





Welcome!

product they are putting dollars right back into the
communities we all live in.

West Virginions take a lot of pride in their heritage.
Our farmers and producers are no exception —
although they certainly are exceptional.

Developed in 1986, West Virginia Grown was
designed to market West Virginia grown and
made products to consumers. By placing the

West Virginia Grown logo on a product, they
are assuring buyers that product was grown

or processed, with quality ingredients, in the

Mountain State.

As local food continues to grow in popularity

ond consumers turn to healthier, fresher options,
bronding your products as local will be vital to
increasing potential market opportunities. We
believe this program is an important component to
helping grow and diversify our economy, as well
as expond our local food systems throughout West
Virginia. Our mission is to convey to the consumer
that when they buy a West Virginia Grown

The branding around this program is simple — West
Virginians pride themselves on their heritage ond
culture. We always rally around one another ond
never shy away from supporting our great state. It's
that same pride we have tried to emulate through
our West Virginia Grown progrom.

Agriculture has rich roots in the Mountain Stcte,
ond we believe it will play a vital role in our future.

Semper Fi,

Kent A. Leonhardt
West Virginia Commissioner of Agriculture



Northern
Panhandle

American Pie, LLC

Beeholding Acres/
Roth Apiaries

Cedar Run Farm
Creekside Farms
Eric Freelond Farm
Family Roots Farm
Farm One-Eleven
Grow Ohio Valley
Hazel Dell Farm

Rock Valley Farm
Produce

The Blended Homestead
Uncle Bunks

Wetzel County Farmers
Market

Windswept Farm
Zeb's Barky Bites

Mid-Ohio Valley

AJ’s Goats 'n Soaps
Bearsville Bees
Boggess Farms

In a Jam, LIC
Minner Maple Farm

One Blessed Farm/Cave
Mountain Socp Co.

Out of This World Salsa
Overholt Homestead

Riverbend Farm and
Gardens

Stone Road Vineyard
White Picket Farm, LLC
Hope's Harvest Farm, LLC

Metro Valley

Appalachian Abattoir
Appdadlachion Apiculture
Black Oak Holler Farm
Down Home Salads
Good Horse Scents
Gritt's Farm

Lem’'s Mecat Varnish

Pure & Simple Sunset
Farm

Ronk Family Farm
Stringtown Farm

Sycamore Farms and
Primitives

The Wild Ramp
Tipsy Roo's

J & J Bee Farm
Jordan Ridge Farm
New River Brands

Conlents

Hatfield-McCoy
Mountains

Appalachion Botanical Company
Elmcrest Farm

Estep Branch Pure
Maple Syrup

Hill n" Hollow Family Farm ond
Sugorworks

McCutcheon's Rub

Wilkerson Christmas
Tree Farm

Rocky Knob Farm

Spruce Creek Farm

Ware Farms

White's Creek Family Farm
Turtle Run Farm

New River/
Greenbrier Valley

Appalachion Tradition
Bailey Bees

Cheyenne Farm
Daniels Maple Syrup
Daniel Vineyards
Dovetail Ridge Farm

Five Springs Farm
Five Springs Farm
Guesthouse

Genesis Mountain Farm

The Halsey Farm

Mike's Munchies

Mountain State Maple ond Farm
Mt. Hormony Farm

Red Sky Acres

Shrewsbury Farm

Sloping Acres

Spangler Family Farm

Spring Creek Superior Meats
Sunset Berry Farm

Sweet Sweeneysburg Honey
The Honna Farmstead

Valley View Farm Hero Honey
Tarbilly's BBQ

T.L. Fruits and Vegetables, LLC
Wagon Trace Farm

Arbaugh Farms

Dry Creek Farms

Mountain Lakes

Appalachion Acres

Kirkwood Winery and
Isaich Morgan Distillery

Legacy Foods

Lone Hickory Farms

Lucky Lucy Farm

Mary's K9 Bakery, LLC
Mountain Roasters

Novak Farms

Ordinary Evelyn's

Smoke Camp Crafts

Sugar Bottom Farm
Woodbine Jams and Jellies
Williams River Farm
Would You Lather

Dolar Rancho High Tunnel
Spillman Mountain Farm

Windy Meadows Farm

Mountaineer
Country

Anderson Hollow

Andor Peppers

Boone's Bees and Trees
Hestia's Ways Acres
Holcomb's Honey

Honey Glen Apiaries

Just Another Farm

Me and My Bees, LLC
Neighborhood Kombuchery

Riffle Farms
American Bison

Rimfire Apiary

Ringer Farms

Seven Islands Farm, LLC
Sickler Farm

Valley Farm, Inc.

White Day Hemp Compony
WVTU Extension

Brown’s Choose and Cut

Potomac Highlands

Blackthorn Estates Nursery
Brushy Mountain Tree Farm
Buena Vista Farm

Cool Hollow Maple Farm, LLC
Dean’s Gap Farm, LLC

Green Family Farm

Indicn Water Maple Company
Kismet Acres Farm

LDR Farm

M&S Maple Farm, LLC
Mountain State Honey Co.
Poe Run Craft and Provisions
Powder Keg Farms

R&A Honevybees

South Branch Meat and Cattle
Company

Sweet Rose Ice Cream

Swilled Dog

WYV Wilderness Apidries
Wardensville Form Market
Weese Farm

Williams Sweet Corn

Good Time Ridge Farm

Grace Brooke Greenhouse
Hillsboro Maple Works

Soggy Botton Fam and Nursery

Eastern Panhandle

Appalachian Greens

Cleanse Me With Hyssop
Glascock's Produce

Mock's Greenhouse and Farm
North Mountain Apothecary
Sister Sue'’s Jams & Jellies, LLC
Warbirds Cattle and Farm

West Virginia Veteran Produced
Willow Bourn Farms

The Grass is Greener Farm

Mountain Dogs, LLC
The Romero Ranch
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> Whe We Are

Developed in 1986, West Virginia Grown was designed to market
products made right here in the Mountain State to consumers. By
purchasing a West Virginia Grown product, buyers are assured
that the item was grown or processed in West Virginia.

We at the West Virginia Department of Agriculture believe this
program is an important component to helping grow and diversify
our economy, as well as expand our local food systems throughout
the state.

As local food continues to grow in popularity and consumers turn
to healthier, fresher options, the West Virginia Grown program

is essential to fostering growth within our own agribusinesses.
By choosing a West Virginia Grown product you are echoing that
notion and highlighting agriculture’s rich roots in the Mountain
state and vital role to our future.

> Oun Tission

Our mission is to convey to the consumer that when they
buy a West Virginia Grown product, they are buying a high-
quality product and putting dollars right back into their local
communities.

2 oo Meare

For more information on the West Virginia Grown program, please
visit://agriculture.wv.gov/ag-business/west-virginia-grown/ or
email us at wvgrown@wvda.us
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American Pie, LLC is a

small, family-owned, family-
run business located in
Moundsville. Their pies are
made from scratch using fresh,
local ingredients. They pride
themselves on delicious fillings
and crust that contains no
preservatives. =

American
Pie, LLC

Pies = Paistries

You can find American Pie, LLC at the Centre
Market (Wheeling), Miklas Mecat Market, Hillbilly
Snack Shack and other shops in and around
Moundsville.

R, 304-238-4132
¥ friedhandpies@gmail.com
.ﬁ https: //www.americonpie-friedhcandpies.com/

9 Marshall County
Moundsville, WV 26041

Beeholding Acres took flight

in 2008. The company has

30 hives between Ohio and
Mcarshall Counties, with a
focus on cultivating honeybee
colonies and producing honey.
Beeholding Acres produces
about 1,000 lbs. of wildflower
honey each year. They place
an emphasis on educating the
community on the importonce
of honeybees as a pollinator

through educational talks and ?&‘M

demonstrations for schools and civic o e

groups. = &
Beeholding

Acres

Honey

You can find Beeholding Acres honey at Oglebay
Fest in Wheeling and at a limited number of
specialty stores in the Wheeling area.

R, 304-242-9867
¥4 sroth29201@comcast.net

9 Ohio County
325 Whites Lane
Wheeling, WV 26003




Cedar Run Farm has
been making maple
syrup for more than
a decade. They
started out collecting
sap in buckets and
boiling sap in a kettle
over a fire. Today
they have grown to
an advanced sap
tubing system with
over 6,000 tree taps! =

Maple Syrup = Infused Maple
Syrup = Maple Sugar '

You can find their products at state parks across West
Virginia, as well as various stores and shops. You can also
purchase directly from cedarrunfarm.com.

R, 304-410-6315

¥ info@cedarrunfarm.com

{Ii} www.cedarrunfarm.com

.‘ Facebook.com/CedarRunFarm/

ﬁ @cedarrunfarml

9 Tyler County
3305 Clark Ridge Road
Sisterville, WV 26175

David Clough, a veteran,
and his family moved from
Clevelond, Ohio to Sistersville,
WYV in 2014 to start a full-
time farm. They grow a large
variety of fresh produce in the
field, high tunnel and in their
hydroponic greenhouse. This
allows them to extend their
growing season and supply
customers with the absolute
best produce nature has to

offer. = X
Creekside
Farms
Hydroponic Vegetables = Herbs
Jams = Jelly = Honey » Creamed Honey

They sell their products at the Wetzel County Farmers
Market and straight off the farm. They also offer a CSA
(Community Supported Agriculture) program. As a
member, you can pick and choose what goes into your
box every week.

R, 440-876-3414
¥4 Davidclough66@outlook.com

l‘ Facebook.com /creeksidefarmswv

9 Tyler County
1350 Adonis Ridge Rd.
Sistersville, WV 26175



Eric is a fourth generation
farmer and grew up on the
lond he now farms. With 40
years of forming under his belt,
growing produce is in his blood.
The farm has a strong local
following and Eric says that's
because he grows high quality
produce that his customers love
to ect. "I get a lot of sctisfaction
growing what I sell,” stressed
Freeland. =

Strawlberries » Raspberries
Cantaloupes » Tomcrtoes
Potatoes = Green Beans

You can find Eric Freeland Foarm produce cat the
Wheeling Farmers' Market, Public Market in
downtown Wheeling and through Grow Ohio Valley.
He also has a small farm store on his property.

“ 304-218-1186
¥ farmerleric@yahoo.com
lﬁ Facebook.com/eric.freeland.58

9 Brooke County
2522 Windy Hill Rd.
Wellsburg, WV 26070

Family Roots Farm is
nestled in the hills of Brooke
County. Homesteaded by
Henry Hervey in the 1770s,
the family form has been
passed through the Hervey
fomily for eight generations.
Britney Hervey Farris and
her husbond Charlie Farris
established Family Roots
Farm in 2012. =

Maple Syrup = Maple Cream
Maple Candy = Maple Granola
Maple Fudge = Maple Sugar
Sorghum = Fresh Produce

You can buy Family Roots products off the farm, from their
online store, at Brooke County Farmers Market, Public
Market in Wheeling, Tamarack and several specialty
retail stores and fall festivals throughout the state.

R, 304-266-0402

&% www familyrootsfarmwyv.com
4 familyrootsfarm@outlook.com
|b Facebook.com /FamilyRootsFoarm

9 Brooke County
245 Hervey Ln.
Wellsburg, WV 26070



Farm One-Eleven is a
first-generation, fomily farm

in Wheeling. They got their

start in 2015 after watching a
documentary on food processing.
They wanted to know where their
food was coming from, and they
want their customers to know that,
too. Farm One-Eleven focuses on
forest /pasture-raised Berkshire
pork, pasture non-GMO chicken,
fresh eggs and seasonal scratch-
bakes. They use rotational grazing
to prevent parasites. Their motto is
simple: Real. Good. Food. =

Pasture-raised chicken = Eggs
Heritage pork

Find Farm One-Eleven products by calling, ordering on
their website and at the Public Market in Wheeling.

R, 304-639-2683

D4 farmoneeleven@gmail.com
ATy

o www.farmoneeleven.com
@farmoneelevenwv
O]
& @farmoneeleven
9 Brooke County
2522 Windy Hill Rd.
Wellsburg, WV 26070

Grow Ohio Valley is a non-profit
in Wheeling, founded in 2014 to
improve food security, healthy
food access, and improve
opportunities for farmers in the
Upper Ohio Valley. GrowOV's
work includes youth programs
reaching thousands of children
cannually, which take place at
schools and at GrowOV's 4 urban
farms. Most recently, GrowOV
opened the "Public Market,” a
year-round indoor farmers market,
grocery store, and café on Main
Street in Wheeling. =

Non-certified orgonic produce, grown primarily on vacont
lots and public housing sites throughout Wheeling.
Pastured pork, chicken and eggs.

Available at The Public Market, 1401 Main Street,
Wheeling, WV. Year-round Monday-Friday, 9am-6 pm
and Scturdary, Qam-4pm

Q. 304-233-4769
A donny@growov.org
lb Facebook.com/GrowOV /
@ Instagrom.com/growov/
@ ohio County

1006 Gremdview Street
Wheeling, WV 26003



HAZEL DELL FARM

Kcitie Fitzsimmons cnd her
father raise beef on Hazel
Dell Farm in West Virginia's
Northern Panhandle. The
duo pride themselves on
bringing local, farm-raised
beet to their customers. Katie
says, “We don't sell anything
that wouldn't go on our
table!l” =

Products
Ground Beef = Steaks = Rocists

Sausage

Find Us!

Hazel Dell Farm products are
available straight off the form and The
Public Market in Wheeling.

Contact Us
R 304-639-7758

E¥ Katiefitz82@yahoo.com
lﬁ Facebook.com /hazeldellfarm
@ Instagram.com /hazeldellfarm

9 Marshall County
1757 Irish Ridge Rd.
Cameron, WV 26033

ROCK VALLEY
FARM PRODUCE

It's all about produce, produce
and produce at Rock Valley
Farm. This sixth-generation
operation loves making

family memories together and
providing quality produce at
the same time. Some of that
produce is grown in the farm'’s
high tunnel like their slicing and
cherry tomatoes and slicing and
pickling cucumbers. They pride
themselves on getting produce
to their consumers as quickly

as possible. They also deliver

to some local restaurants who
enjoy providing their customers
with the freshest, highest quality
products around. =

Products
Vegetables

Contact Us
Q. 304-547-0419
¥ rvproduce@gmail.com

9 Ohio County
277 Rock Valley Farm Rd.
Triadelphia, WV 26059



The Blended Homestead is a
labor of love for Eric Blend and
his wife Brionna. They started
the farm in 2015 beccuse they
wanted to know where their food
was coming from. They say their
customers want that knowledge
too. They rotationally graze their
cnimals, helping to rehabilitcte
their fields. Eric stresses
everything on their farm works
together, hence The Blended

Homestead name. =

The Blended
Homestead

Eggs = Pork = Chicken = Shiitake
Mushrooms = Seasonal Vegetables
Breads = Blueberry & Strawberry Jams
Apple Butter = Granola = Ramips

You can find Blended Homestead products at the Public
Market in downtown Wheeling as well as other local
farmers markets, online and through their Facebook
page. They provide wholesale pricing to local
restaurants oand people who buy in bulk.

Q. 304-830-0194

¥ theblendedhomestead@gmail.com

|ﬁ Facebook.com /theblendedhomestead
ﬁ Instagram.com/theblendedhomestead /

9 Ohio County
4145 Oglebay Dr.
Wheeling, WV 26003

Uncle Bunk's is a family-run
operation. Larry Young, wife Rose
Marie and daughter Stacy Kasun,
turned their love of growing a
huge garden and canning into

a successtul business in 2003.
They take old family recipes and
hondmake small batches using
fresh, locally sourced produce.
From their award-winning
Mustard Relish to their innovative
Rustic Pepper Sauce, you can
taste the love that goes into each
product. =

Mustard Relish = 14-day Sweet Pickles » Rustic Pepper Sauce

Cajun Kick Seasoning = Southwestern Sizzle Seasoning
Steak Rub = Chili in a Bottle

Uncle Bunk's products are sold at various retail outlets across

West Virginia as well as maony fairs and festivals. Check
unclebunks.com for retail locations.

Qe 304-652-1920

¥ bunk@unclebunks.com

lb Facebook.com /unclebunks

@ Instagram.com/unclebunkswv,/

Y Twitter. com/unclebunks

9 Tyler County
1309 Tyler Hwy.
Sistersville, WV 26175



Looking for fresh bread, locally
grown fruits and vegetables,
WV-raised meats and joams
and jellies? The Wetzel County
Farmers Market is the place to
buy it all. The Market fectures
more than a dozen vendors
from Wetzel, Tyler and Marshall
Counties that sell only the
freshest possible produce.
They're located in Bruce Park in
New Martinsville on Thursdays

from May to September and
in Hundred on Scaturdays from
June through October. =

Wetzel County
Farmers
Market

Baked Goods = Produce = Eggs = Meat
Jams and Jellies

{. 304-771-1510
A wetzelcountyfarmersmarket@gmail.com
Ib Facebook.com /WetzelCountyFarmersMarket/

ﬁ Instagram.com/wetzelcountyfarmersmaorket/

9 Wetzel County
500 Susan Street
New Martinsville, WV 26155

Windswept farm is nestled
camong wildflowers and fruit

trees in the Northern Panhandle
of West Virginia. John and Gail
Welty have been working the
farm for 20 years and added
beehives 11 years ago. John,

a certtified master beekeeper, is
retired and spends his days doing
farm chores and tending to his
30-plus beehives. Windswept is

a gucranteed naturally grown
apiary. This ensures that their
honey is ethically harvested,
leaving enough behind to nourish
the colony. =

Honey

You can find Windswept Form honey online, Facebook,
farmers markets and at stores around the Wheeling area.

\. 304-336-7673

dhs
sy www. windsweptfarmwv.com

s

4 Jweltyl@comcast.net

l‘ Facebook.com /windsweptfarmbees

9 Ohio County
3 Hearthside Dr.
Wheeling, WV 26003



After about a year of making
healthy treats for their three
Boxers, 14-year-old Zeb asked

if he could start a dog treat
business. It has taken a lot of
help from Mom and Dad, but
Zeb is involved in every facet

- from baking, to packaging,

to choosing logos and business
cards, to selling and guiding HIS
vision for this business. Zeb's main
philosophy is providing simple,
wholesome, preservative free
treats to his customers. =

Dog Bones ® Dog Jerkies » Freeze-dried
Dog Treats = Cat Trecats

You can find Zeb's Barky Bites at Wheeling's Centre Market,

Tamarack in Beckley and the Wild Ramp in Huntington.

‘. 304-771-4590

¥ info@zebsbarkybites.com

sy www.zebsbarkybites.com

|ﬁ Facebook.com/Zebsbarkybites

QOhio County
2200 Market St.
Wheeling, WV 26003

STAY UP TO
DATE ON
LATEST
AGRICULTURE
NEWS

Sign up to recieve the

monthy Market Bulletin at
marketbulletinewvda.us
or phone 304-558-3708

Advertisements can be faxed
to us at 304-558-3131
or e-mailed to

marketbulletinewvda.us

To place your ad by phone, call
3504-558-2225.

FOR MORE INFORMATION PLEASE VISIT:

HTTPS://AGRICULTURE.WV.GOV/
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A.J. Carpenter started AJ's
Goats 'n Soaps while she was
pregnant with her oldest son
in 2010 as a creative way

to continue her passion for
dairy goats. The business
also brought in extra money.
Today, the operction has
expanded to include a

bevy of eye-catching bath
products. =

Lye and Goat Milk Soaps = Bath Bomlbs
Body Wash = Sugar Scrubs = Lotions
Salves = Salt Soaks

Find AJ's Goats 'n Soaps on their Facebook page.

R, 304-377-2444
¥4 rednckmuddr44@hotmcil.com
|ﬁ Facebook.com/ajsgoatsnsoaps

9 Jackson County
217 Sycamore Creek Rd.
Ripley, WV 25271

The Bearsville Bees motto is,
"We don't buy it, we build it
one at a time.” Their beehive
equipment company uses
white pine from their own
property to mill, kiln dry
and process the lumber

to make their hives. They
offer standard hives ond
customized orders. =

Beehives » Beekeeper items

Their retail shop (on their property)
is open Wednesdays and Fridarys from 3-7p.m. and
Saturday from 9 a.m.-3p.m. They will also meet at
other times by appointment. They offer wholesale
pricing.

R, 304-488-4690
i:::;‘;? https: //bearsvillebees.com/?v=7516fd43adaa
|ﬁ Facebook.com/Bearsville-Bees-Parkersburg-109324778394349 /

9 ‘Wood County
314 Jewell Rd.
Parkersburg, WV 26101



Obediah Harrison ond Malinda Picking strawberries with her

Parsons Harrison purchased grandmother when she was a
62 acres in Given back in little girl cnd making strawberry
1912. It's the same land their freezer jom is Andrea Duke’s
descendants, Pat and Leslie favorite memory from her
Boggess, farm today. Boggess childhood. Combine that with
Farms has dabbled in hogs, her love for the art and history of
sheep and goats but cattle is preservation cand you have the
their love. Mcainly an Angus foundation for In A Jom. Andrea
operation, the Boggesses raise prides herself on small-batch jems
fall and winter calves to sell. = and jellies crafted with locally
grown cnd picked fruits. “This
Boggess business has become something
Beef Cattle Farms that I am so humbled by and

proud of every day. Find what

you love doing and follow your
Call ahead to purchase straight from the form. dreams,” says Andreq.

R, 304-372-4141 Joms = Jellies
W4 patboggess@hotmail.com

Find In a Jam products online, at WV State Parks, and in
more than 100 retailers in WV, OH, PA and MD.

‘. localpreserves@yahoo.com
A www.inajamwyv.com
sl Facebook.com/INAJAMWY /

QJackson County 9 ‘Wood County
551 Wolfe Creek Rd. 3000 Earl Place
Given, WV 25245 Parkersburg, WV 26101




Minner Maple Farm, nestled
on 63 acres in the rolling hills of
Rockport, western WV, began
with a bucket and a turkey
fryer in our garage cnd a huge
passion for learning the cart of
making maple syrup. Now,
with three generctions of our
family helping, we produce a
beautiful, superbly rich tasting
maple syrup that we are proud
to put our name on!

Minner Maple

Maple Syrup Farm

19th Street Meat Market, Mountaineer Meat
Market and Wards Farm Market in Parkersburg.

R, 304-474-3538
|ﬁ Facebook.com/MinnerMapleFarm/

9 Wood County
9895 Lee Creek Rd.
Rockport, WV 26169

Started in 2018 as a small, fomily
farm, One Blessed Farm raises
Nigericn Dwarf Dairy Goats and
uses the milk to make soaps

and scrubs with names like
Rugged Man, Sweet Cinnamon,
Pumpkin and Coffee Lover.
During the growing season,
you'll find everything from
lavender and peppers to herbs
ond cucumbers on the farm.

The farm’s hens spend their days

outdoors, roaming the pastures
as they please — happy hens lay
excellent eggs! =

One Blessed
Farm

Goats Milk Soap/Scrulbs
Produce = Eggs

Facebook or straight from the form.

R, 304-634-7726
M cnnie_5418@yahoo.com
lb Facebook.com/OneBlessedFarm/

9 Jackson County
845 Goshen Rd.
Kenna, WV 25248



Out of This World Salsa uses
tomatoes, green peppers and
jalapenos just picked from the
vine to create their delicious
salsas. Fresh produce is grown
and picked on farms in Southeast
Ohio. Last year, we mainly used
Tim Crihfield farms. The best part -
all the workers are volunteers and
the profits go straight back to the
community to provide assistance to
women and children in poverty. =

Mild Salsa = Medium Salsa = Hot Salsa
Reaper Salsa = Sweet Salsa
(using WV maple syrup)

Find their products on Facebook and at the Minted Vintage
and Winter Blues Farmers Market events. Other current
vendors are: Parchment Valley Conference Center, Family
Roots Farms, Black Dog Coffee, Wordensville Garden
Market, Pleasant Valley Hospital Gift Shop, JQ. Dickinson
Salt-Works and Appalcachicon Mercontile.

Qe 304-489-2392
I 1sizemore@mail.casinternet.net
|b Facebook.com /out-of-this-world-salsa/
9 Wood County
323 Price Rd.
Mineral Wells, WV 26150

Overholt Homestead got its
start in 2018 as an effort to
provide quality milk and
meat products to the local
community. Their milk
products are produced using
A2 milk, which is highly
digestible. All their meadts are
produced on pasture and
non-GMO grains. They've
also expanded to include
deer processing in-
secson. =

Overholt
Homestead, LLC

Milk = Beef = Deer processing

They operate a small on-farm store. They also offer
wholesale pricing.

Q. 304-532-4963 OR 304-786-6010
¥4 overholthomestead@upwardmail.com
|ﬁ Facebook.com /overholthomestead

9 Jackson County
391 Wagon Trail
Ripley, WV 25271



This family farm strives to
provide delicious, locally grown
food to their community. They
challenge folks to “taste the
difference” with their products.
They take pride in their quality
beef, delicious honey and a
fontastic slicing tomato. =

Beetf » Honey
Seasonal Produce

You can pick up on the farm by
appointment. They also deliver weekly
to Parkersburg.

R, 304-488-1561
4 riverbendfarmandgardens@yahoo.com
lb Facebook.com /RiverbendFarmondGardens

9 Wirt County
254 Steed Point
Elizabeth, WV 26143

Stone Road Vineyard embraces
the history of winemaking in
West Virginia. During the Civil
War, the area enjoyed prolific
vineyards. Today, SRV is
re-froming that tradition with
quality grape, maple syrup,
ond berry fermentations using
traditional, natural vinting
technicques and a 21st century
Green Energy foundation. The
compcany bottles 15 blended or

varietal wines. s Stone Road
Vineyard

Red and White Wines

You'll find their wines at Tamarack, DelMonte Market and
other specialty stores across the state. They also travel to
many fairs and festivals in the region.

‘. 304-481-3591

¥ Dave@StoneRoadVineyard.com
{::i:: www.StoneRoadVineyard.com

|b Facebook.com/StoneRoadVineyard
ﬂ Instagram.com/stoneroadwine /

’ Twitter.com /StoneRoadWine

9 Wirt County
1800 Morehead Ridge
Elizabeth, WV 26143



White Picket farm is a husband/
wife team who nourish the

land with their love of growing
fresh food and becutiful
surroundings. The form offers
private small gatherings for
people to create farm to vase
flower arrangements. =

Cut flowers = Berries
Jams = Jellies

Small bartch syrup White Picket

Farm, LLC

Direct from Farm, Dick’s Market
and Deli Moore's and the Piggly Wiggle in Elizabeth, WV.

‘. 304-481-9960

¥4 whitepicketfarmllc@gmail.com
lb Facebook: whitepicketfarm
@ Instagram: whitepicket_foarm

9 Wirt County
151 Mingo Woods Drive
Elizabeth, WV 26143

NON-POTENTIALLY
HAZARDOUS FOOD

A Non-Potentially Hazardous Food (NPHF) is a

food that does not require a time/temperature
control for safety and may be produced and/or
packaged at the private residence of the
producer.

A NPHF can be sold in-state at farmers markets,
retail and direct to consumer. These products are
not required to have a WVDA Farmers Market
Vendor Permit to be sold at farmers markets. WVDA
requires that non potentially hazardous products be
pre-wrapped or protected from contamination
during display and properly labeled.

WEST VIRGINIA DEPARTMENT OF AGRICULTURE

https://agriculturewv.gov/divisions/regulatory-and-environmental-affairs/
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Hope’s Harvest Farm, LLC

Calvin N. Hall ITI has been growing produce for his family at

the farm since 1969. After retiring in 2015, he decided to expand
his produce growing and take his maple syrup production to the
next level. The Halls grow part of their produce in a 30x96 high
tunnel. The rest is grown outside. On the farm, they utilize organic
methods whenever possible and feed their family from the same
produce they sell.

Produce « Honey « Maple Syrup

Putnam Farm Market in Hurricane, The Wild Ramp in
Huntington and online through Turnrow.

Qe 304-634-2522

B4 calhall25@gmail.com
& http://www.turnrowfarms.org/buy.html
il Facebook.com/Hopes-Harvest-Farm-LLC-

104743968383505/

9 Mason County
2628 Pond Branch Rd.
Southside, WV 25187
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DAIRY?

From Greek yogurt to lactose-free milk,
dairy foods can help give you the nutrients
you need to keep your body going strong
Eating three daily servings of low fat or

fat free milk, yogurt or cheese can help
people meet their dairy food group
recommendations, close key nutrient gaps
and contribute to nutritious and healthy
eating patterns.

How Much is Needed?

The amount of dairy foods
you need depends on your
age. The U.S. Department
of Agriculture’s MyPlate
recommends 3 cups of low
fat o fat free milk and dairy
foods daily for those 9 years
or older, 21/2 servings for
those 4-8 years old, and 2
servings for those 2-3 years
old

Does Milk Choice Matter?

The milk you choose is based
on personal preference. All
cow's milk — from whole to
fat free, organic or lactose-
free, ultra-filtered, flavored or
ultra-pasteurized — is
nutritious and responsibly
produced

NUTRITION

DAIRY
HEALTH
AND

Milk contains
essential
nutrients to help
build strong
bones and
bodies

Athletes & Chocolate Milk

Low fat chocolate milk is

the real deal for athletes of
all types. It has high quality,
natural protein to build lean
muscle, fluids to rehydrate,
electrolytes to replenish what
is lost in sweat, calcium for
strong bones and a carb to
protein ratio shown to refuel
exhausted muscles

Disease Pervention

Not only are dairy foods filled
with essential nutrients our
bodies need, but research also
shows they may help reduce
inflammation which impacts the
devlopment of various chronic
diseases, like cardiovascular
disease and type 2 diabetes,

For further information or to learn more about Dairy Nutrition and

Health, please visit www.drink-milk.com or scan the QR code with

your mobile device.
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Appalachion Abattoir is a sister
company to Buzz Foods. For
years, their customers waonted
to purchase local medat, so
they opened Appalachion
Abattoir in 2021. It's the only
USDA inspected and USDA
graded medat processing and
packaging facility in West
Virginia. They offer wholesale
opportunities and service work.
Their mission is to provide the

highest quality products with qﬁ;
the highest level of service. =
APPALACHIAN
ATTOI

Wholesale ond service work for cattle, lambs and hogs

Find Appalachion Abattoir at General Steak ond Sea-
food, local restaurants ond local grocery stores. They
offer wholesale pricing.

&, 3045532151

<] info@appalachianabattoir.com

&8 https:/ /appalachianabattoir.com/

Ib Facebook.com/Appalachion Abattoir
ﬁ Instagram.com/Appalachian_Abattoir /

9 Kanawha County
4808 Kanawha Blvd. East
Charleston, WV 25306

Appalachian Apiculture
prides itself on its sustainable
beekeeping practices. It's a
small beekeeping operation
that harvests its honey in
and around Huntington.
Depending on the time of
year, you can purchase
secsonal varieties of

honey.=

Raw Honey = Comb Honey
Creamed Honey

Appalachian
Apiculture

You can call to order their products or purchase them cat the

Wild Ramp in Huntington.

R, 304-529-2391
4 jpjones@mix. wvu.edu

ﬁ Instagrom.com/cappalachion_apiculture /

9 Cabell County
1002 Third Ave.
Huntington, WV 25701



BIACK OAK HOLLER FARM

Black Oak Holler Farm is a
free-range, forest-fed hog
operation in Mason County.
The hogs feast on millet,
sorghum-sudam grass, barley
and rapeseed. Owner Chuck
Talbott uses feral genetics to
create a high-quality pork
product. It takes a year to
produce a 350-pound pig
ready for harvest, but Chuck
says it's worth the wait!, =

Black Oak Holler

Products Farm
Live pigs

Whole and half carcasses

Find Us!

You can purchase straight off the form. They offer
wholesale pricing.

Contact Us

Qe 304-937-4025
¥ chuck talbott@mail wvu.edu
sy Focebook.com/Black-Ocak-Holler-Farm-1570765979804454 /

9 Putnam County
6909 Black Oak Rd.
Fraziers Bottom, WV 25082

DOWN HOME SALADS

Down Home Salads is a small
old-fashioned community
market. They have been in
business since 2011 serving
the tri-state areas with their
classic salad fixins such as
their famous coleslaw and
potato salad. =

Products
Coleslaw = Baked Beons
Pasta Salads = Variety of Pickles

Find Us!

Direct from the Market.

Contact Us

S 304-522-6100
I rondy2948@gmail.com
Ib Facebook.com/DownHomeSaladsWestVirginica/

9 Cabell County
2003 Johnston Road
Huntington, WV 25701
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Good Horse Scents began out
of necessity when Connie
Boggess and her family
wanted to use locally-sourced,
natural ingredients in their
bath and body products. The
company uses local honeys,
animal fat, vegetables and
herbs to produce their own
crecations. The soaps are made
in batches using the cold-
pressed Appcalachian folk crt
fradition and only use colors
and smells found in ncture. =

Cold-Pressed Soaps = Lotions
Hot-Processed Socps ® Whipped Body Butter = Lotion
Bars = Bath Fizzies = Shower Steamers = Salves and
Balms = Herbal Preparations

You can purchase Good Horse Scents products on their
website as well as fairs and festivals held around the state.

Qo 304-634-1845
B4 goodhorsescentswv@gmail.com

i

%5 www.goodhorsescents.com

Ib Facebook.com/goodhorsescents/
[ -a]
® Instagram.com/good_horse_scents_wv/

9 Cabell County
2216 Newman's Branch Rd.
Milton, WV 25541

Since 1927, Gritt's farm has
been a well-known landmark
in the Kanawha Valley. They
have a spring greenhouse

and hydroponic vegetable
production, summer field crops
to aid their CSA ond Farm

to Table dinners and busy
Agritourism form in the fall.
Today, the family’s fourth
generation is growing up on
the farm. The ability to evolve
and adapt their agribusiness to
serve the needs of local and
regional customers has kept the
farm thriving. =

You can purchase Gritt's Farm products from their
farm and retail market in Buffalo or at the Capitol
Market, April through October, seven days a week.

Qe 304-593-2951
¥ yourformer@grittsform.com

T
ity

wsrs Www . grittsform.com
Ib Facebook.com/grittsfcrm

ﬁ Instagram.com/grittsfarm

9 Puinam County
864 Gritt Rd.
Buffalo, WV 25033



Chris Lemon, the owner of
Lem’'s Meat Varnish Scuce
and Rub Company, knows a
thing or two about BBQ.. He
crecated his award-winning
scuces cnd rubs from scratch.
His products are best-sellers
everywhere you find them. =

Mild BBQ Scauce = Hot BBQ Sauce

Southern BBQ Scruce » Steak
Seasoning = Pork Seasoning
Chicken Seasoning

Lem’s Meat
Varnish

You can find Lem'’s on Facebook, Instagram, at Tamaorack
and grocery stores like Kroger and Food Fair across the
Kanawha Valley. Lem’s also offers wholesale pricing.

Q. 304-541-0050

¥4 lemsmeatvarnish@yahoo.com

&8 lemsmeatvarnish.com

.b Facebook.com /lemsmeatvarnishbbgcompany /
@ Instagram.com/lemsmectvarnish /

9 Kanawha County
4249 Washington Street West, Apt. C,
Charleston, WV 25313

The farm started in 2005 with

the birth of Tracy Robinson's

first child. She wanted to know
where the food they were eating
and the bath products they were
using came from. Tracy storted
out raising a few chickens cnd

a garden. That soon grew to
multiple gardens, a greenhouse,
a small orchard, cattle and more
chickens. "We use only orgomic
products on our gardens. Our
cnimals are raised with orgaonic
practices, as well. We process
small batches to ensure freshness
and quality,” explains Tracy. =

Pure & Simple
Sunset Farm

Eggs = Produce = Baked Goods ® Jams = Jellies = Plomts
Herbs = Herbal Bath Products

You can buy their products at the Putnam Farmers Market

9 Puinam County
2100 Mt. Union Rd.
Fraziers Bottom, WV 25082

R, 304-377-5129
¥ Robinson.tracy.j@gmail.com

ﬁ?} http://www .sunsetfcrmwv.com

arr

|b Facebook.com/ sunsetfarmwwv

@ Instagram.com/sunsetfarmwv



In 1859, a wagon full of Ronks
made their way from Loncaster,
Pennsylvania over the mountains
to Lincoln County, West Virginia.
The lond went without care for
100 years, but in 2005, owner
Paul Ronk brought the farm back
to life with a lot of hard work

and care. One of the state’s most
knowledgeable maple makers,
Paul loves to share the story of his
maple journey. He makes maple

Ronk Family
Farm

apple butter the old-fashioned
way, in an old copper kettle,
stirring for hours. The farm also
features a high tunnel where Paul
grows his produce. =

Maple Syrup = Maple Apple Butter = Maple Spread
Maple Mustard = Maple BBQ Scauce = Maple Cotton Candy
Half Runner Beans = Tomatoes

You can buy their products on their website.

‘. 304-545-7066
¥ RonkFamilyFarm@gmail.com
&%  Pacebook.com,/ronkmaplesyrup/

9 Kanawha County
725 Whispering Pines
Alum Creek, WV 25003

Debbie Gue purchased the
family form in 2018. She started
out with a small garden, and
the business blossomed from
there. She now grows her own
vegetables and fruit ond uses
fresh-picked berries to make
jellies and her own apples for
apple butter. Her original gocil
was to provide a place where
her grandkids could learn where
food comes from, but the form

String Town
Farm

has grown into so much more.
Debbie says, "“The work is hard
but so worth itl", =

Vegetables = Fruit = Jams = Jellies = Apple Butter
Hard Rock Candy = Cookies = Duck Eggs

The Wild Romp, Tamarack and Facebook.

Qe 3046905630
¥ guedebbie@gmail.com

9 Cabell County
6792 Stringtown Rd.
Barboursville, WV 25704



SYCAMORE FARMS AND
PRIMITIVES

"Sycamore Farms was
established to rebuild and
enhance the farm our parents
had created 75 years ago,” says
owner Bonnie Johnson. "We
wanted to honor them and show
the public what agriculture is

all about.” Pies, rolls and baked
donuts are in high demand on
mecrket days. =

Products

Baked Goods = Wool Rugs
Runners = Placemats
Vegetables =

Eggs (duck and chicken)
Beef = Pork

Sycamore
Farms and
Primitives

Find Us!

Find Sycamore Farms at Putnam Farmers Mcarket.

Contact Us

‘. 304-562-5956 OR 304-562-0296

A 1ickiWV1968@yahoo.com

lb Facebook.com/SycamoreFarmsPrimitives/
&8 Instogram.com/sycamorefarms25/

9 Putnam County
3640 Trace Creek Rd.
Hurriccne, WV 25526

THE WILD RAMP

The Wild Ramp (Tri-State Local
Foods, Inc.) is a year-round,
nonprofit farmers market based in
Huntington with a mission to grow
and support a vibrant economy
and community for local food,
food products and artiscmn goods.
The market features products from
more thon 150 producers cnd
artisons. All are located within
250 miles of our storefront, with
the majority located within 50
miles. =

Products
Meat = Dairy = Produce

Value-added Products

Find Us!

555 14th St. West, Huntington

Contact Us
Q. 304-523-7267
4 marketmanager@wildramp.org

g hitp://wildramp.org/

-

|h Facebook.com/TheWildRompHuntingtonWVv

@ cabell County
555 14th Street
West Huntington, WV 25704
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Tipsy Roo’s got started when
Travis Smith (nicknamed
Rooster by his gramdfather)
was in the military. He loved
to hang out with his friends
on weekends and enjoy some
BBQ. He'd whip up some of his
own barbecue scuce, infused
with alcohol, for the mecil.

It took 10 years to perfect

that sauce. Now, Travis has
branded it and is sharing it
with everyone. =

D

Plastered Peach Rum BBQ Sauce ~——
B.U.I. Barbecuing Under the Influence) Bourbon Sauce

The products are sold in 20 stores cacross the state (check
out their Facebook page to find those retailers) and on
their website.

R, 304-561-5465
¥4 piddlinroosterllc@gmail.com
dits www tipsyroos.com

.ﬁ Facebook.com /TipsyRoos/

&8 Instagram.com/tipsyroos/

9 Kanawha County
3906 Washington Ave. SE
Charleston, WV 25304

(e Gipre
Cedar Lakes
Conference

Center

Open year-round, our facility offers hotel and
motel-style accommodations with private baths
or dormitory type lodging. We can accommodate

20 to 500 people for meal service and have a
multitude of activities that everyone will enjoy!

T (304) 372-7860 [<| cedarlakesinfo@wvda.us

@ 82 FFA Dr., Ripley, WV 25271

@ www.cedarlakes.com



Al

J & J Bee Farm

J & ] Bee Farm sits in the middle of vast West Virginia forests in
Lincoln County. Their bees forage among black locust and tulip
poplar trees supplemented with autumn olive. These nectars go to
produce a delicious honey. Eighteen hives produce a light, amber
honey that is sold in quarts, one pound jars, as well as bears.

Honey « Honey-Infused Pepper Jelly « Apple Butter

The Wild Ramp in Huntington as well as Whitt’s Farm Supply in
Hurricane.

{. 304-824-3929

9 Cabell County
Route 2, Box 216
Culloden, WV 25510

Jordan Ridge Farm

Owner Lisa Jordan says the farm is the result of a personal journey
to move away from factory farmed foods and conventional
agricultural in search of more nutritious, ethically raised food. The
farm’s heritage breed pork is raised on pasture/woodlands, their
Cornish pasture-raised chickens are moved to fresh grass daily
and their eggs are from free range chickens. “While we're small, it
is meaningful to make some impression on our local community;’
says Lisa.

Pork « Chicken « Eggs « Lard Soap « Maple Syrup « Fresh Herbs

Online through Turnrow Appalachian Farm Collective.

Q. 304-545-5839

2 Imjordan10@gmail.com

{ii} http://www.turnrowfarms.org/

ple https://www.facebook.com/Jordan-Ridge-

Farm-3083731

9 Kanawha County
428 Lick Branch Rd.
Elkview, WV 25071

Yoral

COMPANIES™

*PHOTOS NOT AVAILABLE - METRO VALLEY

New River Brands

New River Brands was formed in 2022 to carry on the proud
traditions of several long-loved food brands started in the
mountains of West Virginia, including Blue Smoke Salsa, the
state’s premiere sweet salsa, Yoder’s Country Kettle, a small-
batch jam producer, Bluegrass Gourmet Barbecue Sauce, and
Copperhead Bloody Mary Mix. New River Brands is based in
Charleston, West Virginia.

Salsa « Jams « Apple Butter « Barbecue Sauces « Bloody Mary
Mix

New River Brands sells its products in West Virginia and
regionally in Appalachia at Kroger, Food City, Food Lion, Drug
Emporium, Tamarack, and numerous specialty stores.

Qe 304-776-0028

P¥4 brent.burns@newriverbrands.com
{ii} www.newriverbrands.com

afls TFacebook.com/trybluesmokesalsa

|h Facebook.com/newriverbrands
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Founded in 2018, Appcalachicn
Botanical Co. grows lavender
and raises bees on reclaimed
coal mine land in Boone County.
Their mission is to put the land
and people of West Virginia back
to work. They're proud that 90%
of their workers are from Boone
County. Their aromatherapy,
body care products and culinary
products are GMO- and pesticide-
free. They contain flowers, leaves,
buds and stems from lavender
harvested at their Ashford fcrm.
Their honey is produced by bees
that forage in their lavender
fields.=

Lavender Body Care Creams/Qils = Beard Oil
Lavender Honey » Aromathercapy Mists

Shop online or visit one of the 45+ retail outlets that
carry their products.

—— 3 9 Boone County
\ 4-056-4015 1889 Damiel Boone Pkwy
4 jsheppard@appalachionbotanical.com Foster, WV 25081

&5 nhtips://appalachianbotamical.com/

.b Facebook.com /appalachicmbotcmicalco

ﬁ Instagram.com/appalachicnbotanicalco/

y Twitter.com /abcolavender
Youtube.com/chomnel
/UCAZbweVhoQ4yp_2a

Co-owned and farmed by Park
ond Lacy Ferguson, Elmcrest
Farm has been around since
1966 but the couple recently
started their business

producing quality foods. Locatec
in Wayne County, the farm
produces pastured poultry,

pork and grass finished beef,
free range eggs, herbs and a
market garden, all with front
door delivery to subscribers. The
Fergusons pride themselves on
raising food without using harsh
pesticides or herbicides. =

ELMCREST
— FARM —

Pastured Poultry, Pork and Grass Finished Beef
Free Range Eggs » Log Grown Shiitake Mushrooms = Herbs

Products are available through front door delivery services,
at The Wild Ramp, and their Farm Store & Cafe and The
Twelvepole Trading Post, located in downtown Wayne.

. 304-634-4245
¥4 elmcrestfarm@icloud.com
|ﬁ Facebook.com /ElmcrestFarm

9 Wayne County
140 Shirley Burgess Park Rd.
Wayne, WV 25570



Herman Hill has a
fondness for all things
sweet. In fact, he started
out wanting to make
sorghum molasses.
Instead, he bought a
wood-fired evaporator
ond got to work making
maple syrup. His hobby
has now turned into a
full-fledged business. =

Estep Branch
Pure Maple
Syrup
Maple Syrup -

Hill n’ Hollow is a veteran /family-

owned form located in Lincoln

County. Purchased in 2015, the

property was locally known for its
tobacco, but after attending a West
Virginia Department of Ag training for
veterans about maple syrup, it was
discovered that there were several

large clusters of maple trees on the

farm, thus starting the maple journey.
Owners Chad ond Kristen Trent

produce pure maple syrup as well as

a variety of maple-infused products.

They also grow seasonal produce that is
sold at local farmers markets. Hill n" Hollow
won the ‘Best of WV’ (2020) for their maple
syrup ond was featured in the Spring 2022
edition of Taste of the South magazine. =

Pure WV Maple Syrup = Bourbon Barrel Aged Maple Syrup
Apple Brandy Aged Maple Syrup = Amaretto Maple Syrup
Coffee Maple Syrup = Ginger, Cinnamon cnd Vanilla Maple
Syrup

He sells his pure, West Virginia maple syrup at fairs ond
festivals ond straight from his sugar shack in Harts.

R, 304-855-3097
¥4 Hermomhill639@gmail.com

A list of retail and restaurant partners can be found on the
Farm Facebook page. They also sell at several local farmers
markets ond at local festivals.

‘. 304-524-2014
¥ hillnhollowffsw@gmail.com

9 Lincoln County pfs Facebook:hillnhollowffondsugarworks
67 Estep Branch

9 Lincoln County
Harts, WV 25524

886 Garretts Bend
Griffithsville, WV 25521




Owner Michcael McCutcheon
was always interested

in cooking and BBQ
competitions, but he needed
something to make his
entries stand out. So, he
created McCutcheon'’s Dry
Rubs using his own secret
spices and ingredients (you
can ask what's in it, but he
won't tell). It tastes great on
meats, salads and just about
everything.=

Dry Rubs

Find McCutcheon'’s Dry Rubs cit the Capitol Market, Chim-

ney Corner Store and other retailers in the Charleston area,

as well as Facebook. They offer wholesale prices.

¢, 304-941-9437
¥ Jddozer450@gmail.com

lﬁ Facebook.com/mccutcheonsrubcompomny /

9 Lincoln County
302 Lin Dr.
Spurlockville, WV 25565

Larry and Syble Wilkerson
planted their first 3,000
Christmas trees back

in 1971. The trees took
severdl years to mature.
And the Wilkersons have
been selling trees to
visitors for and wide ever
since. Customers come
from out of state to choose
and cut their tree. Along

Wilkerson
Christmas

with their choose and cut Tree Farm

operation, the Wilkersons
make wreaths, door swags
and hanging baskets. The operation opens
every year on the first Saturday after
Thanksgiving. =

Christmas trees » Homd-made Wreaths = Door Swags
Ornaments = Honging Baskets

S, 304-524-2362
X Wilktreeform@caol.com

l‘ Facebook.com /WilkersonChristmasTreeFarm

9 Lincoln County
12 Christmas Tree Lone
Griffithsville, WV 25521
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Rocky Knob Farm

The Ekers family owns and operates Rocky Knob Farm. It’s a
small operation in Prichard. They got their start in 2006 when
they grew their first half acre of sweet corn. Today, they plant
15 acres of sweet corn plus other produce. They also produce
videos aimed at children to help them learn about agriculture.
Jason Ekers says, “When you teach a child about agriculture,
they learn and retain it throughout their lives.”

Sweet Corn « Half Runner Beans « Tomatoes « Peppers
Zucchini « Pumpkins

Ceredo Farmers Market and pop-up markets. They offer
wholesale prices.

R, 304-544-6169
¥4 Ekers88@aol.com

ax
Aank

§s53 https://rockyknobfarm.com

9 Wayne County
783 Upper Gragston
Prichard, WV, 25555

Spruce Creek Farm

Spruce Creek Farm was founded in 2019 and added a high
tunnel to increase production. That same year, the farm won
the Guyan District Farm of the Year award. They enjoy offering
healthier food choices to their community.

Produce

Ceremony Farmers Market and pop-up markets in Wayne
County. They offer wholesale prices.

g 304-563-4259
E¥{ Wilson.loretha@yahoo.com

9 Wayne County
819 Spruce Creek Rd.
Fort Gay, WV 25514

Ware Farms

Fresh is always best! Thats the motto of Ware Farms. Once a
tobacco operation, the owners turned to asparagus and other
vegetables when the tobacco market took at dive 20 years ago.
Most of their vegetables are grown in high tunnels.

Asparagus e Strawberries « Leaf Lettuce « Broccoli
Cucumbers « Tomatoes

You can find their products at the Hamlin Farmers Market
from April through October.

R, 304-778-2532

9 Lincoln County
1318 Lower Mud River Rd.
West Hamlin, WV 25506

White’s Creek Family Farm

White’s Creek Family Farm has been farming for generations.
They decided to scale up their cattle operation and make their
own brand. They now offer locally grown Angus/Limousin
freezer beefs, American Wagyu freezer beefs and top tier
Japanese Wagyu genetics. They are proud to grow the food
that feeds your families.

Angus/Limousin freezer beef * American Wagyu freezer beef
Top-tier Japanese Sagyu genetics

Customers can contact the farm directly or go their website.
They offer wholesale pricing.

Q. 304-486-5321

E¥{ Thompsonfarm2017@gmail.com

{i?} www.whitescreekfamilyfarm.com

) Facebook.com/whitescreekthompsonfarm/

@ Instagram.com/whites_creek_thompson_farm?2

9 Wayne County
213 Walter Staley Rd.
Prichard, WV 25555
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Turtle Run Farm

Elizabeth Pfaff staring working with bees as a child. She purchased
honeybees after she and her late husband purchased a farm. She
and her stepson work the bees now. They sell honey and products
made from the beeswax.

Products
Skin Creams « Lip Balms
Creamed honey « Honey Bars

Find Us!

Honey Festival in Parkersburg. They offer wholesale pricing.

Contact Us
Qe 304-428-9793
¥ turtlerunfarm@Suddenlink.net

9 Lincoln County
1318 Lower Mud River Rd.
West Hamlin, WV 25506

WEST VIRGINIA

AGRITOURISM

OVERALL GOAL: Enhance WV Agritourism By Marketing &
Growing Our Current Industry

COVID TRAVEL WANTS

According to
Destination Analysts

, ~,
\ W ¢
68% 1 57%0 53%)
Time With Getting Away Enjoying
Loved Ones From Crowds Nature

WEST VIRGINIA CURRENT OPERATIONS

-

Cideries
Wineries
Breweries

' A
Seasonal
Focused

Farms

' 3
U-pick
Travel
Destinations

MAIN BENEFITS OF AGRITOURISM:

* Enjoying Nature ¢ Less Crowded Spots
¢ In Small Towns ¢ Road Trip Destinations
 Affordable ¢ Educational

AGRITOURISM@WVDA.US

HTTPS:/ /AGRICULTURE.WV.GOV/
AG-BUSINESS/AGRITOURISM/
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It's all about preserving the
past at Appalachicn Tradition.
Soamantha McBride has been
canning and preserving fruits
since she was a little girl.

‘Tt is something I love to do.
Canning is becoming a lost art
and I hope to pass it along to
my children.” She makes fruit
preserves, jams, jellies and
butters from only local produce

with no artificial additives, colors
or dyes. Appalachion Tradition
goods have a two-yecar shelf life
and can be kept refrigerated for
up to three months after opening. =

Appalachian
Tradition

Fruit Preserves » Jams = Jellies » Butters

Order products by phone, email, Facebook or at Coal
Country Kandies and Cafe in Princeton and Country Roots
Salon & Vintage Boutique in Mullens.

Q. 304-553-7691
¥4 AppalachionTradition@gmail.com
|b Facebook.com /appalachiontradition /

9 Wyoming County
P.O. Box 5
Bud, WV 24716

Delbert Bailey started
raising bees in 2013 but
without much success. It
wasn't until he took some
classes and joined the
Raleigh County Bee Assoc.
in 2016 that he got serious
about bees. =

Honey

Bailey

Fairs and festivals across
Bees

West Virginia.

Q. 304-934-6338
¥ tdbailey59@suddenlink.net

9 Raleigh County
163 Hilltop Rd.
Glen Daniel, WV 25844



After years of city living, Lisa
saw being laid off in a huge
downturn as an opportunity
to move to the country

ond start the form she and
Jim always dreamed of.
Cheyenne Farm is located
among the rolling hills of
Summers County. They strive
to let their customers know
where and how their food

is raised. They have a high

tunnel to extend their growing Cheyenne
season, and throughout the Farm
spring, summer cnd fall their

beehives are buzzing with

activity. =

Beef » Honey Rendered Wax
Produce = Eggs

Facebook

{. 304-871-0417
¥4 l.vankylen@gmail.com
|ﬁ Facebook.com/CheyenneFarmWV

9 Summers County
98 Cheyenne Farm Rd.
Jumping Branch, WV 25969

The Daniels family has been
producing maple syrup in
West Virginia for 30 years.
The business is a labor of love
for Brandon cnd Janelle.
They even have their kids
leaning the ropes to carry

on the family tradition. The
operation is spread over eight
pieces of property and they
have 2,500 taps. Brondon
says it can take up to 70
gallons of sweet water to
make just one gallon of pure,

maple syrup. =

Maple Syrup

S, 304-575-7266
4 WVMoapler@suddenlink.net

ann
I

wry  domielsmaple.com

9 Greenbrier County
1747 Morris Brench Road
Dawson, WV 25427




The Daniel family hit a hole-
in-one when they started their
business in Raleigh County.
They took what was once a
9-hole golf course and turned
it into a vineyard with a full
tasting room/restaurant.

The operation is still fomily-
owned and operated. Current
owner Rich Daniel says, "Our
products are special because
we grow, produce and bottle

West Virginia wines that are made Daniel
from grapes grown 100% in Daniel V ine yar ds
Vineyards.”s -

Grape and fruit-based wines

You can purchase Daniel Vineyards wine at Kroger and
Little General stores or you can call their tasting room to
place an order. Their wine can be shipped anywhere in
West Virginia. They offer wholesale pricing.

Q. 304-252:9750
I dvine@damnielvineyards.com
wzs danielvineyards.com

l‘ Facebook.com/Daniel. vineyards
8 Instagram.com/damielvineyards/

9 Raleigh County
200 Twin Oakes Rd.
Crab Orchard, WV 25827

Dovetail Ridge Farm is a
60-acre, USDA certified,
organic homestead on
Peters Mountain in Monroe
County. Owners Joe and
Loria Chasnoff say they are
blessed with rich topsoil
and a climate well suited
to growing organic hemp.
They have never used
chemical fertilizer or spray.
The Chasnoff’s say their
products can relieve pdin,
calm anxiety, aid sleep,
improve appetite and boost
the immune system. =

CBD Qil = Hemp Sclve
CBD Tea = Smokeable CBD Flower

Online, Tamarack, Edith’'s Wild Bean in Lewisburg and
Amy’'s Market in Union.

{. 304-772-3580

¥4 dovetailridgellc@gmail.com

::é;:: https://dovetailcbd.com/

lb Facebook.com /organicchbdsalveondtincture /

@ Instagram.com/dovetailridgefarm /

9 Monroe County
8236 Back Valley Rd.
Lindside, WV 24951



Pamela Bailey runs what she
cdlls a “one-woman show.”

Her farm covers 171 acres

near the New River Gorge in
Fayette County. She raises

beef cattle that are grass-fed
and finished and a flock of
Katahdin sheep. Her high
tunnel ond gardens are filled
with more thon 20 different
types of greens that she mixes
into bags she sells at the

local fomers market. The farm
also includes a restored 1850s
farmhouse which she runs as an
Airbnb so guests can watch how
a real farm operates. ®

Grass-fed beef » Grass-fed lamb = Mixed Greens
Herlbs = Flowers

You can purchase products from the farm and at the
Fayetteville Farmers Market.

R, 304-663-8621
W fivespringsfarmb55@gmcil.com

&8 Aibnb.com
9 Fayette County
512 Shelter Rd.

Fayetteville, WV 25840

Genesis Mountain Farm is a
family owned and operated
seed to sale hemp farm. Jesse
and Savanncah Blankenship
are fourth generation West
Virginia formers. Their non-
GMO seeds are started inside
of their greenhouse and high
tunnel. They hand plant and
tend to their plants naturally,
ensuring there are no harmful
pesticides or herbicides used on
their products. Their company
slogan is "Genesis Mountain
Farm: CBD for Health.”s

CBD Qils = CBD Lotions

DIY Gummy Kits = CBD Oil for Dogs

Find Genesis Mountain Farm products on their welbsite.

Wholesale pricing offered.

o 3043848117
<] jwbsrd07 @gmail.com

eann
FITTY

sy www.gmichd.com

lb Facebook.com/GenesisMountainFarm/

9 Summers County
596 Little Island Creek Rd
Pipestem, WV 25979




THE HALSEY FARM

Betty Halsey and her family
moved to their form in Oceona
in 1983 to raise their daughter
in a rural environment. The
farm has been in the family
for more than a century. They
raise Black Angus cattle, but
their primary crop is hay. They
are very proud of winning a
blue ribbon at the State Fair of
West Virginia for their hay. =

Products The Halsey
Hay Farm
Find Us!
You can call the form
Contact Us
{. 304-682-4684 OR 304-673-9601
9 ‘Wyoming County
3338 Crany Rd.

Oceana, WV 24870

MIKE'S MUNCHIES

Appalachians are famous
for their way of life and

a big part of that is
preserving food,” says
Mike Moore. Never one

to waste anything, he
bought a machine to help
him freeze dry candy,
and a business was born!
The freeze-drying process
enhances the flavor of the
candy, cnd Mike says it's
anew way to eat your
favorite sweets. »

Products

Freeze dried candies

Find Us!

You can purchase online, by phone or
in-person at selected events.

Contact Us

Q. 304-992-4425

¥ mikesmunchieswv@gmail.com

afy Facebook.com/MikesMunchiesWV/

9 Greenbrier County
774 Broken Star Acres Rd.
Lewisburg, WV 24901

40



Mountain Stcte Maple and
Farm in Fayette County
produces pure maple syrup.
It started out as a hobby with
25 taps the first year and
cooking on a wood stove. That
soon grew to 1,500 taps. Their
primary focus is maple, but
they've added a greenhouse
where they grow seasoncl
vegetables. The goadl is to
provide quality products ond
friendly service. =

Mountain State
Maple and Farm

Maple Syrup = Produce

You can buy their products through Facebook or straight
from the form.

R, 3045755539
¥4 mountainstatemaple@gmail.com

9 Fayette County
5136 Glade Creek Road

Danese, WV 25831

Mt. Harmony Farm was
founded in 1976 as part of the
back to the land movement.
The Greenbrier County

farm produces small stock
including: Mangalita and
Kunekune pigs, Shetland and
Katahdin sheep, Nigerion
Dwarf ond Pygmy goats, as
well as turkey, geese and
chickens. =

Pork = Lamb = Poultry

Mt. Harmony
Farm

You can buy their products at the Lewisburg
Farmers Market and Alderson Farmers Market.

S, 304-647-3245

4 pmelvinsomerville@yahoo.com

{::;:: Facebook.com/Mt-Harmony-Foarm

9 Greenbrier County
1700 Spring Valley Rd.
Asbury, WV 24916



Andrea Halsey Fatony
moved back to her
family’s form, Halsey
Farm, in 2009. It's
ground that's been in
the family for more
than a century. She
now raises chickens
and sells farm fresh

eggs.

Fresh Eggs
Fertile Hatching Eggs Red Sky
Acres

You can buy their produts on
Facebook or straight from the farm.

R, 304-923-8872
¥ redskyacres@gmail.com
|b Facebook.com /redskyacres/

9 Wyoming County
3668 Crany Rd.
Oceana, WV 24870

Shrewsbury Farm has been
in operation since 1961.
Hard work and

family values are a key

to the form's success

and have been passed
down from generation to
generation. Their cattle are
raised without hormones

or ontibiotics, making their

beef all-natural. =

Beef

You can purchase their beef
through the form or on Facebook.

R, 304-573-8024
4 Jennshrew27@gmail.com
sy Focebook.com/ShrewsFarm/

9 Raleigh County
866 Tommy Ridge Rd.
Odd, WV 25902




Sloping Acres is a small, urban
farm. The operation is on less
than an acre of land, but
owner Donna Myles knows
how to make the most out

of small spaces. The farm
features a small greenhouse
ond four small high tunnels.
She also leases property from a
neighbor for outdoor growing.
Sloping Acres jams and jellies
are made with fruit from their
property and their black

Sloping
Acres

walnuts are sourced right from
their back yord. =

Jams = Jellies » Seasonal Vegetables » Bedding Plants
Mums = Black Walnuts

You can find their products at the Courthouse Farmers
Market in Lewisburg. Wholesale pricing offered.

& 304-497-3256
¥4 dmyles57 @ycthoo.com

9 Greenbrier County
5090 Spring Creek Rd.
Renick, WV 24966

John Spongler plonted
his first loader bucket

full of corn in 2010. The
Jumpin’ Johnny's Popcorn
went flying off the shelves
that fall ond he knew he
had found the perfect
product. He's expanded
his business several times
and now sells to farmers
markets, local school
systems and mails it to
customers all up and

down the East Coast. =

Spangler
Family
Popcorn Fa rm

You can find Jumpin’ Johnny's Popcorn ct Tamarack,
WYV State Parks and Amy’s Cakes and Cones in
Lewisburg. You can also order by maiil.

R, 304-320-7406
¥ spanglersgreenhouse@hotmail.com
.ﬁ Facebook.com/Jumpin-Johnnys-Popcorn

9 Monroe County
PO Box 181
Lindside, WV 24951



g
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Kevin Mullens cnd his family
started their business in 2020
during the pandemic when
there was a demand for fresh,
quality beef, pork ond lomb. At
first, the family was filling a lot
of small orders. Over time, that
has changed. Mullens stresses
their steers, hogs and lamlbs
are born and finished on the
farm. They raise heritage hogs,
Simmental ond Angus steers
and hair sheep. =

Beef » Pork = Lamb

Buy straight off the form Monday-Saturday, at local stores,

on Facebook, by phone or email. Wholesale pricing offered.

‘a 304-497-3360
> scsmedatsllc@gmail.com
Facebook.com/springcreeksuperiormectslic /

9 Greenbrier County
506 Charles Reed Rd.
Frankford, WV 24938

Sunset Berry Farm sits atop
beautiful Flat Mountain in Alderson
where Farmer Kent is a third-
generation strawberry grower.
During strawberry season (May
ond June) families flock to the
farm to pick their own berries. The
farm also hosts the West Virginia
Sunflower Festival on Labor Day
weekend. Farmer Kent and his
wife Jennifer are passioncite clout
providing premium fruits and
veggies to their community. “We
love to see our guests connect with
nature, discover the source of their
food and experience the difference
when fruits and veggies are
harvested by hand, fresh from the
ecarth,” says Kent.

Strawberries » Peaches » Sunflowers
Green Beans » Tomatoes = Jams ® Syrups

On the farm, pop-up stands in Beckley and at the
Princeton Market.

Q, 3046463784

¥ sunsetberryfarm@hotmail.com

l‘ Facebook.com/sunsetberryform
@ Instagram.com/sunset_berry farm/

9 Greenbrier County
791 Sunset School Rd.
Alderson, WV 24910



Owner John Suptic grew
up listening to stories
about beekeeping from
his grandfather. Those
stories are the reason he
started his own cpicry. =

Honey = Lip Balm
Candles = Beeswax wWIdps

\. 304-575-2393

_ Sweet
4 wvufan72@gmail.com
Sweeneysburg
Honey
9 Raleigh County

1950 Sweeneysburg Rd.
Beckley, WV 25801

Farming has been a fcmily
tradition for the Honnas
since 1787. Alex Homna says
their passion for agriculture
and a crective business
mindset allowed them to
open their farm to the public
in 2021. They strive to pass
on that passion to others
through their family-friendly
farm attractions. They offer
40 varieties of specialty
pumpkins, two acres of
sunflowers and a three-acre
corn maze. They take pride
in growing products that
their customers have never
seen before. =

Specialty Pumpkins = Sunflowers » Flowers

Visit the form during September and October for
their fall attractions. Follow them on Facebook cnd
Instagram for other events.

R, ©81-318-8148

¥4 clexhannal23form@gmail.com

|ﬁ Facebook.com/TheHonnaFarmstead/
ﬁ Instagram.com/thehannafarmstead/

9 Greenbrier County
382 James Stucrt Rd.
Renick, WV 24966



David McMillon is a U.S. Military
veteran with 26 years of service
and an active member of the
WV Army National Guard.

He compares being a soldier

to the honeybees he keeps.
"Much like soldiers in a platoon,
each honeybee has a very
specific mission inside of the
hive in order for the hive to be
successful and survive, while
understanding that the survival

of the hive will ultimcrtely cost
each drone bee and worker bee
its own life.” =

Valley View
Farm

Owner Bobby Collins
started making his BB
scauces for fun. Friends
and family told him he
should start bottling his
product and he took

their advice. He now has
three sauces: Original,
Competition and Heat. His
motto is: Whether it walks
on land or lives in the seq,
everything tastes better
with Tarbilly’s.=

BBQ Scauce = Grillin’ Rub

You can find his sauces and rub
through his social media sites and at places like the
Wild Ramp in Huntington and Capitol Market in

Hero Honey

Honey

McMillan's honey is produced on a smaill scale and sold at
various locations throughout Greenbrier County.

Qe 304-941-4998

9 Greenbrier County
986 Lon Martin Rd.
Rainelle, WV 25962

Charleston.

R, 304-923-3379

¥ tarbillysbbg@gmail.com
lﬁ Facebook.com/tarbillys
@ Instagrom.com /tarbillys
yJ Twitter.com/tabillys

9 Wyoming County
PO Box 391
Brenton 24818



T. L. Fruits and Vegetables is
located in Greenbrier County
cand borders Monroe County. On
our farm we produce over 35
different fruits ond vegetables
inside four high tunnels and in
our field. We offer a year-round
weekly CSA, support the local
FARMacy program, and offer
produce to local markets. We
are an dlterncative energy farm
which uses solar, wind, and
geothermal energies to power
both our form and home. =

T.L. Fruits and

Vegetables, LLC

Fruits = Vegetables

Wagon Trace Farm

offers a high-quality beef
product from whole beef to
individual cuts. All animals
are born and raised on the
farm. No growth hormones
or antibiotics are used in
their products.=

Angus Beef

On farm, local delivery in
southern WV.

{. 304-890-6670

4 wagontracefarm@gmail.com OR Jamey.gwinn@gmail.com
Herbs = Vegetable Pesto = Soaps = Sunscreen
|b Facebook.com/WagonTraceForm/

ﬁ Instagram.com/wagon_trace_farm/

The Caldwell-based compcny operates a small CSA,
sells their products at local farmers maorkets and
through direct sales at the farm.

R, 940-390-3609
¥ tommyerafes@aol.com
" Facebook.com /pages/TL_FruitscmdVegetables LLC/

9 Fayette County
107 Wagon Trace
Meadow Bridge, WV 25976

9 Greenbrier County
221 Montview Rd.
Caldwell, WV 24925-9793
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Arbaugh Farms

Julian Arbaugh bought an antique grist mill 15 years ago.
But it wasn’t until 2019 that he started growing and grinding
an heirloom corn called Bloody Butcher that Arbaugh Farm
got down to business. “I am interested in niche products
that have a cultural tie to the Appalachians,” says Julian. “I
produce all my products here on the farm.” That includes
sorghum syrup in a large, open kettle. He also raises grass-
fed beef.

Cornmeal o Grits « Sorghum Syrup « Grass-Fed Beef

His products are available direct from the farm and at the
farmers market in Alderson and White Sulphur Springs.

Qs 304-645-6216
E¥4 sales@arbaughfarm.com

9 Greenbrier County
580 Old Asbury Road
Asbury, WV 24916

Dry Creek Farms

Dry Creek is a small, family-owned farm that grows industrial
hemp. Disabled veteran Dr. Lynell Braught created a special way
of growing, processing and extracting the CBD oil out of the plant.
“We make sure every step of the way is as natural and pure as
possible. Even our fertilizers are totally natural,” explains Braught.
“We do not wish to be a big company; we just strive to be the best!”

CBD Oils « CBD Topical Pain Reliever

White Sulphur Springs Farmers Market, on the farm or their
website. They offer wholesale pricing.

R, 304-992-9624
¥ Drlynelllbk@aol.com
sy Facebook.com/ Dry Creek Farms

9 Greenbrier County
P.O. Box 147
White Sulphur Springs, WV 24986
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Owner Don Tenney has been
operating greenhouses since

he was a teenager, growing
vegetable plants and selling to

a local hardware store. Tenney's
main emphasis is growing lettuce
for local restcurants and a full
assortment of high tunnel cnd
field produce for local farmers
market and farm to school
programs. They also produce
maple syrup in the spring and
sorghum (molasses) in the fall,
which is supplied to Tamarack
and local markets. They are
developing pop-up markets

and taste-test programs with
micro greens and assorted produce
items in the schools throughout the
state. =

Appalachian
Acres

Lettuce = Carrots = Radishes = Kale = Spinach = Hylbrid
and Heirloom Tomatoes » Peppers » Beans = Lettuce
Beets » Squash = Sweet Corn = Beans » Pumpkins = Sorghum

Most of our produce is sold locally at the farmers market,
or from our farm.

R 304-472-4693
W4 treedr02@yahoo.com

9 Upshur County
27 James Tenney Lone
Tallmamsville, WV 26237

Kirkwood Winery has been in
business for more than three
decades producing West
Virginia fine wines. They
specialize in fruit and berry
wines along with unique
flavors such as dandelion
oand ramp. The Isaiah
Morgan Distillery is southern
West Virginia's first distillery.
“We bottle Appalachican
tradition and distill it with
joy.” say owners Elizabeth
and Fronk Dix. =

Fruit/Berry Wines = Dandelion Wine
Ramp Wine = Bourbon ®* Moonshine ® Rye » Grappa

The winery country store, mom and pop convenience
stores across WV. Wholesale pricing offered.

9 Nicholas County
45 Winery Lane
Summersville, WV 26651

Q. 304-872-7332

¥ info@kirkwood-wine.com

wrr  hitps://kitkwood-wine.com/

Ib Facebook.com /KitkwoodWineryWV /
ﬁ Instagram.com/kirkwoodwinerywv/



At Legacy Foods, they

mcake apple butter the old-
fashioned wary — in open,
copper kettles, 50 gallons at
a time. Their family recipe
dates back to the 1800s,

and they only use Golden
Delicious apples, the state
fruit of West Virginia. Legacy
Foods also offers fresh, baked
goods. Their pepperoni rolls
were voted best in West
Virginia by Parties and
Peonies. =

Apple Butter = Pepperoni Rolls
Cinnamon Rolls = Pies = Bread

Capitol Market in Charleston, Tamarack in Beckley, Mid-
Town Market in Whitesville and Olin’s Day and Night
Market in Charleston.

R, 304-587-3041

¥ legacyapplebutter@gmail.com
::::;} www.legacyfoodswv.com

.b Facebook.com/legacyfoodwv
8 Instagram .com/legacyfoodswv
, Twitter.com/legacyfoods

9 Clay County
10848 Clay Highway
Indore, WV 25111

Rick Wilson started his
poultry business as a
hobby, but it's grown
into so much more. "Our
operation is small, ond
everything is done by
hond. It gives us a great
sense of pride in knowing
where our food comes
from and being able to
offer that to others. =

Brown Eggs = Pullets = Laying Hens = Fertilizer

To purchase Lone Hickory Farm foods, it's as easy as
emailing, calling or just stopping by the form to pick up
their products. They also offer wholesale prices.

R, 304-641-9510
¥ rwilson4276@yahoo.com

9 Lewis County
3966 Jesse Run Rd.
Jane Lew, WV 26375



Lucky Lucy Farm started out
as a way for Erica Flanigon to
provide fresh produce for her
family. She has since exponded
her operation to include a high
tunnel and 20 chickens. She
grows seasondl vegetables
and started selling her produce
to the Upshur County School
System through the Farm to
School program. =

Lucky Lucy

Seasonal Vegetables Farm

You can purchase produce straight off the fcorm.

R, 304-777-8099
¥ ericasmith0489@yahoo.com
|ﬁ Facebook.com/luckylucyfarm/

9 Upshur County
1318 Waterloo Rd.
French Creek, WV 26218

Mcary Shamburg begom
maoking dog treats for
her own pups after
numerous recalls of pet
food and treats. She did
her research and her
dogs taste-tested each
batch to make sure they
were K9 approved.

The treats have limited
ingredients and are
preservative-free. =

Mary’s KO

Dog Treats Bakery LLC

Mary's K-9 products can be found at Farm to Fork in
Gassoway and Sutton Farmers Market on Saturdays
during market secson.

R, 304-676-5329
A marysk9bakery@gmcil.com

P
ssy moarysk9bakery.com

|ﬁ Facebook.com/Marysk9bakery /
@ Instagram.com,/Marysk9bakery /

9 Braxton County
5124 Vernon Rd.
Flatwoods, WV 26621



Owners Gene and Sarch Wells
formed Mountain Roaster in
2009 after a trip to Costa Rica
where they discovered the
coffee they'd been drinking at
home was only adequate. The
couple source and select the
best coffee beans from around
the world. They roast their
coffee using two American-
made small batch roasters and
package their products for sale.
Both Gene and Scarah have
been certified Master Roasters. =

Whole-bean Coffee = Ground Coffee
Biodegradable /Compostable Single Serve Pods

You can find Mountain Roaster Coffee on their website
and Facebook, also at West Virginia State Parks,
Tamarack and stores like Capitol Market.

R, 304-904-6191
¥4 wvcoffee@mountainroasters.com
|ﬁ Facebook.com /Mountain-Roasters /

9 Upshur County
44 Ookwood St.

Buckhonnon, WV 26021

John and Marinda Novak
both have roots in farming.
They started out by growing
a garden to produce food for
their own family. Soon, they
decided to expand. They
purchased some chickens,
using them for meat and eggs,
and then added turkeys. “We
love being able to provide the
same high-quality products
we feed our family directly

to our customers,” says John.
The couple take great pride

in caring for their cnimals to
ensure they have a clean and
safe environment. =

——

Pasture Raised Poultry = Produce
Maple Syrup = Plont Starters

On their website, Facebook and local farmers markets.

\. 304-517-9691
¥ Info@novakfarms.com

» Wwww.novakforms.com/about
ale Facebook com /novakfcrmswy/

9 Lewis County
917 Sculs Run Rd.
Weston, WV 26452



Evelyn McGlothlin began selling
her joms and jellies at fairs and
festivals in 1998, recipes she'd
been working on for decades.

As a youngster, she learned the
art and skill of food preservation
from her late mother, Alta Brady.
Evelyn is committed to producing
a quality product made from fruits
and vegetables she raises in her
backyard. She now offers a wide
variety of canned items and dry
mixes. Evelyn attributes her success
to the help of her family. =

Jams = Jellies = Pickled Beets
Hot Pepper Butter = Dry Mixes = Apple Butter
Pumpkin Butter = Dilled Green Beans

You can find Ordinary Evelyn's on their website and
Facebook.

R, 304-587-7109
¥4 ordinaryevelyn@yahoo.com
{é;} www .ordinaryevelyns.com/

lb Facebook.com/Ordinary-Evelyns/

°C1cxy County
847 Lontz Rd.
Clay, WV 25043

Smoke Camp Crafts is a small,
woman-owned farm in the
heart of West Virginia. It was
founded by Dot Montgillion
in the late 1970s who grew
herbs, fruits and vegetables
and didn't let an ounce go to
waste. In 2016, Montgillion's
apprentice, Kara Vaneck,
took over the operction. She
believes in creating fresh and
flavorful products with “zero
waste. s

Jams = Jellies = Herbal Tecs =
Hemp Products

Smoke Camp Crafts products can be found at Tamarack,
The Wild Ramp, Capitol Market cnd Curcted Weston.

‘ﬂ'» 340-940-1142

L smokecampcrafts@gmeail.com
D www .smokecampcrafts.com
|b smokecampcrafts

9 Lewis County
515 Center Ave.
Weston, WV 26452



Veteran Eric Grcndon was

looking for a way to combat

stressors associated with his war
deployments. He found solace in

his honeybees. In 2014, Eric and

his family started Sugar Bottom

Farm. After selling produce to

local schools, the farm tremsitioned

into a full-service honeybee and

honey production compomny. Sugar

Bottom's raw honeys are sold in a

remake of the original honey jar,

called a muth, then hond dipped in
beeswax to serve as the safety seal. Eric says,
*Our farm family works hard (actually, the
honeybees do most of the

work, but we help) to bring pure,

delicious, raw honey to your family’s table.”s

Honey = Honeybee products = Nucs and packages (in Season)
Queens ® Beekeeping equipment = On-site workshops
Lecture and honds-on training classes

Tamarack, Cardinal Market in the Parkersburg Mall, Swiftwater
General Store in Charleston and Lonsing, Capital Market, Shipwreck
Collection in the Huntington Maill, The Wild Ramp, Witten's Fcrmers
Market and JQ Dickinson Salt. They offer wholesale pricing.

Q. 304-545-4608

¥4 egrandon@frontier.com

dinn
ny

vy www.sbfhoney.com/

|h Facebook.com/SugarBottomForm /

9 Clay County
2067 Red Bud Road
Ovapa, WV 25164

Friends Libby Deitz and
Levada Hodovan started
Woodbine Jams & Jellies
many years ago using the
techniques their mothers
taught them in their kitchens
growing up. When Libby
passed away in 2010, Levada
carried on the tradition. She
relies on her friends and
family to help pick fresh
berries for her products. The
compaony now produces .
18 kinds of jams and jellies, Woodbine
including the newest offering J ams & J ellies
- ramp jelly. = -

Jams = Jellies

You can order on the website or find the products at
Tamarack, Capitol Market and Doncaldson’s in Richwood.

They offer wholesale pricing. 9 Nicholas County
1cholas Couni

122 Umbarger Farm Rd.

g 304-846-9661 Richwood, WV 26261

¥ rshodovan@frontier.com
::::;} www.woodbinejomsandjellies-richwood.com/

|‘ Facebook.com/Woodbine-Jams-JelliesInc/



Isaac Walls took a trip

to Morgan County and
purchased a bar of
homemade soap. He decided
to try his hand at making soap
back at home, and it was

Located on the scenic
Williams River in Webster
County, the farm is a
pick-your-own strawberry
operation where they say
their berries are second to

none. They also offer fresh a success. In Jonucry 2022,

he started Would You Lather.
Their soap is made right on
their kitchen table, and they

vegetables in season. =

Strawberries say they take great care with
Seasonal Vegetables each step of the process. “We
Strawberry Jam care about our customers and

Strawberry Syrup Williams River create a quality products,” he l
Farm SCys. =

Willicms River Farm products are available from the
form, at various fairs ond festivals cnd at select shops Body Butters = Soaps
throughout the Mountain State. Hand Sanitizer = Lip Balms = Lotions

Call, text or email. You can also find them in local stores.

304-847-5889
‘. Wholescale pricing offered.

¥4 msmalley69@yahoo.com
|‘ Willicms-River-Form

¢, 304-880-4676

¥4 wouldyoulather2022@gmail.com
&8 www wouldyoulather.com/

9 Webster County 9 Nicholas County
64 Excelsior Rd. P.O. Box 722
Webster Springs, WV 26288 Summersville, WV 26651
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Dolar Rancho High Tunnel

Blueberries « Blackberries
Raspberries « Rhubarb
Lettuce « Beans

Purchase on the farm.

‘. 304-847-5269

9 Webster County
1536 Fairview Rd.
Webster Springs, 26288

Spillman Mountain Farm Products, Inc.

Spillman Mountain Farm sells locally-raised and processed beef,
pork, lamb and bison in Webster and Braxton Counties. They also
sell locally made products from these counties.

Beef s Pork « Lamb « Bison
Locations in Webster Springs and Richwood, WV.

Q. 681-213-1202
¥ kellihd0OO@hotmail.com

9 Webster County
116 S. Main Street
Webster Springs, WV 26288

Windy Meadows Farm

Windy Meadows started out as a horse farm but has turned
into much more. The farm now boasts a high tunnel, laying
hens, an apple orchard, feeder cattle, pigs and goats. The
owners’ grandchildren take pride in gathering and sorting the
eggs. The profits from their hard work go right back into their
savings accounts.

Eggs

R, 304-616-6166

EX{ Kbucks58@gmail.com

e Facebook.com/Windy-Meadows-Farm-Laurel-Branch-
WV-226467764066464

9 Nicholas County
P.O. Box 5
Mt. Nebo, WV 26679
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BARBOUR MONONGALIA
DODDRIDGE PRESTON
HARRI1SON TAYLOR
MARITON
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Anderson Hollow does things
the old-fashioned way! Their
handcrafted goat milk soap
is cold processed. You'll find
ingredients like oatmeadl,
crushed lavender and herbs
in their soaps. But the number
one ingredient is goat milk
from their farm. =

Goat Milk Soap = Lotion
Bath Bombs = Lip Balm
Cedar Soap Dishes

You can find Anderson Hollow
products at fairs and festivals
around the state, Tamarack
and Prickett’s Fort.

Q. 304-366-8345

Q. 304-986-1498

¥4 andersonhollowfarm@yahoo.com
andersonhollow.com

@ Facebook.com /andersonhollow /

9 Marion County
32 Snowball Bush Lane
Fairmont, WV 26554

Andor Peppers is a family
owned, seed to table company.
Andy and Dorrie started
sending small bottles of sauce,
pepper mustard, salsa and
chutney to family and friends
as Christmas gifts. That reloxing
hobby turned into a full-fledged
business in 2020. "Maybe it's
the sandy soil, the altitude or
fresh mountain air, but peppers
really like to grow on our little
slice of "Almost Heaven” on

the banks of the Cheat River in PEPPERS
Preston County,” Andy says. =

Hot Sauces » Smoked Spice Mixes
Hot Honey » Mustards = Jams

You can purchase from their website.

‘. 678-851-9603

¥4 lillion. parnell@ondorpeppers.com
sty www.andorpeppers.com
Facebook.com/andor.peppers/
18 Instagram.com/andor.peppers/

9 Preston County
16616 George Washington Hwy.
Rowlesburg, WV 26425



Boone's Bees & Trees is a small,
family-owned apiary cnd sugar
bush located in Monongalia
County. They began their
venture with the goal of
teaching their children about
God’s provision in our natural
world. =

Raw Honey = Maple Syrup
Black Walnut Syrup
Ramps (spring)

R, 304-692-1305
¥4 boonesbeesandirees@gmail.com

T www.boonesbeescndirees. webnode.page/

s

pfy Focebook.com/BoonesBeesamdTrees/

9 Monongalia
County
659 Hoord Rd.
Morgantown, WV
26508

Hestia's Way Acres is a small,
family-owned farm in North
Central West Virginia. Bethany
Glaspell began beekeeping

in 2020 and discovered a
myraid of uses for beeswax. The
business sells everything from
beeswax lip balms to lotion
bars. The farm also makes jom
and jellies using locally sourced
fruit and offers homemade
baked goods. =

Hestia’s Ways

Beeswax lip balm = Food wraps
Lotion bars = Salves

Jams = Jellies

Candied popcorn (15 flavors)
Baked goods

Acres

You can find their products ct the Doddridge County
Farmers Market (May through September), Bearsville
Bees, Teddy Bees Bakery, Lone Pine Campground Store.
They offer wholesale pricing.

, 304-203-8588
¥4 hestiaswayacres@gmail.com

sl Facebook /WVkindergoat

9 Harrison County
435 Big Run
Salem, WV 26426



Andy Holcomb has been
fascinated with bees since
he was a child ond a
neighbor showed him the
inside of a hive. He started
out with just two colonies
to provide honey for his
family. Now the business
has expanded. Holcomb
takes pride in producing a
quality product that is not
pasteurized or filtered.
Holcomb also raises a small
flock of chickens and sells
the eggs. =

Honey = Candles = Eggs

You can purchase Holcomb Honey ond eggs through
Facebook, email or a phone call.

Q. 304-367-1490
¥4 Aholcomb08@gmail.com
|b Facebook.com/WVHolcombsHoney

9 Marion County
24 Crescent Loop
White Hall, WV 26554

Michael Staddon came to
Salem with his family in 2003.
His family loves honey - so
much so that Michael started
beekeeping when he realized
how much honey his family
was consuming. In 2012, he
opened Honey Glen Apiaries
to share his honey with others.
Michael manages cround 60
colonies of his own in Harrison
County with his wife Elizabeth,
as well as 300 colonies for
Patriot Guardens in Nicholas
County. Michcel views
beekeeping as a stewardship
of God's creation, and it's the
foundation for his day-to-day
business decisions. =

Honey Glen
Apiaries

Raw Unfiltered Honey = Propolis
Nucleus Starter Colonies ® Queen Bees
Online Beginner Beekeeping Course

Website, email or phone. Wholesale pricing is offered.

R, 304-871-0302
¥4 michael@honeyglen.com
::é;:: www.honeyglen.com
9 Harrison County

1911 Buffalo Cailf Rd.
Salem, WV 26426



Justin Elliott and his family
established the farm in 2021.
They took their untamed

land and little experience in
agriculture and turned it into a
family form. They say their hard
work and ambition has paid
off. Today, the farm is thriving,
and they take great pride in
the produce they grow and the
cnimals they care for. =

Just Another
Farm

Eggs (duck and chicken) = Produce
Honey » Maple Syrup

Customers can order via phone, emcil or by visiting
the farm.

R, 304-629-7160

I justanotherfarmwv@gmail.com

9 Harrison County
195 Oasis Lane
Bridgeport, WV 26330

David Shahan loves bees. His
father was a beekeeper and
passed that passion on to his
son. Currently Shahon has
between 20 to 30 hives on his
property in Preston County
where he bottles honey and
other honey products. He is a
member of the Preston County
Beekeepers Association and
the West Virginia Beekeepers
Association and enjoys
mentoring other beekeepers.
Shahom is a vetercm. =

Me & My
Bees, LLC

Honey = Lip Balm = Lotion = Beeswax

You can find his products for sale in stores around Kingwood

and Morgantown.

S, 304-288-2713
¥ thebeemané6@gmail.com
|ﬁ Facebook.com /thebeemanbbd

9 Preston County
205 Hartsell Dr.
Kingwood, WV 26537



Business and real-life partners
Carissa Hermaon and Andrew
Rhodes officially started the
Neighborhood Kombuchery in
the spring of 2019 after several
years of homebrewing. "The
kombuchery makes probiotic
tea that is either kegged or
canned and distributed to
purveyors of craft beverages
across the region. Kombucha
is also sold directly to thirsty
patrons at the kombuchery

Neighborhood
Kombuchery

tap room in Morgantown as
well as at events and farmers
markets.” =

Kombucha

The brewing facility makes draft kombucha readily
accessible via keg distribution to West Virginia
restaurants and directly to thirsty patrons at pop-up
markets ond farmers markets.

)Y carissa@wvkombucha.com

A4 cndrew@wvkombucha.com

::ii:: www.wvkombucha.com
Facebook.com /KombuchaNeighbor

ﬁ Instagram.com/kombuchoneighbor

9 Monongalia County
119 Pleasant St.
Morgantown, WV 26505

Liz and Jimmie Riffle raise
grass-fed and finished bison
high up in the hills of Terra Alta.
Liz, a former U.S. Navy nurse
and Jimmie, current active
duty, believe in progressive
sustainability and honoring

the onimals that feed us by
providing them with a natural
lifestyle and dignified death.
Wholesale prices are applicable

for 1/4 and 1/2 animals
purchased. =

Riffle Farms
American

Bison Mecat Bison

Riffle Farms rotate between the Bridgeport and
Morgantown Farmers markets through the season and
may add more markets. Product is also avdailable by on-
the-farm pick-up where you can check out the animals!

g, 603-325-8460
W info@rifflefarms.com
|ﬁ Facebook.com /riffleforms

ﬁ Instagram.com /rifflefarms5160/

9 Preston County
5160 Saitlick Rd.
Terra Alta, WV 26764



The folks at Rimfire Apicry
know a thing or two about
bees. Steve Hamrick has
been a beekeeper for 43
years. His godl is to provide
varietal honey to customers
so they can taste the
difference in various flower
blooms throughout the

sedson. =

Rimfire
Honey ® Beeswax Christmas A P iar Yy
Ornaments -

Rimfire Apicry honey and beeswax Christmas
ornaments can be found at at fairs and festivals
across West Virginia.

, 304-622-9827
¥ Rimfire50@yahoo.com

9 Harrison County
1157 Laurel Park Rd.
Clarksburg, WV 26301

Bob and Susan started their

farm in 2011 with the purchase

of two beef heifers and worked

hard to expond their cow/

calf operation. In 2018, they

chaonged directions and begon

offering beef by the cut off

the farm and at local farmers

markets. They pride themselves

on offering antibiotic and

hormone-free beef. They Rin ger
are proud members of the
Farmer Veteran Codalition and
Homegrown by Heroes. =

Farms

Beef by the cut » Farm fresh eggs
Herd shares for raw milk products

They sell off the farm, and at Cheat Lake Farmers Market
on Mondays and Kingwood Farmers Market on Satur-
days.

R, 304-282-3975 OR 304-282-1092
4 ringerfarms@yahoo.com

|h Facebook.com/ringerfarmsbrucetonmillswv

9 Preston County
1301 Bolycrd Rd.
Bruceton Mills, WV 26525



Seven Islonds Farm is a
sixth-generation operation
located on the banks of

the Cheat River in Tucker
County. Originally port of a
lond grant deeded in 1848,
the farm has produced

a lot of products over the
past 180 years. The farm is
currently operating year-
round with everything from
fresh fruits and vegetables
in the summer, mums in the

fall, evergreen wreaths in the
winter and maple syrup in the
spring. =

Goat Milk Soap = Lotion = Bath Bombs = Lip Balm
Cedar Soap Dishes = Maple Syrup = Jams = Jellies
Bedding Plants = Fruits = Vegetables = Cut Flowers
Evergreen Wreaths

You can purchase farm products by calling or emailing
and at select stores.

R, 304-478-3390
¥4 gplaugher@yahoo.com

9 Tucker County
2377 Seven Islands Rd.
Parsons, WV 26287

Farming is in Jeff Sickler's

blood. His great-grandfcther

grew produce, his grandfather

was a dairy farmer. In 2009,

he and his wife Lisa purchased

140 acres of lond in Barbour

County. They initially thought

they'd rcise hay. After

consulting with Jason Teets,

a NRCS conservationist, they

realized they could earn more

money growing vegetables.

Today they have six high o
tunnels, two greenhouses and
three acres of fields. The farm

hosts a fall festival every year
where visitors can press apple
cider, grind cornmeal and tour the fcom. =

VRN

Seasonal Vegetables = Hanging Flower Baskets
Mums = Strawbetrries

R, 304-457-6615

A lisa@sicklerform.com

.
2 www.sicklerform.com

s

|b Facebook.com/sickerfarm

9 Barbour County
1739 Chestnut Ridge Rd.
Moatsville, WV 26405



Ron Stemple has been in the
maple business for nearly
three decades. He is the
seventh generation on his
family farm in Terra Alta.
The farm sits on 175 acres of
woodland filled with maple
tfrees. He has 11,000 taps
and is the second largest
maple syrup producer in the
state of West Virginia. =

Valley

Maple Syrup Farm

Contact by phone or email. Wholesale pricing is offered.

Q. 304-288-6148

¥ ron@alleghenywood.com

9 Preston County
41 Pond Lily Lane
Terra Alta, WV 26764

Originally, Whiteday Hemp
planned to raise hemp ond

sell it for biomasss, but instead
decided to create CBD products
that could help people live
healthier lifestyles. They rolled
out their CBD tincture in 2022.
The hemp is grown on their
property, and they never use
chemical fertilizers or pesticides.
Ten percent of their sales go to
faith-based addiction programs
in their area. =

CBD Tinctures

Whiteday
Hemp Co.

You can purchase from their website. They offer wholesale

pricing.

{‘ 304-612-0162 OR 304-612-9914
¥ whitedayhemp@gmoail.com
|ﬁ Facebook.com/ Whitedayhemp

9 Marion County
370 Laymam School Rd.
Fairmont, WV 26554



The Extension Service was
created in 1914 through the
Smith-Lever Act passed by
Congress. The innovctive
system uses trained educators
and university faculty to
translate research from the
state’s land grant university to
meet the needs of the citizens
of the state. =

WestViginiaUniversity
EXTENSION SERVICE

Appalachian Heritage
Green Beans ® Fresh ond
Frozen Sweet Corn

You can purchase their vegetables in season in
person at the WVU Organic Farm or through their
project partner, Preston County Workshop.

‘. 304-293-4221

¥4 Extension.Service@mcail wvu.edu

|ﬁ Facebook.com /W VUExtension

ﬁ Instagram.com/W VUExtension

u YouTube.com/chonnel /UCGJLAzupM-gqpDdHeNEc3Zyh /
WVUExtension

9 Monongalia County
29 Beechurst Ave
Morgantown, WV 26506

FRESH
FOOD
ACT

The “Fresh Food Act,” was passed
during the 2020 WV Legislative
Session with the West Virginia
Department of Agriculture (WVDA)
appointed to administer the
Program. The Fresh Food Act
requires all state-funded
institutions to source five percent
of their fresh produce, meat and
poultry from West Virginia farmers.

OPERATION GROWTH

This commitment from our
state government will provide
a tremendous opportunity for
producers to grow their
operations through new
markets.

LOCAL FOOD ECONOMY

The Fresh Food Act will keep
more food dollars in the state
and will help jump-start a more

robust local food economy that
will benefit all West Virginians.

For more information contact: WVDA
Business Development Division at 304-558-2210
or email freshfood@wvda.us with any questions.

West Virginia Department of Agriculture Business
Development Division 1900

Kanawha Boulevard East - Charleston, WV 25305
304-558-2210 | 304-558-2270
www.agriculture.wv.gov
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Brown’s Choose and Cut Christmas
Tree Farm

There’s no better smell than a fresh-cut conifer at Christmas.
At Brownss, they know their trees. They’ve been in business
for more than 20 years. When you visit the farm, you get to
choose and then cut your pick of the trees. Conveniently lo-
cated near the I-79/1-68 interchange, customers come from as
far away as Maryland and Pennsylvania to take home one of
these conifers. Call ahead for days and hours of operation.

Christmas Trees

€, 304-291-0176
I dbrown.trees@juno.com

9 Monongalia County
2927 Ridgedale Rd.
Morgantown, WV 26508
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Leonard and Trish Upton both
hail from small fomily farms.
They opened their Christmas
Tree and lavender business in
2015 as a retirement venture.
They enjoy working with
environmentally friendly

and sustainable crops and
propagate 15 verieties of
lavender, concentrating on
more unique species. The

lavender they grow is used in

multiple types of products. = Blackthorn

Estates

Nursery
Christmas Trees » Christmas Wreaths

Fresh and Dried Lavender Bouquets
Value-added Lavender Products

Online store, farmers markets, fairs and shows.

R, 443-223-8471

¥4 blackthornlavender@gmoecil.com
&% www blackthornlavender.com/
lﬁ Facebook.com /blackthornlavender

9 Pendleton County
898 Native Trout Drive
Sugar Grove, WV 26815

The Heavner family started their
tree farm in 2006, and it was a
true family endeavor. Everyone
pitched in to plant eight acres
of trees. Their godl is to provide
quality trees and wreaths for
their community. You can find
Norway Spruce, Douglas Fir,
Concolor Fir, Fraser Fir and
Colorado Blue Spruce at their
choose and cut operation near
Franklin.=

Christmas Trees = Wreaths
Swags = Centerpieces

Straight off the form starting the Friday after
Thanksgiving and continuing on weekends until sold
out. Wholesale pricing offered!

Q. 304-668-9171
A theavner4d0@hotmail.com
&% www brushymountaintreeform.com/

l‘ Facebook.com/BrushyMountainTreeFarmllc

9 Pendleton County
623 Skiles Pitsenbarger Rd.
Framklin, WV 26807



Buena Vista Farm is a West
Virginia Century Farm
known for “corn, cattle ond
kids.” The operation started
in 2012 with farm-fresh
strawberries and picked-
from-the-garden produce.
They've expanded their
offerings in the years since
and take great pride in
using “natural practices.” =

Strawberries » Produce » Strawberry
Syrup » Strawberry Preserves
Pepper Jelly = Pumpkin Butter

You can find Buena Vista products at the Wardensville
Garden Market, Lost River Trading Post, Rebecca’s
House of Flowers, Farmer's Daughter and Highlond
Market.

R, 304-530-2788

¥4 bviarm@hardynet.com

|b Facebook.com/buenavistafarm
8 Instagram.com/bvicrm1894/

9 Hardy County
4975 US 220 North
QOld Fields, WV 26845

Sam ond Ricky Harper
broke ground on their
sugar shack in 2013

cand theyve been in

the business ever since.
They opened up their
opercation to visitors so
they can see how maple
syrup is made. They call
their product “a nctural
sweetener, full of vitamins
and 100 percent pure.”s

Maple Syrup = Maple Cotton Candy = Maple-glazed Nuts
Maple Condy = Maple Cream = Maple Sugar
Maple-sweetened Apple Butter

Cool Hollow Products are available by visiting their form,
on their website and in stores across the Mountain State.

¥4 coolhollowmaplefarm@gmail.com

ane

i wyyw,.coolhollowmaple.com

w
afy Facebook.com /coolhollowmaplefarm/

@ Instagram.com,/coolhollowmaple

9 Pendleton County
627 Cool Hollow Dr.
Sugar Grove, WV 26815



Deans Gap Farm was
established in 2015 by Scott
and Becky Rightsell. Both
grew up on small family farms
where they learned about
animal husbandry, gordening
and canning. The farm itself
was passed down to them by
Becky's parents. The farm is a
contract, antibiotic-free turkey
operction. In 2018, they added
a high tunnel and now grow
vegetables year-round. In their
spare time, you can find them

a variety of meats for catering
and vendor events. s

beside their smoker, smoking ‘

Tomatoes = Beans = Peppers
Squash = Zucchini = Onions = Herbs

You can buy Deans Gap Farm products at The Pendleton
County Farmers Market and straight off the farm.

‘o 304-249-5233

B srightsell1970@yahoo.com

{é;} decnsgapfarm.com/
Facebook.com/DeansGapFarm

9 Pendleton County
7 Deans Gap Rd.
Fort Seybert, WV 26802

The Greens started their
family fcrm in 1976 as a
way to give their three
daughters some form
experience and improve
their lond by keeping it
productive. Their ewes
are pastured year-round
(except during lambing
season) and never receive

antibiotics, growth
hormones or other feed
additives. Their loyal
customer base goes back
20-plus yecrs, and they say
they consistently get rave
reviews on the quality of their

Green Family
Farm

mecit ond chicken. =

Pasture-Raised Lamb = Free-Range Chicken

You can buy their products by contacting the farm at
304-289-3565.

R, 304-289-3565

9 Mineral County
1085 Old Market Rd.
Burlington, WV 26710



Indicm Water Maple Company
started as a hobby. In 1987,

Ed and Karen Hartmon made
about one gallon of maple syrup
on their kitchen stove. The next
year they used a homemade, flat
bottom pom to make 40-gallon.
The next summer, they built their
own sugar camp cnd purchased
a readl evaporator and installed

a gravity feed tubing system.
Many changes have taken place
since to make the operation more
efficient, but the company is still
family-owned with sons Harman,
Bowie and Kaleb joining the
operation. =

Maple Syrup = Sugar Maple Candy = Maple Sugar

You can buy Indian Water Maple products online crt
http: / /www .indiocnwatermaplecompony.com/.

Q. 304-788-1831
B maplefest@hotmail.com
Y

ur Wwww.indiocnwctermaplecompany.com/

rr

|b Facebook.com/ karenleathermanhacrtmaom

9 Mineral County
1761 Burgess Hollow Rd.
New Creek, WV 26743

Elaine and Dave Lawson have
been raising Huacaya alpacas
on their 17-acre fcrm outside
Capon Bridge since 2006. The
alpacas are like family. Each
one has a name and their

blood lines can be traced back.

The Lawsons pride themselves
on having a herd of alpaca
that are calm ond collected
not only in the show ring but
around fcrm visitors as well.
The alpaca fiber they sell is
cloud-soft and their yorns con
e made into onything from
scarves to sweaters. =

Kismet Acres
Farm

Yarn = Raow Fiber » Alpaca Products

Cdall ahead to visit the farm and the farm store.

R, 304-856-3664

4 www kismetacresfarm.com

.b Facebook.com/KismetAcresFarm/

9 Hampshire County
68 Choke Cherry Ln.
Capon Bridge, WV 26711



Established in 2018, Lisa
Roeper started growing

for herself and to provide
produce to friends and family.
They grow produce without
herbicides or pesticides and
sell cat toys and pillows made
at the farm and filled with
their catnip. They also grow
bottle gourds that are crafted
into birdhouses. =

LDR

Produce = Catnip Toys Farm

Birdhouses

Capon Bridge Farmers Market ond on the form
(call ahead).

{. 631-897-8168
P4 hanselroeper@gmeail.com
|‘ Facebook.com/1dr-form-101885741893130

9 Hampshire County
3496 Dillions Run Rd.
Capon Bridge, WV 26711

Mark ond Sarah Kimble
established M&S Maple Farm
in early 2017 in the eastern
panhcndle of West Virginia.
Their sugar shack is located on
Mark’s home place and five
miles from where Sarch grew
up. Maple syrup started as a
hobby for the couple, hanging
buckets on maple trees and
cooking the sap in a kettle on
their driveway. They've gone
from 20 taps t0 2,000 and the ~ M&S Maple

latest equipment. = Farm , LLC

Maple Syrup = Maple Condy = Maple Cream
Maple Sugar = Maple Cotton Condy

They now produce enough maple syrup to market their
product at places like the Wardensville Garden Market,
Black Dog Coffee, The Vintage Lady and Southside Depot.

R, 304-668-0296

&% msmaple.dudaone.com

¥4 markkimble74@gmail.com
pfs Foacebook.com/msmapleform/

9 Pendleton County
2213 Mozer Rd.
Upper Tract, WV 26866



Mountcin State Honey
Compamy was established

in 1989 by Paul and Alisa
Poling in the mountains of
Tucker County. Today they
source from 2,200 hives.
Because the floral sources are
so diversified, they produce a
variety of honeys including:
Tulip Poplar, Basswood,
Autumn Olive, Tree of
Heaven, Blackberry, Sumac,
Sourwood, Goldenrod, Locust
ond Wildflower. Wholesale
pricing is given to businesses
who have a valid business
license. =

Mountain State
Honey Company

Honey = Honey Candy = Honey Stix ® Honey Soap

Beeswax ® Beeswax Candles

= Wooden Honey Dippers

You can order their products from their welbsite at

www.minstatehoney.com.

{. 304-478-4004

WA dlisapolling@mitstatehoney.com

aane

s www.minstatehoney.com/

9 Tucker County
334 Pennsylvania Avenue
Parsons, WV 26287

Poe Run Craft ond Provisions
offers West Virginia style
homestead experiences and
small-batch artiscm foods.

As a nonprofit orgamnization,
owners Margaret Bruning

and David Long believe in

the power of art, food, ncture
cand community to make
people hedalthier, happier

and more connected. When
you buy Poe Run products, you
are taking a bit of the homestead
home with you. =

Garlic Spread = Fresh Garlic = Garlic

Powder = Tomato Plaonts » Crafting Wool = Sheepskin Pelts
Wool Blankets = Duck Eggs = Lamb = Dried Herb Seasonings
Ramp Salt

Bridgeport Farmers Market, Potomac Highlands Market Box,
Facebook Marketplace, Facebook, Poe Run website and on
AirBnB.

9 Randolph County
2145 Poe Run Rd.

Q, 626-375-2322
Elkins, WV 26241

:::::::: WWW. poerun.org/
sy Focebook .com/PoeRun/
& Instagram.com/poeruncraftprovisions,/

aane

:ﬁ; www.dirbnb.com



Powder Keg Farms was born

out of the passion for growing
nutritious food. Owner and
gardener-in-chief Gini LaMaster
uses techniques she learned from
her grandmother. The produce
that comes from the form is not
only good for people but good
for the earth. Powder Keg Farms
grows vegetables, herbs and
fruit and there’s also free-ronge
chicken and eggs. What's special
is the hond-tending cnd loving
care they receive, along with
practices that allow the farm to
avoid using harmful chemicals. =

Powder Keg
Farms

Free-range Eggs ® Vegetables » Fruit = Herbs

Shareholders sign up each season to participate in the
four-season CSA. Visit the website for more informeattion.

R 260-445-3040

{ mymmmomma@gmail.com
l‘ Facebook.com/MyMinMoma/
@ powder_keg_farms/

9 Hampshire County
PO Box 107
High View, WV 26808

Not all honey is created equal.
The folks at R & A Honeybees
collect their honey from 200
hives spread over Preston

ond Tucker Counties. They
strategically locate their hives to
take advantage of specific pollen
flows (Locust, Poplar, Sourwood,
Knotweed and Goldenrod to
name a few). It then goes into a
cold extractor, making it raw and
unfiltered honey. Find them at

R&A
Honeybees

the locations below or contcct for
honey pick-up. =

Raw, Unfiltered Honey

Morgantown Farmers Market cnd mobile location cit the
insection of Routes 32 cnd 93.

‘. 304-642-8751
¥ mahoneybees@gmocil.com
|ﬁ Facebook.com /RA-Honey-And-Bees

9 Tucker County
280 Knotts Hill Lane
Parsons, WV 26287



The Willioms family has been
farming in the South Branch
Valley for nine generations.
Owners Sam, Kelly and their
four children are passionate
about West Virginia and the
surrounding communities

of the Potomac Highlonds
and providing sustainable
products. Their pork and

beef are grass-raised and
corn-finished, processed
locally, inspected by the WV
Department of Agriculture and
frozen into cuts that customers
love.n

Steaks » Roasts ® Ground Beef
Customized Freezer Boxes » Pork

You can purchase their meat at Old Fields
Country Store or call 304-538-7848.

9 Hardy County
5196 Route 220
QOld Fields, WV 26845

AGRITOURISM

WHY IT MATTERS

FOR THE FARMER:

- Increase revenue without increasing acreage

- Opportunity to build a new business with
resources that already exist

- Provides a way to include future generations on
the farm and keep the land in the family

- A way to educate the public on how their food is
grown

- Educate people about the historical and modern
methods of farming and the risks involved in

everyday agriculture

FOR THE VISITOR:
- Unique and authentic experiences

- To get away from everyday stress; rest and relax

- To participate and see how their food is grown

- To have an adventure or celebrate an occasion

FOR THE COMMUNITY:

- Seasonal employment

- Promotion of local business

- Attracts visitors to the town which creates a
multiplier effect (The visitor will need to buy gas,
get food, perhaps rent a hotel room, etc.)

« Helps build up the local economy

agritourism@wvda.us

W https://agriculture.wv.gov/ag-business/agritourism/



Sweet Rose Ice Cream was
founded in 2016 after Kelly
Williams and her 11-year-old
daughter decided to start a
business together. They wanted
to celebrate their shared love

of baking and all things sweet,
as well as honor dll the strong
women in their family! Sweet
Rose offers over 80 flavors of soft-
serve ice cream and more than
60 syrups and toppings. =

Cones ® Shakes
Sundaes » Cookies » Cakes

Sweet Rose Ice Cream Shop in Moorefield.

R, 304-530-Rose (7673)
i www sweetroseicecreamwv.com

.‘ Facebook.com/sweetroseicecreamwwv

ﬁ Instagram.com/sweetroseicecreamwv

9 Hardy County
PO Box 963
Old Fields, WV 26845

Swilled Dog is a majority
female, family and dog-

owned craft beverage
company bringing people
together over drinks while
striving to make an impact for
our favorite onimal causes. If
you are thirsting for a taste of
one of their delicious ciders,

stop by their family-friendly
tasting room, cnd maoke

sure to bring your dog! You

can also step into their intimate,
whiskey tasting room and enjoy
their hand-crafted bourbons and
whiskeys. =

Small-Betch Whiskeys
Ready-to-Drink Cocktails = Infusions = Hard Ciders

Retailers throughout West Virginia, Virginia, Kentucky
and Florida, as well as on-site at the cidery and distillery.

R, 304-358-0604

¥4 info@swilleddog.com

{é;} www.swilleddog.com
.‘ Facebook.com/swilleddog

& Www.instagram.com/swilleddog

9 Pendleton County
28 Pendleton County Industrial Park Rd.
Upper Tract, WV 26866



Phyllis Varian started out
with just two honeybee hives
more than a decade ago,
and she quickly fell in love
with beekeeping. That's
what prompted her to start
her very own bee business.
WYV Wilderness Apiaries has
expanded to 200 hives on
her property in Dry Fork.

WYV VWilderness
Apiaries

Varion sells nucleus (small
starter hives) and raw,
barely-strained honey.

Her love for the bees and the
environment is evident. “We care
cabout the Earth. Without these
little creatures, we will suffer.” =

Nucleus = Row Honey

¥4 PhylissGainerVeriocn@gmecil.com

9 Randolph County
753 Dolly Lane
Dryfork, WV 26263-8606

The Wardensville Farm
Market launched in
2016 with the goal of
creating a small farm
market that would
employ local workers.
Their mission is to
expand opportunities
for Appalachian youth.

They are a living
classroom for high school Wardensyville

students who leartn about  Farm Market
baking, entrepreneurship

and giving back to the community. =

Seasonal Vegetables » Cinnamon Rolls = Cookies
Breads = Pies = Pepperoni Rolls

‘. 304-470-8050

I info@wardensvillegardenmarket.org

|b Facebook.com/wardensvillegardenmarket

ﬁ Instagram.com/wardensvillegordenmarketwv/
y Twitter.com/WGMondB

9 Hardy County
28813 SR 50
Wardensville, WV 26851



John is a second-generation
farmer on the family property
in Fisher. He's spent his life
raising prime, quality, farm-
fresh beef. His wife Michele

has created her own space on
the form growing vegetables

in a high tunnel. In addition,
they grow fresh-cut flowers and
operdte a seasonal pumpkin
patch and corn maze. The farm
is also available as an intimate
(50 person and under) wedding
and party venue. s

Fresh Cut Flowers = Pumpkins
Beef Freezer Packages = Fresh Produce

Website and Facebook. The farm is open to the
public May — November, most weekends. They offer
wholesale prices.

R, 304-257-3389
I Micheleweese2020@gmail.com

i hitps: //www.weesefarm.com/

9 Hardy County
7 Gooseneck Drive
Fisher, WV 26818

The Willioms family has been
farming in the South Branch
Valley for more than nine
generations. Owners Sam,
Kelly and their four children
are passioncte about West
Virginia ond providing
locally grown produce. The
family is proud to provide
their nutritious and delicious,
sweet corn to consumers and
restaurants. Their produce is
hand-picked daily to ensure
freshness. =

]

Fresh Picked Sweet Corn

You can purchase our sweet corn at Old Fields
Country Store which is owned and operated by the
Willioms.

‘. 304-538-7848
¥4 sbranchn@hardynet.com

e
sy WwWw. wvafun.com

|ﬁ Facebook.com/williomsfarmswv

9 Hardy County
383 Sycamore
Bridge Road
Old Fields, WV 26845
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Good Time Ridge Farm

Harald and Cheri Seiler purchased 10 acres of land in West
Virginia in 1986 as a retirement investment. Cheri fell in love
with an alpaca she met at a local farm in 2008 and the rest is
history. Nearly three decades later they raise alpacas as well as
Highland cattle, Kiko meat goats and miniature silky fainting
goats. “The feeling of peace when working with the animals
and all their different personalities is amazing,” says Cheri.

Alpaca Meat » Alpaca Fiber Products « Goat Meat

Call the farm to purchase meat. Visit the Hampshire County
Co-op in Romney for alpaca products.

R, 304-496-9946
E¥4 goodtimeridge@gmail.com

sixs https://www.goodtimeridgefarm.com/
sl Facebook.com/AlpacaGoodtime

9 Hampshire County
3354 N River Rd
Augusta, WV 26704

Grace Brooke Greenhouse

Grace Brooke Greenhouse got its start in 2006 with one
greenhouse. What started out as a hobby farm has become a
thriving business. Owners Jerry and Melanie Ours have added
a second greenhouse and three high tunnels since.

Flowers o Garden Plants « Produce « CBD Products
Pumpkins « Mums

You can purchase at the greenhouse or at local farmers
markets.

k 304-257-3020

¥ ours@frontiernet.net

|b Facebook.com/ Grace-Brooke-Greenhouse
/100057414851135

9 Grant County
772 Roby Rd.
Maysville, WV 26833

Hillsboro Maple Works

The Swan family has been making syrup since 2015 when they
started with just six taps. They made the leap to upwards of 800
taps in 2022. “We have just a handful of maples at our house
outside Hillsboro where our sugar shack is located,” explains
Trevor Swan. The family also taps sycamores, and they hope to
tap other trees in years to come.

Maple Syrup « Sycamore Syrup

At their sugarhouse, Levels Depot, Buckeye Country Mart,
McCoy’s Market or Saffron Flats. They offer a 15% discount
for bulk orders (> 10 bottles).

k 304-288-6604
MW trevor@hillsboromaple.com

< .
G www.hillsboromaple.com

9 Pocahontas County
271 Kelly Jones Dr.
Hillsboro, WV 24546

Soggy Bottom Farm and Nursery

Soggy Bottom Farm and Nursery is a Norway Spruce grower.
They have sunflowers, pumpkins and broom corn. They also
have beehives.

Honey « Cut Flowers « Pumpkins « Fall Décor

You can contact the farm directly on their Facebook page.
Wholesale pricing is offered.

&, 304-614-0658
2 davisterraflora@gmail.com
als Facebook.com/Soggy-Bottom-Farm-100334498724477

9 Randolph County
115 Red Oak Lane
Elkins, WV 26241
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Appalachion Greens was
established in 2020 with the
goal of offering flavorful
dlternatives to mainstream,
leafy vegetables and herbs.
They produce seasonci,
high-quality microgreens,
shoots ond herbs grown from
heirloom seeds and sourced
from all around the world.
Avdadilable in retail and
wholesale amounts, their
plants are grown year-round.

Microgreens = Shoots = Herbs

You can buy Appalachicn Greens at Charles Town or
online at https://www.dppagreens.com,/. Wholesale
pricing offered.

R, 304-250-9277
¥ info@appagreens.com

& hitps://www.appdgreens.com/
" Facebook.com/appagreens

9 Jefferson County
P.O. Box 356
Shepherdstown, WV 25443

Jennifer Knoeller started making
sodp at the beginning of the
pandemic. It was something she
had always wanted to learn
and knew that homemade soap
is a much better product for the
skin. "I really enjoy learning all
of the different techniques and
variations of ingredients that
can be used and how much
natural stuff we really have
been given to utilize for our skin,”
explains Jennifer. She hopes to
continue to grow her craft and
create wonderful products for her
customers. =

Soap = Lip Balm

You can buy Cleanse Me With Hyssop products online
at Facebook and Etsy at https: //www.etsy.com/shop/
CleanseMWHyssop?ref=search_shop_redirect

R, 304-283-8105
P4 mercytrails101 @hotmail.com
|b Facebook.com/profile. php?id=100057518556610

9 Berkeley County
P.O. Box 393
Falling Waters, WV 25419



Glascock’s motto is, "“We grow
what we sell, we sell what
we grow.” They start their
seedlings in the greenhouse
and transplant them to the
high tunnels when ready.
At harvest time, everything
is hand-picked. The family
uses their fresh fruits ond
vegetables to make baked
goods like apple dumplings
and fruit bread. Their joms

Glascock’s
Produce

and jellies are made from fruit
picked on the farm. =

Seasonal Vegetables » Seasonal Fruit
Jams = Jellies = Baked Goods = Herbs » Flowers » Plants

You can purchase their products at the Berkeley Springs
Farmers Market, at their roadside stond or by calling the
farm for on appointment at 304-671-9927 /9983.

Q, 304-258-1431

¥ glascockpro@yahoo.com

{:{:} www.glascocksproduce.com

|b Facebook.com /glascocksproduce

@ Instagram.com/glascocksproduce /

9 Morgan County
5381 Highlond Ridge Rd.
Berkeley Springs, WV 25411

Paul Mock's roots in agriculture
go back three generations.

He and his wife Raynette
began growing vegetables
hydroponically in 2006. They
started with three greenhouses
ond now have 30. Their
operation spans two acres, all
under cover. They grow lettuce
and watercress yeadr-round. =

Heirloom and Cherry Tomcrtoes
Cucumbers = Bell Peppers = Basil
Assorted Lettuce = Watercress

Their tomatoes, basil, bell peppers and cucumbers are
available May through December at farmers markets in
Marylond and Virginia. They also sell wholesale to Whole
Foods and Wegman's.

Q. 304-283-9419
¥4 info@mockgreenhouse.com
gt vwww mocksgreenhousecndfcrm.com

v Morgan County
670 Tanglewood Ln.
Berkeley Springs, WV 25411



Made in the hills of West
Virginia, every product is
created in small batches

with high quality ingredients
including WV Veteran-produced
honey and beeswax, goat milk,
beet tallow and botanicals.
When you buy a product, you
are helping not one business,
but mony, and even more
families. Their products cre
good for you, your skin and the
local community. =

Bar Soap = Whipped Soaps
Body Creams = Lotion bars
Sugar scrubs

You can buy North Mountain Apothecary products online
and at their store in Hedgesville.

Q. 304-266-0402

§i8 hitps://www.northmountainapothecary.com

¥4 northmountainapothecary@gmail.com

|ﬁ Facebook.com /northmountainapothecary
9 Berkeley County

398 Leisure Way
Hedgesville, WV 25427

Sister Sue’s got started back in
2010 as a new business venture
for Scott and Pamela Cruse, both
Navy veterans. They initially
began producing just a few jams
ond jellies. Today the company
has more than 55 varieties to
choose from. They source their
fruits and berries from their own
property or nearby farms ond
pride themselves on making
low-sugar products that taste

Sister Sue’s
Jams and
Jellies, LLC

delicious. =

Jams = Jellies = Chutney » Relish
Marmalade = Butters

Products can be found on Facebook, at eight WV State Parks,

Tamarack and fairs and festivals across West Virginia.

&, 304-350-1690
¥ picruse@gmail.com
::::;} Www sistersueswv.com

.‘ Facebook.com/sistrsues/
9 Berkeley County

2063 Charlestown Rd.
Martinsburg, WV 25405
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The form was established in 1947
by the current owner's great-
grandfather as a dcairy farm.
Warbirds Cattle & Form is now

a beef cattle operation run by

its 4th and 5th generations.

They raise registered British
White cattle ond Angus cattle
for both commercial and local
markets. The farm also has a
vast hay operation. The owners
believe in sustainable, diversified
agriculture. The farm is veterom-
owned, woman-owned, family-
owned ond Homegrown By
Heroes certified! =

Grass-fed Beef = Hary = Poultry -

You can buy Warbirds Cattle
products online at http://
warbirdscattle.com.

R, 304-616-2442
¥ info@warbirdscattle.com
|b Facebook.com /warbirdscattle

9 Berkeley County
3416 Sulphur Springs Rd.
Inwood, WV 25428

Just like its name says, the raw
honey from this business comes
from participating memlbers of
the West Virginia Department
of Agriculture’s Veterom and
Heroes to Agriculture Project.
Collected cround the state, this
wildflower honey is all the buzz.
The proceeds from the sale of
the honey goes back to the
individual producers. =

West Virginia
Veteran
Produced

Raw Honey ® Beeswax

You can find West Virginia Veteron Produced honey
at fairs and festivals across the state and at places
like Black Dog Coffee in Shencndoah Junction and
Taylor's Farm Market in Inwood.

R, 304-702-3848
W4 geezerridgefarm@gmeail.com
|ﬁ Facebook.com/GeezerRidgeFarm/

9 Berkeley County
173 Rooney Rd.
Hedgesville, WV 25427



Willow Bourn is a first-generation
farm owned and operated by
Kathryn Rowley and Benjamin
Thompson. The form was
incorporated in 2020 as a smcill
produce farm business to help
bring food to their local community
in the height on the COVID
pandemic. Now in their third
season, they provide a wide and
unique variety of produce cnd
cottage goods to two local farmers
markets. The farm’s mission is to
grow what is best for their area
ond focus on seasonality cnd
sustainability. =

Willow Bourn
Farms

Produce = Small batch preserves
Pie fillings = Dried herbs and spices

Produce, cottage food products and honey are available at
two Martinsburg farmers markets throughout the growing
season. Visit willowbournfarms.com or like them on
Facebook for times and locations.

R, 304-616-0120
4 willowbournfarms@gmail.com

7o

amu wyww, willowbournfarms.com

w
pdy Facebook: willowbournefarms
& [nstagram: willowbournfarms
9 Berkeley County

211 Walter Drive
Martinsburg, WV 25403

OPEN APRIL 1 - NOVEMBER 15
TUESDAY-SATURDAY
9 A.M. - 5 P.M.

Acres of relocated historical buildings and rare
equipment collections beckon visitors to spend a
leisurely day taking in the attractions.

The museum also is home to numerous events
throughout the year, including a spectacular
Christmas light display, tractor pulls, antique engine
shows, and an annual tractor parade. The Mothman
Museum and Revolutionary War-era Fort Randolph are
also nearby.

The kitchen, grounds and facilities can be rented for
private events as well. There's even onsite
camping with electrical hookups. Call ahead to
reserve a spot.

AMONG THE MANY PERIOD ATTRACTIONS:

o Operational blacksmith shop

e Doctor’s office

o Newspaper office

e Log structures

e “Country Store” gift shop

e Kitchen and concessions

o “General,” the taxidermized body of the third
largest horse to ever live (19 % hands and 2850
pounds).

e The Christopher H. Bauer Memorial Wildlife
Museum featuring a wide variety of exotic mounts
and rare firearms.

304-675-5737

https://www.facebook.com/WVStateFarmMuseum
wvsfm@suddenlinkmail.com
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The Grass is Greener Farm, LLC

Owned by two cranky, disabled Veterans who find peace,
resiliency and happiness in farming. Owner Catherine
Kemmerling believes everyone should eat as well as she does
and is hell-bent on keeping their small, regenerative, family
farm going to do so. “If you haven't tried a heritage turkey,
you've never had real turkey! Our Kunekune pigs are delicious,
too,” she says.

Eggs « Chicken « Turkey « Pork

You can buy The Grass is Greener Farm products at The Fruit
and Veggie Wagon on Highway 340 in Charles Town. You can
also give them a call, text or look them up on Facebook.

Q@  612-703-3539
KX grassisgreenerfarml@gmail.com

e Facebook.com/grassisgreenerfarm

9 Jefferson County
1960 Bloomery Rd.
Charles Town, WV 25414

Mountain Dogs, LLC

Mikel Kendle wanted others to be able to eat fresh, quality eggs.
“We want folks to know where their eggs come from. Our eggs
don't travel thousands of miles and sit on the shelves at a grocery
store. Our chickens are pastured-raised on our beautiful farm in
Berkeley County,” Kendle said.

Farm Fresh Eggs
Contact the farm.

R, 646-455-8561

R wvmountaindogs@yahoo.com

9 Berkeley County
420 Cardinal Dr.
Inwood, WV 25428

COMPANIES™

NOT AVAILABLE - EASTERN PANHANDLE

The Romero Ranch

Elias Romero II began raising happy animals to produce
healthy food for the local community. Although they

produce locally, they utilize the modern practices of carbon
sequestration and regenerative farming to keep planet Earth in
mind as well. Their pastured poultry products are always cage
free, free range and medication free.

Pastured Poultry

You can buy Romero Ranch products online,
on-farm, on Facebook and at local farmers markets.

Q. 408-770-0725
E¥4 theromeroranch@gmail.com
pfe Facebook.com/theromeroranch

9 Berkeley County
601 Hammond Mill Rd
Hedgesville, WV 25427




Food Product
Labeling

Why Does It Matter?

Food product labels are important to consumers and
producers alike. Consumers benefit by knowing exactly
what they are getting in a food product, and producers
benefit by having a trusted means of informing
consumers about their products.

In West Virginia, there are two categories of labels

Products made in a commercial kitchen (inspected by health department):
May be sold outside of West Virginia.
Must carry an FDA-compliant product label, regardless of what type of product.

Products made in a home kitchen (potentially hazardous or non-potentially hazardous):
May ONLY be sold inside of West Virginia.
Non-potentially hazardous homemade foods generally do not need label reviews.
Potentially hazardous homemade foods generally DO need label reviews.
Potentially hazardous homemade foods must be sold directly to consumers at a registered

farmers market.
The producers of some potentially hazardous homemade foods may need permits, process

approval and/or proof of specialized training.

FAQsS

Standard Jams and Jellies

These products contain sugar, which helps to preserve the fruit safely, and do not need label reviews.
If they contain any other ingredients, such as peppers, they do require a label review.

Candy and Baked Goods

Candy and baked goods generally don't need label reviews unless they have dairy or other
potentially hazardous ingredients.

Pepperoni Rolls

Pepperoni rolls containing only pepperoni or only pepperoni and cheese are considered a
bakery item and do not require a label review or any other permit.

West Virginia Grown Branding Program
Label reviews and compliance with all other regulations are required for WV Grown Program
membership.

For more detailed information, look for the WVDA Farmers' Market Vendor Guide online,

email productlabeling@wvda.us, or call WVDA’s Business Development Division at 304-558-2210.




Ready to get started designing your label?

Required Elements:

STATEMENT OF IDENTITY
The common name of the product.

NET CONTENTS

Either the weight or liquid volume in the container in standard measurements, followed by metric equivalents. This
should be located on the bottom third of the main panel. FDA has specific minimum type sizes, so make the type
face nice and big to be safe. Honey is measured by weight — maple syrup as a liquid.

LOCATION
Name/business hame, city, state and zip of the producer, packer or distributor. (Unless the name is the actual
manufacturer, it must contain a qualifying phrase, such as “manufactured for” or “distributed by.")

INGREDIENTS

Ingredients should be listed after the word “Ingredients” followed by a colon in descending order of weight. Sub-
ingredients must be listed in parentheses after an ingredient. Be on the lookout for hidden allergens in your sub-
ingredients. For example, Worcestershire sauce often includes anchovies, a fish allergen.

ALLERGEN STATEMENT

Allergen statement for any of the eight major food allergens recognized by FDA. For example, “Contains: milk, egg,
fish (species), crustacean shellfish (species), tree nuts (species), peanuts, wheat and soybeans.” Fish, crustacean
shellfish, and tree nuts must also include the common species name in parentheses. For example, “Contains: tree
nuts (walnuts).” Sesame will be added to the allergen list Jan. 1, 2023.

KITCHEN/FOOD TYPES

Products made in a home kitchen must ALSO include the following statement: “This product was made in a
non-commercial kitchen that may not be subject to inspection and may contain cross-contact allergens not
included in the allergen statement.”

Supplemental Elements:

7.

REFRIGERATION OR FROZEN
Products that need to remain refrigerated or frozen should say so on the label. And any cooking instructions, such
as minimum internal temperatures, should also be on the label.

ADDITIONAL GRAPHIC ELEMENTS/DESCRIPTIONS

You may include other elements on your label such as the WV Grown logo (available in electronic form and
stickers), product description, etc. However, the required elements should be grouped together and non-required
elements should not intervene.

LOT CODES/SAFE HANDLING INSTRUCTIONS

Please include any lot codes that would be used in the event of recall as well as any safe handling instructions for
your product.

=B



The WVDA can market
your farm by:

- The WVDA website

- The WVDA social media platforms
- Features in the Market Bulletin

- Email Marketing - Enews

- WV Grown Program

- Video Promos

A

BUSINESS DEVELOPMENT &
VETERANS & HEROES TO
AGRICULTURE COORDINATORS

Find your planning coordinator
by using the appropriate region:

(Contact the WVDA if you do not have a
coordintor for your region)



WVDA Veterans and Heroes
to Agriculture Program

The Department of Agriculture developed the Veterans and Heroes to Agriculture Program to integrate
veterans, firefighters, law enforcement, emergency service personnel, and first responders into the field of
agriculture, and support members currently working in agriculture. These programs may include, but are not
limited to, using post-mine land for agricultural development, promoting high tunnel crops and production,
expanding the apiary industry, developing cottage industries, exploring niche crops, raising more livestock,
increasing the aquaculture industry and helping Veterans and Heroes promote their agricultural products
through farmers markets and cooperatives.

CURRENT PROGRAM MEMBERSHIP BENEFITS:

Education, training and scholarships opportunities

Features in the Market Bulletin and e-News

Assistance in identifying and navigating available resources
Access to mentorship and networking events

Ongoing business development, marketing and technical assistance

For more information please visit: https:/ / agriculture.wv.gov/ ag-business/ veterans-and-heroes-to-agriculture /

Michelle Parsons, Assistant Director Sierra Cox, Program Manager ™ 304-558-2210
Veterans & Heroes | Business Development Veterans & Heroes to Agriculture
Office: 304-558-2210 | Cell: 681-340-9554 Office: 304-558-2210 | Cell: 304-932-1526 i vetsfoag@wvdc.us

michelleparsons@wvda.us kcox@wvda.us




West Virginia Department of Agriculture

Business Development Division

The WVDA Business Development Division supports the economic development of West
Virginia’s agriculture industry by fostering the growth of agribusinesses in domestic and
international markets. Business Development works with agripreneurs, including veterans and
youth, to assist in the areas of market development and opportunity, marketing, technical

assistance and training/educational programs.

businessdevelopment@wvda.us | 304.558.2210

Business & Troduction //%mnmg Vetorans & Feroes

WVDA Planning fo ’ : e

Coordinators act as local

liaisons, coordinators, and
! ! The Veterans & Heroes to

facilitators, helping develop Agriculture program's mission is fo

agriculture projects and assist recruit, re-frain, and mentor men and

agribusinesses. They participate women currently serving, or those

in economic and business who have served our country, for new

development efforts, while career opportunities in agriculture. From business planning to
addressing food insecurities capital investment, the program assisfs servicemen and women
and building resiliency in local in the transition from the battlefield to agriculture enterprises.

communities. vetstoag@wvda.us

The Business Development Division Business Development
houses the West Virginia Grown
Program, the state’s premier branding

Staff offer assistance in
product development

by way of label review

of foods and cosmetics
made in West Virginia.
WVDA review addresses
compliance with federal
labeling requirements (FDA

program for agriculture products. The
West Virginia Grown logo indicates

to buyers that the product was grown
or processed with quality ingredients
(in the Mountain State), and that

their dollars are going right back

into the communities where they live.
West Virginia Grown is an important
component in helping grow and
diversify the state's economy, as well as

Guidelines) which include

The Federal Food, Drug,

and Cosmetic Act (FD&C Act) and the Fair Packaging
and Labeling Act.

expand local food systems throughout .
West Virginia. ~ wvgrown@wvda.us productlabeling@wvda.us



WVDABUSINESS DEVELOPMENT DIVISION

W I%ere's mm"e./

AGRITOURISM

Best described as the intersection of agriculture and tourism,
West Virginia agribusinesses offer visitors a unique on-farm
education experience. West Virginia farms are open year-
round for classic activities such as corn mazes, Christmas tree
pick your owns, on-farm markets and pumpkin patches, as
well as some unique features in agri-fainment including field
ziplines and farm fo table experiences.

Business Development staff provides agritourism business
planning tools as well as cross promotion opportunities fo help
the Mountain State’s rural communities engage in creating
farm visits and extended stays.

For more information: agtourism@wvda.us.

FOOD SAFETY

Good Agricultural Practices (GAP) Audits

The WVDA operates under a USDA cooperative agreement
to perform GAP Audits for West Virginia farmers /producers.
This third party audit is required by some wholesalers,
hospitals, retail grocery chains, higher education institutions,
and others to guarantee the highest degree of food safety
and traceability.

Those participants who successfully complete a GAP audit
are eligible to receive a reimbursement of up to 75 percent
of the cost with @ maximum of $750. Reimbursement funds
are issued via Specialty Crop Block Grant Funds.

Produce Safety Rule/ FSMA/On Farm Readiness
Review

The Food Safety Modernization Act (FSMA) and newly
initiated Produce Safety Rule (PSR) reflect a whole-farm and
nationwide effort to implement risk assessment, prevention
and inspection as fools fo ensure consumers a safe and
healthy food supply.

WVDA participates in all components of the program
through a cooperative agreement. The Business
Development group provides outreach and education on
these important programs.

For more information: produce@wvda.us.
For a free On Farm Readiness Review program
for qualified growers: ofrr@wvda.us

MARKETING ASSISTANCE

The WVDA Business Development Division assists farmers
and agribusinesses in both the start-up and growth phases by
providing assistance in finding market opportunities, helping
to develop marketing and business plans, providing product
development and technical assistance, and by broadly
promoting West Virginia agriculture, both domestically and
abroad.

USDA PROGRAMS

Specialty Crop Block Grant (SBCG)

The purpose of the SCBG program is to enhance the
competitiveness of specialty crops. Specialty crops are defined
as "fruits, vegetables, tree nuts, dried fruits, horticulture and
nursery crops, including floriculture.”

The WVDA administers this program and disburses SCBG
funds after a competitive review and selection process from an
outside panel. Past recipients have ranged from universities to
local elementary schools to commodity associations.

For more information: grants@wvda.us.

Senior Farmers Market Nutrition Program (SFMNP)
The SEFMNP is a federally funded grant program, administered
by the WVDA, that provides low-income seniors with coupons
that can be exchanged for eligible foods at participating farm-
ers' markefs and roadside stands.

Only farmers, farmers’ markets, and roadside stands authorized
by the WVDA may accept and redeem vouchers.

Farm to School

Farm-to-School is a program that encourages the incorporation
of local products into the school meal programs, integrates
agricultural education info the classroom, and cultivates and
expands school gardens.

West Virginia's Farm To School effort is spearheaded by the
West Virginia Farm To School Community Development Group
(WVFTSCDG), a public/private task force made up of the
West Virginia Department of Education, the West Virginia De-
partment of Agriculture, The West Virginia University Extension
Small Farm Center, New Appalachian Farm and Research
Center, and the Collaborative for the 21st Century Appalachia.

West Virginia Department of Agriculture, Agriculture Business Development Division, 1900 Kanawha Boulevard, E. ¢ Charleston, WV 25305

304.558.2210 ¢ businessdevelopment@wvda.us



THE FOOD SAFETY s

harvest, pack or hold produce? NO ‘E

Sections 112.1and 112.3(c) .

M 0 D ER N I Z ATI 0 N We define “produce” in section 112.3(c)

YES

A c T FS M A Does your farm on average [in the Your farmi
previous three years) have $25k or less purgranmus

in annual produce sales? bNOJh_COVGlred
Section 112.4(a) Y this rule.

. NO
What is an On-Farm
Is your produce one of the commodities

Readiness Review (OFRR)? that FDA has identified as rarely

consumed raw?
Section 112.2(a(1)

vy, This productis
] If you grow, harvest, pack or hold more YES .& NOT covered
produce operators in the assessment than one produce commodity, you must by this rule.

An OFRR is a tool to assist qualified

ask this question separately for each

of their readiness for alignment with one to determine whether that particular

the Food Safety Modernization Act produce commodity is covered by this rule.
(FSMA) Produce Safety Rule. It is
important to note that this is NOT a
produce inspection.

NO

Is your produce for personal/on-farm This produce is

consumption? NOT covered
Section 112.2(al(2) by this rule.
For more information and to access

registration, scan the QR code

: ; This produce is eligible
below. Is your produce intended for commercial -
processing that adequately reduces for exemption from the rule,
pathogens [fOl' example, commercial provided you make certain statements in documents

processing with a “kill step"]” accompanying the produce, obtain certain written
On'Fa rm Section 112.2(b) assurances, and keep certain documentation, as per

. Sections 112.2(b)(2) through (b)(6).
Readiness NO
[\

Review Form: Does your farm on average [in the
previous three years) as per Section 112.5:

NO

have < $500k annual food sales,
AND

a majority of the food (by value) sold

directly to “qualified end-users”?

Section 112.3(c Your farm is eligible for a

“Qualified End-User” as defined in qualified exemption from this rule,

Section 112 3[(2] means: which means that you must comply with certain

modified requirements and keep certain
o the consumer of the food OR

documentation, as per Sections 112.6 and 112.7.

* arestaurant or retail food establishment
that is located—

i) inthe same State or the same
Indian reservation as the farm that
produced the food; OR

(ii) not more than 275 miles from
such farm.

(The term “consumer” does not
include a business.)

Andrea O’Dell NO Created November 13, 2015

Produce Safety Program Manager
aodell@wvda.us | 304-521-5968

Jeremy Grant

Produce Safety Program Manager
jgrant@wvda.us | 304-939-3901
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