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Many farms—but not all-welcome visitors.

Farms with retail services (farmstands, PYO, overnight accommodations, etc.)
generally welcome guests. We suggest making an appointment otherwise.

Map for reference only. Contact businesses for directions.



hese farms welcome
customers to come to
the farm and enjoy the

relaxing experience of picking fruit,

pumpkins, Christmas trees—even
potatoes! It’s a great way to “be a
farmer for a day,” get outdoors,
introduce family and friends to
some great food. Bring a picnic
lunch to enjoy with friends in a
timeless setting, with only nature’s
interruptions, where conversation
can take a more natural course.
Picking your own makes fresh
foods more affordable, as well as
giving you easy exercise. For more
on these farms, see our website,

vitalcommunities.org, and their full

farm description, starting p35.

Always call pick-your-own farms
ahead for picking conditions and
hours, as they can change daily
depending on weather and traffic.
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163 Autumn Harvest Farm & Quilt Studio
“U-pick herb & cut flowers” offered as a CSA share along
with whichever other share you choose. Cut your own
herbs from our extensive annual & perennial herb. Also
cut your own flowers from our flower beds.

Grafton, NH
suzautumnharvest@aol.com

603 632-9144
autumnharvestfarm.com

268 Battles Farm

Long-standing farm gearing back up after 5-year hiatus.
Will have red and black raspberries. Beginning organic
certification process.

Bradford, NH 603 863-5806  gratefuled@nhvt.net

231 Beaver Pond Farm
PYO raspberries in July at our farm market on Rt 11 and
103 between Newport and Claremont. Market open daily
May-Dec.

Newport, NH
bpf@nhvt.net

603 542-7339
beaverpondfarm.us

100 Blair's Berry Farm
We are a certified organic you-pick berry farm. Three

acres of raspberries (starting mid-Jul), four acres of
blueberries (Aug 1), an acre each of blackberries

(Sep 1) and Bali cherries (not yet producing). Open daily
9am-6pm from early-Jul to mid-Sep.

Rochester, VT
rob@innertraditions.com

802 767-3989
patricia@innertraditions.com

23 Briar Stone Farm Stand
Family farm offering cut-your-own flowers.

North Haverhill, NH 603 787-6122  briar1 @together.net

93  Cedar Circle Farm & Education Center
Pick-your-own organic strawberries, late Jun-early

Jul. PYO open 7-4. Strawberry Festival beginning of Jul.
Organic PYO blueberries in season. Jack-o-lantern, pie,
specialty, heirloom, and giant pumpkins until end of Oct
at the farm stand, open Tue-Sat 9-6 and Sun 9-5. Pick-
your-own, with horse-drawn wagon rides to the patch.

growing@cedarcirclefarm.org
East Thetford, VT

cedarcirclefarm.org
802 785-4737

26  Chappelle’s Vermont Potatoes

We grow 50+ acres of fresh potatoes. We have several
varieties available including round whites, reds, Yukon
Golds and russets. Our potatoes are available PYO in
mid-Sep.

Williamstown, VT 802 433-5930

24

«Wonderful
7% Apples

Ciders

Poverty Lane Orchards/Farnum Hill Ciders, Lebanon, NH 03766

povertylaneorchards.com

farnumbhillciders.com
(603) 448-1511

243 Cherry Hill Farm
We grow PYO unsprayed red and black raspberries, and
red and black currants. Red raspberries through at least
the beginning of Aug; black raspberries should finish end
of Jul. Pick-your-own stand open Tue-Sun, 8-4.

802 885-5088
Springfield, VT

cherryhillfarmvt.com
cherryhillfarm@vermontel.net

244 Christmas Trees of Vermont

A 70-acre Christmas tree farm growing exclusively
Fraser fir. During the Christmas season choose from
5,000-10,000 mature trees, cut-your-own or pre-cut, as
well as a fine selection of wreaths. We offer daily, free
tractor hayrides, coffee, hot chocolate, tree baling. On
weekends enjoy a visit from Santa Claus.

Springfield, VT 05156
mollica@christmastreesofvt.com

802 885-9597
christmastreesofvt.com

186 Clay Hill Corners

Clay Hill Corners has four varieties of certified organic
blueberries available from about Aug 1 through mid-
Sep.
Hartland, VT

8022962032 cstedman@valley.net

285 Comstock Family Farm

Comstock Family Farm is a pick-your-own blueberry
field/farm stand. Not yet certified organic; integrated pest
management and other natural farming methods used
whenever possible. Blueberries available through Jul.
Open most days from morning until evening.

Alstead, NH
603 835-6182

sarah@comstockfamilyfarm.com
www.comstockfamilyfarm.com

97 D Acres of New Hampshire
Organic farm and educational homestead established
1997. Organic blueberries for picking in season.

Dorchester, NH 603 786-2366
info@dacres.org www.dacres.org

41 Daisy's Farm Stand

Small “organic” farm and stand established in 2003, grow-
ing vegetables, herbs and flowers. Cut your own herbs
and some flowers.

West Brookfield, VT 802 728-5887 krstnthoms@msn.com

331 Deer Ridge Farm & Farm Camp
Strawberries, raspberries, flowers, organic methods.
Great tasting PYO strawberries usually from early Jun-1st
wk Jul. PYO from dawn till dark. 30 years of organic
methods & no plastic (not certified).

Guilford, VT
www.deerridgefarmVT.com

802 254-3540
deerridgefarm@comcast.net

315 Dwight Miller and Son Orchard
Eighth-generation farm offering a diversity of Certified
organic crops. During the summer months, we offer pick-
your-own strawberries, raspberries and blueberries.
In September when the maple trees display their brilliant
colors, you can pick your own apples or visit our cider
mill to watch fresh cold apple cider being pressed.
East Dummerston, VT 802 245-9635 / 802 254-9111
dwightmillerorchards@vtfarmorganic.com
www.vtfarmorganic.com

102 Earthwise Farm and Forest

Will do pick-your-own flowers this year, by appointment
only. You can also contact the farm if you need flower
arrangements for an event.

Bethel, VT 802 234-5524 Imccrory@together.net

Baked apples

Adapted from Pete’s Greens
petesgreens.blogspot.com

Delicious topped with Strafford Cream-
ery Smooth Maple ice cream, Wal-
pole Creamery ice cream, sweet cream
(whipped or poured), or local yogurt.

1. Cut or scoop out the apple core, leav-
ing the bottom quarter inch intact.
Peel a strip around the top opening.

2. Place in a baking dish and drizzle the
inside of each with maple syrup, a
dash of cinnamon and nutmeg, and
dot the top with butter (optional).

3. Pour an inch of hot water into the bot-
tom of the baking dish.

Bake at 375°, until softened, but not
mushy. About 20-30 minutes depending
on the size of the apples.

A toaster oven can hold one or two—cook
in individual oven-proof dishes at 350
degrees for about 20 minutes. Bake more
in a standard oven for a little longer.

191 Edgewater Farm
PYO strawberries open 7am-noon and 4-8 pm, weather
and crop permitting. Mid Jun-early Jul. Price for u-pick is
quantity dependent.
Plainfield, NH
www.edgewaterfarm.com

603 298-5764, 298-8391
pooh@edgewaterfarm.com

141 Elm Grove Farm
Apples in season. PomfretVT 802 457-3888
267 Elsesser’s Blueberry Acres

Family-run pick-your-own blueberry operation on 6
scenic acres in Acworth. The views are as beautiful as

our fruit! In operation over 20 years. We have over ten
varieties; this allows us to be open mid Jul through Sep.
Closed on Mon-Tue for field maintenance. Open Wed-Fri
8-7,Sat/Sun 8-6.

Acworth, NH 603 835-2259  blueberriesa@aol.com

52  Flag Hill Farm—Vermont Hard Cyder
Pick-your-own apples, seven days a week. Most of our

87 varieties are for juice, but we do have others including
Nova Macs and Primas in Sep and Cortlands and Northern
Spys, towards end of Oct. Our Orchard is certified organic;
no sprays of any kind, no chemicals or sulfites.

Vershire, VT 802 685-7724
flaghillfarm@valley.net www.flaghillfarm.com

21  Four Corners Farm

Diversified family farm located in the beautiful
Connecticut River valley overlooking the White Mountains.
We grow blueberries, strawberries and raspberries.
We specialize in strawberries (10 acres). PYO from 7-noon
and 4-8 daily. Season usually ends by Jul 15 -20.

South Newbury, VT 802 866-3342
fourcornersfarm@earthlink.net 4cornersfarm.com

X find businesses by number on map - page 4 9
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Fa.ll! So many of our fruits and vegetables come to bear in
September that it's no wonder autumn is symbolized by a cornucopia.
It’s the perfect time to put food by for the winter.

Local food nourishes three times: when you harvest it (picking apples),
when you prepare it (cook applesauce), and again when you eat it.
Give some away and you're nourished again by the joy of giving.

Apples & pears

Apples for school lunches. Apple crisp a
la mode. Homemade apple pie. Baked
apples. Dessert pears. Many local farms
offer pick-your-own experiences, getting
everyone outdoors and promoting happy
family time. Find apples also at market
and stands, in many retail stores, and
even in some local institutions, like
Dartmouth College. It’s an easy, affordable
local product to bring into K-12 schools,
especially the smaller sizes, perfect for

How do I preserve food in a root cellar?

by Sylvia Davatz

t's February as I write this, but
already my thoughts are turning to
the coming gardening and farm-
ing season. Eating locally requires
a little planning, and each year I try
to add to the list of fruits, vegetables,
meats and dairy products I purchase
from my neighbor farmers.

Winter is, of course, the most challeng-
ing season in which to eat locally, but
winter farmers’ markets (see p11) are
flourishing in the Upper Valley, and an
increasing number of farms are offering
winter shares in their CSAs (see p14).
Some CSAs provide weekly or monthly
pick-ups, or storage vegetables in bulk
at harvest time. Talk to your farmer
early in the season to see what will be
available.

Building a home root cellar to store
these foods is not a complicated or
expensive project. Essentially what
you need is a corner of the basement
that can be walled off and well insu-
lated from any warmth from a furnace.
Ideally there should be a window for
ventilation, but it is also possible to drill
through a foundation wall to accom-
modate two 4-inch pipes, one for in-
take and the other for exhaust. Simple
wooden shelves can hold boxes, crates
and bags of food. Consult Root Cellar-
ing by Mike & Nancy Bubel.

From childhood visits to my grand-
parents in Switzerland, I remember
that a root cellar is a standard feature
in most Swiss houses. Generally, the
dirt floor (for temperature moderation
and humidity) was covered with gravel.
Onions, potatoes, and garlic could be
stored for months.

The possibilities of what can be kept in
aroot cellar are wide and rich. In my
own, I layer carrots, parsnips, celeriac,
rutabaga, and beets in cardboard boxes
lined with trash bags and filled with
carefully dampened sawdust. Potatoes,
onions, shallots, and garlic are spread
in cardboard flats on shelves. Winter
squash and sweet potatoes, which
prefer warmer storage temperatures,
take up residence in the main part of
the basement. Leeks can be “planted,”
roots and all, in sawdust or damp sand.

During the growing season, when my
squirrel instincts for putting by winter
food are in high gear, and when fruits,
berries, and heat-loving crops are at
their peak, I will pick and freeze straw-
berries, raspberries, and blueberries
from favorite pick-your-own farms. To-
matoes are transformed into gleaming
jars of stewed tomatoes, purée, ketchup,
and dried tomatoes in oil. Crabapples
become spiced jelly. Rhubarb goes

into chutneys, extra zucchini become
bread-and-butter pickles, tiny gherkins
become cornichons, apples are canned
as applesauce, and black currants are
steeped in vodka to be cooked down to
creme de cassis come December. Early
asparagus and late-summer corn go
into the freezer. And, of course, local,
organic beef, pork, and chicken round
out the raw materials for sumptuous,
flavorful winter meals.

The payoff for the work and plan-

ning involved comes in January, when
storms are raging and there’s the deep
satisfaction of knowing that my longest
trip to the “grocery store” involves little
more than a trip to the basement!

X find businesses by number on map - page 4

kids. Some early varieties are available
in late August, but most in September
and October. Ask farmers which of their
varieties store best and learn how to
keep them. Discover the amazing world
of flavors, colors, and uses of different
apples.

Apple cider

The freshest possible cider, bottled
without pasteurizing, is available only

on farms now. In stores you'll find only
pasteurized cider. Cider is available year
round from cold Hollow and Champlain
Orchards, both using apples from the
Champlain Valley of VT. Closer in, to have
it year round, buy it now in % gallons and
freeze it for later use. Also, perhaps you
have a neighbor whose land includes an
old abandoned orchard—ask if you can
harvest and press apples together.

Pumpkins & winter squash

Pumpkins—pies, decoration, a dinner
side dish, roasting seeds—one of fall’s
delights. A great chance to get kids
involved in harvesting, a seasonal way
of life, and the joy of hands-on activities.
Winter squash are filled with vitamins A
and C. Cut in half, scrape seeds out, turn
upside down onto an oiled baking sheet,
and bake til tender. Steamy, vibrant, rich.
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Blueberries & raspberries

Find the last of the blueberries before
frost, and ask farmers if they have fall
raspberry varieties.

Roasted root vegetables

From Everyday Wholesome Eating
by Kim Wilson

3 local parsnips

1 medium local turnip

2 sweet potatoes

5 local potatoes

6 local carrots

2 local onions

1 cup olive oil

1 teaspoon garlic powder

1 tablespoon fresh local rosemary
2 teaspoons fresh local thyme

2 teaspoons fresh local basil

1 teaspoon fresh local oregano

12 teaspoon unrefined sea salt

2 teaspoons prepared mustard (optional)

Cut vegetables into large chunks of
roughly the same size. Mix oil and
seasonings in a food storage bag. Toss
vegetables in bag till well-coated, then
spread in single layer on baking sheet or
casserole dish. Roast at 400" for about

40 minutes, stirring occasionally, until
tender. Ideally, add onions about halfway
through baking time.

Optional additions: local red pepper,
celery root, winter squash, Brussels
sprouts, zucchini

Fall vegetables

These fall veggies are not limited to just
these three months! Most are around
earlier, and you can get many into the
winter, either through grocery stores or
winter markets and CSA shares. These

are nutrient dense foods: kale, broccoli,
Brussels sprouts, cabbage, cauliflower. Eat
lots of them for good health.
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Grocers

271 Allen Bros. Inc.
This grocer is also a farm; see description under
Farms, p35.

163 Autumn Harvest Farm & Quilt Studio
This grocer is also a farm; see description under
Farms, p35.

189 BG's Market Inc.

We are a family-owned store, almost thirty years in busi-
ness. We cater to a local customer base. Strong reputation
for our fresh meats, Sugarbush Farms cheese, local
produce include tomatoes, squash, MacLennan farms'
corn and pumpkins, Poverty Lane apples, springtime
fiddleheads. Come visit! Open 6am-9pm, seven days,
including every holiday.
Bill Gaucher

#5 Rt 12, Hartland, VT

802 436-2360

239 Black River Produce
This grocer is also a wholesale distributor; see descrip-
tion under Wholesale distributors, p34.

321 Brattleboro Food Coop
Brattleboro Food Coop is Vermont's first certified organic
retailer in grocery, cheese, bulk, and produce. We special-
ize in Vermont-made products like cheese, milk, yogurt,
poultry, and maple syrup. In season, we offer a full array
of fresh, local produce and flowers, with deli and cafe,
too. Mon-Sat 8am-9pm, Sun 9am-9pm.

2 Main St
Brattleboro, VT

802 257-0236
brattleborofoodcoop.com

208 Brownsville General Store

Open 7 days a week, Mon-Sat 6am-8pm. Sun 7am-5pm.
Serving breakfast, lunch, and light suppers, plus full deli
with cold cuts and food to go, prepared on site. Groceries
and other necessities for people and pets. Locally grown
and processed foods and specialty products of the region.
We buy local, whenever possible, so you can shop local.

Anne Yates 802 484-7450
Rt 44, center of the village next to firehouse

Brownsville, VT ayates66@yahoo.com

121 Dan & Whit's General Store

Local fruits, vegetables, bacon, ham, turkey, chicken,
sausage, maple syrup, honey, eggs, cheese, ice cream,
milk, cider, sugaring equipment, trees, wreaths, firewood,
flowers, plants, canning equipment, Vermont products,
hardware, boots, clothing. We cut glass, make keys. Grain
and pottery. Open 7am-9pm seven days/week. Buying
from local farms since 1890.

Jack Fraser or Cheri Henry
319 Main St, Norwich, VT

802 649-1602
danandwhits.com

168 F.H. Gillingham and Sons
For over 120 years, Gillingham’s has carried the finest
products available from local Vermont producers,
including produce, cheeses, beverages, gourmet foods
and maple syrup, housewares, clothing, sporting goods,
hardware, children’s toys and the best Vermont wines
and beers. Open every day Mon-Sat 8:30-6:30, Sun 10-5.
Come and visit.
Frank Billings
16 Elm St
Woodstock, VT

802 457-2100
fhgnet@sover.net
gillinghams.com

202 Fourteen Carrots Natural Foods Co-op
Community based co-op store specializing in locally
grown produce and organic and locally grown meats. Our
excellent staff is here to help our customers find wellness.
We have a full line of vitamins and supplements, body
care, grocery, and freezer, along with the best take-out
food service.

Bill Degnan

New London Shopping Center
277 Newport Rd, Unit 10

New London, NH

603 526-2323
carrotsl4@tds.net
T4carrotscoop.com

230 Green Acres Market

We offer grass-fed beef, Woodstock Water Buffalo yogurt,
West River Creamery cheese, Clark's Sugar House maple
syrup. Organic produce when available, from local farms
in summer. Milk, farm-fresh eggs, NH-made products.
Bulk spices, gourmet pasta and custom gift baskets.
Open Mon-fri 9-6, Sat 9-4.

Richard Kangas

32 Opera House Square, Claremont, NH

603 542-7625

125 Hanover & Lebanon Co-op Food Stores

The member-owned, full-service Co-op Food Stores carry
seasonal and value-added offerings from more than 200
Vermont and New Hampshire producers, including dairy,
cheeses, grass-fed beef, meats, organic produce, poultry,
fish, beverages, and prepared foods. Open to everyone,
every day: Hanover, 8-8; Lebanon, 7-9. Founded 1936.

Tony White or Allan Reetz 603 643-2667
45 South Park St comment@coopfoodstore.com
and Rt 120, Centerra Mkt coopfoodstore.coop
Hanover, NH

154 Lebanon Health Food Store

Our customers are always surprised at the number of
items we carry. Fresh herbs, produce, grass-fed beef,
organic dairy products, and vitamins galore! Visit our
all-day-cafe for delicious salads, sandwiches, homemade
soups, pies, and the best scones in the Upper Valley.
Wireless internet available.

Ben Mayes, General Manager 603 448-3700
Jane Hughes, Store Manager jane@wellfx.com
90 Hanover St, Lebanon, NH wellfx.com

8  Local Agricultural Community Exchange,
co. (L.A.C.E.co)
LACE, co. is a nonprofit organization dedicated to
promoting food security by supporting local food grow-
ers and producers. The heart of LACE, co. is a Vermont
foods market/cafe. LACE, co. also hosts educational and
outreach programs that deal with local food topics. Eat
well! Eat local!

Ariel Zevon 802 476-4276
159 North Main St azevon@lacevt.org
Barre City, VT lacevt.org

X visit vitalcommunities.org for updates & more

ocal businesses! The “local food web” is the complex web of

relationships that make local agriculture a vital part of daily community

life. It starts with farmers and individual shoppers. Grocers, chefs, and
bakers help us get local foods conveniently. Caterers, wholesalers, and some
farmers bring foods directly to businesses for resale to neighbors.

238 Moon Dog Cafe & Natural Foods Market
This grocer is also a café; see description under
Restaurants, cafés, & delis, p31.

301 Putney Food Coop

A member-owned community market, offering groceries,
local organic produce, cheese, beer, wine and a delicious
selection of foods from our deli. Come visit us for a taste
of Southern Vermont. Open Mon-Sat 7:30am-8:00pm, Sun
8am-8pm. Everyone welcome! Just off exit 4 on 91.

Robyn OBrien 802 387-5866
8 Carol Brown Way ptnycoop@sover.net
Putney, VT putneycoop.com

40 Robie Farm
This grocer is also a farm; see description under
Farms, p35.

69 Royal Butcher, The, LLC

We sell grass-fed beef from Cornucopia Farm in Bethel,
VT. All our hamburger comes from local producers. The
Royal Butcher, LLC, is a USDA commercial federal slaugh-
terhouse and processing facility, catering to the producers
that are in search of a butcher that cares. Please schedule
farin advance.

Christina LaRocque and Scott Nuen
882 Rt 12A, Braintree, VT

802 728-9901

200 Rum Brook Market

A convenient, not a convenience, store. Serving the
Grantham, Springfield, and Croydon area. Full line of
groceries, deli, meats, dairy, wine and beer, health and
beauty products, diesel and gas and produce featuring
locally grown seasonal items. Open all year from 6am-
7pm (8pm in summer).
Michael Clavin

249 Olde Rt 10 North
Grantham, NH

603 863-5471
mclavin@adelphia.net

34  South End Market

Organic produce—local, in-season; antibiotic/hormone-
free meats; wild-caught fish; organic, local dairy products,
honey; free-trade coffee, tea, and chocolate; bulk dried
fruit, nuts, snacks, herbs, spices, beans, grains, flours, pas-
tas, granolas; Trukenbrod bread. Organic herbal supple-
ments, whole-food vitamins, homeopathics, paraben-free
personal care products, detox programs. M-F 9-6; Sat 9-5.

Calista Diane 802 222-5701
45 South Main St, Bradford, VT

DAN & WHIT’S

GENERAL STORE
Open 7 days a week 7 am to 9 pm

LOCAL Honey
LOCAL Milk
LOCAL Firewood
LOCAL Bacon
LOCAL Cheeses
LOCAL Turkey
LOCAL Wreaths
LOCAL Cider
LOCAL Sausage
LOCAL Syrup
LOCAL Vegetables
LOCAL Chicken

802 649-1602
319 Main Street * Norwich, VT

111 South Royalton Market

The South Royalton Market is a community grocery store
offering a wide variety of both natural and conventional
foods. We strive to bring in as many local products

as possible. We are open seven days a week; Mon-Fri
7:30am-7pm, Sat 8am-5pm, Sun 11-4.

Wendy Judge  southroyaltonmarket@charterinternet.com
222 Chelsea St, South Royalton, VT 802 763-2400

245 Springfield Food Coop

The Springfield Food Coop is @ member-owned natural
foods grocery store that provides its members and the
greater community with a complete line of wholesome
food and consumer products and services that encourage
a healthy lifestyle. The Coop purchases many of these
products locally, encouraging a sustainable economy.

Cindy Phillips 802 885 3363
335 River St sfc@vermontel.net
Springfield, VT springfieldfoodcoop.com

256 Taylor Farm
This grocer is also a farm; see description under
Farms, p35.

145 Upper Valley Food Coop

A cooperatively owned community market with a unique
friendly atmosphere, supporting social and environmental
responsibility. We carry local and organic products. Our
Sweet Lilac Deli offers diverse take-out delights. Mon-Sat
9-8, Sun 11-5. Come visit!
Kye Cochran

193 North Main St

White River Junction, VT

802 295-5804
kye@uppervalleyfood.coop
uppervalleyfood.coop

216 Windsor Vermont Mercantile

Located in the historic location of one of Windsor's first
dry good stores, “The Merc” offers organic, local & natural
foods in an inviting atmosphere. Our Perc@Merc Coffee
Club features Vermont Artisan Organic Coffee and our
Merc2Home Club provides home grocery delivery each
week. Always fresh (including the staff).

Mike Cammock, Nate Larson
59 Main St

Windsor, VT

802 230-4261
info@vtmercantile.com
www.vtmercantile.com

The
Lebanon Healtél Food Store
an
Lunch All Day Café

90 Hanover St. (across from U-Haul)

Store Hours: Mon-Sat 8am - 7pm; Sun 11am - 5pm

vitamins and supplements ¢ sports supplements
coffees/teas *» wheat & gluten free foods
organic vegetables « home brew supplies
free range eggs and meat

call ahead for daily lunch specials

603 448-3700






