
Shipping available. Check our event page at
heritagelavender.com for a list of 2019 events and
workshops.

Hoffman Farms, LLC & &
3545 W O Street

Greeley

(970) 978-6765 (call first)
hanmei@hoffmanproduce.com
www.hoffmanproduce.com
www.facebook.com/hoffmanfarmslic

June 15 - September 30
Monday - Friday, 11 a.m. - 6 p.m.
Tours available by appointment

On-farm/ranch sales, roadside market, sell to
schools: beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, chile peppers, cucumbers, eggplant,
green beans, honeydew, okra, onions, potatoes,
pumpkins, radishes, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini. We
are a family owned and operated farm specializing
in vegetables. The farm is owned and operated
by Hanmei Hoffman and Derrick Hoffman. They
are proud to call Colorado their home, and their
children are the 6th generation of Hoffman born in
northern Colorado. We farm multiple locations in
Weld County from north of Greeley to Ft. Lupton.
We currently grow over 60 varieties and sell direct
to our customers. We accept SNAP.

Larimer County Farmers’ Market =y
200 W. Oak St.

Fort Collins

(970) 498-6000

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

May 18 - October 26

Saturday, 9 a.m. - 1 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, coffee, 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
Daily, by appointment only
Tours available by appointment

CSA farm, on-farm/ranch sales: lamb and poultry.

Loveland East Farmers’ Market & & @
at JAX

950 E. Eisenhower Blvd.

(970) 231-2020

treatsbyagnes@hotmail.com

Facebook: Loveland East Farmers Market at Jax

June 4 - October 8
Tuesday, 9 a.m. -1 p.m.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, green beans,
herbs, onions, peaches, pears, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, mushrooms, organic
fruit by Morton’s Orchard, baked goods, honey,
jamsljellies, pickles, popcorn, beef, tamales, salsa,
fresh tortillas and breads, fresh roasted coffee
blends, teas.

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 website for directions. Six orchards along the
Front Range.

On-farm/ranch sales, orchard, u-pick: apples, pears,
plums. Hands-on tour of working family orchard
operations. We specialize in antique, heirloom and
unique apples & pears. We have over 200 different
varieties. Apples include: Gravenstein, Honey
Crisp, MciIntosh, 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! U-pick orchard is located in Ault,
Colorado on Co. Rd. 43.

USDA
Monroe Organic Farms, LLC
(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.

USDA
Morton’s Organic Orchards
(720) 371-1727
www.mortonsorchards.com

Mid-May - Mid-September
Days and times vary by market locations
Farm is located in Mesa County.

Fresh market sales: Certified Organic apples,
apricots, apriums, cherries, nectarines, peaches,
pears, plums, pluots, rhubarb and organic jams
made from our fruits. Also available at Boulder,
Denver, Erie, Fort Collins, Lafayette, Longmont,
Loveland and Palisade farmers’ markets. See
individual markets for hours of operation.

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.

COLORADO

agn TOURISM
ASSQOCIATION

www.coloradoagritourism.org




"The Standout Market in Colorado”
=USA TODAY

FARM FRESH MARKETS
MAY THROUGH OCTOBER

Featuring an awarding-winning mix of fresh

flowers, local produce, gourmet products &

delicious cuisine since 1997.

LOCATIONS

CHERRY CREEK FREE PARKING
SATURDAYS & WEDNESDAYS

CITY PARK ESPLANADE
SUNDAYS

RINO
SATURDAYS

STAPLETON
SUNDAYS

coloradofreshmarkets.com
@coloradofreshmarkets



https://www.coloradofreshmarkets.com/

Raisin’ Roots Farm @& @&
2229 W. Vine Dr.

Fort Collins

(443) 863-0677 (call first)
raisinroots@gmail.com
www.raisinroots.com
www.facebook.com/raisinroots

May - October

Tuesday - Saturday, 8 a.m. - 4 p.m.

Tours available, call to schedule

$10 per person, children are free

2 blocks west of the Taft Hill & Vine roundabout in
NW Fort Collins. Our red farm stand is on the south
side of Vine.

Agritourism, CSA farm, on-farm/ranch sales,
roadside market: beets, bell peppers, broccoli,
cabbage, carrots, cauliflower, cucumbers, eggplant,
garlic, grapes, green beans, herbs, leeks, onions,
potatoes, pumpkins, radishes, rhubarb, spinach,
squash, tomatoes, turnips, watermelon, zucchini,
eggs, honey, pork, poultry, cutting boards, soaps.
Tour of fields, livestock and growing methods.
Raisin’ Roots is a pesticide-free farm that serves
the Fort Collins area. We focus on regenerative
practices that feed our soil and community! We
accept SNAP.

Scofield Fruits, LLC

1821 W. Eisenhower

Loveland

(970) 622-8228
info@scofieldfruits.com
www.scofieldfruits.com or
www.coloradopeaches.com
www.facebook.com/scofieldfruit

May - September

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

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

Approximately 5.2 miles west of I-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 jamsl/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 T
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).

Summit Hard Cider and Perry Co., T
LLC/DBA Scrumpy’s

215 N. College Ave.

Fort Collins

(970) 682-1944

summithardcider@gmail.com
www.summithardcider.com, www.scrumpys.net
www.facebook.com/summithardcider/
www.facebook.com/scrumpyshardciderbar/

Year-round (except Thanksgiving and Christmas)
Tuesday - Sunday, 11 a.m. -9 p.m.

Cidery: cider, juices, hard cider, baked goods.
Tasting room available.

Sunrise Ranch & &

100 Sunrise Ranch Rd.

Loveland

(970) 679-4200 (call first)
thefarm@sunriseranch.org
www.sunriseranch.org
www.facebook.com/TheFarmatSunriseRanch

Year-round (beef)

May - October (produce)

Monday - Saturday, 9 a.m. - 4 p.m.

Tours available year-round, Monday - Saturday, call
ahead

Greenhouse, on-farm/ranch sales: beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, chile
peppers, cucumbers, eggplant, green beans,
herbs, honeydew, onions, pinto beans, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, head lettuce, greens, microgreens, grass-
fed beef. Sunrise Ranch has been using organic
farming practices since 1945. We are not currently
certified organic, but are in the process of applying
to be certified. We are also a conference and retreat
center. We accept SNAP.

Wellington Farmers’ Market o ®
3815 Harrison Ave.

(970) 222-5704
wellingtonfarmersmarket17@gmail.com
www.facebook.com/wellingtoncofarmersmarket



http://sunriseranch.org/

June 16, July 7 & 21, August 4 & 18, September 8
& 22, October 6

Sunday, 2 p.m. -5 p.m.

Market is off of Cleveland (Hwy. 1) and north on
3rd St.

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, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, cheese, eggs,
honey, jamsl/jellies, pickles, popcorn, handcrafted
gifts, beef, buffalo, jerky, lamb, pork, poultry,
sausage. Dates and times are still under review,
please see our Facebook page for updates. We
accept SNAP.

MORGAN COUNTY

Pope Farms Corn Maize and ®

Pumpkin Patch

19502 CR 3

Wiggins

(970) 483-6124

popefarmscornmaize @hotmail.com
www.popefarmscornmaize.wixsite.com/cornmaize-
wigginsco

October

Friday, 4 p.m. - 9 p.m.
Saturday, 10 a.m. - 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 during the week. Group pricing
available.

WASHINGTON
COUNTY

Colorado Craft Beef, LLC

54600 County Road CC

Akron

(970) 573-7900 (call first)
info@coloradocraftbeef.com
www.coloradocraftbeef.com
www.facebook.com/coloradocraftbeef/

Year-round
Call for hours
Tours available by appointment

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

WELD COUNTY

Anders Farm

8443 Hwy. 85

Fort Lupton

(970) 302-9802 (daytime)
(970) 590-7428 (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
rachelle@andersonfarms.com
www.andersonfarms.com
www.facebook.com/andersonfarmsco

September 25 - November 3

Daily, hours vary, please see website.

I-25 north of Denver to exit 235. Take Hwy. 52 west
3 miles to CR 3 1/4. Go north approximately 1/2
mile.

Agritourism, u-pick: pumpkins, squash, gourds,
honey, jams, jellies, pickles, popcorn, handcrafted
gifts.

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 23rd season. Activities include hayrides to the



https://www.popefarmscornmaize.com/

pumpkin patch, 30 acre corn maze, tire mountain,
barrel train, pedal karts, mine car rides, combine
slide, jump pads, 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 40.)

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. All processing costs are
paid. 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.

Erie Farmers’ Market & @
Briggs St.

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

May 16 - September 12

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.

Ewe Bet Ranch

1850 East State Hwy. 60
Loveland, CO 80537

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

Available daily on a year-round basis

By appointment only

Tours available. Biosecurity measures enforced.
Call for directions.

Gourmet natural fed lamb meat (advanced order
only). Lambs are treated humanely and free of
hormones/antibiotics. On-farm sales: wool (hand
spinning fleeces, roving, skeins of yarn and
sheepskins), alpaca/llama fiber (roving, skeins of
yarn), Navajo spindles and spinning/knitting/felting/
tatting lessons. Certified OPP free breeding sheep
(registered polled Rambouillet & natural colored)
sales. Colorado honey (12 oz. bears, 24 oz. bears,
quart jars). FFA and 4-H members welcome.

The Farmer and Adele ®
19417 CR 3

Berthoud

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

June - October

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

Berthoud Farmers’ Market

Last Friday of each month, Frederick Farmers’
Market, 4 p.m. - 8 p.m.

Tours available by request

We use organic techniques and practices: beans,
brussels sprouts,

carrots, cucumbers, garlic,




gourds, Indian corn, kohlrabi, lettuce, okra, onions,
peas, potatoes, pumpkins, rhubarb, shallots,
squash, zucchini, eggs, herbs, herb salts, canned
goods, fresh and dried flowers, soaps and bath
products. The farm is available for events including
weddings, photo sessions and parties. We also
host Farm-to-Table Dinners, movie nights and
classes including woodworking, flower design,
wreath making, etc. Our products are available at
the Rancher’s Wife and RISE Bakery in Berthoud.

Fritzler Farm Park @

20861 County Road 33

La Salle

(970) 737-2129

glen@fritzlermaze.com
www.fritzlerfarmpark.com
www.facebook.com/fritzlermaze/
www.facebook.com/screamacrescolorado/

Mid-September - Halloween

Scream Acres opens late September

Check out our website 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.fritzlerfarmpark.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.facebook.com/screamacrescolorado/.

Greeley Farmers’ Market oo
902 7th Ave.

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

May 18 - October 26
Saturday, 8 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, mushrooms,
okra, onions, peaches, peas, pinto beans, plums,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
baked goods, cheese, honey jams, jellies, pickles,
popcorn, handcrafted gifts, beef, buffalo, pork,
poultry, sausage and FUN! We accept SNAP and
DUFB.

Harmon Farms LLC

36624 CR 31

Eaton

(970) 834-3448 or (970) 396-0251 (call first)
www.HarmonFarms.us

By appointment only

The Inn at Harmon Farms & The Ranch at Harmon
Farms are bookable for whole house rentals on
HomeAway, AirBnB, or directly through us or our
website. 18 beautiful acres, a 1926 farm house,
1947 ranch, the original barn and outbuildings
with modern upgrades. Come share our farm
and its bounty through farm stays and events like
goat cuddling & farm-to-table dinners. We raise
healthy, happy animals and a variety of crops to
feed ourselves and market. We pride ourselves on
being a family farm with a heart for sustainability,
diversity, community, and being a place friends
and family can gather. Agritourism, on-farm sales,
u-pick: seasonal, flowers, eggs, honey, soap,
garden vegetables, farm goods and handcrafted
items, farm stays, retreats, wedding and event
hosting, farm classes and experiences, goat
cuddling, farm-to-table suppers, portrait sessions,
music & comedy in the barn, and more. Beef, goat,
lamb, pork (live or frozen, retail packages), USDA-
inspected, delivery available. Christmas tree, leaf,
branch, and pumpkin drop off location.

Hoffman Farms, LLC & &
3545 W O Street

Greeley

(970) 978-6765 (call first)
hanmei@hoffmanproduce.com
www.hoffmanproduce.com
www.facebook.com/hoffmanfarmslic

June 15 - September 30
Monday - Friday, 11 a.m. - 6 p.m.
Tours available by appointment

On-farm/ranch sales, roadside market, sell to
schools: beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, chile peppers, cucumbers, eggplant,

green beans, honeydew, okra, onions, potatoes,
pumpkins, radishes, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini. We
are a family owned and operated farm specializing
in vegetables. The farm is owned and operated




by Hanmei Hoffman and Derrick Hoffman. They
are proud to call Colorado their home, and their
children are the 6th generation of Hoffman born in
northern Colorado. We farm multiple locations in
Weld County from north of Greeley to Ft. Lupton.
We currently grow over 60 varieties and sell direct
to our customers. We accept SNAP.

Lily Farm Fresh >

Event Center & Skin Care

1833 Weld County Road 53

Keenesburg

(303) 455-4194 (call first)
answers@lilyfarmfreshskincare.com
www.lilyfarmfreshskincare.com
www.coloradofarmweddings.com
www.facebook.com/lilyfarmfreshskincare
www.facebook.com/lilyevents

Tours available year-round

(Except when having weddings and other events.
Please call ahead.)

I-76 east to Hwy. 52, east on Hwy. 52, south on
WCR 53. Take WCR 53 for a few miles, you will run
into our building on the right side.

Agritourism, u-pick herbs including: lavender,
caledula, fennel, feverfew, comfrey, nettles, yarrow,
rosemary, chamomile, sage and handcrafted gifts.
Fresh handcrafted skin care you can watch us
make! We grow our own USDA certified organic
ingredients for our fresh handcrafted facial skin
care products. Event facilities.

Mazzotti Farms LLC Pumpkin Patch@®
24120 WCR 8

Hudson

(303) 536-4089

amazzotti@aol.com

www.mazzottifarms.com

October 1 - October 31

Open to public weekends only

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.

USDA
Monroe Organic Farms, LLC
25525 WCR 48
Kersey
(970) 284-7941
jacquie@monroefarm.com
www.monroefarm.com

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

Morning Fresh Farms
15121 County Road 32
Platteville

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

Year-round

First and third Saturdays, 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@wcsdrel.org.

USDA
Morton’s Organic Orchards

(720) 371-1727
www.mortonsorchards.com

Mid-May - Mid-September
Days and times vary by market locations
Farm is located in Mesa County.

Fresh market sales: Certified Organic apples,
apricots, apriums, cherries, nectarines, peaches,
pears, plums, pluots, rhubarb and organic jams
made from our fruits. Also available at Boulder,
Denver, Erie, Fort Collins, Lafayette, Longmont,
Loveland and Palisade farmers’ markets. See
individual markets for hours of operation.

Oxford Cattle, LLC @
34824 CR 29

Greeley

(970) 371-4644 (call first)
ufcowdoc@msn.com
www.oxfordcattle.com

Year-round

Tours available (flexible)

I-25 east on Hwy. 392 to County Road 29, North
1.75 miles on east side. From Hwy. 14 from I-25
or Hwy. 85 to County Road 29. South for 5.1 miles
on east side.

On-farm/ranch sales: beef. Veterinarian owned
and managed. All cattle raised on grass here on
location. Come visit the ranch and schedule your
next beef purchase. We are happy to meet you.




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, bison, beef,
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
24402 CR 76

Eaton

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

Freezer lamb meat sales: lamb (frozen, whole,
half), USDA-inspected. 100% grass-fed, no
hormones, sub-therapeutic antibiotics, animal by-
products or soy.

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 website.

On-farm sales: buffalo (bison) and elk meats, jerky,
sausage, by-products, gifts, hides, rugs, skulls,
bones, crafts and tours.

USDA
Strohauer Farms

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.

Tigges Farm Produce & ®

Pumpkin Patch

12404 WCR 64 1/2

Greeley

(970) 686-7225 (July - October)

(970) 576-8970 (November - June)
info@tiggesfarm.com

www.TiggesFarm.com

Friend us on Facebook also to keep updated on
“what’s happening at the farm.”

FREE Admission to the farm and to all October
weekend events and activities at the farm. Food
vendor on site Saturday & Sunday during October.
Member: Farm to School Program and Colorado
Proud.

Open for the season-August 1, 2019

AUGUST

Open Tuesday - Saturday, 10 a.m. - 6 p.m. Closed
Sunday - Monday

SEPTEMBER

Open Tuesday - Sunday, 10 a.m. - 6 p.m. Closed
Monday. Closed Monday - Sunday of Labor Day
weekend

OCTOBER

Open daily, 9 a.m. - 6 p.m. (Closing day will be
Monday, October 31, 6 p.m.)

Closed for the Season - November 1, 2019

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 of us.)

Green Chile, Pumpkin Patch and Roadside
Market Produce:

“Sahuaro Green Chile” is the Tigges Farm Signature
Green Chile and rivals NM Hatch in flavor with
just the right amount of heat and fast becoming
a local favorite. Other varieties well known in NM
are started from seed and grown at Tigges Farm.
Get your favorites right here in Colorado and
roasted to perfection right on site. Mid-September
IS peak roasted chile and canning tomato season.
The pick-your-own Pumpkin Patch is a favorite
for the neighborhood, voted the best in 2016-




www.andersonfarms.com Over 8 miles of corn maze!
V H
5)X

Anderson Farms

6728 County Road 3-1/4 e Erie, CO 80516 » 303-828-5210 [#

Colorados Largest Fall Family

Entertainment Destmatzon
September 25 - November 3, 2019

.

Halloween & Paintball Meet!
www.ZombiePaintballHunt.com
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17-18. Pumpkin patch opens the last weekend
of September. Other on-farm roadside market
items includes in-season: bell peppers, sweet,
cucumbers, garlic, onions, squash, sweet corn,
tomatoes (small and large quantities), zucchini and
honey.

Bossa Nova “Farm to Table” Green Chile Nights:
Every Friday in September, 6pm - 8:30pm. Enjoy
a great meal of tacos, Spanish rice, refried beans
smothered with Tigges Farm green chile. Add
dessert and a Latino music show and you have
an “end of summer” and “welcome fall” evening
to remember. Tickets available August 1 online or
at the farm, advance reservations a must, limited
seating. Plus, there is a possibility of a “low rider”
cruise-in before the event. Senior and youth ticket
discounts.

August - October Activities: Free

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.

Celebrating October Weekend Activities: Free
Please visit www.TiggesFarm.com in July for more
information about 2019 listed activities:

Spin for a Discount Days for Military, Fire, Police,
EMT and Teachers - October 1 - 15

Princess Day - October 5, 1 p.m. - 4 p.m.

Meet Saranac -The Unicorn

October 6, 1 p.m. - 4 p.m.

Conestoga Wagon Rides

October 5-6, 12-13, 19-20, 1 p.m. - 4 p.m.

Library Harry Potter Day

October 12, 1 p.m. - 4 p.m.

Eye on the Sky - Meet Birds of Prey Day

October 12-13, 1 p.m. - 4 p.m.

Bunnies in Bowties

October 19 - 20, 1 p.m. - 4 p.m.

Two by Two Farm Petting Zoo

October 26-27, 1 p.m. - 4 p.m.

Pumpkin Destruction Day

November 2, 1 p.m. - 2 p.m.

Activities Center:

Call and reserve the activities center (open but
covered shelter) for private parties or customer
appreciation events, August 1 - October 31. Another
covered and enclosed facility (greenhouse) is
available for weddings, reunions, or other events
June 15 - July 15 but limited to morning or after
6:30 p.m. hours due to the mid-day heat. Donations
and set fees, depending on event.

Field Trips and Tours:

Available October 1-31 for Child Care and Adult
Day Care Centers. Tours vary from guided to
casual to educational and if scheduled in advance,
discounts offered on pumpkins.

Sharing the Wealth:

November 1-15, farmers and ranchers may call and
schedule a time to enter the pumpkin patches and
glean whatever Mother Nature has left in condition
good enough for livestock feed. Donations
accepted. Churches providing food for homeless,
may contact us to see if we have extra produce on
Sunday afternoon and make arrangements to pick
up. No delivery available.

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.
Please check the website for details and upcoming
events.

Windsor Farmers’ Market @

100 N. 5th St.

(970) 674-3525

Ibolinger@windsorgov.com
www.windsorgov.com/803/Farmers-Market
www.facebook.com/WindsorFarmersMarket/

June 22 - September 28

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

Off of 1-25, take exit 262 east on Hwy. 392 all the
way into Windsor and turn left (north) onto 5th St.
Market is located within Boardwalk Park.

Wide variety of consumable goods, beef, live
entertainment, event facilities, historic structures.
We accept SNAP.

YUMA COUNTY

Lenz Family Farms
29220 County Road 54
Holyoke

(970) 332-5499
bevan@lenzfamilyfarms.com
www.lenzfamilyfarms.com

August - January

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

Tours available by appointment

August - December

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

From Wray: north on 385 for 20 miles, turn east
on CR 54 for 1/4 mile, 1st farm on the right. From
Holyoke: south on 385 for 16 1/2 miles, turn east on
CR 54 for 1/4 mile, 1st farm on the right.

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




CHEYENNE COUNTY

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 oo
Farmers’ Market

6885 Vista Del Pico Blvd.
Colorado Springs

(719) 592-9420
unique47@hotmail.com

June 6 - September 12
Thursday, 3 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, handcrafted gifts, pet products, work
gloves.

Bingo Burger

132 N. Tejon St.

Colorado Springs

(719) 418-6223
rdwarner@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.

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, Colorado wines
(tasting room available), chicken, yarns, farm
fresh eggs, ciders, Thanksgiving turkeys, state-
inspected, lamb sides. Petting zoo.

Briargate Farmers’ Market oo
7610 N. Union

(719) 592-9420

Colorado Springs
unique47@hotmail.com

May 22 - October 12
Wednesday, 9 a.m. - 3 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, handcrafted gifts,
pet products, work gloves. Pumpkin Patch October
5-31.

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 12 - October 9
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 15 - October 12
Saturday, 9 a.m. - 1 p.m.
North off Woodmen Rd. on the west side of I-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

May 26 - September 8
Sunday, 10 a.m. - 3 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, handcrafted gifts,
pet products, work gloves.

Fountain Farmers’ Market & @
Localvore Colorado CoOp

Ohio and Main

(719) 205-9075
localvorecolorado@yahoo.com
www.localvorecolorado.com

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

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, cherries,
chile peppers, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
sweet corn, tomatoes, turnips, watermelon,
zucchini, eggs, honey, jams/jellies, pickles.

High Altitude Rhubarb Festival and =
Farmers Market

7275 Wildridge Rd.

Black Forest 80908

(720) 885-8618
boultersfarmersmarkets@yahoo.com
www.boulters5280urbanmarket.com
www.facebook.com/Boulters5280urbanmarket

June 8 (June 15 backup date)
Saturday, 8 a.m. - 2:30 p.m.

2019 is the 12th annual harvest which draws
hundreds of people to this enchanting farm for
fresh rhubarb and horseradish, too. The farmers
market offers delicious produce, fresh eggs, fresh
honey, maple syrup, gourmet dog treats and other

wonderful food and drink items.
High Altitude Rhubarb - "

Organic Farm & Nursery

7275 Wildridge Rd.

Black Forest

(719) 494-8424 or text (719) 433-4495
Dennis.Duncan@HighAltitudeRhubarb.com
www.HighAltitudeRhubarb.com

June 8 - 9 Harvest Festival, by appointment
thereafter

Harvest weekend, 8 a.m. - 2:30 p.m.

Farm tours available by appointment and during
the Harvest Festival




One hour south of downtown Denver, 30 minutes
north of downtown Colorado Springs. Detailed
directions on the website.

Agritourism,  u-pick:  rhubarb, rhubarb and
horseradish plants, numerous varieties, honey,
rhubarb cookbooks and various processed rhubarb
products. A small, pick-your-own, family-run,
organic farm since 2007. Fresh organic rhubarb,
unfiltered Colorado honey, organic plants of rhubarb
and horseradish, and various products made from
rhubarb are sold at the Harvest Festival. The
Festival is normally one weekend, planned June
8-9, 2019, 8 a.m. - 2:30 p.m., and accompanied
by a general farmers’ market on Saturday only
(17 stalls in 2018). No appointment necessary
and no fee to attend the Harvest Festival. Free
picnic tables, a parklike field with grand views, and
complimentary rhubarb treats are the norm. Details
of what to bring, prices, and other info can be found
at the website, https://highaltituderhubarb.com, as
the harvest approaches. Fun for the whole family
and delicious, fresh, organic produce to boot. Join
the e-mail interest list to keep informed of harvest
plans (e-mails kept confidential, no spam). Just
send Dennis a note or follow the link at the website
to join the list. Best to order plants in advance...get
on that list, too.

Hillbilly Farms @
17245 Milne Rd.
Colorado Springs

(719) 205-9075 (call first)
jimlachey@yahoo.com
www.hillbillyfarms.net

Agritourism, CSA farm, greenhouse, on-farm/
ranch sales, roadside market: asparagus, beets,
bell peppers, broccoli, cabbage, carrots, celery,
chile peppers, cucumbers, eggplant, garlic, green
beans, herbs, okra, onions, pinto beans, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
zucchini, Jerusalem artichokes, cactus pears,
mead, baked goods, cheese, eggs, honey, jams/
jellies, pickles, handcrafted gifts, beef, lamb, pork,
poultry, sausage, goat. Event facilities, farm/ranch
vacations, hayrides. Make us your farm.

King’s Chef Diner

110 E. Costilla

131 E. Bijou St.

Colorado Springs and

6436 S. Hwy. 85/87, Fountain
(719) 636-5010

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!

Manitou Community Market 4

502 Manitou Ave.

Manitou Springs

(719) 464-2591
manitoucommunitymarket@gmail.com
www.manitoucommunitymarket.org
www.facebook.com/ManitouCommunityMarket/

June 20 - October 3
Thursday, 3 p.m.-7 p.m.
Manitou Springs Memorial Park.

Beets, bell peppers, carrots, cucumbers, garlic,
green beans, herbs, lettuce, radishes, spinach,
squash, tomatoes, zucchini, baked goods,
handcrafted gifts, lamb, chickens. We accept
SNAP.

MoEggs LLC @

12905 Black Ln.

Colorado Springs

(719) 360-5580 (call first)
needmoeggs@gmail.com
www.facebook.com/MoEggsLLC

Year-round
Monday - Saturday, 10 a.m. - 3 p.m.
Tours available by request

On-farm/ranch sales: eggs, dehydrated eggs.
Supply local food shelves.

Monument Hill Farmers’ Market & @
66 Jefferson

(719) 592-9420

unique47@hotmail.com

May 25 - October 12
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.

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 website 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.

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 website)
Daily, see website 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 dog-friendly patio. Call ahead
for priority seating.

Two Brothers Vineyards T
Shoup Rd.

Black Forest

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

Year-round

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, Colorado wine
(tasting room available), honey, yarn, farm fresh
eggs, lamb, Thanksgiving turkey, chicken (frozen,
whole, half), USDA and State-inspected. Patio
seating.

KIT CARSON COUNTY

Health Essentials @

451 14th St.

Burlington

(719) 346-4681 or (719) 342-1531 (call first)
melissa@relaxingyou.com
www.relaxingyou.com
www.facebook.com/healthessentials

Year-round for seasonal events
Daily, 9 a.m. - 5:30 p.m.
Tours available by reservation

Agritourism, on-farm/ranch sales: beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, chile peppers, cucumbers, eggplant,
green beans, leeks, lettuce, okra, onions,
pumpkins, radishes, spinach, squash, sweet corn,
tomatoes, zucchini, eggs. Bed & breakfast, farm/
ranch vacations, hunting. Retail health food market
featuring fresh, local, organic produce raised in the
Health Essentials garden on the farm.

LAS ANIMAS COUNTY

Earth Mountain Education Farm @
(The Trinidad Community Garden, The
Good Food Project Community Farm)
17613 CR 31.9

Weston

(719) 680-0215 (call first)
earthmountainfarm@gmail.com
www.earthmountainfarm.org

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/TrinidadFarmersMktColorado

June 8 - October 12

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

Corner of Modica Dr. and Covent St. across from
Safeway.

Apples, beets, bell peppers, broccoli, cabbage,
cantaloupe, carrots, cauliflower, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, honeydew, leeks,
onions, peaches, pinto beans, plums, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, baked goods, cheese, eggs, honey, jams/
Jellies, pickles, popcorn, buffalo, lamb, goat meat,
goat milk, Jersey milk, cream. Each Saturday
morning from June - mid-Oct. the place to be is
Cimino Park and the Trinidad Community Farmers’
Market. 25 - 30 very friendly vendors are there
with produce, meat, cheese, bread, eggs as well
as Louisiana hand pies, caramel corn, tamales, art,
handmade crafts and a very friendly community of
people. Chili Roast Festival is Sept. 21. We accept
SNAP.

LINCOLN COUNTY

Cleta’s Natural Beef - Piedmontese
56545 County Road 26

Limon

(719) 740-2251 (call first)
chfelzien@gmail.com

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.

Grains From the Plains @
Hugo

(719) 760-9365 (call first)
Laura@GrainsFromThePlains.com
www.GrainsFromThePlains.com
www.facebook.com/SunflowerAcres

Year-round

We currently have available Hard Red and White
Winter Wheat Berries, Turkey Red Wheat Berries,
freshly ground flours, farina and millet, with plans
for many more grains in the future. Free delivery
with minimum purchase to most of the Denver
and Colorado Springs areas. Low cost shipping
available to all of Colorado and other states. We are
not certified organic but follow organic standards.

Visit our website to learn more about us and our
farm.

OTERO COUNTY

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, 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.

Mary’s Farm Market (3 3
Hwy. 50 & Rd. 24

Swink

(719) 469-0776
hanaganfarmscsa@outlook.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 OIld 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.

www.coloradofarmtoschool.org




Tuesday

Broomfield, 1700 W. 10th Ave.

4 p.m.-7p.m., June 11 - Sept. 24

Canon City, Veterans Park

8 a.m.-1p.m., June 4 - Sept. 24

Evergreen, 1093 Swede Guich Rd.

10 a.m. - 2 p.m., June 4 - Aug. 27

Evergreen, 1240 Bergen Pkwy.

10 a.m. - 2 p.m., June 4 - Sept. 24
Ohio at Main

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

Glenwood Springs, 9th and Grand

4 p.m. - dusk, June 11 - Sept. 17

Loveland, 950 E. Eisenhower Blvd.

9a.m.-1p.m., June4-O0Oct. 8

Wheat Ridge, 7043 W. 38th Ave.

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

Wednesday

Boulder, 13th & Arapahoe

4p.m.-8p.m, May1l-Oct. 2

Carbondale, 4th & Main St.

10 a.m. - 3 p.m., June 12 - Sept. 25

Castle Pines

562 Castle Pines Pkwy.

9a.m.-1p.m., June5 - Sept. 25
215 S. Tejon

3 p.m.-7p.m., June 12 - Oct. 9
7610 N. Union

9a.m. -3 p.m., May 22 - Oct. 9

Del Norte, 410 Grande Ave.

12 p.m. - 4 p.m., June 19 - Mid-Sept.

Denver, 1st & University

9a.m.-1p.m., June 12 - Sept. 25

Denver, 3401 Eudora St.

4 p.m.-7p.m., June 19 - Oct. 9

Denver, 4890 Argonne Way

5 p.m. - 8 p.m., June - Aug.

Fort Collins, 810 Harmony Rd.

10 a.m. - 2 p.m., Mid-June - Oct.

Grand Junction, 3073 F Rd.

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

Gunnison, Tomichi and Spruce

4 p.m. -6 p.m., July 3 -Aug. 28

Littleton, 7301 S. Santa Fe Dr.

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

June 12 - Sept. 25

Longmont

5th Ave. between Main and Coffman

5p.m. -8 p.m., June 19 - Sept. 11

Wheat Ridge, 7043 W. 38th Ave.

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

Thursday
Bayfield, 126 W. Mill St.
4:30 p.m. - 7 p.m., June 20 - Sept. 26

6885 Vista Del Pico Blvd.
3 p.m.-7p.m., June 6 - Sept. 12
Edgewater, 25th & Sheridan Blvd.
5p.m. -8 p.m., June 27 - Sept. 19
Erie, Briggs St., Moffatt and Wells
5p.m. -8 p.m., May 16 - Sept. 12
Estes Park, Bond Park
8 a.m.-1p.m., June 6 - Sept. 26
Florence, 3rd St. & Pikes Peak
7 a.m.-1p.m., June 6 - Sept. 26
Grand Junction, 437 Colorado Ave.
5:30 p.m. - 8:30 p.m., June 20 - Sept.
12 (except July 4)

306 S. Main St.
3 p.m.-6p.m., May 16 - Oct. 17
Lafayette, 400 E. Simpson St.
4 p.m. - 8 p.m., June 6 - Sept. 26
Lakewood, Denver Federal Center
11 a.m. - 1 p.m., June 13 - Aug. 29 (no
market July 4)
Littleton, 5663 S. Prince St.
9 p.m.-1p.m., June 6 - Sept. 26
Loveland, Foundry Plaza
4 p.m. -7 p.m., July 11 - Aug. 29

Colorado Farmers' Markets

Gunnison

Montrose

LaPlata | Archuleta

Kit Carson

Pueblo

Las Animas

[[Northeast

502 Manitou Ave.
3 p.m.-7p.m., June 20 - Oct. 3
Wheat Ridge, 7043 W. 38th Ave.
12 p.m. - 6 p.m., Year-round

Friday
Denver, Stanley Market Place
9a.m. -2 p.m., May 31 - Aug. 30
Dillon, Lodgepole St.
9a.m.-2p.m., June 7 - Sept. 13
Dove Creek, 390 N. Main St.
4 p.m. -7 p.m., July 26 - Oct. 25
Elizabeth, 165 S. Main St.
5p.m.-9p.m., June 14 - Sept. 13
Frederick, 105 5th St., last Friday of
each month, 4 p.m. - 8 p.m., May - Oct.
Monte Vista, 1st Ave. & Jefferson
9am.-1pm.,July 12 - Sept. 13
Ridgway, Hartwell Park
10 a.m. - 3 p.m., May 24 - Oct. 11
Rifle, Heinze Park
4 p.m. - 8 p.m., June 21 - Sept. 6
Steamboat Springs, 141 9th St.
9a.m. -5 p.m., July 20 - Dec. 27
Wheat Ridge, 7043 W. 38th Ave.
12 p.m. - 6 p.m., Year-round
Memorial Park
8 a.m.-1p.m., June 14 - Sept. 27

Saturday

Aspen, E. Hopkins & S. Hunter St.

8:30 a.m. - 3 p.m., June 15 - Oct. 5

Aurora, Southlands Shopping Center

8 a.m.-1p.m., May 11 - Oct. 26

Berthoud, Fickel Park

9a.m.-1p.m., June 22 - Sept. 28
7275 Wildridge Rd.

8 a.m. - 2:30 p.m., June 8 (June 15

backup date)

Boulder, 13th & Arapahoe

8 a.m. - 2 p.m., April 6 - Nov. 23

Castle Rock, 2842 Front St.

8 a.m.-12 p.m., June 15 - Sept. 28

24th St. & W. Colorado Ave.
7 a.m. - 1:30 p.m., June 8 - Oct. 26

7350 Pine Creek Rd.
9a.m.-1p.m., June 15 - Oct. 12
Cortez, 109 W. Main St., 7:30 a.m. -
Sellout, June 1 - End of Oct.

[ Southeast [ ]Southwest
Area Area Area

[[INorthwest [ ]Denver
Area Metro Area

Denver, 1st & University
8a.m.-1p.m., May 4 - Oct. 26
Denver, 2500 S. Colorado Blvd.
9a.m.-1p.m., Junel-Oct. 19
Denver, Blake St. & Broadway
9a.m.-1p.m., June 15 - Oct. 12
Denver
Northfield Stapleton Shopping Center
8a.m.-1p.m., Junel-Aug. 31
Denver, Union Station
9a.m.-2p.m., May 11 - Oct. 26
Dove Creek, 390 N. Main St.
1p.m.-5p.m., July 27 - Oct. 26
Durango, 259 W. 9th St.
8 a.m.-12 p.m., May 11 - Oct. 26
9 a.m. - 12 p.m. (October)
Durango, 2500 Main Ave.
9a.m.-1p.m., Nov.23
Durango, 2500 Main Ave.
9a.m.-2p.m., Dec. 14
Fort Collins, 200 W. Oak St.
9a.m.-1p.m., May 18 - Oct. 26
Fort Collins, 802 W. Drake Rd.
10 a.m. - 1 p.m., April 20 - Oct. 5
Fruita, Civic Center Park
8:30 a.m. - 12:30 p.m., June - Sept.
25356 SH 69
10 a.m. - 12:30 p.m., May 18 - Oct. 12
Golden, 1010 10th St.
8a.m.-1p.m., Junel-Oct.5
Grand Junction, 3073 F Rd.
7:30 a.m. - 12 p.m., June - Oct.
Greeley, 902 7th Ave.
8 a.m.-12 p.m., May 18 - Oct. 26
Gunnison, Main & Virginia Sts.
9:30 a.m. - 1 p.m., June 15 - Oct. 5
Gunnison, 275 S. Spruce (indoors),
9:30 a.m. - 1 p.m., Oct. 12 - Oct. 26
Lakewood, Pierce & Colfax
8a.m.-1p.m., June 15 - Oct. 5
Lakewood, 9077 W. Alameda Ave.
10 a.m. - 2 p.m. or Sellout, June 15 -
Sept. 28
Littleton, 8501 W. Bowles Ave.
8 a.m. - 2 p.m. or Sellout
May 4 - Oct. 26
Longmont, 9595 Nelson Rd.
8 a.m. -1 p.m., April 6 - Nov. 23
Louisville, 824 Front St.
9a.m.-1p.m., May 18 - Oct. 12

Minturn, 100 Main St.
9am-2p.m,June 15 - Sept. 7
Montrose
E. Main St. and Uncompahgre Ave.
9am.-1p.m., May 4 - Oct. 26
Montrose, 514 S. 1st St.
10 a.m. - 1 p.m., Nov. - April (indoors)
Every other Saturday
66 Jefferson
8 am. -2 p.m., May 25 - Oct. 12
Pagosa Springs, 225 E. Pagosa St.
9am.-1p.m., June 15 - Sept. 28
Civic Center Park
8 a.m. - 12:30 p.m., June 8 - Sept. 14
Salida, Alpine Park
8am.-1p.m., Junel-Oct 19
Steamboat Springs, 7th and Yampa
9am.-2p.m, June 15 - Sept. 21
Thornton, 10698 Garfield St.
9am.-1p.m., June 15 - Sept. 7
Cimino Park, 8 a.m. - 12 p.m.,
June 8 - Oct. 12
Wheat Ridge, 7043 W. 38th Ave.
9 a.m. - 2 p.m., Year-round
Windsor, 100 N. 5th St.
9am.-1p.m., June 22 - Sept. 28

Sunday

Arvada, 57th & Olde Wadsworth

9 a.m. - 1:30 p.m., June 2 - Sept. 29
Basalt, 101 Midland Ave.

10 a.m. - 2 p.m., June 16 - Sept. 29
Breckenridge, 505 S. Main St.
9am.-2p.m., June 16 - Sept. 1
Buena Vista, 701 Front Loop

10 a.m. -2 p.m., June 2 - Oct. 6
Castle Rock, Festival Park
8a.m.-1p.m., June 2 - end of Sept.
(weather permitting)

11894 Grand Lawn Cir.

10 a.m. - 3 p.m., May 26 - Sept. 8

12 p.m. - 4 p.m., Sept. 15 - 22

Crested Butte, 1st & Elk Ave.

9am. -2 p.m., May 26 - Oct. 6

Denver, 1500 & 1400 blocks of S. Pearl

St., 9a.m. - 1p.m., May 19 - Nov. 17

Denver, 32nd and Lowell

9am.-1p.m., June 2 - Sept. 29

Denver, E. Colfax & Columbine St.

9am.-1p.m., June 2 - Oct. 27

Denver, E. 29th Ave. & Roslyn St.

8:30 a.m. - 12:30 p.m., June 16 - Oct.

13

Denver, 11th Ave. between Lincoln St.

& Broadway, 9 a.m. - 1 p.m., June - Oct.

Dove Creek, 390 N. Main St.

1p.m.-5p.m., July 28 - Oct. 27

Fort Collins, 810 Harmony Rd.

10 a.m. - 2 p.m., May - Mid-Nov.

Highlands Ranch, 9288 Dorchester

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

May 5 - Oct. 27

Loveland, 700 S. Railroad Ave.

9 a.m. - 1:30 p.m., June 23 - Sept. 29

Nederland, 200 East St.

10 a.m. - 2 p.m., May 20, June 10, July

8, Aug. 12, Sept. 9, Oct. 14

Palisade, 3rd & Main St.

9:30 a.m. - 1:30 p.m., June 9 - Sept. 22

Parker, E. Main Street

8a.m.-1p.m., May 12 - End of Oct.

Vail, E. Meadow Dr.

10 a.m. - 3:30 p.m., June 16 - Oct. 6
400 Main (Heritage Park)

10 a.m. - 2 p.m., June 2 - Sept.

Wellington, 3815 Harrison Ave.

2 p.m.-5p.m., June 16, July 7 & 21,

Aug. 4 & 18, Sept. 8 & 22, Oct. 6

Wheat Ridge, 7043 W. 38th Ave.

10 a.m. - 4 p.m., Year-round


https://www.google.com/maps/d/edit?mid=1FVi8w4wWQpTTPR5vrqjQcmkjtZ9KVcwe&ll=38.895114743666866%2C-106.70610729999999&z=7




Triple M Bar, Co.

1331 Highway 207
Manzanola

(719) 462-5255 (ranch)

(719) 469-2233 (Mary’s cell)
(719) 469-2234 (David's cell)
ranchhand@triplembar.com
www.triplembar.com
Facebook: Triple M Bar Ranch
Instagram: Maryranchhand

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-malil), 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
hanaganfarmscsa@outlook.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

101 Central Plaza

Pueblo

(719) 225-8363
rdwarner@bingoburger.com
www.bingoburger.com
www.facebook.com/bingoburger

American

Lunch and Dinner

Sunday - 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

Pueblo West

(719) 647-7754 (call first)
Nicole@HeritageAcresMarket.com
www.HeritageAcresMarket.com
www.facebook.com/HeritageAcresMarket

Farm is usually not open to the public, call to
arrange meeting.

Eggs, honey, Guinea Fowl and other various
poultry, quail, hatching eggs, baby chicks, bees,
bee hive hosting, poultry supplies, mealworms and
various classes.

USDA
Milberger Farms @ &
28570 E. Hwy. 50
Pueblo
(719) 948-3305
www.milbergerfarms.com
www.facebook.com/WherePuebloChileisKing/

Year-round
Daily

Agritourism, greenhouse, on-farm/ranch sales,
sell to schools, restaurants, wholesale: apples,
apricots, asparagus, beets, bell peppers, broccoli,
brussels sprouts, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, grapes, green
beans, honeydew, nectarines, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, juices, baked goods, cheese,
honey, jams/jellies, popcorn, handcrafted gifts,
toys, corn maze/pumpkin patch, hayrides, event
facilities. We accept SNAP.

Pueblo West Community & & &
Marketplace

61 E. Civic Center Dr.

(719) 561-3918

imanangellll@msn.com
www.facebook.com/pwmarketplace

June 8 - September 14

Saturday, 8 a.m. - 12:30 p.m.

Highway 50 west to McCulloch Blvd. Turn left and
go to Joe Martinez Blvd. Turn left and go to Civic
Center Dr. (behind the Pueblo West Library).



https://www.facebook.com/triplembar/

Apples, apricots, beets, bell peppers, brussels

sprouts, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, green

beans, herbs, onions, peaches, plums, potatoes,
pumpkins, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, honey, jams/
jellies, popcorn, handcrafted gifts, salsa, fruit and
nut snacks, burritos, tamales, BBQ sauces, beef,
lamb, pork.

TELLER COUNTY

Woodland Park Farmers’ Market &2 @
(719) 689-3133

info@wpfarmersmarket.com
www.wpfarmersmarket.com
www.facebook.com/wpfarmersmarket/

June 14 - September 27

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

Memorial Park, Center St. & Henrietta Ave., 2
blocks north of Hwy. 24 at city center. If heading
west on Hwy 24, right onto West St., then right onto
South Ave. Parking across from City Hall.

Apples, apricots, asparagus, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, grapes, green beans,
herbs, leeks, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, strawberries,
sweet corn, tomatoes, turnips, watermelon,
zucchini, cider, juices, Kombucha, lemonade,
coffee, tea, baked goods, cheese, eggs, honey,
jams/jellies, pickles, popcorn, beef, jerky, pork,
sausage, handcrafted gifts. Live music & occasional
demos. Award-winning market in operation since
1990. 100 vendor spaces in City Park and street.
Ideal for walking and full accessibility. Lots of
parking in surrounding area. Several special
programs, including interns, under 18, seniors,
community. Non-profit operation, run by volunteers.
Adjoins independent craft fair. See web map for full
vendor/product list. We accept SNAP.

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.

Co, O'E\C’
LORADOFARMERS

The Colorado Farmers Market Association provides promotion,
resources, education and networking to support vibrant
farmers markets, farm stands and CSAs throughout Colorado.

For more info about becoming a member, e-mail
cofarmersmarketassociation@gmail.com



http://www.coloradofarmers.org

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 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 some of these plants may also custom Kill
animals (see the explanation below) outside of USDA inspection, so make sure
that the plant operator knows that you wish to sell the processed meat and
make sure that your animal is 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: Custom Exempt facilities process animals that
will be consumed by the animal owner, family and non-paying guests. Meat
processed by Custom Exempt facilities cannot be sold and must be labeled
NOT FOR SALE. You may also sell your live animal(s) and then arrange to
have a Custom Exempt facility process the animal for the new owner. If you
have an animal processed in this manner, you must provide the facility with
a Bill Of Sale or other change to ownership paperwork when the animal is
delivered to the processor. This type of plant must be licensed by the Colorado
Department of Agriculture and must operate in a sanitary manner. Custom
Exempt processors are inspected by the Colorado Department of Agriculture
on a regular basis. For more information regarding custom exempt plants,
contact the Colorado Department of Agriculture’s Meat Inspection Program at
(303) 869-9098.

Colorado Department of Agriculture Poultry Exemption: Producers
(farmers) who raise and self-process less than 20,000 of their own poultry
(chickens, turkeys, ducks, etc.) can now sell their processed poultry
to wholesale, retail, grocery stores, restaurants or other food handling
establishments, after obtaining a Colorado Department of Agriculture Custom
Exempt Meat Processor license. Poultry processed under this exemption must
be raised and processed by the licensed producer/processor. The producer
/processor can only process poultry that they have raised, they CANNOT
process another producer’s poultry. Poultry processed under this exemption
cannot be sold outside of the state of Colorado. Poultry processed under this
exemption may be sold whole, or cut into parts. Poultry processed under this
exemption must be processed in a clean and sanitary manner using clean and
sanitary practices. Producers who raise and process their poultry under this
exemption must also comply with certain recordkeeping and labeling rules. For
more information regarding poultry processing please contact the Colorado
Department of Agriculture’s Meat Program at (303) 869-9098.

Marketing Your Livestock as Processed Meat |




What is Organic Certification?

Organic producers use cultural, biological and mechanical practices that support the
cycling of on-farm resources, promote ecological balance and conserve biodiversity.
Organic farmers maintain or enhance soil and water quality, while also conserving
wetlands, woodlands and wildlife. Synthetic fertilizers, sewage sludge, irradiation and
genetic engineering may not be used by organic operations. Food and other agricul-
tural products that have been produced following the USDA organic regulations carry
the Organic label and may also display the USDA organic seal.

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 with the Organic
label must be produced.

Who has to be Certified?

Most farms and businesses that grow, handle, or process organic products must be
certified except for those that are exempt or excluded from certification under the Na-
tional Organic Program Rules (205.101).

What does the Colorado Department of Agriculture’s Organic Program Certify?
The Colorado Department of Agriculture (CDA) is a USDA-accredited certification
agency that verifies that the requirements of organic production and handling practices
meet the National Organic Program’s rules and standards for crops, wild crops, han-
dling, and livestock operations. We certify a variety of agricultural products from alfalfa
and apples to zucchinis and zinnias. For CDA certified organic operations look for the
statement: Certified Organic by the Colorado Department of Agriculture.

Who do | contact to find out more about organic certification?

Colorado Department of Agriculture

Division of Plant Industry

305 Interlocken Parkway

Broomfield, CO 80021
303-869-9050
Email: cda.organic@state.co.us

www.colorado.gov/agplants/organic

 What is Organic Certification?



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 products.

Preserve Our Heritage
The beauty of farms and ranches enriches the Colorado
landscape and supports the state’s western heritage.

Invest in the Future
Buying local preserves the strength and character of
communities 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.

8 Great Reasons to Buy Local |




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 Aand 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.

' Tips for Picking Colorado Produce
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A glimpse at the state’s leading ag products

based on cash receipts

CATTLE & CALVES

Colorado is home to 13,970 farms
that raise cattle and calves, along
with 244 feedlots. In total, the state
lays claim to more than 2.8 million
cattle and calves

$3.4B

CASH RECEIPTS

The average

American
eats approximately
65 pounds of beef
each year.

HAY

The state’s growers harvested more
than 1.4 million acres of hay in 2017,

including 720,000 acres of alfalfa hay,

up 428,000 tons from 2016.

$364.9M

CASH RECEIPTS

WHEAT

Wheat is produced in all regions of Colorado and

is grown in more than 40 of the state’s 64 counties.
Hard winter wheat (red and white) is the dominant
class of wheat produced in Colorado, accounting
for more than 95 percent of the total

$320.4M

CASH RECEIPTS

WHAT ARE CASH RECEIPTS?

Defined by the U.S. Department of Agriculture’s Economic Research Service,
cash receipts refer to the total amount of crops or livestock sold in a calendar year.




SORGHUM

Colorado was one of the top five sorghum-producing states
in 2017, with farmers harvesting 410,000 acres of the crop.
Eastern Colorado lays claim to most of the state’s sorghum
production thanks to its hot, dry climate.

$55.5M

CASH RECEIPTS

FIELD CORN
POTATOES In 2017, Colorado farmers

Colorado’s San Luis Valley is the second-largest fresh planted nearly 1.5 million acres
potato-growing region in the U.S., and according to the of corn. Field corn is typically
Colorado Potato Administrative Committee, more than used for livestock feed and

150 potato-growing families live in the area. ethanol production.

CASH RECEIPTS CASH RECEIPTS

FIND MORE
ONLINE

Learn more about
crops and commodities
produced in the state
at COagriculture.com.

CHICKEN EGGS

Colorado egg farmers produce more than a billion eggs every year.
Eggs from Colorado are distributed within the state and to others

including Utah, Arizona, New Mexico,
76 2 M South Dakota, Nebraska, Washington,
' Oregon, Wyoming, Nevada and

CASH RECEIPTS California.

HOGS

Colorado farmers raised 750,000
hogs in 2017 on just over 1,000
farms across the state. The National
Pork Board reports that Yuma

is Colorado’s top hog-producing
county, ranking No. 26 in the U.S.

$166.1M

CASH RECEIPTS

Pork is the
most widely
eaten animal protein.
It represents about
42 percent of all
animal protein
eaten in the
world.

SUGAR BEETS

In 2017, Colorado farmers harvested
29,000 acres of sugar beets. Since the
1920s, Weld County has been the state
leader in sugar beet production and sugar
beet acreage.

$32.6M

CASH RECEIPTS







ARCHULETA COUNTY

GrassRoots Meats

945 County Road 973

Ignacio

(970) 582-0166
grassrootsmeats.colo@gmail.com
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, Berkshire pork, and free-range organic
chicken, all 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
www.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.

Pagosa’s Hometown Bakery and Meeting Place.
Great scratch bakery goodies; croissants, cinnamon
rolls, scones, muffins, pies, tarts. Daily selection of
artisan breads. Breakfast burritos, famous green
chile, breakfast sandwiches and quiche. Coffee,
espresso drinks, chai, mate. House made soups,
and sandwiches on our own breads and rolls. Take
‘N Bake Chicken Pot Pies, and fruit pies. Check out
our daily specials on our website.

Pagosa Farmers Market 4
225 E. Pagosa St.

Pagosa Springs

(970) 264-5232
paulineb@centurytel.net
WWW.S0Spagosa.org

June 15 - September 21
Saturday, 9 a.m. - 1 p.m.
East end of Pagosa Springs.

Apples, beets, bell peppers, broccoli, cabbage,
cantaloupe, carrots, cauliflower, cucumbers, garlic,
green beans, onions, peaches, potatoes, radishes,
squash, tomatoes, zucchini, baked goods, cheese,
eggs, honey, beef, pork. All kinds of good things and
things good for you are available. Vegetables and
fruit, home grown or at least nearby, no shipping
from CA, MX or anywhere else, means better taste
and better nutrition, locally raised or produced
meats, breads, herbal products, skin care products,
crafts and animal fiber products, all this direct from
producers to you! We also accept SNAP/EBT
cards and can handle debit cards. And finally the
ambiance, food, music, tables, shade and great
community. See you there sometime between 9
a.m. - 1 p.m., but for best selection, arrive early.

CHAFFEE COUNTY

Foodshed Alliance & ®

Buena Vista Farmers’ Market

701 Front Loop

(719) 398-0308
info@FoodshedAlliance.com
www.FoodshedAlliance.com
www.facebook.com/FreshFoodshedAlliance

June 2 - October 6

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

Buena Vista's Farmers’ Market is located in South
Main Town Square, a community gathering place
that sits on the edge of the Arkansas River just
a few blocks east of Historic Main St. With Mt.
Princeton’s commanding profile to the west and the
Buffalo Peaks to the east, you cannot help but feel
tucked within nature’s embrace.

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,



https://www.facebook.com/FoodshedAllianceCO/

strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, juices, baked goods,
cheese, eggs, honey, jams, jellies, pickles, popcorn,
handcrafted gifts, beef, buffalo, lamb, pork, poultry,
sausage, jerky. We accept SNAP.

Foodshed Alliance & ®

Salida Farmers’ Market

Alpine Park

(719) 398-0308
info@FoodshedAlliance.com
www.FoodshedAlliance.com
www.facebook.com/FreshFoodshedAlliance

June 1 - October 19

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

Salida’s Farmers’ Market takes place at Alpine
Park, a centrally located 2-acre park adjacent to
Salida’s vibrant downtown. Filled with grass and
trees, Alpine Park provides an easy and ideal
retreat from the eccentric and exciting happenings
of downtown. This community-focused event invites
you to fill your basket with fresh local food, allow
your kids to play on the playground, and spread out
a blanket while live music fills the air.

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, wine, baked
goods, cheese, eggs, honey, jams, jellies, pickles,
popcorn, handcrafted gifts, beef, buffalo, lamb,
pork, sausage, jerky We accept SNAP.

Hutchinson Homestead & @

Learning Center, operated by Guidestone
Colorado

8913 W. Highway 50

Salida

(719) 239-0955 (call first)
info@hutchinsonhomestead.org
andrea@guidestonecolorado.org
www.HutchinsonHomestead.org
www.GuidestoneColorado.org
www.facebook.com/hutchinsonhomesteadranch/

Year-round, changes seasonally, call or check
website for current hours

Tours available

May - September

Saturday or by appointment

October - April, by appointment

The Hutchinson Homestead and Learning Center is
located along the Collegiate Peaks Scenic Byway
on Hwy. 50, 1 mile west of Salida and 2 miles east
of Poncha Springs.

Agritourism,  Centennial farm/ranch, Historic

Homestead:

corn maze/pumpkin patch, tours,

family and youth programs, events. Handcrafted
gifts, books, cards, crafts, old-fashioned toys.
Operated by Guidestone Colorado, the Hutchinson
Homestead & Learning Center is a 150 year old
historic homestead where the history of the land
comes to life through education programs, tours and
community events. Dynamic, historical and cultural
interpretation and agriculture education services
current and future generations and bridges the past
to the future of agriculture in our community.

Jefferson Farm Products

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. Now offering farm fresh rabbit, USDA
inspected. Rabbit is the new super-food: higher in
protein, lower in cholesterol than any other meat,
and the most environmentally friendly protein
available. Just ask us!

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)
Wednesday - Saturday,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
2 p.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



https://www.facebook.com/FoodshedAllianceCO/
https://www.facebook.com/JeffersonFarmsAlpacas

Year-round, at the farm, call first
Monday - Friday, 9 a.m. - 5 p.m.

Rocky Mountain High Wild Flower Honeys, Valley
bee pollens, raw bees wax, honey stix & candy,
bees wax lotion bars & chapstix, 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, cut flowers.

DELTA COUNTY

USDA
Abundant Life Organic Farms
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.

Alfred Eames Cellars T
11931 4050 Rd.

Paonia

(970) 527-3269 (call first)
alfredeamescellars@gmail.com
www.alfredeamescellars.com

Special events and by appointment
Tours available by appointment

Winery: Pinot Noir, Pinot Gris, Red Blends,
Tempranillo.

Austin Farms @
14741 Canyon Rd.
Paonia

(970) 260-4298 (call first)

May until sold out
Monday - Saturday, 7 a.m. - sundown
Tours available by appointment

Centennial farm/ranch, CSA farm, on-farm/ranch
sales, sell to schools. Austin Farms is a unique farm
designed with diverse agriculture in mind. Glenn is
a pioneer in the world of soil health, natural fertilizers
and pure foods. He has been farming since he was
a little boy in Tennessee in the 1940s. At 5400’
elevation we manage to grow many varieties of
apples and peaches, plums, prunes, table grapes,
berries, nectarines, pears, sweet cherries, and
melons. In addition, we grow vegetables of all kinds,
tomatoes, corn, potatoes, onions, dill, cucumbers,
summer squash, winter squash, garlic, eggplant,
many varieties of peppers, cabbage, leeks, peas,
green beans, etc. In addition, our honey is available
in many stores and restaurants across Colorado.
Our local customers love our fresh eggs, poultry
meat and grass-fed beef by the half or quarter. We
make our produce available in much of the state
of Colorado, delivering to the Front Range once
a week during harvest season. We also have a
growing and thriving CSA program that supplies
fresh fruit and vegetables to our customers. Our
goal is to pick one day and have have it on your
door step the next.

Azura Cellars & Gallery T
16764 Farmers Mine Rd.
Paonia

(970) 390-4251
azurapaonia@aol.com
www.azuracellars.com

May 1 - End of October
Daily, 11 a.m. - 6 p.m.
Approximately 1 mile east of Paonia. Follow signs.

Yacht Club Red Blend, Merlot, Malbec, Merlot
chocolate sauce, event facilities and tasting room.
Model yacht sailing at the Azura Yacht Club on
Sunday mornings at 11 a.m. Everyone is welcome.

USDA
Berg Harvest Mercantile
73 Samuel Wade Rd.
Paonia

(970) 527-6372
bergharvestlic@gmail.com
www.bergharvest.com

Year-round

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.




The store is open all year! Roadside store and
seasonal organic fruit. Certified organic cherries,
peaches, apples, pears. Freshly made fudge, great
menu items including pizza, burgers and fries, ice
cream, coffee, smoothies and gift items.

T

Big B’s Delicious
Orchards

39126 Hwy. 133
Hotchkiss, CO 81419
(970) 527-1110
info@bigbs.com
www.bigbhs.com

May - November
Daily, 10 a.m. - 7 p.m.

Big B’s Fabulous Juices and Hard Cider tasting
room. Local West Elks AVA wine tasting. Certified
organic orchard featuring u-pick cherries, apricots,
peaches, nectarines, pears, apples, and more!
Chemical-free u-pick garden. Full cafe, store with
local products and produce, camping, live music,
weekend BBQ’s. Updated calendar of events at

www.bigbs.com.
\

Borden Farms, LLC @
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
website 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

Year-round
Daily, 8a.m. - 5 p.m.
Please call for tours

On-farm/ranch sales: pork. At Colorado Pastured
Pork, happy and healthy pigs thrive on lush,
riverside pastures. These heritage pigs root, roam
and play among the nutrient-rich cottonwood forest.
Our stewardship ensures the welfare and vitality
of the animals and the land. We look forward to
sharing this exceptional pork with you. Order online
or call us today.

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.

USDA
Ela Family Farms/

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 website for more information or
to order gift packs of any our products online.

USDA
First Fruits Organic Farms

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.

Gray Acres

12273 Crawford Rd.

Paonia

(970) 778-9512 (call first)
grayacresfarm@gmail.com
www.grayacresfarm.com
www.facebook.com/grayacresfarm

April - November

Monday - Saturday, 8 a.m. - 7 p.m.
Call for tours.

3 miles south of the town of Paonia.

On-farm/ranch sales: fruit jams, grass-fed beef,
pastured chicken (fresh and frozen, whole, half,
quarter), pasture raised turkeys (frozen) available
October - November. State-inspected.

Hulteen Orchards Inc. &
22274 Antelope Hill Rd.

Austin

(970) 835-3111
www.bingcherry.com

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

On-farm/ranch sales, u-pick: cherries, nectarines,
peaches.

Leroux Creek Inn & Vineyards T
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 @ g

Farms & Market

Black Bridge Winery & Tasting Room
15836 Black Bridge Rd.

Paonia

(970) 527-6838 (office)

(970) 527-3201 (fax)
leeb@orchardvalleyfarms.com
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 oails,
jams, 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 hayrides. For farm events, please check the
website. We accept all major credit cards and we
guarantee our products.

Princess Beef

32282 J Rd.

Hotchkiss

(970) 872-2144 (call first)
princessheef@gmail.com
www.princessbheef.com

Order early for fall delivery.
USDA ground beef available year-round.

(Princess Beef continued on page 65.)
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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.

Quiet Farm @

1145 NW Bluebird Ave.
Cedaredge

(970) 208-5764 (call first)
elizabeth@findingquietfarm.com
www.findingquietfarm.com

By appointment only
See class calendar at findingquietfarm.com
Tours available by appointment

Agritourism, on-farm/ranch sales: eggs, honey,
jamsfjellies, pickles. Quiet Farm is tucked under
the gorgeous Grand Mesa and offers farm-to-
kitchen cooking classes taught on-site by a Le
Cordon Bleu Paris-trained professional chef.
Class topics include menu planning and healthy
cooking, knife skills, nutrition, plant-based eating,
canning and preserving, beekeeping, allergen-
friendly cooking, high-altitude baking, seed saving,
fermentation, backyard chickens and much more.
The ingredients used in the kitchen showcase the
agricultural bounty of Delta County, proudly home
to the highest number of organic farms in Colorado.
Classes begin with a guided farm tour and conclude
with a family meal, all classes include a detailed
recipe handout and generous tasting samples.
Classes are conducted in a certified commercial
kitchen and local farm products are available for
sale. Quiet Farm is only open by appointment to
pre-registered guests, learn more and view class
schedule at findingquietfarm.com.

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, jamsl/jellies, syrups,
salsa, tea and more. Custom gift baskets/packs,
shipping and delivery available.

Stone Cottage Cellars @ T
41716 Reds Rd.
Paonia

(970) 527-3444
Karen@stonecottagecellars.com
www.StoneCottageCellars.com
www.facebook.com/StoneCottageCellars

Website year-round

Tasting room May - November, call for hours

May 25 - November 3

Daily, 11 a.m. - 6 p.m.

Tours are always available

Take Hwy. 133 to Garvin Mesa Rd. and turn north
1 mile to the top of the Mesa, turn left on Reds Rd.,
left into driveway.

Agritourism, on-farm/ranch sales, winery: Pinot
Gris, Dry Gewurztraminer, Chardonnay, Rose of
Pinot Noir, Pinot Noir, Syrah, Merlot, Alpine Dessert
Wine. We grow grapes using organic methods but
are not certified. Over the years, Stone Cottage
Cellars has built our winery literally from the ground
up. Building stone by stone from the winery, to the
tasting room, to the cellar and vacation rental. Bed
& breakfast, farm/ranch vacations.

Wag’s World Orchards

Fine Fruit Growers

20553 Nowhere Rd.

Eckert, CO 81418

(970) 778-5327 or (888) 604-4673
info@wagsworldinc.com
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 jams and apple
butter and we sell fresh pressed juice and cider 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 and in our
second year of organic transition.

Zephyros Farm and Garden "

1466 3725 Rd.

Paonia

(970) 270-2510 (call first)
www.zephyrosfarmandgarden.com

By appointment only.
See website for directions.




140 different cut flowers. On-farm weddings,
flower CSA, wedding and event flowers. Certified
organic. Vegetables, including tomatoes,
peppers, eggplants, melons, kale, fava beans and
cucumbers.

DOLORES COUNTY

Dove Creek Farmers Market/ & &
Dolores County Farmers Market/Dove
Creek Community Gardens

390 N. Main St.

Dove Creek

(970) 677-2214 or (970) 769-0006
market@dccareandshare.org
www.dovecreekfood.org
www.facebook.com/DoloresCountyFarmersMarket

July 26 - October 27

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

Saturday and Sunday, 1 p.m. - 5 p.m.

From Utah, travel south on Hwy. 491 to Dove
Creek. Turn left on Main St., market will be on the
right. From Cortez, CO, travel north on Hwy. 491 to
Dove Creek, turn right onto Main St., market will be
on the right.

Community gardens, farmers’ market: 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, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, eggs, honey,
jamsfjellies, popcorn, handcrafted gifts, gemstones.
Our new market location is easy to find, and is now
also one of our Dove Creek Community Gardens
locations. Stop by and see what our community
members are offering from their own gardens,
kitchens, and craft rooms. There is something for
everyone!

FREMONT COUNTY

Cafion City Farmers Market =
Veterans Park

(512) 417-5869
sara.ccfm.mgr@gmail.com
www.canoncityfarmersmarket.com
www.facebook.com/CCFarmMkt

June 4 - September 24

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

Southwest corner of Royal Gorge Blvd. (Rte. 50)
and S. 3rd St. Across S. 3rd St. from Royal Gorge
Scenic Railroad Depot.

Apples, asparagus, bell peppers, broccoli,
cantaloupe, carrots, cauliflower, cherries, chile
peppers, cucumbers, eggplant, green beans,
honeydew, nectarines, onions, peaches, plums,
potatoes, radishes, squash, strawberries, sweet
corn, tomatoes, watermelon, zucchini, cider, baked
goods, eggs, honey, jams/jellies, handcrafted gifts,
pony rides, live music, story telling, health and
beauty products, beef, buffalo, pork, sausage, trout,
venison, tamales. Local services and businesses
including realty, home improvement, nursing and
home health care, public library and food pantry
reps. Easy access to the Royal Gorge Scenic
Railroad. Take a beautiful, scenic train ride, then
shop for souvenirs! We accept SNAP.

Colon Orchards @
3175 Grandview Ave.
Carfion 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 & @
3rd St. and Pikes Peak

(719) 784-6489
www.facebook.com/MarketinFlorence

June 6 - September 26
Thursday, 7 a.m. - 1 p.m.

Apples, apricots, beets, bell peppers, cabbage,
cantaloupe, carrots, cauliflower, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, okra, onions,
peaches, pinto beans, plums, potatoes, pumpkins,
radishes, rhubarb, squash, strawberries, sweet
corn, tomatoes, watermelon, zucchini, baked

goods, eggs, honey, jamsljellies, pickles, popcorn,
handcrafted gifts. We are a home grown and hand




made market. We have a nice selection of hand
made items.

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.
See website for directions.

Agritourism, u-pick:  apples, blackberries,
raspberries and pumpkins. Free hayrides 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.

Jenkins Farms ‘&

448 K St.

Penrose

(719) 240-2737
applevalleyorchard@yahoo.com
www.penroseapples.com

Facebook: Jenkins Farms Apple Valley Orchard]

September 1 - October 31
Friday - Monday, 10 a.m. - 4:30 p.m.

Agritourism, u-pick, cider mill: apples, raspberries,
cider.

Oswald Cattle Company
2241 County Rd. 1 A
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
Cafion 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 lItaly, Portugal
and France. Annual Harvest Festival is September
28 - 29 in 2019. Order online or by phone.

GUNNISON COUNTY

Crested Butte Farmers’ Market & @
(970) 901-4181

info@chfarmersmarket.org
www.cbfarmersmarket.org
www.facebook.com/crestedbuttefarmersmarket/

May 26 - October 6

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

Located on the 100 block of Elk Ave., between 1st
and 2nd Streets.

Apples, apricots, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles - roasted,
cucumbers, garlic, green beans, herbs, honeydew,
leeks, lettuce, nectarines, onions, peaches, pears,
peas, potatoes, pumpkins, radishes, spinach,

squash, tomatoes, turnips, watermelon, zucchini,
cider, juices, wine, baked goods, cheese, eggs,
honey, jams, jellies, pickles, handcrafted gifts,
jewelry, photography, crafts, artwork, massage,
face painting, beef, lamb, pork, poultry, jerky,
salmon. We accept SNAP.



https://www.facebook.com/Jenkins-Farms-Apple-Valley-Orchard-144841218865336/

Gunnison Farmers’ Market @
(970) 209-3122
manager@gunnisonfarmersmarket.com
www.gunnisonfarmersmarket.com

June 15 - October 5

Saturday, 9:30 a.m. - 1 p.m.
Intersection of Main & Virginia Streets
Saturday market moves indoors
October 12 - October 26

275 S. Spruce St.

July 3 - August 28

Wednesday, 4 p.m. - 6 p.m.

Corner of Tomichi and Spruce

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

Bayfield Downtown Farmers Market@ &
126 W. Mill St.

(970) 769-6873

jackie.morlan@gmail.com
www.bayfielddowntownfarmersmarket.org

June 20 - September 26
Thursday, 4:30 p.m. - 7 p.m.
On the corner of Bayfield Parkway and Mill St.

The Bayfield Downtown Farmers Market is starting
its 3rd season June 20th at the second Bayfield
Block Party then returns to the Joe Stephenson Park
each Thursday 4:30 p.m. - 7 p.m. with local food,
baked goods, lotions, music and more! For more
information visit: bayfielddowntownfarmersmarket.
org or call (970) 769-6873. We accept SNAP.

Durango Farmers Market o®
259 W. 9th St.

(970) 749-1653
dfmmanager@durangofarmersmarket.com
www.durangofarmersmarket.com

May 11 - October 26

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, jamsl/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!

Thanksgiving Market
2500 Main Ave.

November 23
Saturday, 9 a.m. - 1 p.m.
La Plata County Fairgrounds Breezeway

Featuring locally grown fresh veggies, meats,
cheeses, and more for your Thanksgiving meal!
Plus, get a jump on your holiday shopping with
unique and useful items from our quality local
artisans.

Holiday Market
2500 Main Ave.

December 14
Saturday, 9 a.m. - 2 p.m.
La Plata County Fairgrounds Exhibit Hall

Meet our regular and new local artisans bringing
an assortment of quality handmade holiday gift
items. Plus, pick up the last of the season’s fresh
vegetables, meats, cheeses, and more from our
favorite local farmers!

James Ranch & & .
33846 Hwy. 550

Durango

(970) 385-6858 (call first)
info@jamesranch.net
www.jamesranch.net
www.facebook.com/thejamesranch

Year-round
Call for seasonal dates, days and times
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Tours available

June - August, please call

10 miles north of Durango on Hwy. 550, just north of
Honeyville, on east side of Hwy.

Agritourism, on-farm/ranch sales, roadside market:
apples, asparagus, beets, bell peppers, broccoli,
cabbage, carrots, cauliflower, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, honeydew, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb, spinach,
squash, tomatoes, zucchini, cider, juices, local
wine and crafted beer, baked goods, cheese, eggs,
honey, jamsljellies, pickles, handcrafted gifts, all
regional artisinal products, beef, jerky, lamb, pork,
sausage, wild caught Alaskan salmon, corn maze/
pumpkin patch, event facilities, outdoor music
events. The James Ranch is a multi-generational,
operational farm and ranch focused on chemical
free land and animal practices: grass finished and
fed dairy and beef, pastured pork and laying hens,
as well as flowers, veggies and fruits. Our on-site
Grill serves the food grown right on the ranch as
well as supporting many local farmers, TABLE on
the FARM. We would describe our restaurant as
fast casual. We have just built a new restaurant and
market, allowing us to offer year-round service and
events, as well as having one of the best outdoor
dining areas which looks out over the grazing cattle
in the green pastures. We have been voted best
burger three years in a row. Call for current days
and hours open (970) 385-6858 (market), (970)
767-1023 (Grill). We accept SNAP.

MONTEZUMA COUNTY

Arriola Sunshine Farm @
17702 RD 23

Dolores

(970) 882-4222 (call first)
sunshine@gobrainstorm.net
www.arriolasunshinefarm.com
www.facebook.com/
churrosheeparriolasunshinefarm

Please call for dates, days and times

On-farm/ranch sales, livestock producer: lamb,
handcrafted gifts, Navajo-Churro breeding stock,
wool products, sheepskin pelts. We raise a 100%
registered flock of Navajo-Churro sheep and offer
breeding stock, wool products, pelts and butcher
lambs.

Brown’s Country Store ®
42448 Hwy. 160

Mancos

(970) 250-9869 or (970) 250-1865
brownscountrystorel@gmail.com
www.brownscountrystore.com

www.facebook.com/Browns-Country-
Store-1134264126632439/

April 1 - November 30

Tuesday - Saturday, 11 a.m. - 5 p.m.

December 1 - March 31

Wednesday - Friday, 11 a.m. - 5 p.m.

or 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, granola, 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. Take and bake fruit
pies and pot pies, cooked, frozen, ready to heat and
eat, soups, stews and chili. Flower and vegetable
starts available in spring. Handmade garden items,
almond toffee by the pound. Holiday and special
occasion gift baskets. Lamb, bison, elk and farm
raised chicken. (fresh and frozen, whole, half, retail
packages), USDA-inspected.

Cortez Farmers’ Market & @
109 W. Main

(970) 565-3123
Tom.Hooten@colostate.edu

June 1 - 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,
asparagus, beets, bell peppers, broccoli, brussels
sprouts, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, herbs,
honeydew, lettuce, okra, onions, peaches, pears,
dry land beans (many varieties), plums, potatoes,
pumpkins, radishes, raspberries, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, pak choy, salad greens,
cherry tomatoes, kale, chard, eggs, honey, baked
goods, handcrafted gifts, jamsl/jellies, bagels,
burritos, breads, hand pies, coffee, candy, pasta,
sprouts, peppers, floral arrangements, massage
therapy, dog treats, freeze dried fruits herbs, potted
plants, cheese and milk shares. Beef, buffalo,
lamb, pork, sausage (frozen, retail packages), no
hormones or additives. Live music, storytime for
children and community booth. Market accepts
SNAP.




La Plata Livestock Co. ‘&>
41279 Hwy. 184

Mancos

(970) 739-6696 (call first)
www.laplatalivestockco.com

Year-round

Monday - Friday, 8 a.m. - 5 p.m., by appointment
Tours available

June 19 - October 19, by appointment

On-farm/ranch sales: beef, event facilities, horse
boarding. Happy, healthy, holistic grass-fed “craft”
beef!

MONTROSE COUNTY

Dayspring Eggs Inc.
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. We are now feeding
our hens total NON-GMO feed.

DELYAKS @

14679 5879 Rd.

Montrose

(970) 249-1734 (call first)
info@yakmeat.us

www.yakmeat.us and www.yaksale.com
Facebook: DELYAKS

Year-round

Daily by appointment only

Tours available by appointment

From W. Main St., west to Spring Creek Rd.,
straight to 5875 Road, right (north), 3rd house on
the left.

Agritourism, on-farm/ranch sales, retail, wholesale
to restaurants: yaks, yak skulls, tails, wool, ground,
burger, roasts, steaks, filets, trim, tongue, heart,
liver, bones. Yak meat is the sweetest tasting
meat, delicately flavored, never gamey, juicy, and
the healthiest meat on the planet, bar none, high
in omega 3's and CLA'’s, very lean. Yaks are very
easy on the environment. “Once you go Yak, you
don’'t go back!” Kosher, but not “blessed”; organic
practices, but not certified. Yak pasture tours.

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

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.

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 & @

E. Main St. & Uncompahgre Ave.
mfmmanager@valleyfoodpartnership.org
www.montrosefarmersmarket.weebly.com/
www.facebook.com/MontroseFarmersMarket

May 4 - October 26
Saturday, 9 a.m. - 1 p.m.
Winter market
November - April

Every other Saturday

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, nectarines,
okra, onions, peaches, pears, pinto beans,
plums, potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
cider, baked goods, cheese, eggs, honey, jams/
jellies, pickles, popcorn, handcrafted gifts, clothing,
kitchen goods, beef, jerky, pork, poultry, sausage.
We’'re the oldest farmers market on the Western
Slope and we would love for you to visit. RV parking
is available nearby as is electric vehicle charging.
We accept SNAP.

Rocking W Cheese
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 and Kitchen Store
514 S. 1st St.

Montrose

(970) 417-4744 (store)

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: local, seasonal,
fresh produce and many other local foods such
as eggs, cheese, meat, honey, jams, etc. Baked
goods every Saturday! Shop our store! Like us on
Facebook!

OURAY COUNTY

Ridgway Farmers’ Market @& @
(970) 316-1389
www.ridgwayfarmersmarket.com

May 24 - October 11

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 and goat cheese.

PARK COUNTY

Bayou Salado Trading Post
12561 Hwy. 24

Hartsel

(719) 836-2458
lark@rockymountaingiftsandrocks.com
www.rockymountaingiftsandrocks.com

May - October

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

November - April

Monday - Thursday, 9 a.m. - 5 p.m.

Grass-fed beef (frozen, quarter, retail packages),
lamb by the pound, farm fresh eggs. USDA-
inspected. Rhubarb.

Continental Divide Winery T

331 Hwy. 285, Unit D

Fairplay

(970) 771-3443

jeffrey@breckwinery.com
www.breckwinery.com
www.facebook.com/ContinentalDivideWinery/

Year-round, except Christmas

Summer, daily

Winter, Fall and Spring, Wednesday - Sunday
Monday - Saturday, 12 p.m. - 7 p.m.

Sunday, 12 p.m. - 5 p.m.

Tours available anytime by request.

Winery: Cabernet Sauvignon, Merlot, Petit Verdot,
Chardonnay, Riesling, Gewurztraminer, Syrah and
more. Tasting room available.

RIO GRANDE COUNTY

Del Norte Artisan and Farmers @ —
Market

410 Grande Ave.

(719) 873-5466

mkmillermink@aol.com

Facebook: Del Norte Artisan and Farmers Market

June 19 - Mid-September
Wednesday, 12 p.m. - 4 p.m.




Highway 160 (Main St. in town) at Boogies
Restaurant front parking lot.

Most fruits and vegetables, baked goods, cheese,
eggs, honey, jams/jellies, popcorn, handcrafted
gifts, buffalo.

USDA
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 organic,
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.

Grande Natural Meats - EIKUSA.com @
19612 West U.S. Hwy. 160

Del Norte

(719) 657-0942

grandemeats@gmail.com

www.elkusa.com

Year-round (except holidays)

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

5 miles west of Del Norte, right off US Hwy. 160. 12
miles east of South Fork, look for signs on south
side of Hwy.

Agritourism, on-farm/ranch sales, roadside market:
cheese, honey, jams/jellies, buffalo, jerky, sausage,
elk, whitetail deer, axis deer, fallow deer, bear, goat,
velvet antler, elk and deer keepsakes and a huge
supply of antler dog chews and game dog foods,
alfalfa hay (wholesale available) elk and deer
viewing. A 20-year working elk and reindeer ranch
with nationwide distribution via EIKUSA.com. All in
an unusual “old west” eclectic setting. Y’all come
see us!

Monte Vista Farmers’ Market & @
1st Ave. and Jefferson St.

(719) 850-8170
montefarmersmarket@gmail.com

July 12 - September 13

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

Located in the parking lot across from the Monte
Villa Hotel on Hwy. 160 in downtown Monte Vista.

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, honey, baked goods, handcrafted gifts,
jamsfjellies, fudge, goat milk soaps and lotions. We
accept SNAP and Double-Up Food Bucks.

SAN MIGUEL COUNTY

Fresh Food Hub @

1570 Grand Ave.

Norwood

(970) 327-0418
norwoodcollective@gmail.com
www.freshfoodhub.net
www.facebook.com/freshfoodhub

Year-round
Tuesday, Thursday, Friday, 3 p.m. -7 p.m.
Saturday and Sunday, 10 a.m. - 3 p.m.

Local food co-op: 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. Lots of greens, kale/
chard, arugula, specialty peppers. Juices, baked
goods, cheese, eggs, honey, jams, jellies, pickles,
popcorn, local crafts and art. Beef, buffalo, lamb,
pork, poultry, sausage, jerky, elk. Non-profit health
education events. Plus online delivery service
at www.freshfoodhub.net. Seasonal produce, in
house special foods, baked goods, pickles, ready
to eat and fantastic spreads and dips. Also offering
wholesale accounts to other businesses. Contact
us for pricing. We accept WIC.

Indian Ridge Farm

Tony and Barclay Daranyi
1401 CR 43ZN

Norwood, CO 81423

(970) 327-0336 (call first)
daranyi@rmi.net
indianridgegranola@gmail.com
www.indianridgefarm.org

June 1 - October 15
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, assorted fresh vegetables. We are a vendor
at the Telluride Farmers’ Market on Fridays, June
- Oct.




I Colorado

State Fair
Aug 23-Sept 2 [n Bueblo

Horgin’ Around [n Pueblo Since (869

CONCERTS ¢ RODEO e FIESTA
SUPER CARNIVAL e LIVESTOCK
FREE ATTRACTIONS e EXHIBITS

coloradogtatefair.com




COLORADO STATE UNIVERSITY
EXTENSION

SHOP SMART: 6 Tips for Making the Most of Your

or & O o« & ¥

Farmers’ Market Experience

Make a meal plan before you go. There are often meat, cheese,
bread, vegetable, fruit, and dessert options available, so you may be
able to get everything you need for an amazing dinner or for a variety
of meals throughout the week!

Bring clean, reusable grocery bags to load up your purchases.
(Remember to wash them regularly, too!) Also, bring insulated bags or
have a cooler with frozen ice packs in your car or bike cart for meats,
eggs, cheeses, and any other items that should be kept cold before you
return home. Always keep raw meat and poultry separated from fresh
produce.

Take full advantage of the farmers’ market experience. You may
want to walk through the whole market before making any purchases
in order to determine what is available. Take time to appreciate the
local musicians, look around to see if you recognize neighbors or
co-workers, and to try or buy something new!

Talk to vendors about their products--they are the experts! Feel
free to ask a grower about any unfamiliar produce or for advice on the
best ways to prepare or store different products. Even a seasoned
shopper can confuse parsley with cilantro, or beets with radishes.

Embrace ugly fruit and veggies! Who are we to demand perfection
from plants? Do your part to reduce food waste and give that crooked
carrot or misshaped tomato a place at your table!

Plan ahead and buy extra produce to preserve for next winter.
There’s nothing as satisfying as making, sharing and/or enjoying
home-preserved Colorado produce—Ilike peach jam, pickled peppers,
or tomato salsal

Designed for Smart Market Shopping!

Use your smart phone or computer to access CSU
Extension’s new Preserve Smart. Use the app or
website to find high elevation canning, freezing, and
drying directions and recipes for a wide variety of
fruits and vegetables.
https://apps.chhs.colostate.edu/preservesmart



EAGLE COUNTY

Basalt Sunday Market & & @
101 Midland Ave.

(903) 746-3520
manager@basaltsundaymarket.com
www.basaltsundaymarket.com
www.facebook.com/basaltsundaymarket

June 16 - September 29

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

Located in downtown Basalt near Town Hall at the
intersection of Midland Ave. and Midland Spur near
Alpine Bank.

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, nectarines, okra, onions,
peaches, pears, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, cheese, eggs,
honey, jams/jellies, pickles, popcorn, handcrafted
gifts, clothing, art, beef, buffalo, jerky, lamb, pork,
poultry, sausage, salmon. Basalt Sunday Market
features local vendors offering produce, art,
prepared foods, handmade crafts, kids activities,
and more! We are dedicated to selecting our
vendors locally who produce or craft their own
products. We have live music every market with
tables, chairs, and umbrellas to sit back and enjoy
the vibe. Located in the heart of Basalt, many
people visit the market as well as walk through main
street to patronize of our town’s great shops and
restaurants. You can walk right over to the Frying
Pan River to cool off or simply enjoy the views!

Luark Ranch & Oultfitters, 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. Wild Game Processor USDA License #26-
4387464.

Minturn Market &
100 Main St.

(970) 827-5645
market@minturn.org
www.minturnmarket.org

June 15 - September 7

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). No fillers or additives.

Vail Farmers’ Market & Art Show @3@
East Meadow Dr.

(970) 401-3320

vailfarmersmarket@gmail.com
www.vailfarmersmarket.com
www.facebook.com/VailFarmersMarket/

June 16 - October 6

Sunday, 10 a.m. - 3:30 p.m.

Park in the main Vail parking structure, we are
outside on Meadow Dr. when you walk out.

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,
nectarines, okra, onions, peaches, pears, pinto
beans, plums, potatoes, pumpkins, radishes,
raspberries, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
juices, baked goods, cheese, eggs, honey, jams/
jellies, handcrafted gifts, Made in Colorado crafts
and artisans, beef, buffalo, jerky, lamb, pork,
poultry, sausage, caught and flash frozen in Alaska
salmon, smoked salmon. The Vail Farmers’ Market
is entering its 18th year in Vail on Meadow Drive.
The event started with a few tents and has grown to
over 135 tents for 17 Sundays of the summer. We
have entertainment for everyone and bring people




from all over to enjoy the Rocky Mountains on a
Sunday. Enjoy strolling down East Meadow Drive
in Vail while tasting treats from Colorado. Parking
for the market is at the Vail Village Parking or
Lionshead parking.

GARFIELD COUNTY

Glenwood’s Downtown Market &
9th and Grand

Glenwood Springs

(970) 618-3650
glenwoodmarket@gmail.com
www.glenwoodmarket.com/
www.facebook.com/glenwoodmarket

June 11 - September 17
Tuesday, 4 p.m. - dusk
Centennial Park

Apples, apricots, beets, bell peppers, carrots,
cherries, chile peppers, chiles - roasted, cucumbers,
garlic, green beans, herbs, lettuce, onions,
peaches, plums, radishes, sweet corn, tomatoes,
zucchini, baked goods, jams, jellies, lamb, poultry,
garden center. We accept SNAP.

Orchard Creek Ranch

0150 County Road 137

Glenwood Springs, CO 81601

(970) 945-2224, (970) 216-0779, (970) 618-0290
ocreekrmls@gmail.com or ocreekrijc@gmail.com

U-pick September - October

Call first for apple crop availability

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

Onsite farm sales. All 100% organic grown.

I-70 Exit 109 Canyon Creek, between west
Glenwood Springs and New Castle.

Organically grown u-pick apples. Year-round on-
site sales (call first for availability), fresh pressed
apple cider, dried apples, apple cider vinegar,
pure, triple-filtered hemp oil, apple firewood,
applewood chips for BBQ), fresh flowers, lavender
& sage smudge sticks, fresh lavender bunches,
lemongrass/sage/hemp oil infused hand & body
lotion, Colorado wildflower honey infused with pure
hemp oil or lavender, premium grass and alfalfa
hay. No pesticides or herbicides are ever used.

Peach Valley CSA Farm & &
3465 Peach Valley Rd.

Silt

(970) 876-2850 (call first)
pvcsawco@rof.net
www.peachvalleycsa.com

Tours available upon request
I-70 to New Castle Exit (105), take right off ramp
left at 4 way, travel through the town of New Castle,

right onto Peach Valley Rd. (214), follow 3.465
miles, address on post.

CSA farm: apples, apricots, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, cucumbers, eggplant
garlic, green beans, herbs, leeks, nectarines,
onions, peaches, pears, plums, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, strawberries,
tomatoes, turnips, watermelon, zucchini, flowers,
yearly spring party. Also at the Glenwood Springs
Farmers Market, Saturday, July - Oct., 8 am. - 3
p.m., Glenwood Springs High School administration
parking lot at 14th and Grand. We accept SNAP.

Rifle Farmers Market @ )
6th and Railroad Ave.

(970) 274-6147
riflefarmersmarket@gmail.com
www.riflefarmersmarket.com
www.facebook.com/riflefarmersmarket

June 21 - September 6
Friday, 4 p.m. - 8 p.m.
Heinze Park

Apples, apricots, beets, bell peppers, cabbage,
cantaloupe, carrots, cauliflower, cherries, chile
peppers, cucumbers, eggplant, garlic, green beans,
herbs, honeydew, leeks, okra, onions, peaches,
pears, plums, potatoes, radishes, rhubarb, spinach,
squash, strawberries, sweet corn, tomatoes,
zucchini, cider, juices, baked goods, eggs, honey,
jams/jellies, handcrafted gifts. Acoustic music in
the park gazebo 5 p.m. - 8 p.m. every Friday. We
accept SNAP.

MESA COUNTY

A Pinch of Lavender LLC

3616 G Road

Palisade

(480) 580-5773 (call first)
LeeAnnNielsen@msn.com
www.NielsenVillage.com
www.facebook.com/APinchofLavender

May - October

10 a.m. - 6 p.m., call ahead to make sure we

are home. Please call ahead, especially on the
weekends.

From I-70, Exit 42 to Palisade, take Hwy. 6 west to
G Rd., west to 3616. Or from |-70, Exit 37, Clifton &
Grand Junction, take Hwy. 6 east to 36 Rd., north
to G Rd., east to 3616. Can't miss us, you'll see
white plastic barrels in the west yard. Parking right
in front, or down the driveway behind the Lavender
House Studio.

On-farm/ranch sales: herbs, handcrafted gifts. Visit
our Lavender House Studio and enjoy a variety of
handcrafted lavender products, including culinary
buds, spices, sugars, body products, and more.




Essential oil and hydrosol are available from our
distillation. Culinary lavender is very popular from
baking to beverages to rubs, ranging from sweet to
spicy. Lavender is an enhancing herb, a little goes
a long way, and no it does not taste like soap or
grandma’s lotion.

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 I-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.

USDA
Aloha Organic Fruit
3525 G Road
Palisade
(970) 464-2272
info@alohaorganicfruit.com
www.alohaorganicfruit.com

Mid-June - September

Seasonal hours

Walking tours available by appointment.

Take 1-70 to Exit 42. South on Elberta Ave., to U.S.
Hwy. 6. West to G Rd., continue west 1 1/2 miles on
G Rd., location is on the left.

On-farm market: Certified organic apples, apricots,
apriums, cherries, nectarines, peaches, pears,
plums, pluots, rhubarb and organic jams made from
our fruits. Retail, wholesale, fund raising and online
shipping within the U.S.

COLORADO
MARKET@(DMAKER

inking Agricultural Marke

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

Bella Bolettino Farms, LLC @
3857 North River Rd.

Palisade

(970) 261-7620 (call first)
cheryl@bellabolettinofarms.com
www.bellabolettinofarms.com
www.facebook.com/bella.bolettino

June 15 - September 15 (most days)
8am.-9p.m.

Tours available

From downtown Palisade (3rd and Main St.), take
3rd St. east, this will turn into North River Rd. Take
North River Rd. 3/4 of a mile and you will see Bella
Bolettino Farms on your right side.

Agritourism: peaches, eggs, jams/ellies, event
facilities. We have an adopt-a-tree program for
$85.00. This includes pruning clinics, thinning
clinics and of course help with picking. This is a
value of about $170 of fruit, but most importantly
allows people to learn how to care for an organic
peach tree. The clinics occur on weekends, include
coffee and peach desserts. We also host the Great
Ladybug Release every April which includes local
wines/beer as well as appetizers while you release
ladybugs at the base of your tree. Ladybugs are
used for natural pest control. We are located on the
Colorado River. We will start hosting events and
weddings in our new pavilion (40x60) in fall 2019.

Blaine’s Farm Store ®

3419 Front St.

Clifton

(970) 628-1237
sales@blainesfarmstore.com
www.blainesfarmstore.com/contact.html
www.facebook.com/blainesfarmstore

May - October

Open daily

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 I-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,
Jjams, jellies, pickles, popcorn. Beef, lamb, pork,
sausage, jerky, (frozen, retail packages), USDA-
inspected. We buy our meat from local producers.




Bookcliff Vineyards @ T
670 39 Road

Palisade

(970) 261-0071
www.bookcliffvineyards.com

May - October

Daily, 10 a.m. - 4 p.m.

November - April (call for hours)

Driving east of Palisade on Hwy. 6 & 24 take a right
on 38 3/4 Road. Turn left as the road ends and
continue until the road dead-ends. Follow signage.

Celebrating 20 years of Colorado winemaking.
Two-time winner of Colorado’s Governor’s Cup and
consistently part of the Govenor’s Cup selection of
best wines in Colorado. Come sample our 100%
Colorado Grown wines while enjoying panoramic
views of our vineyards and the valley.

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.

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 1-70: 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.

Tasting room available. NSFW Red, White &
Rosé, Sweet Baby Red, White & Blush, Cherry,
Peach, Plum, T-Red (Lemberger), Riesling,
Gewurztraminer & more.

Clark Family Orchards Inc.
3901 G 1/4 Rd.

Palisade

(970) 464-5065 (call first)
dsclk@bresnan.net
www.clarkorchards.com
Facebook: Clark Family Orchards

Year-round, online orders

June - September

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

Tours available

July 20 - August 31

Saturday, 10 a.m. and 11 a.m.

Large tours by appointment, call (970) 216-0871.

Agritourism, roadside market, sell to retail: apples,
apricots, cantaloupe, cherries, chiles - roasted,
peaches, pears, plums, squash, tomatoes,
zucchini, honey, jams/jellies, 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-Jduly - 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, Gewurztraminer, Orange Moscato,
Champagne, Merlot, Eclipse (Sweet Red), Syrah,
Pinot Noir Blanc, Riesling, Cabernet Sauvignon,
Pinot Grigio, Chardonnay, Pinot Noir, Port,
Colorado Mountain Vineyard Red, Roadkill Red,
Reserve wines from 1978, Peach, Cherry, Plum,
Raspberry, Blackberry, Chokecherry, Elderberry,
Pomegranate, Blueberry, Golden Nektar Mead,
Huckleberry, Spiced Nektar Mead, local honey,
salsas, grapeseed oils, grilling sauces, wine
candies, barbeque sauce, jerky, snacks, salami and
wine cheeses, unique, local handcrafted gifts.




Farm and Ranch Market FA.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™

USDA
Kokopelli Farm Market
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, retail market, roadside
stand. Public restrooms, motor coach/bus access,
food/concessions, public phone, retail/gift shop,
credit cards accepted, pre-booking/group tours.

Lavender Association of Colorado
(LAC)

Celebrating 10 years!
info@coloradolavender.org
www.coloradolavender.org
www.facebook.com/coloradolavender

June 28 - June 30, 2019

9th Annual Colorado Lavender Festival

Friday, June 28

Motor-coach tours featuring local farms, tickets
required.

Saturday, June 29, 9 a.m. - 4 p.m.

Festival in the Park in Palisade Memorial Park,
Exit 42 off I-70. Free

Sunday, June 30

Self-guided farm tours of participating farms and

businesses, 10 a.m. - 4 p.m. Free, some activities
may have fees associated.

The Colorado Lavender Festival will have farm
tours, speakers, demonstrations, retail and food
vendors, handcrafted artisan gifts, lavender
related foods, merchandise and art. LAC (formerly
Lavender Association of Western Colorado) has
grown to a state wide non-profit organization
representing lavender growers, artisans, and
businesses of Colorado’s lavender agriculture.

Market on Main & @

Presented by Rocky Mountain Health Plans
437 Colorado Ave.

Grand Junction

www.downtowngj.org

June 20 - September 12 (except July 4)

Thursday, 5:30 p.m. - 8:30 p.m.

From westbound -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 Market on Main only
accepts vendors that sell a product made or grown
within the local region. We love our local farmers!
We accept SNAP and Double Up Food Bucks.

USDA
Morton’s Organic Orchards

3651 E 1/2 Rd.

Palisade, CO 81526
(970) 464-7854 (call first)
www.mortonsorchards.com

Mid-May - Mid-September

Days and times vary by market locations

1/2 mile south of 36 5/8 & F Roads, East Orchard
Mesa.

Fresh market sales: Certified Organic apples,
apricots, apriums, cherries, nectarines, peaches,
pears, plums, pluots, rhubarb and organic jams
made from our fruits. Also available at Boulder,
Denver, Erie, Fort Collins, Lafayette, Longmont,
Loveland and Palisade farmers’ markets. See
individual markets for hours of operation.

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.

Palisade Sunday @c o

Farmers Market

3rd and Main St.

(970) 464-5602
mgossage@townofpalisade.org
www.townofpalisade.org/departments/sunday-
market-page

Facebook: Palisade Sunday Farmers Market

June 9 - September 22

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

Palisade Harvest Market

October 6 - 27, 10 a.m. - 2 p.m.

Take Exit 42 off Interstate 70. South on Elberta,
east on 1st St. and south on Main St. until you see
the 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, nectarines, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, cider, wine, baked goods,
cheese, eggs, honey, jams/jellies, popcorn,
handcrafted gifts, non-profit education, beef, jerky,
pork. The Palisade Sunday Farmers’ Market and
Harvest Market are located in the heart of farm and
wine country. The markets feature a live band and
chef demos every Sunday as well as about 65+
vendors selling farm fresh produce, homemade
arts and craft products, horse-drawn carriage rides,
a free kids art tent, art demonstrations and other
special features. We accept SNAP.

Peachfork

281 33 Rd.

Palisade

(970) 434-6273 (call first)
peachfork@gmail.com
www.peachfork.com

August 1 - December 1

Daily, 8 a.m. - 5 p.m. or by appointment
January - July

Thursday - Saturday, 10 a.m. - 6 p.m.
Walking tours

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 sales: apples, wine, grapes, peaches and
pears. U-pick in August. Shipping available.

Sage Creations
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,
jams/jellies, essential oil, lavender plants. Learn all
about lavender, u-pick lavender bloom mid-June -
July. Host lavender celebration annually, wholesale
accounts welcome.

VanWinkle Ranch LLC @
2043 N Rd.

Fruita

(970) 210-4292 (call first)
vanwinkleranch@gmail.com
www.facebook.com/VanWinkleRanch

By appointment

On-farm/ranch sales: beef. Fourth and fifth
generation beef producers stewarding the land
and resources while caring for livestock to produce
safe and affordable high quality protein. USDA -
inspected ground beef available anytime. Delivery
in the Grand Valley area available with a 20#
minimum.

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.

(Vista Orchard continued on page 82.)




Celebrating 20 years

' AGRICULTURE

Support Colorado’s farmers, ranchers and
food manufacturers this summer and buy local
food and agricultural products wherever you
shop and dine!

e

www.coloradoproud.org




On-farm/ranch sales: apricots, cherries, herbs,
nectarines,  peaches, raspberries, rhubarb,
zucchini, kale, swiss chard. We are also at Cross
Orchard Farm Market, 3073 F Rd., Grand Junction,
Saturday and Wednesday, 7:30 a.m. - 12 p.m.

PITKIN COUNTY

Aspen Saturday Market =
(970) 379-1346

June 15 - October 5
Saturday, 8:30 a.m. - 3 p.m.
E. Hopkins Ave., S. Hunter St. and Hyman St.

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.

Sustainable Settings Ranch ®
6107 Highway 133

Carbondale

(970) 963-6107
rose@sustainablesettings.org
www.sustainablesettings.org
www.facebook.com/SustainableSettings/

Year-round

Tuesday - Sunday

May - October, 9 a.m. - 5 p.m.

November - April, 10 a.m. - 3 p.m.

Tours available

May - October, Tuesdays, 2 p.m.

South on Hwy. 133, we are at mile marker 63.
Driveway is on the west side of the highway.

Agritourism, CSA, greenhouse, on-farm/ranch
sales, sell to schools, u-pick: asparagus, beets,
broccoli, brussels sprouts, cabbage, -carrots,
cauliflower, celery, cucumbers, garlic, green beans,
herbs, leeks, lettuce, onions, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, turnips,
zucchini, eggs. Beef, lamb, pork (frozen, whole,
half, quarter, retail packages), USDA-inspected.
Event facilities, farm/ranch vacations. Biodynamic
Demeter Certified.

ROUTT COUNTY

Community Agriculture Alliance o®
141 9th St.

Steamboat Springs

(970) 879-4370
michele@communityagalliance.org
www.caamarket.org
www.facebook.com/AgAlliance/

Year-round

Monday and Friday, 9 a.m. - 5 p.m.

Tours available (ranch and farm tours available for
private groups, call to schedule)

CAA Market is located within CAA offices, located
in downtown Steamboat Springs. We are on the
corner of 9th St. and Oak St. Enter via right hand
side door, off front porch.

Online farmers’ market: asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
carrots, cauliflower, cucumbers, eggplant, garlic,
green beans, herbs, leeks, lettuce, onions,
peaches, peas, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
zucchini, baked goods, cheese, eggs, honey, jams,
jellies, pickles, handcrafted gifts, local products.
Beef, buffalo, lamb, pork, poultry, sausage (frozen,
whole, half, quarter, retail packages), USDA-
inspected.

Elkstone Farm @

40450 CR 36

Steamboat Springs

(970) 870-9300
info@elkstonefarm.com
www.elkstonefarm.com
www.facebook.com/elkstonefarm

July 2 - September 27

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

Tours available

July 23, Aug. 13, Sept. 10, 11 a.m. - 12 p.m.,
optional lunch afterwards.

Agritourism, roadside market: apples, asparagus,
beets, cabbage, carrots, cauliflower, celery,
cherries, chile peppers, cucumbers, garlic, green
beans, leeks, onions, potatoes, radishes, spinach,
squash, strawberries, tomatoes, turnips, zucchini,
baked goods, honey, jams/jellies, pickles, teas,
crackers, cookies, preserves, cooking workshops
and farm tours. Please visit our website to learn
more about activities happening at the farm this
summer!

Rising Sun Ranch Creations @
30395 Hwy. 131

Steamboat Springs

(970) 879-1134 (call first)
risingsunranchcreations@yahoo.com
www.risingsunranch.com
www.facebook.com/RisingSunRanchCreations

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

Greenhouse, on-farm/ranch sales: handcrafted
gifts. | spend a lot of time researching the natural
ingredients | use in my products, harvesting my
own herbs whenever possible from the natural
surroundings in our area. The herbs in my bath
and body products have natural healing properties
which require low temperatures during processing,
so as not to destroy the essence of the plants.




My products are made in small batches with the
finest essential oils, organic CBD from industrial
full spectrum hemp oil and the hemp is grown at
our ranch for the finest quality. We make CBD
muscle rub, CBD arnica injury salve, CBD honey
and honey sticks. CBD tinctures in 250mg, 500mg
and 1,000mg. Also CBD for pets. They are created
with extreme care and | feel that surpass all
commercially developed similar products.

Steamboat Farmers’ Market &
Steamboat Springs

(970) 367-7060
farmersmarket@mainstreetsteamboat.com
www.mainstreetsteamboatsprings.com

June 15 - September 21
Saturday, 9 a.m. - 2 p.m.
7th and Yampa Streets.

Our market offers a great selection of produce, fruit,
baked goods, meats, cheeses, salsas, salts, candy,
coffee, honey, herbs, tea, handcrafted gifts and live
music. We accept SNAP & Double Up Food Bucks.

SUMMIT COUNTY

Breckenridge Sunday Market ®:
(Rocky Mountain Events, LLC)

505 S. Main St.

(877) 930-3378
info@rockymountainevents.com
www.rockymountainevents.com/breckenridge-
farmers-market
www.facebook.com/breckenridgesundaymarket

June 16 - September 1

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

Drive south through the Town of Breckenridge on
Main St. We are in the Hyatt Main Street Station &
The Village at Breckenridge Plaza.

Apples, apricots, asparagus, beets, bell peppers,
brussels sprouts, cantaloupe, carrots, cauliflower,
cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans,
honeydew, nectarines, onions, peaches, pears,
plums, potatoes, radishes, rhubarb, spinach,
squash, sweet corn, tomatoes, turnips, watermelon,
zucchini, baked goods, cheese, honey, jams/jellies,
pickles, handcrafted gifts, artwork, jewelry, clothing,
jerky, sausage, event facilities.

Continental Divide Winery T

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, event facilities.

Dillon Farmers’ Market &
(970) 262-3439
www.facebook.com/dillonfarmersmarket

June 7 - September 13

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

Lodgepole Street. To access market: 1-70 to Exit
205, Silverthorne/Dillon. Turn east up the hill on
U.S. Hwy. 6, turn slight right on Lake Dillon Drive
and head down towards lake. Parking to the left
(and throughout town), market to the right adjacent
the water.

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) 333-0451 (for beef ordering purposes)
Ircinc@wildblue.net

www.sideofbeefco.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, 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).
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June 1
June 1
June 1
June 1
June 6-8
June 6-9
June 6-9
June 7-9
June 8-9
June 8-9
June 13-15
June 14-16
June 21-23
June 28-29
June 28 -30
July 4-5
July 10-12
July 19-21
July 20
July 25-28
July 26-28
August
Aug. 1
Aug. 2-4
Aug. 3
Aug. 3
Aug. 9-11
Aug. 9-11
Aug. 10
Aug. 15-18
Aug. 17
Aug. 18
Aug. 23-24
Aug. 24-25
Aug. 31
Aug. 31-Sept. 2
Aug. 31-Sept. 2

Colorado Food & Agricultural Festivals

Berthoud Day Festival

Johnstown BBQ Daze

Manitou Wine Festival

Summerfest...Taste of Brighton

Ute Mountain Roundup Rodeo, Cortez

Estes Park Wool Market

Pioneer Days, Crawford

Taste of Fort Collins

Hanover Days, Colorado Springs
High-Altitude Rhubarb Festival, Black Forest
Frisco BBQ Challenge

Aspen Food and Wine Classic

Strawberry Days, Glenwood Springs
Colorado Brewers’ Festival, Fort Collins
Colorado Lavender Festival, Palisade/Grand Junction
Paonia Cherry Days Festival

Denver International Wine Festival

Slow Food Nations, Denver

Castle Rock Wine Fest

Deltarado Days, Delta

Mancos Days Celebration

Colorado Proud Month

Colorado Day

West Elks Wine Trail, Paonia/Hotchkiss
Olathe Sweet Corn Festival

Vino and Notes Wine Festival, Woodland Park
Escalante Days, Dolores

Wheat Ridge Carnation Festival

Milliken Beef ‘N Bean Day

Palisade Peach Festival

Lafayette Peach Festival

Arkansas Valley Watermelon Day, Rocky Ford
Old-Fashioned Corn Roast Festival, Loveland
King Boletus Mushroom Festival, Buena Vista
Salida Winefest

A Taste of Colorado, Denver

Salsa Fiesta, Creede

Aug. 31-Sept. 2

Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.
Sept.

2-Mid-Nov.

4-8

19-22
20-22
20-22
21-22
21-23

26-29
27-29
28

28-29
28-29

Oct. 3-6
Oct. 5

Oct. 5-6
Oct. 5-6

Oct. 6
Oct. 10
Oct. 1113

Oct. 12

Oct. 18-20
Nov. 15
Nov. 29-30

Windsor Harvest Festival

Miller Farms Fall Harvest Festival, Platteville
Meeker Sheep Dog Championship Trials

Big Chili Cook-Off, Evergreen

San Luis Valley Potato Festival, Monte Vista
Salida Fiber Festival

Downtown Boulder Fall Festival

Pedal the Plains, Lamar, Holly, Springfield
Apple Fest, Historic Turner Farm, Buena Vista
Potato Day Festival, Greeley

Colorado Proud School Meal Day

Colorado Mountain Winefest, Palisade
ColorFest Wine and Food Festival, Pagosa Springs
Pueblo Chile & Frijoles Festival

Sterling Sugar Beet Days

Western Adventure Weekend, Rifle

Chili Roast Festival, Trinidad

Colorado Mountain Festival, Palisade

CSU Ag Day, Fort Collins

Mountain Harvest Festival, Paonia

Fruita Fall Festival, (970) 858-3894

Harvest Day, Lowell Ranch, Castle Rock
Harvest Fest at the Winery at Holy Cross Abbey, Carfion City
Vino Salida Tenderfoot Stomp

AppleFest, Cedaredge

Carbondale Potato Day

Cider Days, Lakewood Heritage Center

Southern Colorado Sustainability and Outdoor Living Expo
Colorado Springs

Balistreri Vineyards Harvest Party, Denver
Annual Chili Cook-Off, Rifle

Pumpkin Festival, Denver Botanic Gardens at Chatfield
Littleton

Littleton Historical Museum Harvest Festival and Pumpkin
Sale

Breckenridge Craft Spirits Festival
Colorado Uncorked, Denver
Creede Chocolate Festival



http://berthoudcolorado.com/
https://www.johnstownbbqday.org/history/
http://brightonco.gov/744/Summerfest
https://utemountainroundup.org/
http://www.estesparkeventscomplex.com/wool-market.html
https://www.facebook.com/CrawfordPioneerDays/
https://tasteoffortcollins.com/
http://www.boulters5280urbanmarket.com/
https://www.townoffrisco.com/play/colorado-bbq-challenge/general-info/
https://www.foodandwine.com/promo/events/aspen-classic/classic-main
https://glenwoodchamber.com/strawberrydays/
http://downtownfortcollins.com/events/colorado-brewers-festival
https://coloradolavender.org/
https://www.paoniacherrydays.com/index.html
http://www.denverwinefest.com/
https://slowfoodnations.org/
https://castlerock.org/castle-rock-winefest/
https://www.deltacolorado.org/events/deltarado-days/
http://mancoscolorado.com/
http://www.coloradoproud.org
http://olathesweetcornfest.com/
http://www.vinoandnotes.com/
https://www.facebook.com/EscalanteDays/
https://thecarnationfestival.com/
https://www.millikenevents.com/millikenbbqcompetition
https://palisadepeachfest.com/
https://business.lafayettecolorado.com/events/details/lafayette-peach-festival-20th-annual-2019-766
http://www.arkvalleyfair.com/
https://www.everfest.com/e/king-boletus-mushroom-festival-buena-vista-co
http://www.salidawinefest.com/
https://atasteofcolorado.com/
http://www.mountainviewsrv.com/creede-labor-day-weekend.html
https://www.windsorharvestfest.com/
http://www.millerfarms.net/
http://meekersheepdog.com/
https://www.bigchili.org/
https://www.facebook.com/SanLuisValleyPotatoFestival
http://www.salidafiberfestival.com/
https://www.boulderdowntown.com/events/fall-festival
http://www.pedaltheplains.com/
http://www.coloradoproud.org
http://coloradowineexperience.com/colorado-wine-festivals/
https://www.facebook.com/pueblochilefestival
http://coloradowineexperience.com/colorado-wine-festivals/
http://agday.agsci.colostate.edu/
http://www.mountainharvestfestival.org/
http://fruitafallfestival.com/
http://thecalf.org/harvest-day.html
https://abbeywinery.com/harvest-fest/
https://www.vinosalida.com/events
https://www.facebook.com/pg/Carbondale-Annual-Potato-Day-437033059704130/about/?ref=page_internal
http://www.lakewood.org/CiderDays/
https://www.balistrerivineyards.com/
https://www.botanicgardens.org/
http://breckenridgecraftspiritsfestival.com/
http://www.creede.com/chocolate-festival.html
https://www.facebook.com/HanoverColoradoPark/
https://www.loveland.org/events-2/festival-entertainment/
http://www.greeleyhistory.org/pages/potato.html
https://pagosachamber.com/colorfest/
https://coloradowine.com/uncorked/
https://manitousprings.org/calendar/manitou-springs-colorado-wine-festival/
https://www.timeanddate.com/holidays/us/colorado-day
https://westelksava.com/west-elks-wine-trail/
https://halloweeneventsco.com/events/apple-fest-historic-turner-farm-apple-orchard/
https://www.facebook.com/sugarbeetdays
http://visitrifle.com/
https://www.cedaredgechamber.com/events/
https://www.facebook.com/ColoradoSpringsSustainability/




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

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 Hwy. 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 St., 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

401 Main Street, Suite 105, Walsenburg 81089-2045
312 5th Street, Walden 80480-1077

15200 West Sixth Avenue, Unit C, Golden 80401-6588

County Courthouse, 1305 Goff, P.O. Box 97
Eads 81036-0097

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) 733-6940
(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

County

Kit Carson
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
San Miguel
Sedgwick

Summit

Teller
Washington

Weld
Yuma

Location

817 15th Street, Burlington 80807

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
103 N. Chestnut, Cortez 81321

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

700 Sulphur Creek Road, 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
315 Cedar, County Courthouse, Julesburg 80737-1532

37 Peak One Drive, CR 1005, P.O. Box 5660
Frisco 80443-5660

800 Research Drive, Suite 224, 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

(719) 346-5571
(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









Historically one of the
best growing regions in

western Colorado
for fruit, meats
and vegetables.

Visit a roadside stand,
take a tarm tour, pull your
chair up at a farm dinner
or take a farm class.

deltacountycolorado.com
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County Fairs

Date

July 11 - 13
July 12 - 14
July 12 - 21
July 13 - 20
July 14 - 20
July 17 - 20
July 17 - 21
July 18 - 26
July 18 - 28
July 19-21
July 19 - 28
July 22 - 27
July 22 - 27
July 23 - 27
July 23 - 27
July 23 - 28
July 24 - 27
July 24 - 29
July 25 - 28
July 26 - Aug.
July 26 - Aug.
July 26 - Aug.
July 27 - Aug.
July 29 - Aug.
July 29 - Aug.
July 29 - Aug.
July 30 - Aug.
July 31 - Aug.
July 31 - Aug.
July 31 - Aug.
Aug.1-4
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug. 0

Aug. 0

Aug. 3-11

Aug. 3-11

Aug. 5-10

Aug. 6-11

Aug. 7 -11

Aug. 7-11

Aug. 8- 10
Aug.9-11

Aug. 14 - 18
Aug. 15 - 18
Aug. 23 - Sept. 2
Aug. 29 - 31
Aug. 30 - Sept. 2
Sept. 4-8

Sept. 11 - 15
Sept. 20 - 21
Sept. 25 - 28

AR OWOA_D™DS

1

-4
-1
-6
-8
-11
-7
-1
-1

WWWNNNN PP

Name

Gunnison County Cattlemen’s Days
Gilpin County Fair

Custer County Fair

El Paso County Fair

San Miguel Basin Fair

Mesa County Fair

Park County Fair

Bent County Fair and Rodeo
Crowley County Days

Denver County Fair

Pueblo County Fair

Kit Carson County Fair and Rodeo
Montrose County Fair

Eastern Colorado Roundup (Washington)
Las Animas County Fair

Phillips County Fair

Eagle County Fair and Rodeo
Weld County Fair

Arapahoe County Fair

Fremont County Fair

Montezuma County Fair

Rio Blanco County Fair

Teller County Fair

Baca County Fair and Rodeo
Cheyenne County Fair and Rodeo
Garfield County Fair and Rodeo
Elbert County Fair

Adams County Fair

Chaffee County Fair

Sedgwick County Fair

Archuleta County Fair

Douglas County Fair and Rodeo
Logan County Fair

Larimer County Fair and Rodeo
Morgan County Fair

Boulder County Fair, Livestock Show & Rodeo

Yuma County Fair

Prowers Sand & Sage Roundup
San Luis Valley Fair

Delta County Fair

Middle Park Fair and Rodeo (Grand)
Lincoln County Fair and Rodeo
Moffat County Fair

Huerfano County 4-H Fair

La Plata County Fair

Dolores County Fair

Jefferson County Jeffco Fair & Festival
Arkansas Valley Fair (Otero)

Routt County Fair

Colorado State Fair

Ouray County Fair

Trinidad Roundup

Jackson County North Park Fair
Kiowa County Fair and Rodeo
Broomfield Days

Holly Gateway Fair

Location
Gunnison
Black Hawk
Westcliffe
Calhan
Norwood
Grand Junction
Fairplay
Las Animas
Ordway
Denver
Pueblo
Burlington
Montrose
Akron
Trinidad
Holyoke
Eagle
Greeley
Aurora
Cafion City
Cortez
Meeker
Cripple Creek
Springfield
Cheyenne Wells
Rifle

Kiowa
Brighton
Salida
Julesburg
Pagosa Springs
Castle Rock
Sterling
Loveland
Brush
Longmont
Yuma
Lamar
Monte Vista
Hotchkiss
Kremmling
Hugo

Craig

La Veta
Durango
Dove Creek
Golden
Rocky Ford
Hayden
Pueblo
Ridgway
Trinidad
Walden
Eads
Broomfield
Holly




Bed & Breakfast/

Lodging

Northeast Area

Harmon Farms LLC.............. 37
Southeast Area

Health Essentials.................. 46
Southwest Area

Leroux Creek Inn.................. 63
Stone Cottage Cellars .......... 65
Northwest Area

Luark Ranch & Ouftfitters ...... 75

Certified Organic
Denver Metro Area

Aspen Moon Farm............... 11
Berry Patch Farms.................. 5
Cure Organic Farm 12
Ela Family Farms....

Isabelle Farm.......cccccccvvvennes
Kilt Farm ......cccoooovivvieeeeeees
Monroe Organic Farms.............
6,10, 14, 17, 19, 22, 26

Morton’s Organic ........... 15,19
Prosper Meats..............ccooe. 20
Rocky Mtn. Pumpkin Ranch .15
Northeast Area

Ela Family Farms.................. 30

Lily Farm Fresh..........cccccc.....
Monroe Organic

Morton’s Organic
Strohauer Farms

Southeast Area
High Altitude Rhubarb........... 44
Milberger Farms ................... 50
Southwest Area
Abundant Life Organic.......... 61

Berg Harvest Mercantile....... 61
Big Big's Delicious Orchards 62

Borden Farms, LLC............... 62
Ela Family Farms.................. 62
First Fruits Organic Farms....63
Gosar Natural Foods............ 72
Zephyros Farm and Garden .65
Northwest Area

Aloha Organic Fruit............... 77
Bella Bolettino Farms, LLC...77
Kokopelli Farm Market.......... 79
Morton’s Organic .................. 79

Sage Creations Organic....... 80

Christmas Trees

Denver Metro Area

Cottonwood Farm................. 12
Creek Side Gardens............. 24
Heinie's Market..........cccccuee. 26
Isabelle Farm.......cccccccovvvennes 13
Munson Farms...................... 15

Palombo Farms Market.......... 7
Tagawa Gardens .................. 10
Young'’s Market & Garden.....27
Northeast Area

Pope Farms Produce ........... 39
Southeast Area

Mary’s Farm Market.............. 47
CSA

Denver Metro Area

Aspen Moon Farm............... 11
Berry Patch Farms................. 5
Cure Organic Farm............... 12
Ela Family Farms............ 12,18

Father Earth Organic Farm...13
Fleischer Family Farm, The..25

Grow Girl Organics............... 25
Isabelle Farm............ccccceeue 13
Kilt Farm ......cccccoovevvieieeeees 13
Miele Farms LLC .................. 23

Mile High Fungi............c....... 26
Monroe Organic Farms.............
6, 10, 14, 17, 19, 22, 26

Sprout City Farms.................
Star Acre Farms......
Stonebridge Farm...

Northeast Area

Bartels Land & Livestock...... 29
Ela Family Farms.................. 30
Long Shadow Farm.............. 32
Monroe Organic ............. 32,38
Raisin’ Roots Farm............... 34
Southeast Area

Earth Mountain Education ....46
Hillbilly Farms .........ccccceenee. 45
Southwest Area

Austin Farms ..........cccceeeeeee.. 61
Borden Farms, LLC.............. 62
Ela Family Farms.................. 62
Gunnison Gardens ............... 68

Indian Ridge Farm.....
Weathervane Farm....
Zephyros Farm and Garden .65
Northwest Area

Peach Valley CSAFarm....... 76
Sustainable Settings Ranch .82

Corn Maze/Pumpkin
Patch

Denver Metro Area

CALF at the Lowell Ranch....22
Cottonwood Farm................. 12
Fleischer Family Farm, The..25
Hill's Harvest/Jake Hill Farm ..5

Isabelle Farm...........ccceeveeen. 13
Maize in the City ........ccceeeennee. 6
May Farms.......cccoccvveveeennnnnnns 6
Munson Farms...............o...... 15

Rocky Mtn. Pumpkin Ranch .15

Northeast Area

Anderson Farms............. 35, 40
Bartels Land & Livestock...... 29
Fritzler Farm Park................. 37
Mazzotti Farms LLC ............. 38
Pope Farms Corn Maize....... 35
Tigges Farm Produce............ 39
Southeast Area

Briargate Farmers’ Market ...43
Mary’s Farm Market.............. 47
Milberger Farms ................... 50
Southwest Area

Colon Orchards .......c.cccveeene. 66
DeVries Produce Stand......... 70
Hutchinson Homestead ........ 60
James Ranch............c.cccuees 68
Orchard Valley Farms........... 63
Third Street Apples............... 67

Farm & Ranch
Vacations/Dude Ranch
Denver Metro Area

Bella Vista Bison................... 23
Fleischer Family Farm, The..25
May Farms........cccccveevvveennnnen. 6
Northeast Area

Harmon Farms..................... 37
Southeast Area

Chico Basin Ranch............... 43
Earth Mountain Education ....46
Health Essentials.................. 46
Hillbilly Farms ........ccccoeeenee 45
Southwest Area

Rocking W Cheese...............
Stone Cottage Cellars
Northwest Area

Luark Ranch & Ouftfitters....... 75
Sustainable Settings Ranch .82

Farmers’ Markets...... 48
Denver Metro Area
40 West Farmers Market...... 24

Boulder County FM............... 11
Broomfield Farmers’ Market .17
Castle Pines Market ............. 22
Castle Rock Farm Mkt....23, 28
Cherry Creek FM............ 18, 33

City Park Esplanade FM. 18, 33
Downtown Littleton Market.....7
Downtown Longmont FM...... 12
Edgewater Market & Music...24
Evergreen Farmers’ Mkt. ...... 24
Evergreen Market................. 24
FM at Highlands Square....... 19
Four Seasons Farmers’ Mkt. 25
Golden Farmers Market........ 25
Green Valley Ranch FM ....... 19




Highlands Ranch FM...... 22,41
Lafayette Farmers Market ....13
Lakewood Farmers’ Mkt .26, 41
Littleton Farmers’ Market 10, 41
Longmont Farmers’ Market .. 14
Louisville Farmers’ Market....14
Nederland Farmers’ Mkt. ...... 15

RiNo Fresh Market ......... 20, 33
South Pearl Street FM ......... 20
Southwest Plaza FM....... 27,41
Stapleton FM .................. 21,33

Thornton Farmers Market....... 7
Union Station Farmers’ Mkt..21

University Hills Market.......... 21
Northeast Area

Berthoud Local FM. .............. 29
City of Loveland FM.............. 30
Drake Road Farmers’ Mkt ....30
Erie Farmers’ Market............ 36

Estes Valley Farmers’ Mkt....31
Fort Collins Farmers’ Mkt. ....30
Greeley Farmers’ Market...... 37
Larimer County FM............... 31
Loveland East Farmers’ Mkt. 32
Wellington Farmers’ Market.. 34
Windsor Farmers’ Market .....42
Southeast Area

Banning Lewis Ranch FM.....43
Briargate Farmers’ Market ...43
Colorado Farm & Art Mkt ..... 44
Cordera Farmers’ Market ..... 44
Fountain Farmers’ Market... 44

High Altitude Rhubarb........... 44
Manitou Community Market..45
Monument Hill FM ................ 45

Pueblo West Community ...... 50
Trinidad Community FM ....... 47
Woodland Park FM............... 51
Southwest Area

Bayfield Downtown FM......... 68
Buena Vista Farmers’ Mkt ....59
Carfion City Farmers’ Market. 66
Cortez Farmers’ Market........ 69
Crested Butte Farmers’ Mkt..67
Del Norte Artisan and FM ..... 71
Dove Creek/Dolores FM....... 66
Durango Farmers’ Market.....68
Florence Farmers’ Market ....66
Gunnison Farmers’ Market...68
Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ...70
Pagosa Farmers’ Market ...... 59
Ridgway Farmers’ Market..... 71
Salida Farmers’ Market ........ 60
Northwest Area

Aspen Saturday Market........ 82
Basalt Sunday Market .......... 75
Breckenridge Sunday Mkt ....83
Community Ag. Alliance........ 82
Dillon Farmers’ Market ......... 83
Farm and Ranch Market....... 79
Glenwood’s Downtown Mkt. .76
Market on Main..................... 79
Minturn Market................c..... 75

Palisade Sunday FM ............ 80
Rifle Farmers’ Market ........... 76
Steamboat Farmers’ Market.83
Vail Farmers’ Market............. 75
Greenhouse

Denver Metro Area

Altius Farms........cccceeevveevnnes 18
Aspen Moon Farm................ 11
Creek Side Gardens............. 24

Dahlia Campus for Health ....18
Father Earth Organic Farm...13

Infinite Harvest, Inc............... 26
Northsider Farms, LLC ......... 20
Palizzi Farm.........cccceevvveeennen. 6
Tagawa Gardens .................. 10
Young's Market & Garden.....27
Northeast Area

Sunrise Ranch.........ccceeee.... 34
Tigges Farm Produce............ 39
Southeast Area

Earth Mountain Education ....46
Hillbilly Farms .........ccccoeeenne 45
Milberger Farms .........c.ccoc.... 50
Southwest Area

Borden Farms, LLC...............
Brown’s County Store...
Gunnison Gardens ...............
Northwest Area

Blaine’s Farm Store............... 77
Rising Sun Ranch Creations 82
Sage Creations Organic....... 80
Sustainable Settings Ranch .82

Horseback/Trail/Hay
Rides
Denver Metro Area

Bella Vista Bison................... 23
Cottonwood Farm................. 12
Hill's Harvest/Jake Hill Farm ..5
May Farms.... ....6
Munson Farms...............o.eo.. 15
Rocky Mtn. Pumpkin Ranch .15
Northeast Area

Anderson Farms............. 35, 40
Bartels Land & Livestock...... 29
Tigges Farm Produce............ 39
Southeast Area

Hillbilly Farms ..........cccocveenee.
Milberger Farms

Southwest Area

Cafion City Farmers’ Market 66
Colon Orchards .........cccueen.

Happy Apple Farm.....
Orchard Valley Farms
Northwest Area

Clark Family Orchards Inc....78
Luark Ranch & Ouftfitters....... 75

Palisade Sunday FM ............ 80
Meat

Denver Metro Area
3TRanch.....cccccceevviiiinnen. 21

B Bar S Ranch Grass-Fed ... 11

Bella Vista Bison...................
Berry Patch Farms.....

Boulder County FM
Broomfield Farmers’ Market .17
CALF at the Lowell Ranch....22
Castle Rock Farm Mkt....23, 28
Colorado’s Best Beef Co. .....12
Cure Organic Farm............... 12
Downtown Longmont FM...... 12
Edgewater Market & Music...24
Farm2Table Farm Market......22
FM at Highlands Squatre....... 19
Four Seasons Farmers’ Mkt. 25
Golden Farmers Market........ 25

Heinie's Market...................... 26
Highlands Ranch FM...... 22,41
Isabelle Farm..................... 13

Lafayette Farmers Market ....13
Lakewood Farmers’ Mkt .26, 41
Littleton Farmers’ Market 10, 41
Longmont Farmers’ Market .. 14
Louisville Farmers’ Market....14
Miele Farms LLC .................. 23
Monroe Organic Farms.............
6, 10, 14, 17, 19, 22, 26

Nederland Farmers’ Mkt. ...... 15

Pasture Provisions Co.......... 20
Prosper Meats............ccceouee 20
Red Tail Ranch. 23

SkyPilot Farm ............ .17
Snow Creek Ranch....... .23
South Pearl Street FM ......... 20
Southwest Plaza FM....... 27,41
Summer Field Farm LLC ...... 11
Union Station Farmers’ Mkt..21
Northeast Area

Berthoud Local FM. .............. 29
Blue Sky Natural Angus........
City of Loveland FM..............
Colorado Craft Beef, LLC.....35
Drake Road Farmers’ Mkt ....30

Erie Farmers’ Market............ 36
Estes Valley Farmers’ Mkt....31
Ewe Bet Ranch..................... 36

Fort Collins Farmers’ Mkt. ....30
Greeley Farmers’ Market...... 37
Harmon Farms LLC..............
Larimer County FM.... .
Long Shadow Farm ..............
Loveland East Farmers’ Mkt.32
Monroe Organic .............
New Beef, The......ccccccveeeenne
Oxford Cattle, LLC........
Pope Farms Produce ...
Prairie Natural Lamb..... .
Raisin’ Roots Farm...............
Spomer Bison Ranch............
Sunrise Ranch.........ccccoeee....
Wellington Farmers’ Market.. 34
Windsor Farmers’ Market .....42

Southeast Area
Banning Lewis Ranch FM.....43
Black Forest Meadery........... 43

Briargate Farmers’ Market ...43




Cleta’s Natural Beef ............. 47
Colorado Farm & Art Mkt ..... 44
Cordera Farmers’ Market .....44

Heritage Acres Market.......... 50
Hillbilly Farms .........ccccceenee. 45
Manitou Community Market..45
Monument Hill FM ................ 45

Pueblo West Community ...... 50
Rehfeld Ranch Raised Beef.43
Trinidad Community FM ....... 47

Triple M Bar, CO......ceeveneee. 50
Two Brothers Vineyards ....... 46
Woodland Park FM............... 51
Southwest Area

Abundant Life Organic.......... 61
Arriola Sunshine Farm.......... 69
Austin Farms .........cccooeeevneene 61
Bayou Salado Trading Post..71
Brown’s County Store........... 69

Buena Vista Farmers’ Mkt ....59
Cafion City Farmers’ Market. 66

Colon Orchards .................... 66
Colorado Pastured Pork....... 62
Cortez Farmers’ Market........ 69

Crested Butte Farmers’ Mkt..67
Del Norte Farmers Market....71
DELYAKS ....oooiieiiiiieeeecee 70
Desert Weyr, LLC ................. 62
Durango Farmers’ Market.....68
Gosar Natural Foods LLC.....72
Grande Natural Meats........... 72
GrassRoots Meats................ 59
Gray ACreS......ccceeeeveeerinnennne 63
Green Place Ranch, LLC...... 70
Gunnison Farmers’ Market...68

Gunnison Gardens ............... 68
Indian Ridge Farm................ 72
James Ranch..........cccceeeee. 68
Jefferson Farm Products....... 60
La Plata Livestock Co........... 70

Oswald Cattle Company....... 67
Pagosa Farmers’ Market ...... 59

Princess Be€f ......cccccecvveeenns 63
Ridgway Farmers’ Market..... 71
Salida Farmers’ Market ........ 60
Straw Hat Farm Market ........ 71
Northwest Area

Aspen Saturday Market........ 82
Basalt Sunday Market .......... 75
Blaine’s Farm Store.............. 77

Community Ag. Alliance........ 82
Dillon Farmers’ Market ......... 83
Farm and Ranch Market....... 79
Glenwood’s Downtown Mkt. .76
High Country Highlands........ 83
Luark Ranch & Ouftfitters ...... 75

Market on Main..................... 79
Minturn Market...................... 75
Palisade Sunday FM ............ 80

Steamboat Farmers’ Market .83
Sustainable Settings Ranch .82
Vail Farmers’ Market............. 75

VanWinkle Ranch LLC.......... 80

New

Denver Metro Area

3T Ranch Grassfed Beef...... 21
40 West Farmers Market...... 24
Altius Farm .......ccccooevveinnne 18
Apple Lavender Farm............. 5
Castle Rock Farm Mkt....23, 28
Dahlia Campus for Health ....18
Downtown Longmont FM...... 12

Evergreen Market................. 24
Fleischer Family Farm, The..25
Frangiosa Farms .................. 23
Lafayette Farmers Market ....13
LaZyB Acres Alpacas............ 10
NestFresh EQQs......cccoevvernnes 19
Pasture Provisions Co.......... 20
Prosper Meats............cccccoue. 20
RiNo Fresh Market ............... 20

Summer Field Farm LLC ...... 11
Thornton Farmers Market....... 7
Under the M Neighborhood .27
Northeast Area

Hoffman Farms, LLC ...... 31, 37
Loveland East Farmers’ Mkt. 32

Oxford Cattle, LLC................ 38
Raisin’ Roots Farm................ 34
Sunrise Ranch........ccceeee... 34
Southeast Area

Grains From the Plains......... a7
Milberger Farms

MOEQQS LLC.......ccvvveeveeie
Pueblo West Community ...... 50
Southwest Area

Arriola Sunshine Farm.......... 69
Austin Farms ........ccccoveevenes 61

Bayfield Downtown FM......... 68
Del Norte Artisan and FM ..... 71

DELYAKS ....cvvveiiieeeiiee s 70
Grande Natural Meats .......... 72
Hulteen Orchards Inc............ 63
James Ranch..........ccceeeee. 68
Jenkins Farms ............ccceveees 67
La Plata Livestock Co........... 70
Quiet Farm........cccccoecvvvveennn. 65
Stone Cottage Cellars .......... 65
Northwest Area

Basalt Sunday Market .......... 75

Bella Bolettino Farms, LLC...77
Breckenridge Sunday Mkt ....83

Elkstone Farm ..............cccu. 82
Palisade Sunday FM ............ 80
Peach Valley CSAFarm........ 76
Rifle Farmers’ Market ........... 76
Rising Sun Ranch Creations 82
Vail Farmers’ Market............. 75
VanWinkle Ranch LLC.......... 80
Restaurants

Denver Metro Area
Balistreri Vineyards............... 18
Fort Restaurant, The ............ 25
Jules Gourmet Catering........ 13

May Farms........cccocveeviveennnnen. 6
SAZZA Pizza + Salads.......... 10
Southeast Area

Bingo Burger...................
King's Chef Diner....
La Baguette............. .
Milberger Farms ...................
Pizzeria Rustica....................
TAPALEria........cocoeeeviieeninnn.
Southwest Area

Berg Harvest Mercantile....... 61
Big Big's Delicious Orchards 62

Happy Apple Farm................ 67
James Ranch........c.cccocennene 68
Pagosa Baking Company.....59
SNAP

Denver Metro Area

40 West Farmers Market...... 24
Boulder County FM............... 11
Broomfield Farmers’ Market . 17
Dahlia Campus for Health ....18
Fleischer Family Farm, The..25
Four Seasons Farmers’ Mkt. 25

Golden Farmers Market........ 25
Highlands Ranch FM...... 22,41
Isabelle Farm..........cccccvveenes 13

Lafayette Farmers Market ....13
Lakewood Farmers’ Mkt. 26, 41
Littleton Farmers’ Mkt. ....10, 41
Longmont Farmers’ Market .. 14
Nederland Farmers’ Mkt. ...... 15
Southwest Plaza FM....... 27,41

Sprout City Farms................ 21
Star Acre Farms...............uue. 27
Union Station Farmers’ Mkt. .21
Northeast Area

Berthoud Local FM. .............. 29

Drake Road Farmers’ Mkt ....30
Fort Collins Farmers’ Mkt. ....30
Greeley Farmers’ Market...... 37
Hoffman Farms, LLC ...... 31, 37
Raisin’ Roots Farm............... 34
Sunrise Ranch
Wellington Farmers’ Market..34
Windsor Farmers’ Market .....42

Southeast Area
Manitou Community Market..45
Milberger Farms ................... 50
Trinidad Community FM ....... a7
Woodland Park FM............... 51
Southwest Area

Bayfield Farmers Market ...... 68
Buena Vista Farmers’ Mkt ....59
Cafion City Farmers’ Market. 66
Cortez Farmers’ Market........ 69
Crested Butte Farmers’ Mkt..67
Del Norte Artisan and FM ..... 71
Durango Farmers’ Market.....68

Fresh Food Hub.................... 72
Gunnison Gardens................ 68
James Ranch..........cccceeenneen. 68

Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ...70




Pagosa Farmers’ Market ...... 59
Salida Farmers’ Market ........ 60
Northwest Area

Glenwood’s Downtown Mkt. .76

Market on Main............c.cce.. 79
Peach Valley CSAFarm........ 76
Rifle Farmers’ Market ........... 76
U-Pick

Denver Metro Area

Berry Patch Farms................. 5
CALF at the Lowell Ranch....22
Cottonwood Farm................. 12
Hill's Harvest/Jake Hill Farm ..5
Isabelle Farm..........cccccceeenne 13
Munson Farms.............c.oee. 15
Northsider Farms, LLC ......... 20
Northeast Area

Anderson Farms............. 35, 40

Bartels Land & Livestock...... 29
Bee Family Centennial Farm 29
Fritzler Farm Park................. 37
Harmon Farms LLC.............. 37
Heritage Lavender, LLC........ 31
Lily Farm FreshS...................

Masonville Orchards
Mazzotti Farms LLC

Southeast Area
High Altitude Rhubarb .......... 44
Mary’s Farm Market.............. 47
Southwest Area

Big Big's Delicious Orchards 62
DeVries Produce Stand......... 70
Happy Apple Farm................

Hulteen Orchards Inc.
Jenkins Farms ............cccveees
Orchard Valley Farms
Red Mountain Ranches........ 65

Third Street Apples............... 67
Northwest Area

Orchard Creek Ranch........... 76
Peachfork .......cccccovveviiieinnns 80

Sage Creations Organic....... 80
Sustainable Settings Ranch .82

Wineries

Denver Metro Area
Balistreri Vineyards............... 18
Bookcliff Vineyards............... 11
Redstone Meadery ............... 15
Spero Winery.......ccoceeeecveeene 7
Stonebridge Farm................. 17
Turquoise Mesa Winery........ 17
Northeast Area

Snowy Peaks Winery............ 34
Summit Hard Cider & Perry..34
Southeast Area

Black Forest Meadery........... 43
Two Brothers Vineyards ....... 46
Southwest Area

Alfred Eames Cellars............ 61

Azura Cellars & Gallery ........ 61
Big Big's Delicious Orchards 62
Black Bridge Winery............. 63

Continental Divide Winery ....71

Leroux Creek Inn.................. 63
Red Mountain Ranches........ 65
Stone Cottage Cellars .......... 65
Winery at Holy Cross Abbey.67
Northwest Area

Bookcliff Vineyards................ 78
Carlson Vineyards................. 78

Colorado Cellars Winery....... 78
Continental Divide Winery ....83
Grande River Vineyards ....... 79

By Business Name

3T Ranch Grassfed Beef...... 21
40 West Farmers Market...... 24
A Pinch of Lavender LLC...... 76

Abundant Life Organic.......... 61
Alfred Eames Cellars............ 61
Alida’s Fruits............cccoeeuvnee. 77
Aloha Organic Fruit............... 77
Altius Farms.........ccccceeveeuvnnns 18
Anders Farm.........c.ccccoevvnns 35
Anderson Farms............. 35, 40
Apple Lavender Farm............. 5
Arriola Sunshine Farm.......... 69
Aspen Moon Farm............... 11
Aspen Saturday Market........ 82
Austin Farms ............ccceeveees 61

Azura Cellars & Gallery ........ 61
B Bar S Ranch Grass-Fed ... 11
Balistreri Vineyards............... 18
Banning Lewis Ranch FM.....43
Bartels Land & Livestock...... 29
Basalt Sunday Market .......... 75
Bayfield Downtown FM......... 68
Bayou Salado Trading Post..71
Bee Family Centennial Farm 29

Bee Squared Apiaries........... 29
Bella Bolettino Farms, LLC...77
Bella Vista Bison................... 23
Berg Harvest Mercantile....... 61
Berry Patch Farms.................. 5
Berthoud Local FM. .............. 29
Big Big's Delicious Orchards 62
Bingo Burger................... 43, 50
Black Forest Meadery........... 43
Blaine’s Farm Store............... 77
Blue Sky Natural Angus........ 36
Bookcliff Vineyards......... 11,78
Borden Farms, LLC .............. 62
Boulder County FM............... 11

Briargate Farmers’ Market ...43
Breckenridge Sunday Mkt ....83
Broomfield Farmers’ Market .17
Brown’s County Store........... 69
Buena Vista Farmers’ Mkt ....59
Busy Bee Farm
C&RFarms....ccccccovvivivnnenn.

CALF at the Lowell Ranch....22
Cafion City Farmers’ Market. 66
Carlson Vineyards.................

Castle Pines Market

Cherry Creek FM............

Chico Basin Ranch...............
City of Loveland FM
City Park Esplanade FM. 18, 33
Clark Family Orchards Inc....78
Cleta’s Natural Beef ............. 47
Colon Orchards .......c.cccueeee. 66
Colorado Cellars Winery....... 78
Colorado Craft Beef, LLC.....35
Colorado Farm & Art Mkt ..... 44
Colorado Pastured Pork...... 62
Colorado’s Best Beef Co. ..... 12
Community Ag. Alliance........ 82

Continental Divide .......... 71,83
Copoco’s Honey .........cc.e.... 30
Cordera Farmers’ Market .....44
Cortez Farmers’ Market........ 69
Cottonwood Farm................. 12
Creek Side Gardens............. 24
Crested Butte Farmers’ Mkt..67
Cure Organic Farm............... 12
Dahlia Campus for Health ....18
Dayspring Eggs Inc. ............. 70

Del Norte Artisan and FM ..... 71
DELYAKS ...............
Desert Weyr, LLC .
DeVries Produce Stand........ 70
Dillon Farmers’ Market ......... 83
Dove Creek/Dolores FM....... 66
Downtown Littleton Market.....7
Downtown Longmont FM...... 12
Drake Road Farmers’ Mkt ....30
Durango Farmers’ Market.....68
Earth Mountain Education ....46
Edgewater Market & Music...24
Ela Family Farms 12, 18, 30, 62
Elkstone Farm ......................

Erie Farmers’ Market
Estes Valley Farmers’ Mkt ....31
Evergreen Farmers’ Mkt. ...... 24
Evergreen Market................. 24
Ewe Bet Ranch
Farm and Ranch Market....... 79
Farm2Table Farm Market .....22
Farmer and Adele, The......... 36
Father Earth Organic Farm...13
First Fruits Organic Farms....63
Fleischer Family Farm, The..25
Florence Farmers’ Market ....66
FM at Highlands Square....... 19
Fort Collins Farmers’ Mkt. ....30
Fort Restaurant, The ............ 25
Fountain Farmers’ Market... 44
Four Seasons Farmers’ Mkt. 25

Frangiosa Farms .................. 23
Fresh Food Hub.................... 72
Fritzler Farm Park................. 37
Glenwood’s Downtown Mkt. .76
Golden Farmers Market........ 25

Gosar Natural Foods LLC.....72
Grains From the Plains
Grande Natural Meats. ..........

Grande River Vineyards....... 79
GrassRoots Meats................ 59




Gray ACreS......ccceeeeveeerinneenns 63
Greeley Farmers’ Market...... 37
Green Place Ranch, LLC......70
Green Valley Ranch FM ....... 19

Grow Girl Organics............... 25
Gunnison Farmers’ Market...68
Gunnison Gardens ............... 68
Hanagan Farms.................... 50
Happy Apple Farm................ 67
Harmon Farms LLC.............. 37
Health Essentials.................. 46
Heinie's Market..................... 26
Heritage Acres Market.......... 50
Heritage Lavender, LLC........ 31
High Altitude Rhubarb........... 44

High Country Highlands........ 83
Highlands Ranch FM....... 22,41
Hill's Harvest/Jake Hill Farm ..5

Hillbilly Farms ........ccccoeeeee 45
Hoffman Farms, LLC ...... 31, 37
Hulteen Orchards Inc............ 63
Hutchinson Homestead ........ 60

Indian Ridge Farm................
Infinite Harvest, Inc.
Isabelle Farm.........cccccoeeeenne

Jefferson Farm Products 26, 60

James Ranch..........cccoceeeee 68
Jenkins Farms .........ccccoeuee. 67
Jules Gourmet Catering........ 13
Jumpin’ Good Goat Dairy .....60
Kilt Farm .......cccccovveieiiiecinnes 13
King’s Chef Diner.................. 45
Knapp’s Farm Market............ a7
Kokopelli Farm Market.......... 79
La Baguette .........cccoeecvverinns 45
La Plata Livestock Co........... 70

Lafayette Farmers Market ....13
Lafayette Peach Festival ...... 14
Lakewood Farmers’ Mkt .26, 41
Larimer County FM............... 31
Lavender Association ........... 79

LaZyB Acres Alpacas............ 10
Lenz Family Farms............... 42
Leroux Creek Inn.................. 63
Lily Farm Fresh..........ccccc..... 38
Littleton Farmers’ Market 10, 41
Long Shadow Farm.............. 32

Longmont Dairy Farm ....14, 16
Longmont Farmers’ Market .. 14
Louisville Farmers’ Market.... 14
Loveland East Farmers’ Mkt. 32
Luark Ranch & Outfitters ...... 75

Maize in the City.......ccocveennne 6
Manitou Community Market..45
Market on Main...........cccccueee 79
Mary’s Farm Market.............. 47
Masonville Orchards............. 32
Mattics Orchards .................. 70

May Farms.......cccocccvvevreeinnnnnns 6
Mayberry Farm ..........ccceeeeee 10
Mazzotti Farms LLC ............. 38
Milberger Farms ................... 50
Miele Farms LLC ................. 23

Mile High Fungi..........ccccceuue. 26

Minturn Market...........ccccoeee
MOEQQS LLC....ocevvvieiiecie
Monroe Organic Farms
6, 10, 14, 17, 19, 22, 26, 32, 38
Monte Vista Farmers’ Mkt.....72
Montrose Farmers’ Market ...70
Monument Hill FM ................
Morning Fresh Farms
Morton’s Organic ....15, 19, 32,
38,79

Mountain Flower Goat Dairy.15
Mt. Garfield Fruit .................. 79
Munson Farms
Nederland Farmers’ Mkt. ...... 15

NestFresh Eggs.......cccocvvenee. 19
New Beef, The........cccceeeenee. 32
Northsider Farms, LLC ......... 20
Orchard Creek Ranch........... 76
Orchard Valley Farms........... 63
Oswald Cattle Company....... 67
Oxford Cattle, LLC................ 38

Pagosa Baking Company.....59
Pagosa Farmers’ Market ...... 59

Palisade Sunday FM ............ 80
Palizzi Farm.........c........... )
Palombo Farms Market..........7
Pasture Provisions Co.......... 20
Peachfork .........ccccoevvvveeeiinn, 80
Peach Valley CSAFarm........ 76
Pizzeria Rustica.................... 46
Pope Farms Corn Maize....... 35
Pope Farms Produce ........... 39
Prairie Natural Lamb............. 39
Princess Be€f .......cccccevvveens 63
Prosper Meats ...........ccceeeeeee 20
Pueblo West Community ...... 50
Quiet Farm.......ccccoevvviienienns 65
Raisin’ Roots Farm................ 34
Red Mountain Ranches........ 65
Redstone Meadery ............... 15
Red Tail Ranch ..................... 23

Rehfeld Ranch Raised Beef.43
Ridgway Farmers’ Market..... 71

Rifle Farmers’ Market ........... 76
RiNo Fresh Market ............... 20
Rising Sun Ranch Creations 82
Rocking W Cheese............... 71
Rocky Mtn. Pumpkin Ranch .15
Royal Crest Dairy ............. 8, 20

Sage Creations Organic....... 80
Salida Farmers’ Market ........ 60

SAZZA Pizza + Salads.......... 10
Scofield Fruits, LLC............... 34
SkyPilot Farm .........cccceevvene 17
Snow Creek Ranch............... 23
Snowy Peaks Winery............ 34
South Pearl Street FM ......... 20
Southwest Plaza FM....... 27,41
Spano’s Produce..................... 7
Spero Winery.......coccceeeeceeeeee 7
Spomer Bison Ranch............ 39
Sprout City Farms................. 21

Stapleton FM .......
Star Acre Farms

Steamboat Farmers’ Market.83
Stone Cottage Cellars ..........

Stonebridge Farm.........
Straw Hat Farm Market "
Strohauer Farms............c......

Summer Field Farm LLC ...... 11
Summit Hard Cider & Perry..34
Sunrise Ranch...........cccce.... 34
Sustainable Settings Ranch .82
Sweet Pea Farm’'s Honey.....60

Tagawa Gardens .................. 10
TAPALErA. ....cccvivieriiiieeiene 46
Third Street Apples............... 67
Thornton Farmers Market....... 7
Tigges Farm Produce........... 39
Trinidad Community FM ....... 47
Triple M Bar, Co.......ccoeeueeee 50

Turquoise Mesa Winery........ 17
Two Brothers Vineyards ....... 46
Under the M Neighborhood .27
Union Station Farmers’ Mkt. .21

University Hills Market.......... 21
Vail Farmers’ Market............. 75
VanWinkle Ranch LLC.. ..80

Vista Orchard. ..80
Von Trotha.................... .42
Wag's World Orchards.......... 65
Weathervane Farm............... 61

Wellington Farmers’ Market.. 34
Windsor Farmers’ Market .....42
Winery at Holy Cross Abbey.67
Woodland Park FM............... 51
Young's Market & Garden.....27
Zephyros Farm and Garden .65
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Colorado Crop Calendar

April Ma June Jul Aug Sept Oct Nov

) . apples (storage to March 1)
. apricots. .
arugula, mustard, radishes, turnips
asparagus ) ) ' ) '

. 0

beets
, bell peppers
broccoli & cauliflower
cabbage
cantaloupe
carrots (storage to April)
celery
chaid, Chinese éabbage, coliards, kale, ;
cherries ’ ' ’
chile peppers
cucumbers (all year)
eggplant
] 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
' 4 v Department of Agriculture

Provided by the Colorado Department of Agriculture, www.coloradoagriculture.com. Dates are approximate.
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