


Welcomel

This year, as we celebrate momentous anniversaries—the 250th declaration of U.S.
independence and Colorado’s 150th statehood—it is an ideal moment to reflect on the
foundations that sustain us, chief among them, Colorado agriculture. | am delighted
to present the Farm Fresh Directory, a tool that puts the spirit of this celebration into
action by helping you connect with the incredible bounty of our state.

The Colorado Department of Agriculture’s theme for this year’s celebration is “Setting
Colorado’s Table.” The theme is about more than just preparing a meal; it's about
reflecting on our past while we build a future where food is grown sustainably, everyone
has access to safe and healthy food, and communities are strong. Now, as our
producers navigate a challenging year marked by economic pressures, drought, and
the ongoing impacts of a changing climate, the need to support our local producers has
never been more critical.

When you use the Farm Fresh Directory to purchase products directly from a
Colorado producer, you are investing in the resilience of your community and
helping to sustain these essential businesses through tough times.

Whether they live in urban or rural areas, Coloradans across all 64 of our counties
believe that agriculture is essential to our state’s identity and quality of life. Ag land
provides habitat for wildlife and open space for people to recreate, all while providing
healthy, nutritious food that feeds our state.

Connecting directly with the people who produce our food fosters mutual understanding,
shortens supply chains, and ensures that local food reaches everyone. This direct
relationship builds community strength and supports our neighbors.

Our farmers and ranchers are land and water stewards. They work hard every day
to protect the soil and are efficient and innovative with their water use. Supporting
producers means supporting their ongoing efforts to manage what nature provides
responsibly for all of us.

| encourage you to use this guide to explore, discover, and enjoy the taste of Colorado.
Help us set the table for a vibrant future for Colorado food and agriculture.

Kate Greenberg
Colorado Commissioner of Agriculture

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

Denver Metro Farmers’ Market, Longmont Dairy Farm, (cover sponsors),
Anderson Farms, Colo-Pac Produce, Inc., Colorado Association for Viticulture &
Enology (CAVE), Colorado Proud, Colorado State Fair, Colorado Wine Industry
Development Board, Davis Family Livestock, Golden Farmers Market, The High
Lonesome Ranch, Monroe Family Farms LLC., Larimer County Farmers Market,
Loveland West Farmers Market at JAX, Sackett’s Farm Market and Three Sisters
Farm & Dairy.

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

Additionally, we are grateful to Colorado’s many libraries, welcome centers,
chambers of commerce and private businesses including Longmont Dairy Farm
who helped get this directory into your hands.
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Usting tifls Directory

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

Farmers’ markets are identified with a special icon & . There is also
a separate listing of farmers’ markets at the center of the book (38-
39).

Farms currently certified organic are marked with this icon & and
new listings are marked with @ icon. Colorado Proud members
are marked with the  logo.

Restaurants are identified with icon. Suppliers of two highly-

requested items, wineries and Christmas trees  are also marked
with special icons. Tours can be found in the index (69).

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

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

Visit Farm Fresh, Colorado Proud and other publications
online at ag.colorado.gov/markets

Find us on Facebook www.facebook.com/coproud

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

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

USDA
Berry Patch Farms, LLC
13785 Potomac Street
Brighton
303-659-5050
BerryPatchFarms.com
Facebook.com/BerryPatchFarms
Instagram: BerryPatchFarms

Year-round

Tuesday, 8a.m.-1p.m.and 4 p.m.-7 p.m.
Thursday, 8 a.m. - 1 p.m.

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

Check website for seasonal updates or call 303-
659-5050)

Agritourism, CSA farm, on-farm/ranch sales,
u-pick, event facilities, hayrides, pumpkin patch,
tours, school field trips, floral teas, birthday
parties, farm to table breakfast. Apples, beets,
bell peppers, cabbage, cantaloupe, -carrots,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
nectarines, okra, onions, peaches, pears,
peas, plums, potatoes, pumpkins, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
beef, baked goods, eggs, honey, cider. ADA
accessible. While we love dogs, we have
Peyton, please leave yours at home also please
no smoking.

Bennett Summer Pop-up @ ﬂ
Market

455 South 1st Street

Bennett

505-490-5141 (call first)
Admin@AgFoodLab.org

Instagram: Ag Food Lab

July - September
Saturday, 9 a.m. - 12 p.m.

This small pop-up market aims to increase local
accessto produce grown in Colorado, in particular
for farmers and food producers along the 1-70
corridor! You'll find us in the parking lot behind
the Muegge House. Apples, beets, bell peppers,
broccoli, cabbage, carrots, chile peppers,
cucumbers, green beans, herbs, kale, lettuce,
microgreens, okra, onions, peaches, pears, pinto
beans, potatoes, pumpkins, radishes, spinach,
squash, sweet corn, tomatoes, zucchini, beef,
lamb, pork, baked goods, eggs, jams, jellies,

pickles. We accept SNAP/EBT and are ADA
accessible.

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported  Agriculture  (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22)

Orchard Farmers’ Market ﬂ
14535 Delaware Street

Westminster

720-515-0431
AbMarketColorado@gmail.com
OrchardFarmersMarket.com
Facebook.com/OrchardFarmersMarket
Instagram.com/OrchardFarmersMarket

June 7 - September 27
Sunday, 9 a.m. - 2 p.m.

The Orchard Farmers Market features 50+
market vendors each Sunday in the Macy’s
parking lot at the Orchard Town Center off
144th and [-25. Join us for produce, food
items, baked goods, beverages, crafts and
more! Apples, apricots, asparagus, beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
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chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, kale, leeks,
lettuce, microgreens, mushrooms, nectarines,
okra, onions, peaches, pears, peas, plums,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
beef, buffalo, pork, sausage, baked goods, eggs,
honey, jams, jellies, pickles, popcorn, juices,
handcrafted gifts. ADA accessible.

Palombo Farms Market #
11500 Havana Street
Henderson

303-287-0134 (call first)
PalomboMarket@gmail.com
PalomboMarket.com
Facebook.com/PalomboMarket
Instagram.com/PalomboMarket

July - October and December
Monday - Friday, 9 a.m. - 6 p.m.
Saturday and Sunday, 9 a.m. - 5 p.m.
December (Christmas Trees)

Palombo Farms Market is a farm fresh produce
market that’s been serving the local community
for more than 40 years. Family owned and
operated, we grow and source produce from our
family farm as well as other local farms supporting
the agricultural community throughout Colorado.
Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, herbs,
honeydew, kale, leeks, lettuce, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, eggs, honey, jams, jellies,
pickles, popcorn, cider, juices, Christmas trees,
handcrafted gifts. ADA accessible.

Spano Fresh Produce

5820 Lowell Boulevard

Denver

303-901-3356
SpanoeMarie@gmail.com
SpanosFreshProduce.com
Facebook.com: Spanos Produce
Instagram: Spanos Produce

Year-round
Monday - Saturday, 9 a.m. - 5 p.m.
Sunday, 10 a.m. - 4 p.m.

Spano’s Produce greenhouse and farm has a
wide variety of annuals and perennials. July -
October 31 we have a farmers market with fresh
produce grown and sourced locally throughout
Colorado. Pumpkin patch is September -
October 31. Garden center, greenhouse,
roadside market. Apples, apricots, beets, bell

peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers, chiles
- roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, kale, lettuce, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins,  raspberries, rhubarb, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, baked goods, eggs, honey, jams/jellies,
pickles, popcorn, cider, juices. ADA accessible.

Wolf Creek Fresh @
6625 Wolf Creek Road
Strasburg

720-288-0829 (call first)
Charlie@WolfCreekfresh.com
WolfCreekFresh.com
Facebook.com/WolfCreekFresh
Instagram.com/WolfCreekFresh

May - November
Monday and Saturday, by appointment

Agritourism, CSA farm, greenhouse, on-farm/
ranch sales, pumpkin patch, tours, Farm to Table
education classes. Family-owned and operated
in Strasburg, Wolf Creek Fresh is dedicated
to providing 100% natural, free-range, and
regeneratively farmed food. We offer a variety
of fresh seasonal produce, free - range eggs,
and specialty items. We can accept SNAP/EBT
benefits at the Bennett Farmers’ Market only.
Visit our website. Beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, celery, chile
peppers, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, kale, lettuce, onions,
peaches, pears, peas, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, tomatoes,
turnips, watermelon, zucchini, goat, baked
goods, eggs, jams, Soup, bread, and cookie
mixes in mason jars.

Arapahoe County

Aspen Grove Farmers Market ﬂ
7301 South Santa Fe Drive

Littleton

720-515-0431
AbMarketColorado@gmail.com
AspenGroveFarmersMarket.com
Facebook.com/AspenGroveFarmersMarket
Instagram.com/AspenGroveFarmersMarket

June 5 - September 25
Fridays, 10 a.m. - 2 p.m.

The Aspen Grove Farmers Market is proud to offer
a weekday market option conveniently located
just off Santa Fe in the Aspen Grove shopping
center. With 20+ vendors offering fresh produce,
baked goods, handmade items, and more, it's an
easy Friday stop! Apples, apricots, asparagus,
beets, bell peppers, broccoli, cabbage, carrots,
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cauliflower, celery, cherries, chiles - roasted,
cucumbers, garlic, green beans, herbs, kale,
leeks, lettuce, microgreens, mushrooms, onions,
peaches, pears, plums, spinach, squash,
strawberries, tomatoes, turnips, zucchini, beef,
honey, jams, jellies. ADA accessible.

DelLaney Community Farm - @
by Project Worthmore

170 S Chambers Road

Aurora

720-460-1393
Ashley@ProjectWorthmore.org
ProjectWorthmore.org/Programs/Delaney-
Community-Farm
Facebook.com/ProjectWorthmore
Instagram.com/ProjectWorthmore

April - October
Monday - Friday, 9 a.m. - 3 p.m.

CSA farm, restaurant. Delaney Community
Farm is a 5 - acre farm managed by nonprofit
Project  Worthmore  supporting  refugees
through sustainable agriculture and community
building. Our goal is to provide the space,
support,resources, and expertise for refugees
to grow healthy, organically-produced food for
themselves and their broader community. Beets,
bell peppers, broccoli, cabbage, cantaloupe,
carrots, cauliflower, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
kale, leeks, lettuce, onions, peas, potatoes,
pumpkins, radishes, spinach, squash, tomatoes,
turnips, zucchini, eggs. ADA accessible.

LazZyB Acres Alpacas
47705 E County Road 34
Bennett

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

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

Agritourism, on-farm/ranch sales, tours. We
have been raising alpacas for over 25 years and
always welcome farm visits to educate people
about these amazing animals and to help them
get started in the alpaca business. We currently
have a herd of over 30 alpacas with several
crias (baby alpacas) due this spring and fall.
Opportunity to interact with our alpacas and
learn how to get started in the alpaca business.
We also have a small on-farm store that offers
various alpaca products (socks, scarves,
blankets) as well as raw fiber, rovings and yarn.
We offer sales of alpaca related products (yarns,
rovings, scarfs, blankets and socks) as well as
the alpacas themselves.

Mayberry Farm

6889 S. County Road 185

Byers

303-249-8335 (call first)
FarmAtMayberry@gmail.com
MayberryFarm.EatFromFarms.com
Facebook.com/Luke.Kercher
Instagram.com/Kercher_Ranch

Year-round
Daily, by appointment

On-farm/ranch sales. Dexter and Dexter cross
cattle and Idaho Pasture Pigs. Farm-raised
meat for sale. Beef whole, half or quarter and
individual cuts pork whole or half and individual
cuts whole chickens and turkeys. Contact us for
availability. Some meats are seasonal.

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported  Agriculture  (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22)

Tips for Picking Sweet Corn

Sweet corn should have fresh green husks
with silk ends that are free of decay or
worms. Ears should be evenly covered with
plump, consistently sized kernels. Avoid
corn with discolored or dry-looking husks,
stem ends, or kernels.

Denver Metro Area 7



TASTE OUR MILK
FRESH FOR FREE within our delivery area.

GRE AT.T ASTE Call today to try a free bottle of milk.
(303) 776-8466

Or send an email to
try@LongmontDairy.com

CONVENIENC

AND MORE!



Sterling Ranch Farmers’ Market m
8100 Piney River Avenue

Littleton

303-632-9230

StarnerToni@yahoo.com
DenverFarmersMarket.com
Facebook.com/DenverFarmersMarket
Instagram.com/Metro.Denver.Farmers.Market

June 24 - October 14
Wednesday, 3 p.m. - 7 p.m. or sellout

Apples, apricots, asparagus, beets, bell peppers,
broccoli, Brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chile - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, jerky, sausage,
Alaskan seafood (seasonal - frozen), baked
goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, cider, juices, wine, Spirits,
handcrafted gifts. Baked goods, BBQ, black-
eyed peas, body oils, candles, candy, flowers
(fresh-cut & dried), honey, jellies, kettle korn,
kohlrabi, leeks, nuts, okra, pasta, pesto, pickles,
tortillas, & wild rice. Gardening supplies & shoes.
Specialty foods (German, Indian, French, and
Mexican). Live music. We accept SNAP/EBT
and are ADA accessible. (See our ad on page
14.)

Tagawa Gardens : 3

7711 S. Parker Road
Centennial

303-690-4722
Info@TagawaGardens.com
TagawaGardens.com
Facebook.com/TagawaGardens
Instagram.com/TagawaGardens

Year-round
Daily, hours vary seasonally--on average, 10
a.m-5p.m.

Tagawa Gardens has been helping our
community grow with great plants and great
people, since 1982! Everything for the garden,
plus indoor plants, planting and garden
maintenance services, gifts, seasonal fresh
produce, frozen pies, plus classes, events, and
workshops for the public and for private groups
by appointment. Garden Center, greenhouse,
event facilities, tours. Apples, cherries, garlic,
herbs, peaches, pears, pumpkins, tomatoes,
honey, jams, jellies, pickles, popcorn, juices,
Christmas Trees. ADA accessible.

Tuff’s Ranch

5055 South County Road 137
Bennett

720-263-2279 (call first)
TuffsRanch@gmail.com
TuffsRanch.com
Facebook.com/TuffsRanch
Instagram.com/TuffsRanchCo

Year-round
Daily

Tuffs Ranch is where wide open Colorado
skies meet honest, hard working ranch life.
Home to Tuff's Animal Rescue at Tuffs Ranch,
and a community built on grit, grace, and good
stewardship, our ranch is a place where animals
find safety, families find connection, and the land
is cared for with intention. We proudly produce
premium, ranch raised beef, handled with the
same integrity and compassion that define
everything we do. From pasture to plate, our
beef reflects the values of our ranch—quality you
can trust, raised the right way.

Boulder County

Aspen Moon Farm oo
7940 Hygiene Road

Longmont
Info@AspenMoonFarm.com
Aspenmoonfarm.com
Facebook.com/AspenMoonFarm
Instagram.com/AspenMoonFarm

April - December

Tuesday - Thursday, 10 a.m. - 6 p.m. (check
website spring/fall)

Friday, 10 a.m. - 5 p.m. (check website spring/
fall)

Enjoy USDA Certified Organic Vegetables, Herbs,
Flowers, & Starter Plants from Aspen Moon Farm,
grown with Biodynamic Practices right here in
Longmont, CO! CSA farm, greenhouse, on-farm/
ranch sales, roadside market, sell to schools.
Apples, apricots, beets, bell peppers, broccoli,
cabbage, carrots, cauliflower, celery, cherries,
chile peppers, cucumbers, eggplant, garlic,
grapes, green beans, herbs, kale, leeks, lettuce,
mushrooms, nectarines, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
sweet corn, tomatoes, turnips, watermelon,
zucchini, baked goods, honey, pasta, coffee, nut
butters. ADA accessible.

Boulder Farmers Market ﬂ

13th Street and Canyon Boulevard
720-612-8185

Hello@BCFM.org
Bcfm.org/Markets/Boulder-Farmers-Market
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Facebook.com/BoulderCountyFarmersMarkets
Instagram.com/BoulderFarmersMarket

April 6 - October 7

Wednesday, 3:30 p.m. - 7:30 p.m.
April 4 - November 21

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

Join us atthe Boulder Farmers Market! Here you’ll
meet your local farmers, ranchers, beekeepers,
and entrepreneurs selling everything from fresh
produce, meat, cheese, fresh bread and pastries,
as well as delicious ready-to-eat options for
breakfast and lunch. Apples, apricots, asparagus,
beets, bell peppers, broccoli, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, buffalo, jerky, lamb,
pork, poultry, sausage, baked goods, cheese,
eggs, honey, jams, pickles, popcorn. We accept
SNAP/EBT and are ADA accessible.

Boulder Valley Honey @
7103 Valmont Road

Boulder

303-990-3998
Chris@BoulderValleyHoney.com
BoulderValleyHoney.com
Facebook.com/BoulderValleyHoney
Instagram.com/BoulderValleyHoney

Year-round
Daily, sunrise to sunset honey pickup

CSA farm, on-farm/ranch sales, roadside market.
We are local beekeepers selling only the honey
produced from our own beehives. We catalog the
flora of each of our honeys which are separated
during extraction to retain their unique locality.
Wholesaling, bulk, custom labeling, weddings,
research, and consult available. We research
and publish on bees with CU and CSU. Local
honeybees, queens, beeswax, nucs, beehive
equipment from CO timber, beekeeping and
health consultation. We accept SNAP/EBT.

Cottonwood Farm

10600 Isabelle Road
Lafayette

720-890-4766

Bob@ CottonwoodFarms.com
CottonwoodFarms.com

October - December
Daily, Fall 10 a.m. - 6 p.m.
Christmas Trees 11 a.m. - 7 p.m.

Agritourism, Christmas trees, corn maze,
hayrides, pumpkin patch, tours. Fall activities
include pumpkin patch, corn maze, wagon rides,

10

games, photo opportunities. We generally appeal
to younger families. Christmas tree lot opens day
after Thanksgiving. Pumpkins and squash. ADA
accessible.

Ela Family Farms

970-872-3488 (call first)
Info@ElaFamilyFarms.com
ElaFamilyFarms.com
Facebook.com/ElaFamilyFarms
Instagram.com/ElaFamilyFarms

August - October
Monday - Thursday, 9 a.m. - 4 p.m.

CSA farm, on-farm/ranch sales. With over 100
years of Colorado fruit growing experience, our
fourth generation family farm offers certified
organic fruits and artisanal fruit products at
farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and
at select retail stores, coops and restaurants.
Apples, cherries, peaches, pears, plums,
rhubarb, tomatoes, jams, jellies, apple sauce,
dried fruit. Find us on Saturdays at the Boulder
County and Longmont Farmers Markets and on
Sundays at the Lafayette Farmers Market. ADA
accessible.

Father Earth Organic Farm
8881 Elgin Drive

Lafayette

720-849-3484 (call first)
Hodjelodje@comcast.net
FatherEarthOrganicFarm.com

May - October

CSA farm. Father Earth Organic Farm is a small
micro farm in Lafayette Colorado. We specialize
in providing fresh organic produce to our
community thru the Louisville Farmer’s Market
and through our CSA Farm Share program. When
available, we donate fresh produce to local food
banks such as Sister Carmens and Community
Food Share. Beets, broccoli, cantaloupe, carrots,
chile peppers, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, kale, lettuce,
microgreens, onions, radishes, rhubarb, spinach,
squash, strawberries, tomatoes, turnips, jams,
jellies, pickles. We accept SNAP/EBT.

Growing Gardens

1630 Hawthorn Avenue

Boulder

303-443-9952 (call first)
Info@GrowingGardens.org
GrowingGardens.org
Facebook.com/GrowingGardensBoulder
Instagram.com/GrowingGardensBoulder

May - November
Wednesday, Boulder - 3:30 p.m. - 6:30 p.m.

Denver Metro Area



Community gardens, CSA farm, greenhouse,
event facilities, tours. Growing Gardens’ mission
is to enrich the lives of our community through
regenerative urban agriculture. Growing Gardens
practices regenerative agriculture to ensure
the long term viability of our land and water
resources to feed future generations. Apples,
beets, bell peppers, broccoli, cabbage, carrots,
cauliflower, cherries, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, kale,
lettuce, mushrooms, onions, peaches, pears,
peas, plums, potatoes, pumpkins, radishes,
squash, sweet corn, tomatoes, turnips, zucchini,
beef, lamb, pork, baked goods, eggs, honey,
jams, jellies, pickles. We accept SNAP/EBT and
are ADA accessible.

Growing Gardens

950 Lashely Street

Longmont

303-443-9952 (call first)
GrowingGardens.org
Facebook.com/GrowingGardensBoulder
Instagram.com/GrowingGardensBoulder

July - October
Wednesday, Longmont - 4 p.m. - 6 p.m.

Farm stand, work trade program, Cultiva Youth
Program. Growing Gardens’ mission is to enrich
the lives of our community through regenerative
urban agriculture. Growing Gardens practices
regenerative agriculture to ensure the long term
viability of our land and water resources to feed
future generations. Beets, bell peppers, broccoli,
cabbage, carrots, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, Kale,
lettuce, onions, peas, potatoes, radishes,
squash, tomatoes, turnips, zucchini. We accept
SNAP/EBT and are ADA accessible.

Lafayette Colo. Farmers Market ﬂ
100 North Public Road

Lafayette

Info@LafayetteFM.com

LafayetteFm.com

Facebook.com: Lafayette-Farmers-Market
Instagram.com/LafayetteFarmersMarket

May 3 - October 25
Sunday, 9 a.m. -1 p.m.

The Lafayette Farmers Market in Colorado
operates every Sunday from May until October,
from 9 a.m. to 1 p.m. in downtown Lafayette.
It features a growers-only selection from local
farmers, ranchers, and artisans, offering fresh
produce, meats, dairy, and prepared foods.
Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,

Denver Metro Area

peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, lamb, pork, poultry,
sausage, baked goods, cheese, eggs, honey,
Jjams/jellies, pickles, popcorn, cider. We accept
SNAP/EBT and are ADA accessible.

Lazy Acres Ranch LLC @
13912 North 87th Street
Longmont

303-709-9176 (call first)
LazyAcresRanchCo@gmail.com
Lazy-acres-ranch.com

Facebook: Lazy Acres Ranch
Instagram.com/LazyAcresRanch

Year-round
Daily, by appointment

Lazy Acres Ranch raises small batches of
Berkshire pork, chicken and rabbit using
regenerative principles and organic feed. Our
goal is to manage the animals so they are happy,
healthy and their impact improves soil health
all while producing nutrient dense food for our
family and yours. On-Farm/Ranch sales. Pork,
poultry, sausage, rabbit, eggs. ADA accessible.

Long’s Gardens

3240 Broadway Street
Boulder

303-442-2353
Info@LongsGardens.com
LongsGardens.com
Instagram.com/LongsGardens

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

Agritourism, Centennial farm/ranch, on-farm/
ranch sales, u-pick. 121 year old family business
specializing in U-dig and mail order bearded iris
plants. Open April 18 - June 14. Fields open
for viewing during Spring bloom season dawn
to dusk, sales 9 a.m. - 5 p.m. Tours by prior
arrangement. Check website and Instagram for
bloom season status.

Longmont Dairy Farm
303-776-8466
CustomerService@LongmontDairy.com
LongmontDairy.com

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

Longmont Dairy is a family-owned and operated
Colorado dairy that has been serving the Front
Range for more than 60 years. We care for our
own cows, bottle our milk locally, and deliver
it straight to customers’ doorsteps to ensure
the freshest taste possible. Our milk comes
in reusable glass bottles that we sanitize and
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use again, offering a simple and sustainable
way to enjoy dairy with no waste. Along with
our farm-fresh milk, we deliver local favorites
including Cold Brew Coffee, Tea, Orange Juice,
Lemonade, Eggs, Bread, Meal Kits and more.
Every bottle cap can also support local schools
through our Milk Caps for Mooola program. If
you'd like to see how convenient and delicious
home delivery can be, give us a call and we’ll get
you started. (See our ad on page 8.)

Longmont Farmers Market m

9595 Nelson Road

720-612-8185

Hello@BCFM.org
Bcfm.org/Markets/Longmont-Farmers-Market
Facebook.com/LongmontFarmersMarket
Instagram.com/LongmontFarmersMarket

April 4 - November 21
Saturday, 8 a.m. - 1 p.m.

Come see what's fresh at the Longmont Farmers
Market! Here you’'ll meet your local farmers,
ranchers, beekeepers, and entrepreneurs
selling everything from fresh produce, meat,
cheese, fresh bread and pastries, as well as
delicious ready-to-eat options for breakfast
and lunch. Apples, apricots, asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, honeydew, kale,
leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, jerky, lamb, pork,
sausage, baked goods, cheese, eggs, honey,
jams, jellies, pickles, popcorn. We accept SNAP/
EBT and are ADA accessible.

Louisville Farmers Market ﬂ
824 Front Street

303-902-2451 (call first)
KellyEnterprisesLtd@gmail.com
RealFarmersMarketCo.com
Facebook.com/LouisvilleFarmersMarket
Instagram.com/realfarmersmarket

May 9 - October 10
Saturday, 9 a.m. - 1 p.m.

Weekly farmers market featuring Colorado-
grown fruits, vegetables, eggs, and meat.
Live music, dog friendly and plenty of ready
to consume breakfast and lunch offerings.
Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears, peas,
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plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, buffalo, jerky, pork,
sausage, Alaskan salmon, crab and cod, baked
goods, cheese, eggs, honey, jams, jellies,
pickles, juices, handcrafted gifts. We accept
SNAP/EBT and are ADA accessible.

Lyons Farmers Market @ ﬂ
350 4th Avenue

Lyons

423-443-2440
Abundant.Spaces@gmail.com
FosterAbundantSpaces.com
Instagram@Abundant.Spaces

May 10 - October 4
Sunday, 9 a.m. - 1 p.m.

The Lyons Farmers Market in Sandstone Park is
a curated Sunday market celebrating local food
and seasonal craftsmanship. It is a living cultural
space where food, land, creativity, and community
converge. Event facilities. Apples, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
carrots, cauliflower, cucumbers, eggplant,
garlic, green beans, herbs, kale, leeks, lettuce,
microgreens, mushrooms, onions, peaches,
plums, potatoes, pumpkins, radishes, spinach,
squash, tomatoes, turnips, zucchini, beef, lamb,
pork, poultry, baked goods, eggs, honey, jams,
pickles, popcorn, juices, handcrafted gifts, event
facilities. ADA accessible.

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported  Agriculture (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
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eggs, popcorn, olive oil. (See our ad on page
22)

Nederland Farmers’ Market m o
80 East 2nd Street
Vending@NederlandFarmersMarket.org
NederlandFarmersMarket.org
Facebook.com/NederlandFarmersMarket
Instagram.com/NederlandFarmersMarket

May - November

Every other Sunday, 10 a.m. - 2 p.m. (May 10,
May 24, June 7, June 21, July 5, July 19, Aug.
2, Aug. 16, Aug. 30, Sept. 13, Sept. 27, Oct. 4)

A vibrant mountain community market featuring
fresh local produce, pasture-raised meats, baked
goods, handmade crafts, and live music in the
heart of Nederland. Apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, okra, onions, peaches,
pears, peas, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, beef,
lamb, pork, poultry, sausage, salmon, baked
goods, cheese, eggs, honey, pickles, popcorn.
We accept SNAP/EBT and are ADA accessible.

Old Elm Farm @ B
8912 Arapahoe Road
Boulder

303-618-0571
TheOldEImBoulder@gmail.com
TheOldEImBoulder.com

May - September
Friday, 2 p.m. - 7 p.m.
Saturday, 10 a.m. - 3 p.m.

Agritourism, on-farm/ranch sales, restaurant,
roadside market, sell to schools, bed &
breakfast, event facilities, farm or ranch
vacations. Old Elm farm grows a variety of
vegetables, herbs, berries, flowers and honey.
We host farm to table dinners during the warm
seasons and offer overnight farm stays through
Air BnB. Apples, beets, cantaloupe, carrots, chile
peppers, cucumbers, garlic, herbs, kale, lettuce,
peaches, potatoes, radishes, spinach, squash,
strawberries, tomatoes, baked goods, eggs,
honey, handcrafted gifts. We accept SNAP/EBT
and are ADA accessible.

Redstone Meadery

4700 Pearl Street Unit 2a
Boulder

720-406-1215, call first
Info@RedstoneMeadery.com
RedstoneMeadery.com

Denver Metro Area

Wednesday, Thursday, Friday, 12 p.m. - 6 p.m.
Saturday, 12 p.m. - 5 p.m.

Redstone’s philosophy has always been one of
all-natural, balanced meads, using only high-
quality honey with real fruits and spices.

Rocky Mountain Pumpkin

Ranch

9059 Ute Highway

Longmont

303-684-0087 (call first)

Admin@RMPR.Farm
RockyMtnPumpkinRanch.com

Facebook: Rocky-Mountain-Pumpkin-Ranch
Instagram.com/RockyMountainPumpkinRanch

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

Agritourism, garden center, on-farm/ranch
sales, roadside market, pumpkin patch, tours.
On-farm roadside market: Certified Organic
Winter Squash and Pumpkins, Gourds, Corn
Stalks, Straw bales. Colorado Cider, juices,
Western slope jams, syrups, butters, as well as
salsa, preserves, pumpkin bread & local honey.
Weekend Fall Festival: pony rides, petting zoo,
kiddie carnival rides, farm stand, kids play space.
Apples, beets, bell peppers, broccoli, cabbage,
cantaloupe, chile peppers, chiles - roasted,
cucumbers, herbs, kale, leeks, lettuce, peaches,
pears, potatoes, pumpkins, radishes, spinach,
squash, strawberries, sweet corn, turnips,
watermelon, zucchini, beef, lamb, pork, sausage,
baked goods, cheese, honey, jams, jellies,
pickles, popcorn, cider, juices, handcrafted gifts.
ADA accessible.

Sunflower Farm Acres

11150 Prospect Road

Longmont

303-774-8001 (call first)
SunflowerFarmAcres.com
Facebook.com/SunflowerFarmLongmont
Instagram.com/SunflowerFarm_info

April - December

Wednesday, 12:30 p.m. - 4:30 p.m.

Thursday and Friday, 9 a.m.- 4:30 p.m.
Saturday and Sunday, depends on season

11 a.m. - 3 p.m. in Apriland 9 a.m. - 1 p.m. from
May - October

Agritourism, CSA farm, roadside market,
pumpkin patch, tours. Sunflower Farm Acres is
a vegetable and flower farm entering its third
year of production. Located on Prospect Road
in southern Longmont, we integrate regenerative
farming practices to grow organic and
nourishing foods for the community. Educational
demonstration farm, with licensed school and

(Sunflower Farm Acres continues on page 15.)
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summer camp. Beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower, celery,
chile peppers, cucumbers, eggplant, garlic,
green beans, herbs, kale, lettuce, mushrooms,
onions, peas, potatoes, pumpkins, radishes,
spinach, squash, tomatoes, turnips, watermelon,
zucchini, lamb, honey, flowers. We accept
SNAP/EBT and are ADA accessible.

Switch Gears Farm

13850 North 87th Street

Longmont

720-442-0731 (call first)
YourFarmer@ SwitchGearsFarm.com
SwitchGearsFarm.com
Instagram.com/SwitchGearsFarm

April - November

Saturday, 8 a.m. - 1 p.m., (City Park Farmers
Market)

Sunday, 9 a.m. - 1 p.m. (Lafayette Farmers
Market)

CSA farm. Switch Gears Farm is a small-scale
farm, primarily focused on high-quality produce
and soil health - we do not use pesticides or
synthetic fertilizers. You can find us at farmers
markets or send an e-mail - we do not have a
farmstand at the farm. We also sell to chefs, small
retailers, non-profits, and schools. Beets, bell
peppers, broccoli, brussels sprouts, cabbage,
carrots, cauliflower, celery, chile peppers,
cucumbers, eggplant, garlic, green beans,
herbs, kale, leeks, lettuce, okra, onions, peas,
potatoes, pumpkins, radishes, spinach, squash,
strawberries, tomatoes, turnips, zucchini. We
accept SNAP/EBT/WIC.

Broomfield County

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported Agriculture (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern

Denver Metro Area

Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22)

Denver County

Cherry Creek Fresh Market ﬂ

South Steele Street and East Ellsworth Avenue
Denver

303-442-1837
ColoradoFreshMarkets@gmail.com
ColoradoFreshMarkets.com
Instagram.com/coloradofreshmarkets

May 2 - October 10
Saturday, 9 a.m. - 2 p.m.

Shop Colorado products IN SEASON like farm
flowers, fresh fruit & veggies, house plants
& succulents, local greens, culinary herbs,
homegrown tomatoes, Olathe sweet corn,
Palisade peaches, Rocky Ford melons, farm
eggs, fresh dairy, local honey, jams & jellies,
local distilled spirits, locally raised meats,
artisanal breads & pastries, coffee & espresso,
French cheeses, vegan & gluten-free products,
street food stands, handcrafted food & drinks,
food trucks, pet treats, pop-up boutiques, fashion
trucks, live music, and so much more!

City Park Farmers Market ﬂ
2551 East Colfax Avenue

Denver
CityParkFarmersMarket@gmail.com
CityParkFarmersMarket.com
Facebook.com/CityParkFarmersMarket
Instagram.com/CityParkFarmersMarket

May 2 - October 31
Saturday, 8 a.m. - 1 p.m.

The City Park Farmers Market is a growers-
focused market that runs on Saturdays (May -
October) at City Park in Denver. With 100+ local
vendors, fresh produce, meats, dairy, baked
goods, local packaged food, and prepared food.
Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
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watermelon, zucchini, beef, lamb, pork, poultry,
sausage, baked goods, cheese, eggs, honey,
jams/jellies, pickles, popcorn, cider. We accept
SNAP/EBT and DUFB. ADA accessible.

Colo-Pac Produce, Inc. @

4345 Oneida Street
Denver

303-291-0155
Email@Colo-Pac.com
ColoPac.com

Year-round
Monday - Friday, 6 a.m. - 3 p.m.
Saturday, 6 a.m. - 10 a.m.

CSA farm, sell to schools. Wholesaler, repacker
and distributor of Colorado grown fresh produce
and eggs. Family Business in Denver since
1929. Colorado Supported Agriculture box
program available 2026! Apples, apricots,
asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, kale,
leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini. (See our ad on page 53.)

Ela Family Farms

970-872-3488 (call first)
Info@ElaFamilyFarms.com
ElaFamilyFarms.com
Facebook.com/ElaFamilyFarms
Instagram.com/ElaFamilyFarms

August - October
Monday - Thursday, 9 a.m. - 4 p.m.

CSA farm, on-farm/ranch sales. With over 100
years of Colorado fruit growing experience, our
fourth generation family farm offers certified
organic fruits and artisanal fruit products at
farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and
at select retail stores, coops and restaurants.
Apples, cherries, peaches, pears, plums,
rhubarb, tomatoes, jams, jellies, apple sauce,
dried fruit. Find us on Saturdays at the Denver
City Park and Denver Harvey Park Farmers
Markets and on Sundays at the Denver Old
South Pearl Farmers Market. ADA accessible.

Fox Fungi @

2370 South Kalamath Street, Unit D
Denver

303-656-1230
Contact@FoxFungi.com
FoxFungi.com
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Year-round

Monday - Thursday, 12 p.m. - 6 p.m.
Friday and Saturday, 10 a.m. - 7 p.m.
Sunday, 12 a.m. - 5 p.m.

On-farm/ranch sales. Urban farm located in the
heart of Denver specializing in a large variety of
culinary gourmet mushrooms. ADA accessible.

FrontLine Farming
5270 Federal Boulevard
Denver

720-258-6609
Info@FrontlineFarming.org
FrontlineFarming.org/CSA

June - October
Tuesday and Thursday, 4 p.m. - 6 p.m.
Saturday, 12 p.m. - 2 p.m.

CSA farm, on-farm/ranch sales, educational farm.
We work with community partners to develop
and nurture local food networks, and support
farmer leadership in food systems development.
Through food production, land stewardship,
education, and community collaboration, we
work to create a thriving agricultural landscape
and vibrant local economies. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
carrots, cauliflower, chile peppers, cucumbers,
eggplant, garlic, grapes, green beans, herbs,
honeydew, kale, leeks, lettuce, okra, onions,
peas, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, jams,
Jjellies, flowers. We accept SNAP/EBT and are
ADA accessible.

Green Valley Ranch NE Denver m
Farmers Market (Presented by Grateful
Garden llc)

4890 Argonne Way

Denver

720-619-0619
Katrina@GratefulGardenlic.com
GratefulGardenllic.com
Facebook.com/GVRFarmersMarket
Instagram.com/GVRFarmersMarket

June - August
Wednesday, 5 p.m. - 8 p.m.

Agritourism, community gardens, roadside
market. Urban farms, fresh eggs and FREE LIVE
MUSIC and Family Friendly ENTERTAINMENT.
Local businesses. Apples, asparagus, beets,
cabbage, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, green
beans, herbs, kale, leeks, lettuce, microgreens,
mushrooms, peaches, peas, radishes, rhubarb,
spinach, squash, tomatoes, beef, buffalo, jerky,
lamb, pork, poultry, sausage, baked goods,
cheese, eggs, honey, jams, jellies, pickles,
popcorn, cider, juices. We accept SNAP/EBT
and are ADA accessible.
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Mershops Market Days at @
Town Center Aurora (Presented by
Grateful Garden lic)

14200 E Alameda Avenue

Food Court parking lot

Aurora

720-619-0619

Katrina@ GratefulGardenlic.com
GvrFarmersMarket.com
Facebook.com/GratefulGardenlic
Instagram.com/GratefulGarden

June - September
Saturday, 10 a.m. - 2 p.m.

Roadside market, event facilities. Mershops
Town Center at Aurora is more than a shopping
destination - it's where the community connects.
For the last couple years, the Mershops has
been transforming the mall as gathering place
where neighbors connect, local businesses
grow, and families build traditions. The Market
is an extension of this! Cherries, chile peppers,
herbs, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, okra, peaches, spinach,
beef, buffalo, jerky, lamb, pork, poultry, sausage,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, cider. We accept SNAP/EBT
and are ADA accessible.

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported Agriculture (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22.)

Denver Metro Area

National Celiac Association m
of Denver

970-978-2329 (call first)
DenverCeliacs.org
Facebook.com/DenverCeliacs
Instagram.com/DenverCeliacs

June - October

Saturday, 9 a.m. - 1 p.m., second Saturday of
each month except May, November, December,
January, February, March, April

Mark your calendars for Colorado’'s only
Gluten-Free Farmer’s Market. The farmer’s
market will include products from food trucks,
small businesses, produce, crafts, art, beauty
products, herbs, houseplants, canned goods,
dog treats, prepared foods, flowers, and more!
ADA accessible.

Painted Prairie Open Air % ﬂ
Markets (Presented by Grateful Garden
lic)

East 59th Place and North Orleans Street
High Prairie Park

Aurora

720-619-0619
Katrina@GratefulGardenlic.com
GratefulGardenlic.com
Facebook.com/GratefulGardenlic
Instagram.com/GratefulGarden

June - October
9 am - 1pm and October fest is 10 am - 3 pm

A seasonal outdoor market and community
gathering at High Prairie Park featuring local
vendors, themed events, and family-friendly
programming. Cherries, chile peppers, herbs,
leeks, lettuce, microgreens, mushrooms,
nectarines, peaches, spinach, beef, buffalo,
Jerky, lamb, pork, poultry, sausage, baked goods,
eggs, honey, jams, jellies, pickles, popcorn,
cider, juices. We accept SNAP/EBT and are ADA
accessible.

USDA R
Pasture Provisions Company

620 East 52nd Avenue

Denver

720-515-1477
Hello@PastureProvisionsCo.com
PastureProvisionsCo.com
Instagram.com/PastureProvisionsCo

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

Pasture Provisions is a farm-to-door meat
delivery service featuring Colorado and regional
grass-fed and finished and pasture-raised
meats and eggs. Cheese, lettuce, beef, lamb,
pork, poultry, sausage. Wild-Caught Seafood
Including: Salmon Halibut Swordfish, Shrimp
Seabass, Stripped Bass Flounder, Monkfish
Haddock Cod Pollock. ADA accessible.
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Sprout City Farms @
6700 East Virginia Avenue
Denver

720-239-2714

Info@ SproutCityFarms.org
SproutCityFarms.org
Facebook.com/SproutCityFarms
Instagram.com/SproutCityFarms

March - November
Monday - Thursday, 9 a.m. - 3 p.m.
Friday, 9 a.m. -1 p.m.

Agritourism, CSA farm, roadside market, sell
to schools. Sprout City Farms is an urban
agriculture nonprofit (founded 2010) with 2
community farms in Denver & Lakewood.
Half of our harvest is dedicated to food
access programs for low-income families.
Educational/community programs include intern/
apprenticeships, volunteer days, workshops,
tours, events, and more--see our website!
Apples, asparagus, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower, chile
peppers, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, kale, leeks, lettuce,
mushrooms, onions, peaches, pears, peas,
plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, tomatoes, turnips, watermelon,
zucchini, baked goods, eggs, honey. Practicing
organic and regenerative but not certified. We
accept SNAP/EBT and are ADA accessible.

University Hills Market ﬂ

2999 S. Colorado Boulevard

Wellshire Presbyterian Church

(Colo Blvd and Amherst Ave)

Denver 80222

303-884-8735

Robin69Camaro@msn.com
FarmersMarketsColorado.com
Facebook.com/UniversityHillsFarmersMarket
Instagram.com/UniversityHillsFarmersMarket

May 9 - October 31
Saturday, 9 a.m. - 1 p.m.

This beloved market is in its 9th year with a
wonderful array and vibe. Once again, Palizzi
Farm from Brighton (almost 100 years old)
and Forte Fruits from Palisade (50+ years old)
anchor it with all their wonderfully delicious farm
fresh produce. You'll also find a variety of bakery,
coffee, tea, lemonade, freeze-dried products,
Jerky, salsa, sauces and other good eats. The
market additionally offers wellness and crafts and
is definitely a community feel-good. Everybody
Must Get Scones is a customer favorite each
year as are Red Tent Bakery, Garden Coffee,
Latina Salsas, High Park Beverages and Yummy
Yummy Products. There is live music and the
market is ADA accessible.
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Douglas County

Busy Bee Farm

PO Box 41

Larkspur

303-657-5360
Steven_Lechner@msn.com
BusyBeeFarm.online
Facebook.com/BusyBeeFarm.online

April - October
By appointment.
Closed all major holidays

Pure raw honey and honey products, creamed
honey, bee pollen, beeswax, beeswax candles,
soaps and lotions. Visit us on Facebook.

Castle Rock Farmers Market ﬂ
500 Fairgrounds Drive

Castle Rock

719-401-1495

OriginalCrFm@gmail.com
OriginalCastleRockFarmersMarket.com
Facebook.com/CastleRockFarmersMarket

June 20 - October 3
Saturday, 8 a.m. - 12:30 p.m.

The Castle Rock Farmers Market has provided
Douglas County residents with a local market
where they can purchase fresh produce and
artisan made food and goods for over 30 years.
Apples, apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, grapes, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, jerky, pork, poultry,
sausage, baked goods, cheese, eggs, honey,
Jjams/jellies, pickles, popcorn, handcrafted gifts.
ADA accessible.

Highlands Ranch ﬂ

Farmers’ Market

9288 Dorchester Street

303-632-9230

StarnerToni@yahoo.com
DenverFarmersMarket.com
Facebook.com/DenverFarmersMarket
Instagram.com/Metro.Denver.Farmers.Market

May 3 - November 1
Sunday, 10 a.m. - 2 p.m. or sellout

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

Denver Metro Area



garlic, grapes, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
nectarines, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, jerky, sausage,
Alaskan seafood (seasonal - frozen), baked
goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, cider, juices, wine, spirits,
handcrafted gifts. Baked goods, BBQ, black-
eyed peas, body oils, candles, candy, flowers
(fresh-cut & dried), honey, jellies, kettle korn,
kohlrabi, leeks, nuts, okra, pasta, pesto, pickles,
tortillas, & wild rice. Gardening supplies & shoes.
Specialty foods (German, Indian, French, and
Mexican). Live music. We accept SNAP/EBT
and are ADA accessible. (See our ad on page
14.)

The Larkspur Farmers Market ﬂ
8820 Spruce Mountain Road

Larkspur

720-519-7178 (call first)
TheLarkspurFarmersMarket@gmail.com
ThelLarkspurFarmersMarket.com
Facebook: The Larkspur Farmers Market
Instagram.com/The_Larkspur_Farmers_Market

June 3 - September 2
Wednesday, 3 p.m. - 7 p.m.

Find locally grown organic fruits and vegetables,
farm-fresh eggs, and locally raised organic meats.
Browse beautiful home decor and handcrafted
goods, artisan oils, soaps, and candles, along
with unique local art and crafts and so much
more! Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, okra, onions, peaches,
pears, peas, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, buffalo, jerky, lamb,
pork, poultry, sausage, baked goods, cheese,
eggs, honey, jams/jellies, pickles, popcorn, cider,
Juices, mead, handcrafted gifts. ADA accessible.

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community

Denver Metro Area

Supported  Agriculture (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22)

SALT Craft Meat Market %
611 Wilcox Street, Suite B

Castle Rock

720-925-1318
Hello@SaltMeatMarket.com
SaltMeatMarket.com
Facebook.com/SaltMeatMarket
Instagram.com/SaltMeatMarket

Year-round
Monday - Friday, 9:30 a.m. - 6 p.m.
Saturday, 9 a.m. - 5 p.m.

On-Farm/Ranch sales, restaurant. We are a
local craft butcher shop, offering high quality,
locally-raised meats and grab & go options like
made-from-scratch meals and deli sandwiches.
We exist to feed & nourish the community. We
are the local choice for the best meats in Castle
Rock, connecting the community and local farms
and ranches. Beef, buffalo, elk, jerky, lamb,
pork, poultry, sausage, Salmon, Halibut, Cod,
baked goods, cheese, eggs, honey, jams, jellies,
pickles. ADA accessible.

Sandy’s Way Microfarm
3833 Bear Canyon Circle

Sedalia

720-722-3633 (call first)
SandysWayFarm.com
Facebook.com/SandysWayCSA
Instagram.com/SandysWayMicrofarm

May - November
Friday and Saturday, please call

CSA farm, greenhouse, on-farm/ranch sales,
tours. Sandy’s Way Microfarm grows Certified
Naturally Grown vegetables in Sedalia, Colorado.
We offer seasonal produce (May - November)
plus local beef, eggs, artisan bread, cheese, and
Palisade fruit through our Community Harvest
Hub. Enjoy free delivery, 7 pickup locations,
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and Harvest Membership benefits with 10%
discounts. Apples, apricots, beets, bell peppers,
carrots, cherries, chile peppers, chiles - roasted,
cucumbers, green beans, herbs, kale, lettuce,
microgreens, onions, peaches, pears, peas,
radishes, spinach, squash, tomatoes, turnips,
zucchini, beef, poultry, sausage, baked goods,
cheese, eggs, honey.

Elbert County

BlueTrane Group, LLC @
DBA BlueTrane Heritage Farm
16530 County Road 102

Elbert

303-552-6538 (call first)
Info@BlueTraneGroup.com
BlueTraneGroup.com
Facebook.com/BlueTraneHeritageFarm
Instagram.com/BlueTraneHeritageFarm

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

CSA farm, online web store. We specialize in the
preservation and promotion of the endangered
heritage breeds and heirloom varieties. Our
produce is pesticide, fungicide and herbicide
free. All are naturally grown in a sustaining way
consistent with organic principles. Beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, chile peppers, cucumbers,
garlic, green beans, herbs, kale, lettuce,
microgreens, onions, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, sweet corn,
tomatoes, turnips, zucchini, Asian greens, Swiss
chard, melons, rutabagas, parsnips, baked
goods, jams, duck eggs, chicken eggs. ADA
accessible.

Jefferson County

Creek Side Gardens # &
5730 West Coal Mine Avenue
Littleton

303-933-8493
Info@PlantsByCreekSide.com
PlantsByCreekSide.com

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

Family owned and operated retail garden center,
greenhouse and nursery. Annual and perennial
flowers, hanging baskets, container gardens,
herb and vegetable starter plants. Christmas
trees and pumpkin patch. ADA accessible.
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Ela Family Farms

970-872-3488 (call first)
Info@ElaFamilyFarms.com
ElaFamilyFarms.com
Facebook.com/ElaFamilyFarms
Instagram.com/ElaFamilyFarms

August - October
Monday - Thursday, 9 a.m. - 4 p.m.

CSA farm, on-farm/ranch sales. With over 100
years of Colorado fruit growing experience, our
fourth generation family farm offers certified
organic fruits and artisanal fruit products at
farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and
at select retail stores, coops and restaurants.
Apples, cherries, peaches, pears, plums,
rhubarb, tomatoes, jams, jellies, apple sauce,
dried fruit. Find us at the Lakewood Heritage
Center Cider Days Even in early October. ADA
accessible.

Evergreen Farmers Market at :
Center For The Arts

31880 Rocky Village Drive

(near King Soopers and Natural Grocers)
Evergreen 80439

303-884-8735
Robin69Camaro@msn.com
FarmersMarketsColorado.com
Facebook.com/FarmersMarketEvergreen
Instagram.com/EvergreenFarmersMarket

May 26 - September 22
Tuesday, 10 a.m. - 2 p.m.

This market has something for everyone. Farm
fresh produce (veggies and fruit). Fresh bakery,
coffee, tea, lemonade, tamales, hummus, yogurt,
pita chips, seafood and pasta. The market also
offers plated food to eat at the market and/or
take home as well as wellness and crafts. This is
our 8th year with lots of the same great vendors
such as Palizzi Farm, Forte Fruits, Wild Alaskan
Seafood/Pappardelli’'s Pasta, Yummy Yummy
Products, Kogler’s Bakery, Cheez Me and Latina
Salsas. We have new vendors, too, such as Retro
Sips, La Roqueta, SelvaSur Coffee and Pawilai
Thai Food. The market is ADA accessible.

Evergreen Farmers’ Market ﬂ o
THE ORIGINAL

28253 Meadow Drive

Evergreen

303-525-8062
ColoradoFarmersMarket@gmail.com
ColoradoOutdoorMarkets.com
Instagram.com/the_og_evergreen_
farmersmarket

June 2 - September 29
Tuesday, 10 a.m. 2 p.m.
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One of the most charming farmers’ markets in
Colorado! 25+ Years! Dog and Elk Friendly! A
picture-perfect farmers’ market, tucked away in
the beautiful Colorado mountains. The market
shares its space with the beautiful Hiwan Park
& trail. Picnic tables, shady pine trees, and
a playground! Apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, okra, onions, peaches,
pears, peas, pinto beans, plums, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, baked goods, cheese,
eggs, honey, jams/ellies, pickles, juices,
handcrafted gifts. ADA accessible.

Fleischer Family Farm ®
2005 South Zephyr Court
Lakewood

412-973-8041
FleischerFamilyFarm@gmail.com
FleischerFamilyFarm.com
Facebook.com/TheFleischerFamilyFarm
Instagram.com/FleischerFamilyFarm

May - December
Tuesday, 4 p.m. - 7 p.m.
Saturday, 10 a.m. - 2 p.m.

The Fleischer family farm is a 2 acre mixed
vegetable production farm that focuses on
two local markets, a large CSA program and
supplying food to a small mountain town grocery
store. We also host a number of agritourism
events, such as a kids summer farm camp, adult
education classes, and a 100 diner Farm To Table
Dinner, event facilites and tours. Agritourism,
CSA farm, garden center, greenhouse, roadside
market. Beets, bell peppers, broccoli, cabbage,
carrots, chile peppers, cucumbers, eggplant,
garlic, green beans, herbs, kale, leeks, lettuce,
microgreens, onions, peas, pumpkins, radishes,
rhubarb, spinach, squash, tomatoes, turnips,
zucchini, eggs, honey. We accept SNAP/EBT
and are ADA accessible.

Golden Farmers Market ﬁ
1010 Washington Avenue
720-769-2143 (call first)
Info@GoldenFarmersMarket.org
GoldenFarmersMarket.org
Facebook.com/GoldenFarmersMarket
Instagram.com/GoldenFarmersMarket

May 30 - October 3
Saturday, 8 a.m. - 1 p.m.

The market takes place in the parking lot west of
the Golden Public Library. We host 70 vendors

(Golden Farmers Market continues on page 22.)

Tucked between the mesas along Clear Creek with

comfortable seating and an incredible selection of

produce, artisan goods, and local foods.

Learn how the Golden Chamber of Commerce can
help you grow your Colorado business all year long at
www.GoldenChamber.org




weekly plus live entertainment. Apples, apricots,
asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, kale, leeks,
lettuce, microgreens, mushrooms, nectarines,
onions, peaches, pears, peas, plums, potatoes,

pumpkins, radishes, raspberries, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, beef, baked

goods, cheese, eggs, honey, jams, jellies,
pickles, cider, juices, handcrafted gifts. We
accept SNAP/EBT and are ADA accessible.
(See our ad on page 21.)

Grow Girl Organics
12229 West 80th Avenue, Unit B
Arvada

303-886-5645 (call first)
GrowGirlOrganics@gmail.com
GrowGirlOrganics.com
Facebook.com/GrowGirlOrganics
Instagram.com/GrowGirlOrganics

May - October
Saturday, 9 a.m. - 3 p.m.

We grow organically. We do not use any
pesticides. We grow a wide variety of wonderful
nutrient dense food! Farm stand every Saturday,
Plant sale, farm to table dinner, harvest festival,
chili cookoff. CSA farm. Apples, beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
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cauliflower, celery, cherries, chile peppers,
cucumbers, eggplant, garlic, green beans,
herbs, kale, leeks, lettuce, mushrooms, onions,
peaches, peas, pinto beans, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, sweet corn,
tomatoes, turnips, zucchini, baked goods, eggs,
honey, jams, jellies, homemade salsa, pasta.
ADA accessible.

Lakewood Farmers’ Market ﬂ

9077 W. Alameda Ave.

303-655-3784

StarnerToni@yahoo.com
DenverFarmersMarket.com
Facebook.com/DenverFarmersMarket
Instagram.com/Metro.Denver.Farmers.Market

June 13 - October 3
Saturday, 10 a.m. - 2 p.m. or sellout

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

(Lakewood Farmers’ Market continues on page 23.)
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watermelon, zucchini, beef, jerky, sausage,
cheese, eggs, honey, jams, jellies, pickles,
popcorn, cider, juices, wine, spirits, handcrafted
gifts, live music. Baked goods, BBQ), black-eyed
peas, body oils, candles, candy, flowers (fresh-
cut & dried), honey, jellies, kettle korn, kohlrabi,
leeks, nuts, okra, pasta, pesto, pickles, tortillas, &
wild rice. Gardening supplies & shoes. Specialty
foods (German, Indian, French, and Mexican).
We accept SNAP/EBT and are ADA accessible.
(See our ad on page 14.)

Malara Gardens % “
7190 Kipling Street
Arvada

303-424-1452
Lisa@MalaraGardens.com
MalaraGardens.com
Facebook.com/MalaraGardens
Instagram.com/MalaraGardens

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

We are a family owned business located on
the corner of 72nd and Kipling. Offering all of
your bedding plant needs along with vegetable
and herb starts in the spring and a daily
farmers market in the summer with fresh fruit
and produce from all over Colorado. Garden
center, greenhouse. Apples, apricots, beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers, chiles
- roasted, cucumbers, eggplant, garlic, grapes,
green beans, herbs, honeydew, kale, lettuce,
mushrooms, nectarines, okra, onions, peaches,
pears, peas, pinto beans, plums, potatoes,
pumpkins, rhubarb, spinach, squash, sweet
corn, tomatoes, watermelon, zucchini, honey,
Jjams, jellies, pickles, cider, juices, handcrafted
gifts, Christmas tree, pumpkin patch.

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported Agriculture (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
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excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22)

Southwest Plaza Farmers’ ﬂ ”
Market

8501 West Bowles Avenue

Littleton

303-655-3784

StarnerToni@yahoo.com
DenverFarmersMarket.com
Facebook.com/DenverFarmersMarket
Instagram.com/Metro.Denver.Farmers.Market

May 2 - October 31
Saturday, 8 a.m. - 2 p.m. or sellout

Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, okra, onions, peaches,
pears, peas, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, beef,
jerky, sausage, cheese, eggs, honey, jams/
Jellies, pickles, popcorn, cider, juices, spirits and
wine, baked goods, BBQ, black-eyed peas, body
oils, candles, candy, flowers (fresh-cut & dried),
honey, jellies, kettle korn, kohlrabi, leeks, nuts,
okra, pasta, pesto, pickles, tortillas, & wild rice.
Specialty foods (German, African, French, and
Mexican), handcrafted gifts, gardening supplies
and shoes, live music. Certified by The National
Organic Initiative. We accept SNAP/EBT and are
ADA accessible. (See our ad on page 14.)

Tips for Picking Peaches

Peaches should be picked when the back-
ground color (not the red side toward the
sun, but the backside of the fruit) has
changed from green to white or yellow. If
the peaches are to be eaten quickly, the
best possible peach is one that has already
started to soften on the tree, however, if
they are to be stored then they should still
be firm, but with the light background color.
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ROOTED IN TRADITION,
GROWING TOGETHER

No matter where you are in the world, food brings you
home. Home to the land where your family and your food
first took root, and to the table where you and your
ancestors shared the same meals. All across the state,
Coloradans take inspiration from their roots to grow, raise
and make the food and agricultural products at the heart
of their traditions. Through the love and labor of their
hands, they make our state a home to all.

Colorado Proud raises awareness for local businesses,
from farms to markets, to help bring families and

communities together.

Join us in growing our roots.

VISIT COLORADOPROUD.COM

TO LEARN MORE OR BECOME A MEMBER.




Nortieast Fored

Larimer County

Back Gate Farm @
1505 North College Avenue
Fort Collins

970-846-4113 (call first)
BackGateFarm@gmail.com
BackGateFarm.com

Year-round
Thursday, 4.p.m. - 6 p.m.

CSA farm, on-farm/franch sales. We are a
boutique urban farm in the heart of Fort Collins.
Specializing in year-round microgreens and a
seasonal bounty of mixed vegetables, herbs,
and flowers, we connect our community to fresh,
local flavor. Join our May - September CSA or
visit us for weekly on-farm sales. Beets, cabbage,
carrots, chile peppers, cucumbers, eggplant,
garlic, green beans, herbs, kale, lettuce, onions,
pumpkins, radishes, spinach, squash, tomatoes,
turnips, zucchini. We accept SNAP/EBT.

Bartels Land and Livestock Inc.
3424 East Douglas Road

Fort Collins

970-420-5440

Llavud@Live.com
TheBartelsPumpkinPatch.com

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

26th Annual Pumpkin Patch. No admission to the
patch you pay for the product you pick from the
field or the stand. Food trucks, Indian corn, straw
bales, farm animals, lots and lots of pumpkins,
gourds. We also offer birthday parties during our
fall activities. Parties are done by appointment.
Roadside market, u-pick, corn maze, hayrides,
pumpkin patch. Beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, celery, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, kale, pumpkins,
spinach, strawberries, sweet corn, tomatoes,
watermelon, zucchini, straw bales, baked goods,
honey, jams, pickles. ADA accessible.

Bee Squared Apiaries
1617 White Water Court
Berthoud

970-744-1821 (call first)
Jamie@BethsBees.com
Bethsbees.com
Facebook.com: Bee Squared Apiaries

Northeast Area

Instagram.com/BeeSquaredApiaries

Year-round
Monday - Friday, 9 a.m. - 4 p.m.

Agritourism,  on-farm/ranch sales. In our
production facility we show how honey is
extracted, offer honey tasting and tours of
the production facility. We also sell direct to
consumer on site.

City of Loveland Farmers ﬂ
Market

700 South Railroad Road
970-962-2446

Kerry.Helke @CityofLoveland.org
LovGov.org/FarmersMarket
Facebook.com/CityofLovelandFarmersMarket
Instagram.com/LovelandCoFarmersMarket

June 7 - September 27
Sunday, 9 a.m. - 1 p.m.

Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
onions, peaches, pears, peas, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, watermelon, zucchini, beef, pork,
poultry, baked goods, cheese, eggs, honey,
Jjams, jellies, pickles, popcorn, mead. Blendings
Winery - weekly, MeadKrieger Meadery - last
Sunday of each month. We accept SNAP/EBT
and are ADA accessible.

ORGANIC)

Ela Family Farms
970-872-3488 (call first)
Info@ElaFamilyFarms.com
ElaFamilyFarms.com
Facebook.com/ElaFamilyFarms
Instagram.com/ElaFamilyFarms

August - October
Monday - Thursday, 9 a.m. - 4 p.m.

CSA farm, on-farm/ranch sales. With over 100
years of Colorado fruit growing experience, our
fourth generation family farm offers certified
organic fruits and artisanal fruit products at
farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and
at select retail stores, coops and restaurants.
Apples, cherries, peaches, pears, plums,
rhubarb, tomatoes, jams, jellies, apple sauce,
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dried fruit. Find us on Saturday at the Larimer
County (OId Town) Farmers Market. ADA
accessible.

Ent Wise Farm %
8101 South Timberline Road
Fort Collins

757-650-4898 (call first)
EntWiseFarm@gmail.com
EntWiseFarm.com
Instagram.com/Ent_Wise_Farm

May - October
Daily, 9 a.m. - 12 p.m.

No pesticides, no herbicides, no fungicides
of any kind. We are growing into our dream
of running a holistic and ecologically minded
model. Come say hello and see! Volunteer or
share our outdoor co-working space. We accept
SNAP/EBT.

Fort Collins Winter Farmers ﬂ i
Market

215 East Foothills Parkway

919-480-4133

Manager@FoCoWFM.com
WinterFarmersMarket.com
Facebook.com/FortCollinsMarkets
Instagram.com/FortCollinsMarkets

January - April and November and December
Saturday, 10 a.m. - 2 p.m.

Heading into our 19th season, the Winter
Farmers Market hosts 90 local producers a week
inside the Foothills mall. Serving fresh produce,
local meats and dairy, breads and sweets, local
artists, handcrafted goods, and more to our
incredible Fort Collins community! Apples, beets,
bell peppers, brussels sprouts, cabbage, carrots,
garlic, green beans, herbs, kale, leeks, lettuce,
microgreens, mushrooms, onions, potatoes,
pumpkins, radishes, spinach, squash, tomatoes,
turnips, zucchini, beef, buffalo, jerky, lamb, pork,
poultry, sausage, salmon, trout, halibut, goat,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, juices, mead, red and white
wines, handcrafted gifts, ferments, crackers,
tofu, tempeh, freeze dried foods, tinctures, tallow,
soap, clothing, milk, butter, kombucha, dips, hot
sauce, coffee, tea, hot food, plants, dog treats.
We accept SNAP/EBT and are ADA accessible.

Hazel Dell Mushrooms
3925 East County Road 32
Fort Collins

970-624-7884
Info@HazelDellMushrooms.com
HazelDellMushrooms.com
Facebook.com/HazelDellMushrooms
Instagram.com/HazelDellMushrooms
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Year-round
Monday - Friday, 9 a.m. - 5 p.m.

On-farm/ranch sales. Hazel Dell is Colorado’s
premier exotic mushroom grower. Established in
1997, the farm is family owned and operated and
produces the highest quality certified organic
culinary mushrooms. The farm store offers
up to 12 different varieties of fresh, dried and
powdered mushrooms and inspired goodies.
Handcrafted gifts. We accept SNAP/EBT and
are ADA accessible.

Larimer County Farmers’ ﬂ <
Market

200 W. Oak St.

Fort Collins

970-498-6000
LarimerCountyFm@gmail.com
Larimer.gov/Extension/Larimer-County-
Farmers-Market
Facebook.com/LarimerCountyFm
Instagram.com/LarimerCountyFm

May 16 - October 31
Saturday, 9 a.m. - 1 p.m.

The oldest farmers’ market in northern Colorado,
the Larimer County Farmers’Marketis celebrating
its 50th season in 2026, with over 100 vendors.
The LCFM is Fort Collins’ flagship market, and
operated by the Larimer County CSU Extension
Office. Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, kale, leeks,
lettuce, microgreens, mushrooms, nectarines,
onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, buffalo, lamb,
pork, poultry, sausage, baked goods, cheese,
eggs, honey, jams, jellies, pickles, cider, juices,
handcrafted gifts. We accept SNAP/EBT and are
ADA accessible. (See our ad on page 27.)

Loveland West Farmers
Market at JAX

2665 W Eisenhower Blvd

Loveland

970-231-2020 (call first)
TreatsByAgnes@hotmail.com
Facebook.com/LovelandWestFarmersMarket
Instagram.com/Loveland.West.Farmers.Market

April 21 - November 3
Tuesday, 9 a.m. -1 p.m.

The market is open from April 21st to November
3rd and is located in the JAX West parking lot,
where plenty of parking is available. Rain or
shine, stop by to enjoy breakfast or lunch while
exploring our offerings. Don’t miss our monthly
specials! Plus, during summer break, we host
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a kids’ program. Apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower, celery,
cherries, chile peppers, chiles - roasted, corn,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, okra, onions, peaches,
pears, peas, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, beef,
pork, sausage, baked goods, eggs, honey, jams,
Jellies, pickles, popcorn, hot sauce, tamales,
dumplings, ice cream, snow cones, gluten free
items, handcrafted qgifts, house plants, face
painting. We accept SNAP/EBT and are ADA
accessible. (See our ad on page 33.)

Monroe Family Farm, LLC
970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported  Agriculture (CSA) farm where

families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder, Broomfield, Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22)

Morning Fresh Dairy
5821 West County Road 54E
Bellvue

970-482-5789
MorningFreshDairy.com
Facebook.com/MorningFreshDairy
Instagram.com/MorningFreshDairy

(Morning Fresh Dairy continued on page 28.)

May 16—Oct 31,2026 | Saturdays, 9am-1pm

LARIMER COUNTY

=n) FARMERS’
MARKET

larimercountyfm.org

Since 1976, the Larimer County
Farmers’ Market has brought
Northern Colorado together
for fresh, local food.

Join us as we celebrate 50
years of market tradition.



Year-round
Monday, 7 a.m. - 4 p.m.
Tuesday - Sunday, 7 a.m. - 6 p.m.

Agritourism, event facilities, tours. Our family-
owned dairy has been delivering fresh milk to
homes across Northern Colorado since 1894.
Visit us and enjoy treats from The Howling Cow
Café or schedule a Dairy Tour. Tours are offered
Thursday, Friday, Saturday, and Sunday, and
must be booked 24 hours in advance on our
website. All natural milk, baked goods, cheese,
eggs, honey. We accept SNAP/EBT.

Mountain View Meats
5202 North County Road 19
Fort Collins

970-829-7846
Hello@MVMeatsFC.com
MVMeatsFC.com
Facebook.com/MVMeatsFC
Instagram.com/MVMeatsFC

Year-round
Monday, Wednesday, Friday, 1 p.m. - 5 p.m.

On-farm/ranch sales. Colorado beef, pork, eggs.
Mountain View Meats is a multi generational,
family-owned ranch and feed yard raising award-
winning grain/grass-finished beef. We sell whole/
half beef and pork (custom cutting instructions
available), bundles online, and individual cuts
in-store. Pickup, local delivery, and shipping
offered. We accept SNAP/EBT and are ADA
accessible.

Native Hill Farm

2100 County Road 54G

Fort Collins

970-980-1366
Info@NativeHillFarm.com
NativeHillFarm.com
Instagram.com/NativeHillFarm

January - March, May - December
Daily, 9 a.m. - 6 p.m.

CSA farm, on-farm/ranch sales, roadside
market, u-pick. We are honored to be growing
organic, fresh food for our community. Our
produce is available through our Farm Share
programs, the Larimer County Farmer’s Market,
and at our on-site Farm Stand. You can also find
our high quality produce on the menu at select
Old Town Fort Collins restaurants. Beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, kale,
leeks, lettuce, onions, peas, potatoes, pumpkins,
radishes, spinach, squash, tomatoes, turnips,
watermelon, zucchini, eggs, honey. We accept
SNAP/EBT and are ADA accessible.
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Scofield Fruits, LLC )
1821 West Eisenhower Boulevard
Loveland

970-622-8228

ScofieldFruits.com
Facebook.com/ScofieldFruit
Instagram.com/ScofieldFruits

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

Roadside market. Also visit us every Thursday
from 8 a.m. - 1 p.m. (June - Sept) at the Estes
Valley Farmer’ Market located at the Estes Park
Visitors Center, and Sunday at the Loveland
Farmers’ Market from 9 a.m. - 1 p.m. (June -
September) located at Fairgrounds Park. Apples,
apricots, asparagus, beets, cantaloupe, cherries,
chile peppers, chiles - roasted, cucumbers,
garlic, green beans, honeydew, nectarines, okra,
onions, peaches, pears, pinto beans, plums,
potatoes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, tart cherries, honey, jams, pickles,
popcorn, cider, juices. We accept SNAP/EBT
and are ADA accessible.

Morgan County

4B Ranch Livestock, LLC %
35198 County Road 19

Fort Morgan

970-380-4433 (call first)
4BRanchLivestock@gmail.com
4BRanchLivestock.com

Year-round
Monday - Saturday, 10 a.m. - 5 p.m.

On-farm/ranch sales. 4B Ranch & Livestock,
LLC is a family-operated Colorado ranch offering
fresh farm eggs, homemade signature banana
bread, ice cream toppings and handcrafted wood
items. The ranch also raises cattle and breeds
working Australian Shepherds in a hands-on
livestock environment, providing quality, locally
produced products to the Colorado community.
ADA accessible.

Antelope Creek Ranch Wagyu @
Wiggins

720-318-9921 (call first)
AntelopeCreekRanch@yahoo.com
AntelopeCreekRanchWagyu.com
Facebook.com/AntelopeCreekRanchWagyu
Instagram.com/AntelopeCreekRanchWagyu

Year-round
Daily, 8 a.m. - 5 p.m.
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Online sales only. Antelope Creek Ranch Wagyu
is a small family-owned Wagyu Beef Ranch in
Wiggins, Colorado, specializing in Full-Blood
Japanese Wagyu Genetics. Beef, jerky, sausage,
skin care Wagyu beef tallow.

Christensen Ranch @ o
24951 County Road 9.5

Weldona

970-645-1339
ChristensenRanch@gmail.com
ChristensenRanch.com
Facebook.com/ChristensenRanchBeef

Year-round
Monday - Friday, 8 a.m. - 4 p.m.

Centennial farm/ranch, online sales and pick up.
Pasture-raised, corn-finished beef. Beef boxes
and eighth, quarter, and half shares ship to you.
Custom quarters, halves, and wholes for pick up.

Country Road Vines and Wines
16985 County Road 21

Fort Morgan

970-768-1450
CountryRoadWines@outlook.com
CountryRoadWines.com
Facebook.com/CountryRoadVinesAndWines

Year-round
Friday, 4 p.m. - 8 p.m.
Saturday, 1 p.m. - 8 p.m.

Winery, agritourism, event facilities, tours. A
boutique winery located on the great plains in
Northeast Colorado. All wines are produced
and bottled at the winery. Wine flights, glasses

Northeast Area

and bottles of wine are available to enjoy in the
tasting room or on the patio. Take a moment to
experience paradise on the plains! Dry white, dry
red, sweet wines and dessert wine, charcuterie
boards and handcafted gifts. ADA accessible.

Fort Morgan Farmers Market e kA
at The Block

19592 East 8th Avenue

970-867-7887

Julie@TheBlock-MC.com
TheBlock-MC.com
Facebook.com/TheBlockFortMorgan
Instagram.com/TheBlockFortMorgan

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

Roadside market, event facilites. The Fort
Morgan Farmers Market is back for its fourth
season at The Block. Experience and celebrate
northeastern Colorado’s agricultural roots with
fresh produce, flowers, locally crafted items and
more! ADA accessible.

Pfaltzgraff Farms o
12189 County Road 7
Haxtun

970-466-1887 (call first)
AskAFarmer@PfzFarms.com
PfzFarmStand.com
Facebook.com/PfzFarms
Instagram.com/PfzFarms

February - November
Daily, please call first

(Pfaltzgraff Farms continued on page 31.)
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Agritourism, sell to schools, tours. Come visit a
regenerative farm where we grow sunflowers,
millet, heirloom corn, black-eyed peas, and
more! Sunflower farmers-come get your pictures
in when they’re in bloom!! We have a dedicated
millhouse where we mill our own grains for
gluten-free flours and baking mixes, dried beans.
Give us a call for a tour or follow us on social
media for the next crop bloom!!

Weld County

Anderson Farms &

6728 County Road 3 1/4

Erie

303-828-5210

Info@AndersonFarms.com
AndersonFarms.com
Facebook.com/AndersonFarmsCo
Facebook.com/TerrorinTheCorn
Instagram.com/AndersonFarmsCo/?hl=en

August - October
Monday, Wednesday - Sunday, hours vary

Agritourism, on-farm/ranch sales, u-pick, corn
maze, hayrides, pumpkin patch, tours. Colorado’s
Largest Fall Family Entertainment Destination!
U-Pick Sunflowers opens weekends in Aug with
15-acres of sunflowers and wildflowers. Fall-Fest
opens in September & October with a 25-acre
corn maze, 100 varieties of pumpkins, squash, &
gourds, plus many family friendly activities for a
fun filled day. Pumpkins, squash, baked goods,
honey, jams, jellies, pickles, popcorn, cider,
handcrafted gifts, sunflowers, wildflowers. ADA
accessible. (See our ad on page 30.)

Black Mountain Bison
26493 Weld County Road 15
Johnstown

970-528-1800 (call first)
Sales@BlackMountainBison.com
BlackMountainBison.com
Facebook.com/BlackMountainBison
Instagram.com/BlackMountainBison

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

On-farm/ranch sales, sell to schools, on-line
sales: buffalo, jerky, handcrafted gifts, branded
merchandise and apparel. Black Mountain Bison
offers premium American bison meat, sourced
locally and available for local pickup and delivery.
Our range includes a variety of cuts, from tender
steaks to flavorful roasts. With no minimum
order requirements, customers can enjoy the
finest bison meat with convenience and quality
guaranteed. ADA accessible.

Northeast Area

Davis Family Livestock @
4480 County Road 38

Platteville

720-938-5888 (call first)
Sheep@DavisFamilyLivestock.com
DavisFamilyLivestock.com
Facebook: Davis Family Livestock

March - September
Monday - Saturday, 10 a.m. - 5 p.m.

Agritourism, on-farm/ranch sales, roadside
market, event facilities, tours. Davis Family
Livestock offers educational tours to view
three breeds of sheep including the rare Valais
Blacknose, voted the “World’s Cutest Sheep”,
alpacas, llama, horses and chickens. Visitors
also learn about wool, wool processing and visit
the gift store for fiber products and homemade
jams and jellies. (See our ad on page 29.)

Hall Family Farmstand @

120 County Road 39

Brighton

720-935-2847
ClearWaterSpringHighlands@msn.com
CSHNaturalBeef.com/Farmstand
Facebook.com/CSHMeats
Instagram.com/ClearWaterHeritageFarm

May - October
Friday and Saturday, 9 a.m. - 2 p.m.

Agritourism, on-farm/ranch sales, roadside
market, tours. Welcome to our farm stand, where
supporting local agriculture is at the heart of
what we do! We proudly offer a variety of farm-
fresh products, including beef, pork, chicken,
and eggs. Explore our selection of vegetable
plants, house plants, and indulge in our
homemade breads and seasonable vegetables.
Bell peppers, chile peppers, cucumbers, green
beans, herbs, onions, peas, squash, tomatoes,
zucchini, vegetable and herb plants, sausage,
baked goods, eggs, handcrafted gifts.

Ledingham Livestock
56145 County Road 21
Carr

970-218-5929 (call first)
LedinghamLivestock@gmail.com
LedinghamLivestock.com
Facebook.com/LedinghamLivestock
Instagram.com/Ledingham.Livestock

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

We raise grass fed and finished beef and lamb
with FREE shipping or delivery. Handcrafted
gifts. We offer free shipping anywhere in the
continental US. ADA accessible.



Legacy Meats @
402 5th Street

Kersey

970-352-3677 (call first)
Info@LegacyMeats.net
LegacyMeats.net

Year-round
Tuesday - Friday, 9 a.m.- 3 p.m.

On-farm/ranch sales, sell to schools. Local beef
and pork products available for single purchases
or bulk buy options. Sausage. ADA accessible.

Mazzotti Farms LLC Pumpkin Patch
24120 County Road 8

Hudson

303-710-2409 (call first)
MazzottiFarms.com

Facebook: Mazzotti Farms

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

Agritourism. 10 - acres scare free corn maze,
u-pick pumpkin patch. Family owned and
operated. Check Facebook for daily weather
updates, will close in case of wet or dangerous
weather.

Monroe Family Farm, LLC
25525 County Road 48

Kersey

970-284-7941 (call first)
Jacquie@MonroeFarm.com
MonroeFarm.com
Facebook.com/MonroeOrganicFarm
Instagram.com/MonroeFamilyFarms

June - December
Monday - Friday, 7 a.m. - 4 p.m.

CSA farm, greenhouse. This is a four generation
farm started in 1936 and possibly the oldest
organic farm in the U.S. We are a Community
Supported  Agriculture (CSA) farm where
families become members and receive a variety
of certified organic produce and other farm
products. We deliver our fully-ripened fruits and
vegetables to 25 Front Range neighborhoods
including  Boulder,  Broomfield,  Greeley,
Longmont, Louisville and the Denver Metro area.
We are best known for our carrots, green beans,
onions, peppers, potatoes, strawberries, sweet
corn, sweet melons and tomatoes. We are an
excellent source for Western Slope fruit, Eastern
Plains honey, beef, pork and lamb. The animals
are on pasture their whole lives. They are
antibiotic and hormone free. Asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, herbs, honeydew,
kale, leeks, lettuce, peas, pumpkins, radishes,
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spinach, squash, turnips, watermelon, zucchini,
eggs, popcorn, olive oil. (See our ad on page
22.)

Pope Farms Produce & Garden 1
Center LLC

6501 West 28th Street

Greeley

970-590-9124

PopeFarm@hotmail.com
PopeFarmsProduce.com
Facebook.com/PopeFarmsProduce

April - December
Monday - Saturday, 9 a.m. - 6 p.m.
Sunday, 10 a.m. - 4 p.m.

Garden center, roadside market. We are a
seasonal outlet for everything that grows in
Colorado. We offer local produce and plants,
and fresh cut Christmas trees and wreaths.
Apples, apricots, asparagus, beets, Dbell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
kale, leeks, lettuce, mushrooms, nectarines,
Okra, onions, peaches, pears, peas, pinto
beans, plums, potatoes, pumpkins, radishes,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
beef, sausage, cheese, eggs, jams, jellies,
pickles, popcorn, cider, juices, Christmas tree,
handcrafted gifts. We accept SNAP/EBT and are
ADA accessible.

Tigges Farm Pumpkin Patch & @
Roasted Chilies

12404 County Road 64 1/2

Greeley

970-686-7225 (open hours only)
NotillKathy@gmail.com
TiggesFarmLLC.com
Facebook.com/Tigges.farm

August - October

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

Being rural - directions N-S-E-W are on the
Website. If using GPS be sure you have the 1/2
entered on the address.

Agritourism, roadside market, u-pick, event
facilities, pumpkin patch, tours. Bell peppers,
cantaloupe, chile peppers, chilies (Colorado
fresh - roasted on site), cucumbers, garlic,
honeydew, onions, pinto beans, pumpkins,
squash, sweet corn, tomatoes, watermelon,
zucchini, dill, honey, jams, jellies, handcrafted
gifts, bottled water soda, candy bars. Food
Trucks on site on October weekends only - 10
a.m. to mid-afternoon. Pumpkin Patch officially
opens first weekend in October. Can be a week
earlier depending on weather. Conestoga Wagon
rides - every October weekend, other activities
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see website for what and when. Free Admission
and weekend entertainment (see website for
specific activities and times), ADA accessible.

Town of Windsor Farmers’ Market ﬂ
250 11th Street

970-388-7354

Slaub@WindsorGov.com
RecreationLivesHere.com

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

The Windsor Farmer’s Market at Boardwalk
Park. Bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cherries, chiles
- roasted, cucumbers, green beans, herbs,
lettuce, mushrooms, onions, peaches, pears,
potatoes, pumpkins, raspberries, spinach,
squash, strawberries, sweet corn, tomatoes,
zucchini, beef, jerky, baked goods, honey, jams,
jellies, pickles, popcorn, handcrafted gifts. ADA
accessible.

April 22 - November 3

Yuma County

Trifecta Natural Pork, LLC
1911 County Road 44

Yuma

970-848-2777 (call first)
TrifectaNaturalPork@gmail.com
SaxtonGenetics.com
Facebook: Trifecta Natural Pork

Year-round

Daily, 6 a.m. - 8 p.m.
Tours available year-round
5 north, 3 west of Yuma.

On-farm/ranch sales. Pork, processed whole or
half. Hogs available year-round.

Tips for Picking Potatoes

All potato varieties should be uniformly
sized, fairly clean, firm and smooth. Avoid
potatoes with wrinkled skins, soft dark
spots, cut surfaces or green appearance.

Tuesday, 9 a.m. - 1 p.m.
2665 W Eisenhower Blvd.

Facebook.com/LovelandWestFarmersMarket
Instagram.com/Loveland.West.Farmers.Market
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Southeast ZAurea

Cheyenne County

Rehfeld Ranch Raised Beef
4790 Road 55

Arapahoe

719-340-8080
Ronald@Rehfeld.net

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

On-farm/ranch sales. Beef. Whole and half beef
sales. Delivered to a custom processing plant.
Delivery available to Eastern Colorado and the
Front Range. Raised on grass, finished on corn,
silage and ground hay. Meat You Can Eat.Just
Corn and Time.

Crowley County

Padilla Produce Inc. @ '\
2990 State Highway 207
Manzanola

719-641-2063
rpadilla2@padillaproduceinc.com
PadillaProducelnc.com

August - October
Monday - Saturday, 9 a.m. - 5:30 p.m.
Sunday, 9 a.m. - 4 p.m.

Roadside market. Padilla Produce Inc. is a
family-owned farm market with locations in
Manzanola and Colorado Springs, offering
wholesale and direct-to-consumer fresh produce
through farmers markets, including watermelons,
cantaloupe, peppers, onions, and alfalfa. We
provide affordable, high-quality produce. Bell
peppers, cantaloupe, chile peppers, chiles -
roasted, cucumbers, honeydew, onions, squash,
tomatoes, watermelon, zucchini, Christmas
melons, yellow canary melon, seedless
watermelon (yellow and red), heirloom pumpkins.
We accept SNAP/EBT and are ADA accessible.

El Paso County

The Backyard Farm Shop
6845 Shoup Road

Colorado Springs

719-747-2586
TheBackyardFarmShop@gmail.com

Southeast Area

TheBackyardMarkets.com
Facebook.com/BackyardMarketinBF
Instagram.com/BackyardMarketinBF

Year-round

Monday - Friday, 9 a.m. - 4:30 p.m.
Saturday, 9 a.m. - 3 p.m.

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

Located in beautiful Black Forest in a little log
church. A quaint farm shop with local Colorado
food items and Colorado produce. Apples,
apricots, asparagus, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, celery, cherries, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, herbs, kale, leeks, lettuce,
microgreens, mushrooms, nectarines, okra,
onions, peaches, pears, peas, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, beef,
buffalo, jerky, pork, poultry, sausage, yak, Wild
Caught Alaskan Halibut, Black Cod, and salmon,
baked goods, cheese, eggs, honey, jams, jellies,
cider, juices, handcrafted gifts, chocolates,
chips, salsa, sauces, coffee, ancient grain flours,
hummus, tortillas, dairy, teas, granolas, oils,
vinegars, spices, condiments. We accept SNAP/
EBT and are ADA accessible.

The Backyard Market in m
Black Forest

6845 Shoup Road

Colorado Springs
Info@TheBackyardMarkets.com
TheBackyardMarkets.com
Facebook.com/BackyardMarketinBF
Instagram.com/BackyardMarketinBF

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

Located in beautiful Black Forest the farmers
market hosts over 60 vendors each week
with live music, a free educational kids corner
activity, Food trucks, and more. Apples, apricots,
asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, kale, leeks,
lettuce, microgreens, mushrooms, nectarines,
okra, onions, peaches, pears, peas, plums,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
beef, buffalo, jerky, lamb, pork, poultry, sausage,
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yak, goat, baked goods, cheese, eggs, honey,
Jjams, jellies, pickles, popcorn, cider, juices.
Locally made Colorado wine, hummus, tamales,
granola, nut butters, gluten free mixes, pet
treats, fresh flowers, freeze dried produce and
candies, chocolates, cashew cheese, sherbet,
candied fruit, local Artisan clothing, jewelry, art
and gift items. We accept SNAP/EBT and are
ADA accessible.

Colorado Farm and Art Market @ ﬂ
7350 Pine Creek Road

Colorado Springs

719-640-6154
FarmAndArtMarket@gmail.com

June 20 - October 17
Saturday, 10 a.m. - 2 p.m.

Apples, apricots, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower,
cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans,
herbs, honeydew, kale, leeks, Ilettuce,
mushrooms, nectarines, onions, peaches, pears,
plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, jerky, lamb, pork,
poultry, sausage, baked goods, cheese, eggs,
honey, jams, jellies, pickles. ADA accessible.

Our Red Barn Ranch LLC %
11494 North Calhan Highway
Calhan

719-339-5229 (call first)
Betty@OurRedBarnRanch.com
OurRedBarnRanch.com

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

Agritourism, greenhouse, on-farm/ranch sales,
event facilities, farm/ranch vacations, horseback
riding, tours. Our Red Barn Ranch is on 40 acres
of rolling prairie. We are located 2 miles south
of the town of Calhan, northeast of Colorado
Springs. We are about two miles from The Paint
Mine Interpretive Park. We also raise Colorado
Mountain Dogs. They have full reign of the
property, so please leave your pets at home.
Bell peppers, carrots, chile peppers, cucumbers,
green beans, lettuce, okra, onions, peas,
potatoes, radishes, rhubarb, spinach, squash,
strawberries, tomatoes, zucchini, cheese, eggs.
ADA accessible.

Southeast Farmers Market @ ﬂ
2050 Jet Wing Drive

Colorado Springs

719-491-2746

Sonya.sefc@gmail.com

June 6 - October
Every other Sunday, 11 a.m. - 3 p.m.

Apples, apricots, beets, bell peppers, broccoli,
cabbage, cantaloupe, -carrots, cauliflower,
cherries, chile peppers, chiles - roasted,
cucumbers, eggplant, garlic, green beans, herbs,
honeydew, kale, leeks, lettuce, mushrooms,
nectarines, onions, peaches, pears, plums,
potatoes, pumpkins, radishes, rhubarb, spinach,
squash, tomatoes, turnips, watermelon, zucchini,
beef, jerky, lamb, pork, poultry, baked goods,
cheese, eggs, honey, jams, jellies, pickles. ADA
accessible.

Las Animas County

Earth Mountain Education Farm
17613 County Road 31.9

Weston

719-680-0215
EarthMountainFarm@gmail.com

Facebook.com/EarthMountain

April - November
Tuesday - Saturday, 9 a.m. - 7 p.m.

Agritourism, community gardens, CSA farm, on-
farm/ranch sales, roadside market, u-pick, event
facilities, farm or ranch vacations, tours. Family
camping on the farm/retreats/food farming
training programs. Trinidad Community Garden
(North Linden and White Avenue, Trinidad),
community garden plots Cedar Street Discovery
Park (134 West Cedar Street, Trinidad) food
access park, farm stand (Wednesday 4 p.m. - 7
p.m.). Asparagus, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, celery, chile
peppers, cucumbers, eggplant, garlic, grapes,
green beans, herbs, kale, lettuce, onions, peas,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, baked
goods, eggs, honey, jams, pickles, handcrafted
gifts. ADA accessible.

Tips for Picking Tomatoes

Tomatoes should have bright, shiny skins and firm flesh. Avoid tomatoes that are soft
or mushy, lacking in color, or have blemishes or growth cracks.
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Rancho Largo Cattle Co.
53504 County Road 91.1
Fowler

719-738-1699 (call first)
RanchoLargoBeef@gmail.com
RanchoLargo.com

Year-round
Monday - Friday, 7 a.m. - 4 p.m.

On-farm/ranch sale, sell to schools, sell through
website. Beef. We produce grass finished
beef on 14,000 acres of native rangeland. Our
decision making has been driven by ecosystem
health for 25 years.

Otero County

Knapp Farms LLC

29742 Highway 71

Rocky Ford

719-254-6265
KnappsFarmMarket@gmail.com
KnappsFarmMarket.com
Facebook.com/KnappsFarmMarket
Instagram.com/KnappsFarmMarket

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

CSA farm, on-farm/ranch sales, roadside
market, sell to schools. Knapp’s Farm Market
is a family owned and operated farm market in
Rocky Ford, CO. We sell produce grown on our
own farm as well as other produce grown locally
in the state of Colorado. We take pride in having
top quality produce and customer service.
Apples, apricots, asparagus, beets, bell peppers,
cantaloupe, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, grapes,
green beans, honeydew, okra, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
squash, sweet corn, tomatoes, watermelon,
zucchini, beef, eggs, popcorn. We accept SNAP/
EBT and are ADA accessible.

Sackett's Farm Market
20277 US 50

Rocky Ford
719-469-9785
SackettsFarmMarket@gmail.com

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

Eat fresh, support local! Grab seasonal produced
picked at the peak of ripeness grown right here in
Rocky Ford. You'll find a wide variety of melons,
vegetables, fruit and other treats. Taste the
farm fresh difference at Sackett’s Farm Market!
Apples, apricots, beets, bell peppers, cabbage,
cantaloupe, cauliflower, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,

Southeast Area

grapes, green beans, herbs, honeydew, lettuce,
okra, onions, peaches, pears, pinto beans,
plums, potatoes, pumpkins, radishes, squash,
sweet corn, tomatoes, watermelon, zucchini,
honey, jams, jellies, pickles, popcorn, cider,
juices. We accept SNAP/EBT and are ADA
accessible. (See our ad below.)

Pueblo County

DiSanti Farms &
29114 South Road
Pueblo
719-948-2526
Sales@DiSantiFarms.com

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

Roadside market, sell to schools, u-pick. Fresh,
homegrown produce including green chiles,
melons, sweet corn, tomatoes, pumpkins and
more! Locally owned and operated since 1890,
we are committed to providing our community
and customers with the best produce and
experience. Beets, bell peppers, cantaloupe,
chile peppers, chiles - roasted, cucumbers,
eggplant, green beans, honeydew, nectarines,
onions, peaches, pinto beans, pumpkins,
radishes, sweet corn, tomatoes, watermelon,
zucchini, baked goods, honey, jams, jellies. We
accept SNAP/EBT and are ADA accessible.

lfocalkfarmer;
\William[(Bil))JSackett

Billlhasibeenjfarmingifor
over fonrr deeailes
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Donald C Mauro Farms
35511 Everett Road
Pueblo

719-948-3387

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

On-farm/ranch sales, u-pick. Small Farm Market
located in Vineland CO - head down the long
driveway and pull up around the back of the
house - CASH ONLY. Asparagus, beets, bell
peppers, cabbage, cantaloupe, carrots, chile
peppers, chiles - roasted, cucumbers, eggplant,
garlic, green beans, lettuce, onions, peas, pinto
beans, pumpkins, radishes, rhubarb, squash,
sweet corn, tomatoes, watermelon, zucchini.
ADA accessible.

McWiggly Worm Farm LLC
Pueblo West

719-470-2920 (call first)
McWiggly719@gmail.com
Facebook: McWiggly Worm Farm

March - October
Daily, 7a.m. -5 p.m.

We are a local, home-based worm farm. We
raise and sell composting and fishing worms.
We also sell worm castings and worm casting
tea/extract. Worm castings and worm casting
tea are one of the best, all natural soil inputs for
anything with roots. Composting worms, fishing
worms, worm castings and worm casting tea/
extract. Home Based Business that mainly sells
at farmers markets. ADA accessible.

uson) )
Milberger Farms At Peppes
28570 East US Highway 50
Pueblo
719-948-3305
MilbergerFarmsAtPeppes@gmail.com
MilbergerFarms.com

Facebook.com/WherePuebloChileisKing

Year-round

Sunday - Thursday, Saturday

Winter 7 a.m. - 3 p.m., summer 7 a.m. - 5 p.m.
Friday, winter 7 a.m. - 3 p.m., summer 7 a.m. - 8
p.m.

Agritourism, garden center, greenhouse,
restaurant, sell to schools, hayrides, pumpkin
patch, tours. We are family owned and operated.
We offer fresh seasonal produce, homemade
baked goods, and more. Keep an eye on our
website and facebook for dates and more
information. Don't forget our Fall Festival and
Friday Night Cruise Nights. Need to have a
party? We have you covered with our outdoor
patio. Apples, apricots, asparagus, beets,
bell peppers, broccoli, cabbage, cantaloupe,
cauliflower, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, grapes, green
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beans, herbs, lettuce, mushrooms, onions,
peaches, pears, peas, pinto beans, plums,
potatoes, pumpkins, radishes, squash, sweet
corn, tomatoes, watermelon, zucchini, beef,
Jerky, pork, sausage, baked goods, cheese,
honey, jams, jellies, pickles, popcorn, juices. We
accept SNAP/EBT and are ADA accessible.

Musso Farm

35779 Hillside Road

Pueblo

719-948-3581
SoCoChilelnc@gmail.com
Mussofarmschileroom.com
Facebook.com/MussoFarms

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

Roadside market, hayrides, pumpkin patch.
Stop by for fresh produce, stay for some fun!
Asparagus, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, onions, peas, pinto
beans, potatoes, pumpkins, radishes, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, jerky, baked goods, cheese, honey,
pickles, chile powder and other spices, Pueblo
Chile Pasta, freeze chile, numerous other
products. We accept SNAP/EBT and are ADA
accessible.

Pueblo Farmers Market ﬂ A
Eastside Pop-ups

1346 East 8th Street

719-778-6041
PuebloFarmersMarket@gmail.com
PuebloFarmersMarket.org
Facebook.com/PuebloFarmerMarket
Instagram.com/PuebloFarmersMarket

May 16, June 6, July 18, October 3
Saturday, 7:30 a.m. - 12 p.m.

Apples, apricots, beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower,
cherries, chile peppers, cucumbers, eggplant,
garlic, green beans, herbs, kale, lettuce,
microgreens,  mushrooms, okra, onions,
peaches, pears, peas, pinto beans, plums,
potatoes, pumpkins, radishes, squash, sweet
corn, tomatoes, watermelon, zucchini, beef,
lamb, pork, poultry, baked goods, cheese, eggs,
honey, jams, jellies, pickles, juices, handcrafted
gifts. We gladly accept SNAP, CO Produce
Bonus, Double Up Food Bucks, Fresh to Flourish
and PowerUp Protein. ADA accessible.

Tips for Picking Apples

Choose apples that are firm to the touch, with-
out bruises, with good color and a pleasant
smell. Avoid fruit with bruises or broken skin.

Southeast Area



Pueblo Farmers Market m
Mineral Place

1604 North Santa Fe Avenue
719-778-6041
PuebloFarmersMarket@gmail.com
PuebloFarmersMarket.org
Facebook.com/PuebloFarmerMarket
Instagram.com/PuebloFarmersMarket

May 2 - October 31
Saturday, 7:30 a.m. - 12 p.m., except for select
Eastside Pop-ups

Apples, beets, bell peppers, cabbage,
cantaloupe, carrots, cauliflower, cherries,
chile peppers, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew,
lettuce, microgreens, mushrooms, okra, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, squash, sweet corn,
tomatoes, watermelon, zucchini, beef, lamb,
pork, poultry, baked goods, cheese, eggs, honey,
jams, jellies, pickles, juices, handcrafted gifts.
Family activities, misting tent, art. We gladly
accept SNAP, Double Up, CO SNAP Produce
Bonus and PowerUp Protein. ADA accessible.

Tips for Picking Onions

Good quality dry onions should be firm and
hard with short, tight necks and dry papery
skins. Avoid onions that show mold, decay,
or blemishes.

Southeast Area

Three Sisters Farm &

and Dairy

2043 53rd Lane

Boone

719-240-4996
ThreeSistersFarm7R@yahoo.com
ThreeSistersFarmAndDairy.com
Facebook.com/ThreeSistersFarm7R

Year-round
Daily, check our website/FB page for events and
hours.

Agritourism, community gardens, CSA farm,
greenhouse, on-farm/ranch sales, roadside
market, u-pick, corn maze, event facilities,
pumpkin patch and tours. Three Sisters Farm &
Dairy specializes in all things wholesome from
the pasture, garden, dairy barn and chicken
coop. We love sharing our produce, eggs, and
meat products and we are passionate about
teaching people more about the food they eat.
Whether you enjoy farm fresh eggs, want fresh
produce that you pick yourself. Asparagus, beets,
carrots, cherries, cucumbers, eggplant, garlic,
green beans, kale, leeks, lettuce, microgreens,
okra, onions, peas, pumpkins, radishes, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, watermelon, zucchini, beef, lamb,
pork, sausage, baked goods, cheese, eggs,
honey, jams, jellies, pickles. We accept SNAP/
EBT and are ADA accessible. (See our ad
below.)
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Alamosa County

Alamosa Farmers’ Market ﬂ
Corner of Ross and 6th Street
719-849-1083
AlamosaFarmersMarket@gmail.com
AlamosaFarmersMarket.org
Facebook.com/AlamosaFarmersMarket
Instagram.com/Alamosa_Farmers_Market

July - October
Saturday, 8 a.m. - 1:30 p.m.

The Alamosa Farmers’ Market is the San Luis
Valley’s largest and oldest market. A Downtown
community event on Saturdays from July through
October we offer local foods, hand crafted goods,
live music, activities for kids, and community
engagement opportunities. An affordable market
with Valley flavor. Apples, apricots, beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, green
beans, herbs, kale, lettuce, mushrooms, onions,
peaches, pears, peas, pinto beans, plums,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, sweet corn, tomatoes,
turnips, watermelon, zucchini, buffalo, jerky,
lamb, baked goods, cheese, eggs, honey, jams,
Jellies, handcrafted gifts. We accept SNAP/EBT.

Colorado Gators

9162 Lane 9 North

Mosca

719-378-2612
Colog8rs@gmail.com
ColoradoGators.com
Facebook.com/ColoradoGatorFarm

Year-round
Daily, summer 9 a.m. - 5 p.m., winter 9 a.m. - 4
p.m.

Agritourism, on-farm/ranch sales, fishing, tours.
We are a reptile rescue and educational facility
and fish farm with an integrated ecosystem to
grow food for animals and for people. Figs, fig
trees, tilapia. ADA accessible.

Rio Grande Organic Growers %
COOP

6935 Colorado Highway 17

Alamosa

720-237-8319 (call first)
RioGrandeOrganicGrowers@gmail.com
RioGrandeGrowers.com

Southwest Area

Facebook.com/RioGrandeOrganicGrowersCoop

June - September
Wednesday, 3 p.m. - 7 p.m.

Community gardens, CSA farm, greenhouse,
on-farm/ranch sales, u-pick, tours. The Rio
Grande Growers are a farmer cooperative
that cultivates about 5 acres located at the Rio
Grande Farm Park in Alamosa, CO. We do not
use any pesticides or chemicals on our plants,
only natural organic compost and weed by hand
in small acre plots. From July to September we
sell fresh produce and herbs to markets. Beets,
cabbage, carrots, cucumbers, garlic, herbs, kale,
lettuce, onions, peas, pinto beans, potatoes,
pumpkins, radishes, rhubarb, spinach, squash,
tomatoes. We accept SNAP/EBT and are ADA
accessible.

Archuleta County

Pagosa Baking Company
238 Pagosa St.

Pagosa Springs

970-264-9348
Kathy@PagosaBakingCompany.com
PagosaBakingCompany.com
Facebook: Pagosa Baking Company
Instagram.com/PagosaBakingCo

Year-round
Wednesday - Monday, 7 a.m. - 2 p.m.

Celebrating 25 Years of Handcrafted Community
- Using Colorado Grown and Milled Flours to
create great scratch bakery goodies; croissants,
cinnamon rolls, scones, muffins, pies, tarts and
daily selection of sourdough artisan breads.
Breakfast burritos, famous green chile and
quiche. Coffee and espresso drinks, including
our house made mocha, house made soups, and
sandwiches on our own bread and rolls. Take ‘N
Bake meals and pies. Your source for locally
grown grains and beans.

Pagosa Farmers Market m
225 S. Pagosa Boulevard

Behind Saint Pat’s Episcopal Church
970-264-5232
PagosaFarmersMarket@gmail.com
SosPagosa.org
Facebook.com/PagosaFarmersMarket

June 6 - end of September
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Saturdays, 9 a.m. - noon

Apples, beets, bell peppers, broccoli, cabbage,
carrots, cauliflower, cucumbers, garlic, green
beans, onions, potatoes, radishes, squash,
tomatoes, zucchini, eggs, honey. All kinds
of good things and things good for you are
available. home grown or at least nearby; no
shipping from CA, MX or anywhere else, mean
better taste and better nutrition. Locally raised or
produced meats, breads, herbal products, arts
and crafts, come direct to you! We also accept
SNAP/EBT cards (receive $20 of free Nourish
Colorado Market Bucks with first $20 SNAP
purchase) and can handle debit cards. Finally,
come out and enjoy the community; visit with the
farmer or producer of the goods that interest you;
visit with your neighbor or say hello to a visiting
stranger.

Sambrito Creek Farm @
1351 County Road 988

Ignacio

970-585-6355 (call first)
SambritoCreekFarm@gmail.com
Facebook.com/SambritoCreekFarm

Year-round
Saturday and Sunday, 8 a.m. - 4 p.m.

On-Farm/Ranch sales. First-generation family
farm raising 100% grass-fed Icelandic sheep. As
proud members of The Good Meat Project, we
prioritize ethical stewardship and transparency.
We offer premium breeding stock, live shares,
and select USDA-packaged meat for those
seeking hardy heritage genetics and high-
quality, sustainably raised lamb. Wool, tanned
hides. ADA accessible.

Chaffee County

Guidestone Colorado
8913 West Highway 50

Salida

719-239-0955
Info@GuidestoneColorado.org
GuidestoneColorado.org

February - November
Daily, 9 a.m. - 4 p.m.

Agritourism, community gardens, Centennial
farm/ranch, on-farm/ranch sales, sell to schools,
event facilities, pumpkin patch and tours.
Guidestone Colorado operates the Hutchinson
Homestead & Learning Center, a 150 year old
historic homestead where the history of the
land comes to life through education programs,
heritage tours and community events like the
annual Pumpkin Patch and Harvest Festival
Guidestone’s farmstand is open Tuesdays 4
p.m. - 6 p.m., May-October. Beets, bell peppers,
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broccoli, Brussel sprouts, cabbage, carrots,
cauliflower,  celery, cucumbers, eggplant,
garlic, green beans, herbs, kale, leeks, lettuce,
microgreens, onions, peas, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, tomatoes,
turnips, zucchini, beef. Cider (The cider is
specifically in conjunction with our annual
Pumpkin Patch and Harvest Festival in October).
Historic Homestead, education programs and
other community events. We accept SNAP/EBT
and are ADA accessible.

Rocky Mountain Garlic
9241 County Road 156
Salida

719-221-6943
RockyMountainGarlicLLC@gmail.com
RockyMountainGarlic.com

Facebook: Rocky Mountain Garlic
Instagram: Rocky Mountain Garlic

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

CSA farm, greenhouse, on-farm/ranch sales,
roadside market. Rocky Mountain Garlic is a
Certified Naturally Grown, low till, biointensive
vegetable market garden specializing in
hardneck garlic. Our Farm Store is open 6 days
a week, May - November. You can also find us
every Saturday at the Salida Farmers Market at
Alpine Park 8 a.m. - 12 p.m., June - October.
Apple, asparagus, beets, broccoli, cabbage,
carrots, cauliflower, celery, cherries, cucumbers,
eggplant, garlic, green beans, herbs, kale,
lettuce, mushrooms, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, rhubarb, spinach, squash, tomatoes,
turnips, zucchini, baked goods, eggs, pickles.
Passive solar greenhouse tours available,
contact via e-mail.

Salida Farmers Market ﬂ 4w
404 E. Street (Alpine Park)
719-207-5787
Info@FoodshedAlliance.com
FoodshedAlliance.com
Facebook.com/FoodshedAllianceCO
Instagram.com/Salida_Farmers_Market

June 6 - October 24
Saturdays, 8 a.m. - 12 p.m

Salida’s Farmers Market takes place at Alpine
Park, a centrally located 2 - acre park adjacent to
Salida’s vibrant downtown. Filled with grass and
trees, Alpine Park provides an easy and ideal
retreat. This community-focused event invites
you to fill your basket with fresh local food and
connect with the community! Apples, apricots,
asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
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green beans, herbs, honeydew, kale, leeks,
lettuce, microgreens, mushrooms, nectarines,
okra, onions, peaches, pears, peas, plums,
potatoes, pumpkins, radishes, raspberries,
rhubarb, spinach, squash, strawberries, sweet
corn, tomatoes, turnips, watermelon, zucchini,
beef, jerky, pork, poultry, sausage, baked
goods, cheese, eggs, honey, jams, jellies,
pickles, popcorn, cider, juices, Christmas tree,
handcrafted gifts. We accept SNAP/EBT and are
ADA accessible.

Delta County

Abundant Life Organic Farms &
31733 Highway 92

Hotchkiss

970-985-8842
Facebook.com/AbundantLifeOrganicFarmsCo
Instagram.com/AbundantLifeOrganicfarms

May - November
Daily, 7 a.m. to 8 p.m.

Roadside market, bed and breakfast. Family
farm located conveniently on Highway 92, 3
miles west of Hotchkiss town. 2026 will be the
first season we offer an Airbnb opportunity on
the farm. Telluride market from 10:30 a.m. -
3:30 p.m. on Fridays, Aspen Saturday Market
from 8:30 a.m. - 2 p.m. on Saturdays. Apricots,
beets, bell peppers, cantaloupe, carrots, chile
peppers, cucumbers, garlic, green beans, herbs,
honeydew, lettuce, onions, peaches, pears,
peas, plums, potatoes, raspberries, spinach,
squash, strawberries, sweet corn, tomatoes,
turnips, watermelon, zucchini, yak cuts, honey,
Jjams, pickles

The Arbol Farmers Market ﬂ

708 4th Street

Paonia

970-433-5852
ArbolFarmersMarket@TheLearningCouncil.org
TheLearningCouncil.org
Instagram.com/ArbolFarmersMarket

May - October

Tuesday, 5 p.m. - 7:30 p.m.

From Highway 133, follow the signs to
Downtown Paonia. From the intersection of
Grand Avenue and 4th Street, follow 4th street
down to Town Park.

Agritourism.  Apples, apricots, beets, bell
peppers, broccoli, cabbage, carrots, celery,
cherries, chile peppers, chiles - roasted,

cucumbers, eggplant, garlic, grapes, green
beans, herbs, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, onions, peaches,
pears, peas, potatoes, pumpkins, radishes,
squash, sweet corn, tomatoes, turnips, zucchini,
beef, baked goods, cheese, eggs, honey, jams,

Southwest Area

Jjellies, pickles, popcorn, handcrafted gifts, willow
baskets, herbal products, local art. We accept
SNAP/EBT and are ADA accessible.

USDA
Berg Harvest LLC
dba Berg Harvest Mercantile
73 Samuel Wade Road
Paonia
970-527-6372
BergHarvestLLC@gmail.com
BergHarvest.com
Facebook.com/BergHarvest
Instagram.com/Berg.Harvest

May - October
Tuesday - Thursday, 11 a.m. - 7 p.m.
Friday and Saturday, 11 a.m. - 8 p.m.

On-farm/ranch sales, restaurant. We are a family
owned organic orchard, along with providing
great burgers, pizza, beer, wine and cocktails at
the Mercantile. Swing by for seasonal organic
produce and a great meal experience! Apples,
cherries, nectarines, peaches, pears, pumpkins,
(when in season). Honey, jams, jellies, juices.
ADA accessible.

The Delta Farmers Market b @8
& Bazaar

2195 Southgate Lane

(The Haven House Thrift Store &

Cottage Boutique)

970-549-7151
DeltaCoFarmersMarket@gmail.com
DeltaCoFarmersMarket.com
Facebook.com/Groups/246038845197062

May - October
Wednesday and Saturday, 8:30 a.m. - 1 p.m.

All products are grown, harvested, created,
curated or produced in our local area, featuring
small growers and producers. We have an
antiques and collectibles bazaar which runs
alongside our farmers market. Many local
small businesses are on-site. Apples, apricots,
asparagus, beets, bell peppers, broccoli,
brussels sprouts, cabbage, cantaloupe, carrots,
cauliflower, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, grapes,
green beans, herbs, honeydew, kale, leeks,
lettuce, microgreens, mushrooms, onions,
peaches, pears, pinto beans, plums, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini. All
produce available here on the Western Slope.
Baked goods, eggs, honey, jams, jellies,
pickles, popcorn, juices. Antiques, collectibles,
handcrafted jewelry, artwork, aprons, natural
bath & body, woodworking, 3-D printing, wreaths,
plants, flowers. ADA accessible.
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Ela Family Farms
30753 L Road
Hotchkiss
970-872-3488 (call first)
Info@ElaFamilyFarms.com
ElaFamilyFarms.com
Facebook.com/ElaFamilyFarms
Instagram.com/ElaFamilyFarms

August - October
Monday - Thursday, 9 a.m. - 4 p.m.

CSA farm, on-farm/ranch sales. With over 100
years of Colorado fruit growing experience, our
fourth generation family farm offers certified
organic fruits and artisanal fruit products at
farmers’ markets, at our farm, direct to buyer
groups, as fruit shares to other CSA farms and
at select retail stores, coops and restaurants.
Apples, cherries, peaches, pears, plums,
rhubarb, tomatoes, jams, jellies, apple sauce,
dried fruit. Find us on Saturdays at the Boulder,
Longmont, Denver City Park, Denver Harvey
Park and Larimer County (Old Town) Farmers
Markets and on Sundays at the Denver Old
South Pearl and Lafayette Farmers Markets.
ADA accessible.

™
&R

Elevation Mountain Grown
Herbal Tea, LLC

34691 Jacobs Road

Hotchkiss

303-842-2709
Hello@ElevationHerbalTea.com
ElevationHerbalTea.com
Facebook.com/MountainGrownHerbalTea
Instagram.com/ElevationHerbal Tea

June - October
Monday - Saturday, 8:30 a.m. - 12:30 p.m.

Agritourism, on-farm/ranch sales, u-pick, tours.
Elevation Mountain Grown Herbal Tea is a
woman-owned, home-grown, farm-to-teacup
business. Every tea creation step happens on-
site. Visit our cultivation fields. Take a tour and
see how we wash, dry, grind, blend and package
our teas. Pick your own berries, herbs and
flowers. Sample the tea. Browse our gift shop.
Herbs, raspberries, strawberries, honey, jams,
jellies, juices, handcrafted gifts.

Tips for Picking Cantaloupe

Ripe cantaloupe will have a distinctive
aroma and the blossom end should yield to
gentle pressure. Avoid cantaloupes that are
shriveled, bruised or that have punctured or
cracked rinds.
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First Fruits Organic Farms

14637 Peony Lane

Paonia

970-201-8326(call first)
FirstFruitsColorado@gmail.com
Facebook: First Fruits Organic Farms
Instagram.com/FirstFruitsOrganicfarms

June - October
Tuesday - Friday, 8 a.m. - 4 p.m.

Roadside market, wholesale, retail. No U-Pick.
Visit us at the Boulder County Farmers Market,
and Longmont Farmers Market. Apples,
apricots, cherries, peaches, pears, plums. ADA
accessible.

G Force Livestock @
14844 E Road

Delta

928-205-5151 (call first)
GForceLivestock@gmail.com
Facebook.com/GForceLivestock
Instagram.com/GForceLivestock

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

On-farm/ranch sales. We are a small family
farm raising 100% Wagyu beef, selling directly
to consumers, by the cut or as a share of a
carcass. Quality over quantity is our objective.
ADA accessible.

Honey Rock Landing

2444 Dominguez Canyon Road

Delta

970-275-3974
Info@HoneyRockLanding.com
HoneyRockLanding.com
Facebook.com/HoneyRockLanding
Instagram.com/HoneyRockLanding/?hl=en

Year-round
Daily, 7 a.m. - 4 p.m.

Agritourism, greenhouse, on-farm/ranch sales,
sell to schools, u-pick, bed and breakfast, event
facilities, farm/ranch vacations, fishing, tours. At
Honey Rock Landing, we grow organic cherries,
peaches, pears, and seasonal produce using
regenerative farming. We provide fresh crops for
our farm stand, local markets, and value-added
products like purees and juices, while welcoming
guests to our Cave Suites for a unique agritourism
experience. Apricots, asparagus, beets, bell
peppers, cabbage, cantaloupe, carrots, chile
peppers, chiles - roasted, cucumbers, eggplant,
herbs, honeydew, kale, lettuce, microgreens,
plums, radishes, raspberries, spinach, squash,
strawberries, tomatoes, watermelon, zucchini,
eggs, honey. ADA accessible.

Southwest Area



Orchard Valley Farms & @ i
Market/Black Bridge Winery
15836 Black Bridge Road

Paonia

970-527-6838
WebAction@OrchardValleyFarms.com
OrchardValleyFarms.com

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

Agritourism, on-farm/ranch sales u-pick, winery,
Christmas trees, event facilities, pumpkin patch,
tours. We are family owned and operated.
Visitors enjoy u-picking fruit and vegetables
and sipping on a glass of Black Bridge wine by
the river. We have an on site market with local
products and our tasting room with a large
selection of our estate grown wines. Chardonnay,
Riesling, Blush, Cherry, Pinot Noir, Red and
white blends. Apples, cantaloupe, cherries, chile
peppers, chile - roasted, cucumbers, eggplant,
grapes, nectarines, okra, peaches, pinto beans,
pumpkins, raspberries, sweet corn, tomatoes,
watermelon, zucchini,  blackberries, winter
squash, gourds, beef, sausage, cheese honey,
jams, jellies, pickles, popcorn, Christmas trees,
handcrafted gifts, lavender, cosmetics, chutney,
hot sauce, green chili sauce, noodles, coffee,
tea, syrups, balsamic vinegars and oils, snacks,
chips. ADA accessible.

Princess Beef
32282 J Rd.
Hotchkiss
970-216-5897 (call first)
PrincessBeef@gmail.com
PrincessBeef.com

Facebook: Princess Beef
Instagram.com/Princess_Beef_Ranch

Year-round
Daily, 8 a.m. - 5 p.m.

Centennial farm/ranch. 100% Grass-fed and
finished beef, centennial family farm, Animal
Welfare Approved, American Grass-fed Certified,
Audubon Certified Quarter, half, whole beef by
early reservation, ground available at the ranch
year round.

Red Mountain Ranches

19458 Highway 65

Cedaredge, CO 81413

970-856-3803 and 970-234-3803 (call first)
During off season. PLEASE leave message on
either if prompted)
RMR@RedMountainRanches.com
RedMountainRanches.com

Facebook: Red Mountain Ranches

Mid-June- December 31
Daily, afternoons, with possible occasional
closures.

Southwest Area

2 1/2 miles north of Cedaredge at the
Intersection of T-50 Road and Highway 65 a
National Scenic and Historic Byway

TASTE THE DIFFERENCE HIGH ALTITUDE
MAKES

Because we use only our own high altitude
grown fruit, the flavor of our ciders, slushies, and
pie fillings is exceptional.

Centennial farm, five generations, agritourism,
on-farm sales, roadside market, u-pick apples,
cider and wine garden with picnic facilities,
corn hole and other activities, playground, stroll
through the trees, outdoor event area, relax
and enjoy the view from the patio, host a family
gathering, attend special events, harvest host
location.

Red Mountain Ranches Ciders, Happy Hollow
Hard Cider, Chill Switch Wines tasting and sales.
17+ varieties of apples, apricots, cantaloupe,
cherries, grapes, peaches, pears, plums,
pumpkins, tomatoes, sweet corn, & other misc.
vegetables (in season), honey, jelly, kettle corn,
salsa, syrup handcrafted gifts, custom gift packs
& shipping. Fundraiser opportunities. ADA
accessible.

See us at Cedaredge’s Apple Fest in the
Northwest corner of the park or at the market on
Hwy. 65.

The Storm Cellar
14139 Runzel Gulch Road
Hotchkiss

970-589-3142
Hello@StormCellarWine.com
StormCellarWine.com
Facebook.com/StormCellarWine
Instagram.com/StormCellarWine

May - October
Thursday - Sunday, 12 p.m. - 7 p.m.

Winery, agritourism. The Storm Cellar is a
boutique winery, specializing in 100% Colorado-
grown white, rosé, and sparkling wines. We also
offer a selection of non-alcoholic beverages for
our guests. We frequently host chef dinners and
pop-ups at our outdoor tasting room. Please
check our website for details. Wine Dinners,
Chef Pop-Ups, Workshops.

Tips for Picking Watermelon

Choose a symmetrical watermelon that is
heavy for its size. Watermelons are fat free,
very low in sodium and high in the antioxi-
dants Vitamins Aand C.
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Fremont County

Burley Bees &
1381 lllinois Avenue
Cafion City
BurleyBees719@gmail.com
BurleyBeesHoney.com

Year-round
Daily, by appointment only

On-farm/ranch sales. Honey and honey bees,
apples.

Florence Farmers Market ﬂ
3rd and Pikes Peak (Pioneer Park)
719-784-6489
Facebook.com/MarketinFlorence

June 4 - September 24
Thursday, 8 a.m. - 1 p.m.

Beets, bell peppers, cabbage, cucumbers, garlic,
green beans, herbs, lettuce, peaches, radishes,
rhubarb, spinach, squash, tomatoes, zucchini,
baked goods, eggs, honey, jams, jellies, popcorn.
Besides the produce we have a nice selection of
handmade craft items, We have story hour that
is done by our local library. And the library has
special events they do. Our Historical Society
has a table to display history about our town.
We have 2 very special nurses that come to take
peoples blood pressure.

High On The Hill Farm %
2500 Hereford Drive

Cafion City

719-726-9200 (call first)
Fresh@HighOnTheHillFarm.com
HighOnTheHillFarm.com

Year-round
Daily, summer hours: 9 a.m. - 4 p.m., winter
hours: by appointment

CSA farm, on-farm/ranch sales, roadside
market, sell to schools. High On the Hill Farm
is a small, all natural fruit, vegetable, culinary
herb and medicinal herb farm and is the home
of The Anahata Yoga & Meditation Center. We
offer health and wellness counseling utilizing
mindful presence, a fresh, high nutrient density
plant based diet and Ashtanga Yoga. See our
website for more information. The best greens
in Colorado including 8 varieties of Kale, micro
greens & shoots, culinary herbs and medicinal
herbs. Apples, asparagus, beets, bell peppers,
cabbage, cantaloupe, carrots, chile peppers,
cucumbers, eggplant, garlic, green beans,
herbs, honeydew, kale, lettuce, microgreens,
okra, onions, peaches, pears, peas, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, tomatoes, turnips, watermelon,
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zucchini, baked goods, honey, jams, pickles,
lavender sugar, handcrafted natural soaps &
customized gift baskets We accept SNAP/EBT.

Jamber Acres
1639 23rd Tralil
Cotopaxi
973-207-1796 (call first)
JamberAcres@gmail.com
JamberAcres.com
Facebook.com/JamberAcres
Instagram.com/JamberAcres

Year-round
Friday and Saturday, 9 a.m. - 1 p.m.

Greenhouse, tours. You can also find our
veggies year-round at Sunflower Natural
Foods on Main Street in Westcliffe. Tours
welcomed by appointment only. Proud to be
Certified Naturally Grown. To learn more about
Certified Naturally Grown certification, visit
naturallygrown.org. Beets, bell peppers, carrots,
chile peppers, cucumbers, eggplant, green
beans, herbs, kale, lettuce, peas, radishes,
spinach, squash, tomatoes, zucchini, rainbow
swiss chard, escarole. We SNAP/EBT and are
ADA accessible.

New Roots Farm LLC
1630 Grand Avenue
Cafion City
719-671-6491 (call first)
NewRootsFarmLLC@gmail.com
NewRootsFarmLLC.com
Facebook.com/NewRootsFarmLLC
Instagram.com/NewRootsfFarmLLC

June - October
Monday, 7 am - 12 pm

CSA farm. We recognize that healthy, living soil
is the cornerstone of the entire farm ecosystem.
Healthy soil means healthy plants, healthy
people and animals, and healthy planet. Here at
New Roots Farm in the Arkansas River Valley,
we gratefully and humbly care for the living
soil that feeds us. Apples, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, kale, leeks,
lettuce, onions, pumpkins, radishes, spinach,
squash, tomatoes, turnips, zucchini. We accept
SNAP/EBT.

Oswald Grassfed Beef
2241 County Road 1A
Cotopaxi

719-942-4361 (call first)
StephenO@Centurylink.net
OswaldGrassfedBeef.com
Facebook.com/OswaldGrassfedBeef

Year-round

Southwest Area



Daily, please call to arrange a time

Direct market our grass-fed beef. Halves,
wholes, quarters for fall processing. Ground beef
and other cuts, as available, throughout the year
or until supply runs out. We are all natural, no
hormones or antibiotics. Grass-fed and finished.
No grain. We choose not to be certified organic,
but our product is of organic quality. We rotate
animals through pastures on the best grasses.
Regenerative land and soil healthy practices.
ADA accessible.

Royal Gorge Farmers @ o P
Market

816 Royal Gorge Boulevard

Cafion City

719-275-2331
Foundation@RoyalGorgeChamberAlliance.org
RoyalGorgeChamberAlliance.org/Royal-Gorge-
Farmers-Market
Facebook.com/RoyalGorgeFarmersMarket

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

The Royal Gorge Farmers Market operates
during the summer and early fall months, offering
a vibrant atmosphere for locals and visitors to
enjoy fresh produce, handmade goods, and
unique crafts. Apples, beets, bell peppers,
broccoli, cabbage, cantaloupe, carrots, celery,
cherries, cucumbers, eggplant, green beans,
kale, lettuce, microgreens, mushrooms, onions,
peaches, pears, pinto beans, potatoes, radishes,
raspberries, rhubarb, spinach, squash, sweet
corn, tomatoes, zucchini, beef, pork, sausage,
baked goods, cheese, eggs, honey, jams, jellies,
pickles, handcrafted gifts. ADA accessible.

The Winery At Holy Cross Abbey
3011 East Highway 50

Cafion City

719-276-5191

Info@AbbeyWinery.com
AbbeyWinery.com
Facebook.com/AbbeyWinery
Instagram.com/TheAbbeyWinery

Year-round
Monday - Saturday, 10 a.m. - 6 p.m.
Sunday, 12 p.m. - 5 p.m.

Winery, tours. Several years ago, some simple
Benedictine Fathers had a dream. Today, that
dream is a reality, and the staff at the winery
proudly invites you to share in their vision. Merlot,
Riesling, Viognier, Syrah, Cabernet Sauvignon,
Cabernet Franc, Chardonnay, Sauvignon Blanc,
Apple, Dessert, Red and White Blends, Blush
ADA accessible.

Southwest Area

Gunnison County

Crested Butte Farmers Market ﬂ
100 Elk Avenue
Info@CBFarmersMarket.org
CBFarmersMarket.org
Facebook.com/CrestedButteFarmersMarket
Instagram.com/CBFarmersMarket

May 31 - October 11
Sunday, 9 a.m. - 2 p.m.

The Crested Butte Farmers Market is dedicated
to promoting sustainable agriculture. We offer
organic and naturally grown vegetables, fruits,
herbs, pasture-raised and grass-finished meats,
artisanal cheese, wine, hard ciders & juices,
breads, jams, pickles, cut flowers and a local arts
and crafts. We accept SNAP/EBT and are ADA
accessible.

Gunnison Farmers’ Market ﬂ
Main and Virginia

970-648-0580
GunnyFarmersMarket@gmail.com
GunnisonFarmersMarket.org

Facebook: Gunnison Farmers Market
Instagram.com/GunnisonFarmersMarket

June 6 - October 17
Saturday, 9:30 a.m. - 1 p.m.

Seasonal farmers market in downtown Gunnison
featuring an array of produce, meats, alcoholic
and nonalcoholic beverages, fresh baked goods
including sourdough bread, jewelry, photography,
clothing, and other artisan goods. Live music
in IOOF Park. Apples, apricots, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
carrots, cauliflower, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, kale,
leeks, lettuce, microgreens, onions, peaches,
pears, peas, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
zucchini, beef, pork, poultry, sausage, baked
goods, cheese, eggs, honey, jams, jellies,
pickles, cider, juices, handcrafted gifts, local
wine, rum. We accept SNAP/EBT and are ADA
accessible.

La Plata County

Durango Farmers Market ﬂ
259 West 9th Street

970-335-8223
Director@DurangoFarmersMarket.com
DurangoFarmersMarket.com
Facebook.com/DurangoFarmersMarket
Instagram.com/DurangoFarmers
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May 9 - October 31
Saturday, 8 a.m. - 12 p.m., May - September,
October, 9 a.m. - 12 p.m.

Apples, apricots, asparagus, beets, bell
peppers, broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, honeydew,
kale, leeks, lettuce, microgreens, mushrooms,
okra, onions, peaches, pears, peas, potatoes,
pumpkins, radishes, raspberries, rhubarb,
spinach, squash, strawberries, tomatoes,
turnips, watermelon, zucchini, beef, lamb, pork,
poultry, sausage, baked goods, cheese, eggs,
honey, jams, jellies, pickles, cider, juices, mead,
handcrafted gifts, tours. We have vendors who
sell organic. We accept SNAP/EBT and are ADA
accessible.

James Ranch .

33846 Hwy. 550

Durango

970-385-6858 (call first)
Info@JamesRanch.net
JamesRanch.net
Facebook.com/TheJamesRanch
Instagram.com/JamesRanch

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

Agritourism, on-farm/ranch sales, year-round,
on-site farm market: apples, asparagus, beets,
bell peppers, broccoli, cabbage, -carrots,
cauliflower, cherries, chile peppers, chiles -
roasted, cucumbers, eggplant, garlic, green
beans, herbs, honeydew, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
tomatoes, zucchini, cider, juices, local wine
and crafted beer, baked goods, cheese, eggs,
honey, jamsi/jellies, pickles, handcrafted gifts,
all regional artisanal products, beef, jerky, lamb,
pork, sausage, wild caught Alaskan salmon,
pumpkin patch, event facilities, outdoor music
events. The James Ranch is a multigenerational,
operational farm and ranch focused on chemical
free land and animal practices: grass finished
and fed dairy and beef, pastured pork and laying
hens, as well as flowers, veggies and fruits. Our
on-site Grill serves the food grown right on the
ranch as well as supporting many local farmers:
TABLE on the FARM. We would describe our
restaurant as fast casual. Our recently built Grill
and Market allow us to offer comfortable, year
round services and events, as well as having one
of the best outdoor dining areas which looks out
over the grazing cattle in the green pastures. We
have been voted best burger TEN years in a row
and best outdoor dining FOUR years in a row.
The Market was voted TOP THREE BEST fresh
food markets of Durango. Call for current days
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and hours. Market: 970-385-6858, Grill: 970-
764-4222 or visit the website for all up-to-date
information.

Montezuma County

Arriola Sunshine Farm
17702 Road 23

Dolores

970-739-2445 (call first)
Ekstramas@gmail.com
ArriolaSunshineFarm.com
Facebook.com/
ChurroSheepArriolaSunshineFarm
Instagram.com/SunshineFarmChurros

Year-round
Saturday, 9 a.m. - 4 p.m.

On-Farm/Ranch sales. We offer registered
Navajo-Churro sheep breeding stock, grass
fed lamb, wool and pelts raised humanely
with  regenerative  agricultural  practices.
Handcrafted gifts. Shopify Store  www.
arriolasunshinefarmstore.com.

Chinampas @

16105 County Road 18
Cortez

970-317-0774 (call first)
Seth@Chinampas.org
Chinampas.org
Facebook.com/ChinampasCO
Instagram.com/ChinampasCO

Year-round
Daily local deliveries from 9 a.m. - 5 p.m.

Greenhouse. Chinampas is a Southwest
Colorado farm focused on growing fresh,
high-quality mushrooms year-round. We pair
mushroom cultivation with aquaponics to produce
clean, nutrient-dense food using minimal waste.
Our goal is to strengthen the local food system
with reliable, sustainably grown products. Chile
peppers, lettuce, mushrooms, tomatoes. Tilapia,
Blue Gill, depends on what we are powering our
system with at the time.

The County With The Bounty® ﬁ
& Wild West Excursions

100 North Pinon Drive

Cortez

970-739-1700
Ride@WildWestExcursions.com
CountyWithTheBounty.com

Facebook: County With The Bounty
Instagram.com/CountyWithTheBounty

Year-round
Daily, 10 a.m. - 6 p.m.
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Agritourism, on-farm/ranch sales, roadside
market, event facilities, fishing, hunting, pack
trips, tours. The County With The Bounty
offers locally sourced food and gift products
crafted by local farmers and ranchers. We
are Ranchers, Farmers and Colorado Proud.
Agritourism tours and Adventures are offered
by Wild West Excursions our Parent Company.
WildWestExcursions.com for pack goat hikes,
horseback rides, Mesa Verde National Park.
USDA local Black Angus Beef, Heritage
Berkshire Pork, premium lamb, local chicken.
Apples, apricots, cabbage, carrots, cherries,
chile peppers, chiles - roasted, cucumbers,
garlic, lettuce, mushrooms, onions, peaches,
pinto beans, potatoes, spinach, tomatoes, jerky,
sausage, organs, bones, kidney fat, beef fat,
pork fat, baked goods, cheese, eggs, honey,
Jjams, jellies, pickles, popcorn, local milled flour,
wheat, sourdough breads, cider, handcrafted
gifts.

Podunk’s Ranch % o
20079 Road South

Cortez

970-672-0720 (call first)
PodunksBeef@gmail.com
PodunksRanch.com
Facebook: Podunks Ranch
Instagram.com/PodunksRanch

February - December
Monday - Thursday, 5 p.m. - 7 p.m.
Friday and Saturday, 8 a.m. - 7 p.m.

CSA farm, on-farm/ranch sales. Podunk’s
Ranch in Cortez, Colorado provides grass-fed,
grain-finished beef sold directly from our ranch
to your table. Shop individual cuts, bundles, or
whole, half, and quarter beef. Online store, local
markets, and ranch pick-up available. Monthly
beef CSA offered. SNAP/EBT accepted to
support access to local food. BQA Cert. Guest
house on property.

Montrose County

Billy Goat Hop Farm ¢
67181 Trout Road

Montrose

812-664-8597 (call first)
BillyGoatHopFarm@gmail.com
BillyGoatHopFarm.com/Visit
Facebook.com/BillyGoatHopFarm
Instagram.com/BillyGoatHopFarm

March - November

Monday - Thursday, Saturday and Sunday, by
appointment for tours/campground 24 hours
Friday, on the farm 4 p.m. - 9 p.m., by
appointment for tours /campground 24 hours

Southwest Area

Agritourism, on-farm/ranch sales, event facilities,
farm/ranch vacations, campground. We are now
the only hop farm in the Southwest, and are
now open to the public with camping, tours, and
events! This is a unique opportunity to learn
about hop farming, sleep among hop bines,
enjoy mountain views, and drink beer and hop
water made with hops grown right here! Several
different styles of beer, along with hop water,
beer and NA hop water made with the farm’s
hops. ADA accessible.

DeVries Fruit & Veggie Roadside Stand
60542 Gunnison Road

Olathe

970-323-6559

DeVriesProduce.com

Facebook: DeVries Produce

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

Agritourism, roadside market, corn maze, hay
rides, pumpkin patch. DeVries Fruit & Veggies
(Since 1943). Located North of Montrose on
Highway 50 between Mile Markers 85 & 86.
Pumpkin patch/corn maze (end of September
- October). Horse drawn wagon rides late
October. Apples, apricots, asparagus, beets, bell
peppers, cabbage, cantaloupe, carrots, cherries,
chile peppers, chile - roasted, cucumbers,
garlic, green beans, herbs, nectarines, oOKra,
onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, squash, sweet corn,
tomatoes, turnips, watermelon, zucchini, beef,
lamb, pork, cheese, honey, jams, jellies, pickles,
cider. We accept SNAP/EBT.

Mattics Orchards
8163 High Mesa Road
Olathe

970-323-5657
TaKerEnt@aol.com

August - October
Daily, 9a.m. - 4 p.m.

On farm/ranch sales, roadside market. Apples,
apricots, beets, bell peppers, broccoli, cabbage,
cantaloupe, cauliflower, chile peppers, chiles
- roasted, cucumbers, eggplant, garlic, green
beans, kale, leeks, nectarines, onions, peaches,
pears, pinto beans, plums, potatoes, pumpkins,
squash, sweet corn, tomatoes, watermelon,
zucchini, baked goods, honey. ADA accessible.
Thank you for stopping by!

Montrose Farmers’ Market ﬂ
Centennial Plaza

970-249-0705
Office@ValleyFoodPartnership.org
ValleyFoodPartnership.org
Facebook.com/MontroseFarmersMarket
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Instagram.com/
MontroseColoradoFarmersMarket

Year-round
Saturday, Summer Season: 9 a.m. - 1 p.m.,
Winter Season: 10 a.m - 1 p.m.

The Montrose Farmers Market is a year-round
market featuring farmers, ranchers, producers,
and artisans of the Western Slope. Our mission
is to connect local producers to local people,
provide food access services (SNAP and Double
Up Food Bucks), help to incubate new businesses
and producers, and support community building.
Apples, apricots, asparagus, beets, bell
peppers, broccoli, cabbage, cantaloupe, carrots,
cauliflower, celery, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
grapes, green beans, herbs, honeydew, kale,
leeks, microgreens, mushrooms, nectarines,
onions, peaches, pears, peas, pinto beans,
plums, potatoes, pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, pork, poultry,
sausage, baked goods, cheese, eggs, honey,
jams, jellies, pickles, cider, juices, handcrafted
gifts. We accept SNAP/EBT and are ADA
accessible.

Straw Hat Farm Market & ¥
Kitchen Store

514 South 1st Street

Montrose

970-417-4744
StrawHatFarmMarket@gmail.com
StrawHatFarmMarket.com
Facebook.com/StrawHatFarm

Year-round
Tuesday - Friday, 10 a.m. - 6 p.m.
Saturday, 10 a.m. - 4 p.m.

Roadside market. A local foodie favorite for all
things fresh - local produce, eggs, and wholesome
baked goods, plus a large selection of kitchen
tools. Apples, apricots, asparagus, beets, bell
peppers, cantaloupe, carrots, cherries, chile
peppers, cucumbers, eggplant, garlic, green
beans, herbs, kale, lettuce, nectarines, peaches,
pears, peas, pinto beans, plums, potatoes,
pumpkins, radishes, spinach, squash, sweet
corn, tomatoes, turnips, watermelon, zucchini,
baked goods, cheese, eggs, honey, jams, jellies,
popcorn, cider, juices. ADA accessible.

Uncompahgre Farms @ “
1029 6400 Road

Montrose

305-216-4682 (call first)
UncoFarm@gmail.com
UncoFarms.com

Year-round
Daily, 7a.m. -9 p.m.
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On-Farm/Ranch sales. Uncompahgre Farms is a
first-generation regenerative ranch in Montrose,
Colorado, raising beef, lamb, eggs, and milk on
pasture. Through rotational grazing and soil-
focused stewardship, we provide nutrient-dense,
responsibly raised food directly to our local
community. Poultry.

Ouray County

Ridgway Farmers Market ﬂ 2
Hartwell Park

970-497-0755
Manager@RidgwayFarmerMarket.com
RidgwayFarmersMarket.com
Facebook.com/RidgwayFarmersMarket
Instagram.com/Ridgway_FarmersMarket

May - October
Friday, 10 a.m. - 2 p.m.

Ridgway Farmers Market is a vibrant weekly
market in Ridgway, Colorado, featuring local
farmers, ranchers, food producers, and artisans.
We’re dedicated to fresh food, handmade goods,
and building strong community connections
through local commerce. Apples, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower,
celery, cherries, chile peppers, cucumbers,
eggplant, garlic, green beans, herbs, kale, leeks,
lettuce, mushrooms, okra, onions, peaches,
potatoes, radishes, spinach, squash, sweet corn,
tomatoes, zucchini, beef, pork, poultry, sausage,
baked goods, eggs, honey, jams, jellies, cider,
juices, handcrafted gifts. We accept SNAP/EBT
and are ADA accessible.

Park County

Mutual Dream Farm
Bailey

720-315-4761 (call first)
MutualDreamFarm@gmail.com
MutualDreamFarm.com
Facebook.com/MutualDreamFarm
Instagram.com/MutualDreamFarm

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

On-farm/ranch sales. Mutual Dream Farm
offers sustainably raised, nutrient-dense food
and handmade goods in the heart of Bailey,
Colorado. We specialize in farm-fresh chicken,
eggs, and goat meat, produced using soil-
building permaculture practices.
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Rio Grande County

Laz U 2 Bar Goat Dairy & Farm% ¢
10530 County Road 15

Del Norte

719-850-9914 (call first)
LazU2Bar@gmail.com

Year-round
Daily, no set schedule call before you come!

Centennial farm/ranch, on-farm/ranch sales.
Laz Ewe 2 Bar Goat Dairy/Knoblauch Ranch is
a Centennial Ranch located in the flood plain
of the Rio Grande River between Del Norte
and Southfork. We are producing fine goat and
cow cheeses as well as Scottish Highlander
Grass Fed Beef, lamb and pork. Our property
is protected by a Conservation Easement. Beef,
lamb, pork, cheese. Tours - come meet the
“girls” and hug a baby goat or scotty calf. ADA
accessible.

Southwest Area

San Miguel County

Market on the Plaza ﬂ

Heritage Plaza

Mountain Village

970-369-8606
MarketOnThePlaza@MtnVillage.org
MarketOnThePlaza.com
Facebook.com/TownOfMountainVillage
Instagram.com/TownOfMountainVillage

June 10 - September 9
Wednesday, 11 a.m. - 4 p.m.

Located in the heart of Mountain Village Free
family friendly entertainment daily. Apples,

apricots, asparagus, beets, bell peppers,
cabbage, cantaloupe, carrots, cherries,
cucumbers, eggplant, garlic, green beans,

herbs, kale, lettuce, microgreens, nectarines,
onions, peaches, potatoes, pumpkins, radishes,
spinach, squash, strawberries, sweet corn,
tomatoes, turnips, watermelon, zucchini, beef,
lamb, pork, sausage, baked goods, cheese,
eggs, honey, jams, jellies, pickles, popcorn,
cider, juices, handcrafted gifts, free wine tasting.
ADA accessible.
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‘What is Organic Certification?

Organic certification is a process that verifies farms and businesses meet
federal standards for producing and handling organic products. Established
under the National Organic Program of the United States Department of
Agriculture, certification requires operations to demonstrate the use of
practicesthatpromote ecological balance, conserve biodiversity, and support
soil and water health, while restricting most synthetic inputs and prohibiting
genetic engineering, irradiation, and sewage sludge. Certification is carried
out by USDA-accredited certifying agents through application review, on-
site inspections, and ongoing compliance monitoring. Only products that
meet these requirements may be labeled as organic and display the USDA
organic seal.

What is the National Organic Program?

The National Organic Program (NOP) is a federal regulatory program
administered by the United States Department of Agriculture that establishes
and enforces the standards for organic production, handling, and labeling
in the United States. The NOP develops the organic regulations, accredits
and oversees certifying agents, ensures consistent certification practices,
and protects the integrity of the organic label so that products sold as
organic meet the same requirements nationwide.

Who must be certified?

Most farms and businesses that grow, handle, process, or label organic
products must be certified to sell them as organic. Some operations are
exempt from certification under the National Organic Program regulations
(7 CFR §205.101).

What does the Colorado Department of Agriculture certify?

The Colorado Department of Agriculture (CDA) is a USDA-accredited
certification agency that verifies that organic production and handling
practices meet the National Organic Program’s rules and standards for
crops, wild crops, handling, and livestock operations. We certify Colorado-
based operations and a variety of agricultural products. For CDA-certified
organic operations, look for the statement: Certified Organic by the Colorado
Department of Agriculture.

Questions about certification? USDA
Phone: (303) 869-9074 W
Email: cda.organic@state.co.us

Website: www.colorado.gov/agplants/organic
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Eagle County

Minturn Market ﬂ
100 Main Street
970-445-2415
Market@Minturn.org
Minturn.org
Facebook.com/MinturnMarket
Instagram.com/MinturnMarket

June 20 - September 12 (closed July 4th)
Saturday, 9 a.m. - 2 p.m.

Family-friendly artisan market featuring food
trucks, fresh produce, baked goods, art & pottery,
clothing & jewelry, pet products & more. Live
music, live art demonstrations, whisky and wine
tasting, as well as a Kids Zone. Apples, apricots,
beets, bell peppers, cantaloupe, carrots, cherries,
cucumbers, green beans, honeydew, lettuce,
microgreens, mushrooms, nectarines, onions,
peaches, pears, plums, potatoes, radishes,
squash, strawberries, sweet corn, tomatoes,
watermelon, zucchini, beef, buffalo, lamb, pork,
sausage, baked goods, cheese, eggs, honey,
jams, handcrafted gifts, local wine and whiskey.
ADA accessible.

Mountain Market & Supply %
112 W Second Street

Eagle

719-838-3852
MountainMarketEagle@gmail.com
Facebook: Mountain Market Supply
Instagram.com/MtnMarketAndSupply

Year-round

Tuesday, Wednesday, Saturday, 11 a.m.-6 p.m.
Thursday, 11 a.m. - 7 p.m.

Friday, 12 p.m. - 5 p.m.

Locally owned market prioritizing small farmers
and producers. Focus on local, sustainable, and/
or artisanal products. Offerings include summer/
fall CSA partnership, CO honey and seasonal
produce, bulk refill soaps, groceries, prepared
meals and gifts. Apples, apricots, asparagus,
beets, bell peppers, broccoli, brussels sprouts,
cabbage, cantaloupe, carrots, cauliflower, celery,
cherries, chile peppers, cucumbers, eggplant,
garlic, herbs, kale, leeks, lettuce, microgreens,
mushrooms, nectarines, onions, peaches,
pears, peas, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, watermelon,
zucchini, beef, jerky, pork, poultry, sausage,
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bison, elk, baked goods, cheese, eggs, honey,
jams, jellies, pickles, cider, juices, handcrafted
gifts, bulk refill products. ADA accessible.

Garfield County

Nieslanik Beef @
761 Ranch View Drive
Carbondale

970-963-1644 (call first)
Orders@NieslanikBeef.com
NieslanikBeef.com
Facebook.com/NieslanikBeef
Instagram.com/NieslanikBeef

Year-round
Monday - Saturday, 8 a.m. - 5 p.m.
Sunday, 9 a.m. - 11 a.m.

On-farm/ranch  sales, restaurant, roadside
market, sell to schools. Nieslanik Beef is a
4th generation ranching business. We supply
individual cuts and wholes/halves to locals. We
sell wholesale to restaurants and schools and
have the ability to deliver. Special orders are
not a problem. Beef, jerky, lamb, pork, sausage.
Nieslanik Beef can deliver in their super cool
refrigerated truck. ADA accessible.

Potter Farms

6059 CR 100
Carbondale
970-963-4922 (call first)
PotterFarms.net

Year-round
Monday - Saturday, flexible hours

On-Farm/Ranch sales, restaurant, roadside
market, sell to schools. Local Roaring Fork
Valley CoOp: eggs, beef, lamb, pork, Alaska
Salmon. Family Farm provides quality food at an
affordable price. Animals are treated humanely.
Pasture raised. No antibiotics or hormones
given. Meat is USDA inspected, available for
wholesale, retail. Know your farmer, know your
food. ADA accessible by bus.

Tips for Picking Leaf Lettuce

Leaf lettuce should be crisp and well colored.
Avoid leaf lettuce with yellow leaves or with
leaves showing cracked ribs.
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Rifle Farmers Market m
839 Whiteriver Avenue
970-309-0803 (call first)
ElissamNye@gmail.com
RifleFarmersMarket.com

June 19 - September 4
Friday, 4 p.m. - 8 p.m.

We are the Rifle Farmers Market. A Friday night
gathering space with local produce, eggs, honey
and handmade products. We have live music,
food trucks and beer and wine to be enjoyed
on-site. Apples, apricots, beets, bell peppers,
broccoli, brussels sprouts, cabbage, cantaloupe,
carrots, cauliflower, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, kale, leeks,
lettuce, microgreens, mushrooms, nectarines,
okra, onions, peaches, pears, peas, potatoes,
radishes, rhubarb, spinach, squash, sweet corn,
tomatoes, zucchini, baked goods, eggs, honey,
jams, jellies, handcrafted gifts. We accept SNAP/
EBT and are ADA accessible.

Mesa County

R
SON®

Blaine’s Farm Store
3419 Front Street

Clifton

970-628-1237
Sales@BlainesFarmStore.com
BlainesFarmStore.com
Facebook.com/BlainesFarmStore
Instagram.com/BlainesFarmStore

REGENERATIVELY RAISED

100% GRASS-FINISHED BEEF

Audubon Certified Conservation Ranching

No Steroids * No Hormones * No Antibiotics

Buy In Bulk

Whole Beef and Half Beef Shares are undeniably the

most cost-effective method to stock your freezer,
helping beat traditional retail mark ups.

Wholesale

Discover an exceptional collaboration between our
ranch and a wide range of esteemed establishments
including restaurants, caterers, grocers, co-ops, and

CSAs in Western Colorado.

Variety Boxes
Each box features an assortment of cuts, including

steaks, roasts, ground beef, and specialty selections.

Available in 10, 20, 50, or 100 pound boxes.

Nationwide Shipping.
Complimentary local delivery.
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Year-round
Daily, 9 a.m. - 6 p.m.

Roadside market, u-pick, tours. Blaine’s Farm
Store is located on a working farm. We grow a
wide variety of fruits, vegetables, and flowers. We
offer seasonal u-pick berries and flowers. Blaine’s
is more than a farm stove, it is an experience.
Apples, apricots, asparagus, beets, bell peppers,
broccoli, cantaloupe, carrots, celery, cherries,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, grapes, green beans, herbs,
honeydew, kale, leeks, lettuce, microgreens,
mushrooms, okra, onions, peaches, pears,
peas, pinto beans, plums, potatoes, pumpkins,
radishes, raspberries, rhubarb, spinach, squash,
strawberries, sweet corn, tomatoes, turnips,
watermelon, zucchini, beef, buffalo, elk, jerky,
pork, sausage, baked goods, cheese, eggs,
honey, jams, jellies, pickles, popcorn, cider,
juices, handcrafted gifts. We accept SNAP/EBT.

C&RFarms LLC
3620 F Road

Palisade

970-986-0321
Megan@CandRFarms.com
CandRFarms.com
Facebook.com: C and R Farms

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

On-farm/ranch sales, sell to schools. Three
generations family owned and operated for over
45 years. Our fruit is picked and packed by hand
to help ensure quality and freshness. We offer
direct sales from the farms and farmer’s markets

THE

HIGH

LONESOME
RANCH®

N\
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located in the Colorado Springs, Denver and Ft
Collins area. We also welcome groups looking
for an outstanding fundraiser. Apples, apricots,
cherries, nectarines, peaches, pears and plums.
ADA accessible.

Downtown Grand Junction ﬂ
Market on Main

101 South 3rd Street

970-255-4923

Info@DowntownGJ.org
DowntownGJ.org/Events/Market-On-Main
Facebook.com/DowntownGJ
Instagram.com/DowntownGJ

July 9 - September 24
Thursday, 5:30 p.m. - 8:30 p.m.

Apples, apricots, asparagus, beets, bell
peppers, broccoli, cabbage, cantaloupe,
carrots, cauliflower, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, herbs, honeydew, kale, lettuce,
microgreens, mushrooms, onions, peaches,
pears, peas, pinto beans, potatoes, rhubarb,
squash, sweet corn, tomatoes, watermelon,
zucchini, beef, buffalo, elk, baked goods, eggs,
honey, jams, jellies, popcorn, cider, wine.
Parking available along side streets and in the
5th & Rood parking garage. Parking is free after
4 p.m. All products are made or grown in the local
region. We welcome SNAP/EBT, and Double Up
Food Bucks. ADA accessible.

Grande River Vineyards @
787 Grande River Drive

Palisade

970-464-5867
Sales@GrandeRiverVineyards.com
GrandeRiverVineyards.com
Facebook.com/GrandeRiverVineyards

Year-round
Daily, 11 a.m - 5 p.m. (winter)
9 a.m. - 5 p.m.(spring, summer, fall)

Agritourism, winery, tours. Welcome to Grande
River Vineyards, Colorado’s premium wine-
growing estate since 1987. White wines, red
wines, Rose’ and sparkling wine. ADA accessible.

Green Junction Farmstead '\
3449 Front Street

Clifton

970-234-0024
GJFarmstead@gmail.com
GJFarmstead.com

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

CSA farm, tours. Living soil and growing practice
consultation. We are Colorado Proud and living
soil growers. We don’'t use any chemicals on
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our land or produce. We are growing the way
nature intended. Beets, bell peppers, broccoli,
cabbage, cantaloupe, carrots, cauliflower, celery,
chile peppers, chiles - roasted, cucumbers,
eggplant, garlic, green beans, herbs, kale, leeks,
lettuce, okra, onions, peas, potatoes, pumpkins,
radishes, spinach, squash, tomatoes, turnips,
watermelon, zucchini, baked goods, eggs,
honey. We accept SNAP/EBT.

The High Lonesome Ranch
0275 County Road 222

DeBeque

970-283-9420 (call first)
Info@TheHighLonesomeRanch.com
TheHighLonesomeRanch.com
Facebook.com: The High Lonesome Ranch
Instagram.com/TheHighLonesomeRanch

Year-round
Monday - Friday, 8 a.m. - 6 p.m.

Centennial farm/ranch, on-farm/ranch sales,
event facilities. Beef. At High Lonesome
Ranch, our mission is to steward the land, care
for our animals, and nourish our community
with integrity. Through regenerative ranching
practices and a deep respect for nature, we aim
to raise exceptional grass-finished beef while
preserving the health of our soil, water, and
ecosystems for generations. ADA accessible.
(See our ad on page 56.)

Kokopelli Farm Market

952 1-70 Exit 45
Palisade
970-464-4991
KokopelliProduce.com

June - October
Daily, 8 a.m. - 5 p.m.

Craving something unforgettable? Swing by
Kokopelli Farm Market for our legendary tree
ripe peaches - hand picked, hand packed, and
bursting with flavor. And don’t leave without
trying our Famous Fried Pies, made fresh
daily with peaches straight from our orchards.
Fresh produce, local goodies, and the best
pies around. Apples, apricots, bell peppers,
cantaloupe, carrots, cherries, chile peppers,
chiles - roasted, cucumbers, eggplant, garlic,
green beans, onions, peaches, pears, peas,
pinto beans, pumpkins, squash, strawberries,
sweet corn, tomatoes, watermelon, zucchini,
beef, jerky, pork, sausage, baked goods, cheese,
eggs, honey, jams, jellies, pickles, popcorn. ADA
accessible.
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Lavender Association of Colorado

15 Years of Loving Lavender

15th Annual Colorado Lavender Festi-
val!

info@coloradolavender.org
www.coloradolavender.org
www.coloradolavenderfestival.com
www.facebook.com/coloradolavender

Saturday, June 27, 2026, 9 a.m. - 4 p.m.
Festival in Riverbend Park, Palisade, CO. Exit
42 off 1-70.

Admission $7 online, $10 at the gate per
person, children 12 & under FREE.

Artisan Hand-crafted Vendors! Seminars! Food!
Drink! Demos! Live Music! Playground for the
kids! all included with admission. Ticketed
events are Wreath Making, Yoga, Painting!

Saturday, June 27, 2026, Lavender & Wine
Dinner, locally sourced meal featuring lavender
and perfectly paired wine.

Friday, June 26, 2026, VIP Guided Lavender
Farm Tours with lunch, activities, in the North
Fork Valley, Paonia & Hotchkiss, and the Grand
Valley, Palisade & Grand Junction. Limited
tickets available.

Sunday, June 28, 2026, Open House Farm
Tours/Store Visits at participating Lavender
Farms, 10 a.m. - 4 p.m. Maps and locations will
be available at the festival and online. Some
locations may have activities and may charge
fees.

LAC is a statewide non-profit organization
supporting the educational programs and
promotion of lavender growers and businesses
of Colorado’s Lavender industry. Visit www.
coloradolavender.org for more information and
our Member Directory and Map to find a farm
close to your location for your culinary, body, and
distilled lavender essential oil choices.

or:
STy

The Peachfork ww
281 33 Road
Palisade

970-216-7662
Peachfork@gmail.com
Peachfork.com

Facebook: Peachforkfruitandwine
Instagram: Peachforkfruitandwine

Year-round
Monday, Thursday - Sunday, 12 p.m. - 6 p.m.

Agritourism, on-farm/ranch sales, u-pick, winery,
event facilities, tours. Harvest host camping.
Family operated, kid and dog friendly. U- pick
fruit in fall. U- pick wine tasting flight year around.
Open extended days and hours during August,

58

September and October. Apples, grapes,
peaches, pears, cider, juices, Estate wines. ADA
accessible.

Smith Family Orchards @

680 36 1/4 Road

Palisade

970-424-8888
SmithFamilyOrchards@outlook.com
SmithFamilyOrchard.com

Facebook: Smith Family Orchards
Instagram.com/SmithFamilyOrchards.Palisade
Instagram.com/SmithFamilyOrchards.Store

March - September, November and December
Daily, 9 a.m. - 5 p.m.

Roadside Market. We're proud to be a Veteran-
owned, family-run business dedicated to
preserving the charm and warmth of a local
farm store and orchard in Palisade, CO. Our
commitment is to offer fresh, locally grown
peaches and supporting local Artists & Crafters.
Our store features local handcrafted creations,
offering gifts & souvenirs. Apricots, cherries,
peaches, almonds, baked goods, cheese, eggs,
honey, jams, jellies, handcrafted gifts. ADA
accessible.

Talon Wines
3701 G Road
Palisade
970-464-1300
Info@TalonWineBrands.com
TalonWines.com
Facebook.com/TalonWines
Instagram.com/TalonWines

Year-round
Daily, 10 a.m. - 5 p.m.

Winery, tours. Talon Wines is Colorado’s premier
producer of award-winning grape, fruit, botanical,
and honey wines. Its diverse portfolio spans
three distinct labels: Talon Winery, St. Kathryn
Cellars, and Meadery of the Rockies. With over
25 wines, there’s something for every taste and
occasion! Honey, mead, reds, whites, and fruit
wines. ADA accessible.

Whitewater Hill Vineyards <
220 32 Road

Grand Junction

970-434-6868

Info@WhiteWaterHill.com
WhiteWaterHill.com
Facebook.com/WhiteWaterHill
Instagram.com/WhiteWaterHillVineyards

Year-round
Daily, 10 a.m. - 5:45 p.m.

Agritourism, winery, event facilities. Colorado
Wine Made With Colorado Grapes! A wine for

Northwest Area



every palate with tastings held right where we
grow and make it. Dog friendly, people friendly,
and place oriented. Enjoy amazing views of
the valley during your guided wine tasting -
experience ColoRADo agritourism! Check out
our website for more! Dry whites, dry reds, semi-
sweets, and dessert wines. ADA accessible.

Pitkin County

Aspen Saturday Market ﬂ
aspensaturdaymarket@gmail.com

June 6 - October 3

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

Starting September 9, 9 a.m. - 2 p.m.
Hopkins St., Hyman Ave., Hunter St.

Apples, apricots, beets, bell peppers,
broccoli, cabbage, carrots, cherries, chiles
- roasted, cucumbers, garlic, green beans,
lettuce, microgreens, peaches, pears, plums,
raspberries, spinach, squash, strawberries,
sweet corn, tomatoes, zucchini, juices, baked
goods, cheese, eggs, honey, jams/jellies, pickles,
popcorn, beef, lamb, pork, poultry. All Colorado
products, all Colorado artisans participating.

The Farm Collaborative @
200 Agricultural Way

Aspen

970-900-3276

Liz@FarmCo.org

FarmCo.org
Instagram.com/TheFarmCollaborative

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

Agritourism, greenhouse, on-farm/ranch sales,
event facilities, tours. The Farm Co Market at
the Farm Collaborative features regenerative
produce sourced within 100 miles, complemented
by our booth at the Aspen Farmers Market.
Beyond retail, we empower our community
through farmer training, tours, and the 2 Forks
Club, which provides critical 0% interest loans
to local producers. Beets, brussels sprouts,
cabbage, carrots, chile peppers, garlic, herbs,
kale, leeks, lettuce, microgreens, mushrooms,
onions, radishes, spinach, tomatoes, turnips,
beef, jerky, lamb, pork, poultry, sausage, baked
goods, cheese, eggs, honey, jams, jellies,
pickles, figs, cider, juices, handcrafted gifts. We
accept SNAP/EBT and are ADA accessible.

Northwest Area

Two Roots Farm LLC @
100 Sopris Creek Road

Basalt
Farmers@TwoRootsFarm.com
TwoRootsFarm.com

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

CSA farm, on-farm/ranch sales, roadside market,
u-pick. Two Roots Farm has been growing
vegetables, herbs, and flowers for the Roaring
Fork Valley using regenerative methods since
2016. We aim to grow food in the cleanest,
healthiest way possible: prioritizing the vitality of
our farmers, soil, and eaters above all else. We
accept SNAP/EBT and are ADA accessible.

Routt County

Yampa Valley Foods @

35 11th Street

Steamboat Springs

970-879-4370
Katie@CommunityAgAlliance.org
CommunityAgAlliance.org/programs/valley-
foods

Facebook.com/AgAlliance
Instagram.com/agalliance

Year-round
Monday - Friday, 10 a.m. - 5:30 p.m.
Saturday, 10 a.m. - 4 p.m.

Agritourism, Farm-to-Table Dining Events, In-
store Events, tours. Yampa Valley Foods is a
nonprofit marketplace that brings locally raised,
grown, and produced goods to the people of the
Yampa Valley. We offer a year-round selection
of beef, pork, lamb, chicken, eggs, honey,
cheese, seasonal veggies, and more and work
with over 80 local producers. Apples, apricots,
beets, bell peppers, brussels sprouts, cabbage,
carrots, cauliflower, celery, cherries, cucumbers,
garlic, herbs, kale, leeks, lettuce, microgreens,
mushrooms, onions, peaches, pears, peas,
potatoes,  pumpkins, radishes, rhubarb,
spinach, squash, sweet corn, tomatoes, turnips,
watermelon, zucchini, buffalo, jerky, poultry,
sausage, baked goods, jams, jellies, pickles,
popcorn, juices, handcrafted gifts. We are ADA
accessible.

Tips for Picking Tomatoes

Tomatoes should have bright, shiny skins
and firm flesh. Avoid tomatoes that are soft
or mushy, lacking in color, or have blem-
ishes or growth cracks.
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Summit County

Breckenridge Sunday Market ﬂ
505 South Main Street (Main Street Station)
970-471-9029

RockyMountainEvents.com
Facebook.com/BreckenridgeSundayMarket
Instagram.com/BreckSundayMarket

June 7 - September 6
Sunday, 10 a.m. - 3 p.m.

Apples, apricots, asparagus, beets, bell
peppers,broccoli, brussels sprouts, cabbage,
cantaloupe, carrots, cauliflower, cherries, chile
peppers, chile - roasted, cucumbers, green
beans, herbs, kale, lettuce, nectarines, onions,
peaches, peas, plums, potatoes, spinach,
squash, tomatoes, zucchini, beef, buffalo,
jerky, sausage, baked goods, cheese, eggs,
honey, jams, jellies, pickles, popcorn, juices,
handcrafted gifts. ADA accessible.
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SEPTEMBER 19TH, 2026

RIVERBEND PARK - PALISADE, CO

Celebrate our 35th Anniversary with a more refined,
spacious, and immersive festival experience that’s
designed for true wine lovers.

SEGURE YOUR TIGKETS AT GOLORADOWINEFEST.GOM

Limited to fewer than 2,000 guests.

Dillon Farmers Market m

275 LaBonte Street

970-468-2403

FarmersMarket@ TownOfDillon.com
TownOfDillon.com/Events/Dillon-Farmers-
Market
Facebook.com/DillonFarmersMarket
Instagram.com/DillonFarmersMarket

June 5 - September 25
Friday, 9 a.m. - 2 p.m.

Join us Fridays from June 5 through September
25, as 100+ vendors offer Colorado produce,
cheeses, treats, gifts and more at the Dillon
Farmers Market. Live music and food trucks add
to a fun atmosphere for all ages. Mushrooms,
peaches, sweet corn, beef, buffalo, jerky,
baked goods, cheese, honey, jams, jellies,
pickles, popcorn, juices, handcrafted gifts. ADA
accessible.

Drink Colorado Wine
Download the App Now

Drink Colorado Wine is your go-to digital companion for
exploring Colorado’s wine scene. Discover local wineries,
navigate wine events, and sip your way through tasting
passports, interactive maps, and curated wine experiences,
all in one place.

Northwest Area



Date

June 26-28
July 9-11

July 10-18
July 11-18
July 14-18
July 17-19
July 17-25
July 17-25
July 17-26
July 18-27
July 20-25
July 20-26
July 21-25
July 21-Aug. 2
July 21-Aug. 3
July 22-25
July 23-26
July 23-Aug. 2
July 24-July 30
July 24-Aug. 1
July 24-Aug.
July 24-Aug.
July 24-Aug.
July 24-Aug.
July 25-Aug.
July 25-Aug.
July 26-Aug.
July 27-Aug.
July 29-Aug.
July 30-Aug.
July 31-Aug.
July 31-Aug.
July 31-Aug.
Aug. 1-8
Aug. 1-8
Aug. 1-9
Aug. 5-8
Aug. 5-9
Aug. 6-9
Aug. 7-16
Aug. 13-15
Aug. 28-Sept. 7
Sept. 6-12
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Name

Jackson County North Park Fair
Gunnison County Cattlemen’s Days
Park County Fair

El Paso County Fair

Mesa County Fair

Gilpin County Fair

Cheyenne County Tumbleweed Fair
Montrose County Fair

Pueblo County Fair

Weld County Fair

Crowley County Days

Phillips County Fair

Las Animas County Fair

Jeffco County Fair

Yuma County Fair

Eagle County Fair and Rodeo
Arapahoe County Fair

Logan County Fair

Morgan County Fair

Chaffee County Fair

Fremont County Fair

Rio Blanco County Fair
Douglas County Fair and Rodeo
Teller County Fair

Kit Carson County Fair and Rodeo
Elbert County Fair

Middle Park Fair and Rodeo (Grand)
Montezuma County Fair

Adams County Fair

Archuleta County Fair

San Miguel Basin Fair

Larimer County Fair and Rodeo
Moffat County Fair

Garfield County Fair and Rodeo
Prowers Sand & Sage Roundup
Delta County Fair

Dolores County Fair

Boulder County Fair

Custer County Fair

Routt County Fair

Ouray County Fair

Colorado State Fair

Kiowa County Fair and Rodeo

Location
Walden
Gunnison
Fairplay
Calhan
Grand Junction
Black Hawk
Cheyenne Wells
Montrose
Pueblo
Greeley
Ordway
Holyoke
Trinidad
Golden
Yuma
Eagle
Aurora
Sterling
Brush
Salida
Cafion City
Meeker
Castle Rock
Cripple Creek
Burlington
Kiowa
Kremmling
Cortez
Brighton
Pagosa Springs
Norwood
Loveland
Craig
Rifle
Lamar
Hotchkiss
Dove Creek
Longmont
Hermosa
Hayden
Ridgway
Pueblo
Eads

Visit event websites for most current information regarding dates and activities.

County Fairs
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Colorado Food &

June 6 Dolores River Festival
June 6 Johnstown BBQ Days
June 6 Manitou Springs Wine Festival
June 6 Summerfest...Taste of Brighton
June 11-13 Ute Mountain Roundup Rodeo, Cortez

June 19-21 Food & Wine Classic, Aspen

June 26-28 Colorado Lavender Festival

Palisade/Grand Junction

June 27 Castle Rock Sip & Savor

July 4 Cherry Days

July 11 Annual Colorado Brewers Rendezvous
August Colorado Proud Month
Aug. 1 Colorado Day
Aug. 1 Vino and Notes Wine Festival, Woodland Park
Aug. 1-9 Deltarado Days Rodeo, Delta

Aug. 7-9 Escalante Days, Dolores

Aug. 7-9 Wheat Ridge Carnation Festival

Aug. 8 Lafayette Peach Festival

Aug. 20-22 Breckenridge Wine Classic

Aug. 21-22 Old-Fashioned Corn Roast Festival, Loveland
Aug. 21-22 Palisade Peach Festival

Aug. 22 Arkansas Valley Watermelon Day, Rocky Ford
Sept. 4-6 Salsa Fiesta, Creede

Sept. 5-7 Windsor Harvest Festival

Visit event websites for most current
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tural Festivals

Sept. 7-Mid-Nov.

Sept. 9-13
Sept. 12
Sept. 12-13
Sept. 18-20

Sept. 19

Sept. 19-20
Sept. 25-26
Sept. 25-27
Sept. 26-27

Sept. 26-27
Oct. 1

Oct. 2-4
Oct. 3

Oct. 3-4
Oct. 4

Oct. 4

Oct. 7

Oct. 9-11

Nov. 27-28

Miller Farms Fall Harvest Festival,
Platteville

Meeker Sheep Dog Championship Trials
Big Chili Cook-Off, Evergreen
Salida Fiber Festival

ColorFest Wine and Food Festival, Pagosa
Springs

Colorado Mountain Winefest, Palisade
Sugar Beet Days

Fruita Fall Festival

Mountain Harvest Festival, Paonia

Harvest Fest at the Winery at Holy Cross
Abbey, Cafon City

Taste of Fort Collins

Colorado Proud School Meal Day
AppleFest, Cedaredge

Carbondale Potato Day

Cider Days, Lakewood Heritage Center
Balistreri Vineyards Harvest Party
Harvest Festival, Nederland
Community Harvest Fest, Boulder

Pumpkin Festival, Denver Botanic Gardens
at Chatfield, Littleton

Creede Chocolate Festival

information regarding dates and activities.

Festivals
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If you have questions related to selecting, preparing or preserving fresh fruits and \

County
Adams
Arapahoe
Archuleta

Baca
Bent

Boulder
Broomfield
Chaffee
Cheyenne

Crowley
Custer
Delta
Denver
Dolores

Douglas
Eagle

El Paso
Elbert
Fremont
Garfield

Gilpin
Grand

Gunnison
Huerfano
Jackson
Jefferson

Kiowa

Kit Carson
La Plata
Lake

Larimer

Location
9755 Henderson Road, Brighton 80601-8114
6934 S. Lima St., Suite B, Centennial 80112

344 Highway 84, P.O. Box 370, Fairgrounds
Pagosa Springs 81147-0370

700 Colorado Street, Springfield 81073

1499 Ambassador Thompson Blvd., Las Animas
81054-1736

9595 Nelson Road, Box B, Longmont 80501-6359
3 Community Park Road, Broomfield 80020
10165 County Road 120, Salida 81201-9404

425 South 7th W., P.O. Box 395, Cheyenne Wells
80810-0395

603 Main St., Administrative Building, Ordway 81063
205 South 6th, PO Box 360, Westcliffe 81252-0360
525 Dodge Street, Delta 81416-1719

888 E. lliff Avenue, Denver 80210

409 North Main Street, c/o Courthouse, P.O. Box 527
Dove Creek 81324-0527

410 Fairgrounds Road, Castle Rock 80104-2699
441 Broadway, P.O. Box 239, Eagle 81631-0239
17 N Spruce St., Colorado Springs 80905

95 Ute Ave., P.O. Box 189, Kiowa 80117-0189
6655 State Hwy. 115, Florence 81226

1001 Railroad Avenue, P.O. Box 1112, Rifle
81650-1112

230 Norton Drive, Black Hawk 80422

210 11th Street, Extension Hall, Fairgrounds
P.O. Box 475, Kremmling 80459-0475

275 South Spruce, Gunnison 81230-2719

401 Main St., Suite 105, Walsenburg 81089-2045

312 5th Street, P.O. Box 1077, Walden 80480-1077
15200 West Sixth Avenue, Unit C, Golden 80401-6588

1305 Goff, County Courthouse, P.O. Box 97, Eads
81036-0097

817 15th Street, Burlington 80807
2500 Main Avenue, Durango 81301

Telephone

(303) 637-8100
(303) 730-1920
(970) 264-5931

(719) 523-6971
(719) 456-0764

(303) 678-6238
(720) 887-2286
(719) 539-6447
(719) 767-5716

(719) 267-5243
(719) 783-2514
(970) 874-2195
(720) 913-5270
(970) 677-2283

(720) 733-6930
(970) 328-8630
(719) 520-7690
(303) 621-3162
(719) 276-7390
(970) 625-3969

(303) 582-9106
(970) 724-3436

(970) 641-1260
(719) 738-3000
(970) 723-4298
(303) 271-6620
(719) 438-5321

(719) 346-5571
(970) 382-6465

901 US- 24, New Discovery Room 125, Colorado Mountain

College Leadville Campus, Leadville 80461
1525 Blue Spruce Drive, Fort Collins 80524-2004

extension.colostate.edu

(970) 498-6000
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sity Extension Offices

regetables, please contact your nearest Colorado State University Extension Office:

County
Las Animas

Lincoln
Logan
Mesa

Moffat
Montezuma
Montrose

Morgan

Otero
Ouray

Park

Park
Phillips
Pitkin
Prowers
Pueblo

Rio Blanco
Rio Blanco
Routt

San Luis Valley
San Miguel
Sedgwick

Southeast
Summit

Teller
Tri River Area

Washington

Weld
Yuma

Location

200 E. 1st, County Courthouse #104
Trinidad 81082

326 8th Street, P.O. Box 68, Hugo 80821-0068
508 South 10th Avenue, Suite 1, Sterling 80751-3408

2775 Highway 50, Grand Junction 81503-2269
Grand Junction 81502

1198 W. Victory Way, Suite 106, Craig 81625
103 N. Chestnut, Cortez 81321

1001 North 2nd Street, Friendship Hall, Montrose
81401-3731

914 East Railroad Avenue, P.O. Box 517, Fort Morgan
80701-0517

27901 CR 21, P.O. Box 190, Rocky Ford 81067-0190

1001 North 2nd Street, Friendship Hall, Montrose
81401-3731

83 Main Street, Bailey, 80421
880 Bogue Street, P.O. Box 603, Fairplay, 80440-0603

22505 U.S. Hwy. 385, P.O. Box 328, Holyoke 80734-0328

530 E Main St., Aspen, 81611

1001 S. Main St., Lamar 81052-3838

701 Court Street, Suite C, Pueblo 81003-3054
17497 Hwy. 64, Rangely, 81648

700 Sulphur Creek Road, Meeker 81641

136 6th Street, Suite 101, Steamboat Springs
80487-2830

1899 E. Hwy 160, P.O. Box 30, Monte Vista 81144
1120 Summit, P.O. Box 130, Norwood 81423-0130

315 Cedar, Suite 100, County Courthouse, Julesburg
80737-1532

27901 County Road 21, P. O. Box 190, Rocky Ford
81067-0190

37 Peak One Drive, CR1005, P.O. Box 5660, Frisco
80443-5660

11115 W. Hwy 24, Unit C, P.O. Box 928, Divide, 80814

2775 Hwy. 50, P.O. Box 20,000-5028, Grand Junction
81503-5028

181 Birch Avenue, County Courthouse Annex
Akron 80720-1513

525 North 15th Avenue, Greeley 80631-2049

3310 Ash, Suite B, County Courthouse, Wray
80758-1800

extension.colostate.edu

Telephone
(719) 846-6881

(719) 743-2542

(970) 244-1834

(970) 824-9180
(970) 565-3123
(970) 249-3935

(970) 542-3540

(719) 254-7608
(970) 249-3935

(719) 836-4297
(719) 836-4296
(970) 854-3616

(719) 336-7734
(719) 583-6566
(970) 878-9499
(970) 878-9490
(970) 879-0825

(719) 852-7381
(970) 327-4393
(970) 474-3479

(970) 668-3595

(719) 686-5425
(970) 244-1700

(970) 345-2287

(970) 400-2066
(970) 332-4151

Extension Offices
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Marketing Your Livestock

as Processed Meat

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

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

Custom Processing Facilities: Custom Exempt facilities process animals
that will be consumed by the animal owner, family and non-paying guests. Meat
processed by Custom Exempt facilities cannot be sold and must be labeled
NOT FOR SALE. You may also sell your live animal(s) and then arrange to
have a Custom Exempt facility process the animal for the new owner. If you
have an animal processed in this manner, you must provide the facility with
a Bill Of Sale or other change to ownership paperwork when the animal is
delivered to the processor. This type of plant must be licensed by the Colorado
Department of Agriculture and must operate in a sanitary manner. Custom
Exempt processors are inspected by the Colorado Department of Agriculture
on a regular basis. For more information regarding custom exempt plants,
contact the Colorado Department of Agriculture’s Meat Inspection Program at
(303) 869-9099.

Colorado Department of Agriculture Poultry Exemption: Producers
(farmers) who raise and self-process less than 20,000 of their own poultry
(chickens, turkeys, ducks, etc.) can now sell their processed poultry
to wholesale, retail, grocery stores, restaurants or other food handling
establishments, after obtaining a Colorado Department of Agriculture Custom
Exempt Meat Processor license. Poultry processed under this exemption must
be raised and processed by the licensed producer/processor. The producer
/processor can only process poultry that they have raised, they CANNOT
process another producer’s poultry. Poultry processed under this exemption
cannot be sold outside of the state of Colorado. Poultry processed under this
exemption may be sold whole, or cut into parts. Poultry processed under this
exemption must be processed in a clean and sanitary manner using clean and
sanitary practices. Producers who raise and process their poultry under this
exemption must also comply with certain recordkeeping and labeling rules. For
more information regarding poultry processing please contact the Colorado
Department of Agriculture’s Meat Program at (303) 869-9090.
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Certified Organic
Denver Metro Area

Aspen Moon Farm..........cccoceee.e 9
Berry Patch Farms............c....... 5

Colo-Pac Produce, Inc....... 16, 53
Ela Family Farms......... 10, 16, 20
Rocky Mtn. Pumpkin Ranch..... 13

Northeast Area

Ela Family Farms..........ccocoeevee 25
Hazel Dell Mushrooms ............ 26
Native Hill Farm............ccocoeeee 28
Southeast Area

Milberger Farms At Peppes..... 40
Southwest Area

Abundant Life Organic Farms.. 45
Ela Family Farms..........ccocoeevee 46
First Fruits Organic Farms....... 46
Honey Rock Landing ............... 46
Northwest Area

Kokopelli Farm Market............. 57

Christmas Trees

Denver Metro Area

Cottonwood Farm.........c..........
Creek Side Gardens................
Malara Gardens............ccocveunene
Palombo Farms Market
Tagawa Gardens

Northeast Area

Pope Farms Produce .............. 32
Southwest Area

Orchard Valley Farms & Mkt.... 47
Salida Farmers’ Market ........... 44
CSA Farm

Denver Metro Area

Aspen Moon Farm..........ccc.ceee.. 9
Berry Patch Farms.................... 5

BlueTrane Group, LLC
Boulder Valley Honey ..............
Colo-Pac Produce, Inc
DelLaney Community Farm........ 7
Ela Family Farms......... 10, 16, 20
Father Earth Organic Farm ..... 10
Fleischer Family Farm............. 21
FrontLine Farming......

Grow Girl Organics
Growing Gardens ..............

Sunflower Farm Acres ............. 13

Switch Gears Farm.................. 15
Wolf Creek Fresh...........cccccuee.. 6
Northeast Area

Back Gate Farm
Ela Family Farms
Monroe Family Farms.. 22, 27, 32

Native Hill Farm.........cccoovenene 28
Southeast Area

Earth Mtn. Education Farm...... 36
Knapp’s Farm Market............... 39
Three Sisters Farm & Dairy.... 41
Southwest Area

Ela Family Farms..... ... 46
High On The Hill Farm............. 48
New Roots Farm LLC ............ 48
Podunk’s Ranch .........c.cccce.... 51
Rio Grande Organic Growers .43
Rocky Mountain Garlic ............ 44
Northwest Area

Green Junction Farmstead...... 57
Two Roots Farm LLC............... 59

Corn Maze/Pumpkin
Patch

Denver Metro Area

Berry Patch Farm ...................... 5
Cottonwood Farm.................... 10
Creek Side Gardens................ 20
Malara Gardens............ccoceenene 23
Rocky Mtn. Pumpkin Ranch .... 13
Spano Fresh Produce................ 6
Sunflower Farm Acres ............. 13
Wolf Creek Fresh.........cccccoeueene 6
Northeast Area
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Tips for Picking
Carrots & Cherries

Carrots. Carrots should be vi-
brant orange and well shaped
with firm, smooth exteriors.
Avoid soft or wilted carrots or
those with growth cracks or

splits.

Cherries. Look for cherries that
are plump with firm, smooth
and brightly colored skins.
Avoid cherries with blemishes,

rotted or mushy skins, or those
that are shriveled and dull.
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