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Welcome to the 2014-15 edition
of the Northwest Arkansas
Local Food Guide.
Created with you – the local food consumer
– in mind, this guide will help you discover
where you can find the freshest food grown
right here in our Northwest Arkansas region:
Washington, Benton, Madison, Carroll and
Newton counties.
Included in this year’s Guide you will find listings
for the Northwest Arkansas’ farms and businesses
that grow, sell, purchase, prepare or otherwise
directly support locally grown products.

Scan the QR Code
above to view the guide
online, even from your
mobile device.

Each year the Guide continues to expand as we
uncover the wealth and depth of our local food
economy. THAT’S GREAT NEWS! Yet because of
this we also know that this listing is incomplete
and ever-evolving. Help us “Grow the Guide” even
more! We invite you to submit and/or update
listings on our website:

w w w. n w a l o c a l f o o d g u i d e . o r g
You may also contact us through email at info@nwalocalfoodguide.org.

We’d like to thank the following sponsors for their financial and in kind
support of this edition of the 2014-15 Northwest Arkansas Local Food
Guide:
Downtown Bentonville, Inc.			
Edible Ozarkansas
Fayetteville Farmers’ Market			
Feed Communities/Feed Fayetteville
FORGE (Financing Ozarks Rural Growth and Economy)
Generations Health & Wellness Center
Gravette Farmers’ Market
Northwest Arkansas Council
Ozark Natural Foods
Ozark Slow Food
Rogers Farmers’ Market
Springdale Farmers’ Market
We’d also like to thank our core team and all of the volunteers (including
the folks from the Fayetteville Forward Local Food Group and Ozark Slow
Food - our fiscal agent) for their help in promoting this year’s guide.
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Why is local food important?
Growing and buying local food supports our region in a
multitude of ways. First, local food tastes better! The freshest
and healthiest food we will find is grown right here in our own
backyard. Local food production creates livelihoods, boosts
our regional economy, increases our food safety and security,
preserves farmland and protects the natural beauty and rich
cultural heritage of the Ozarks. In short, local enriches our lives
and sustains the vitality of our communities both for today and
well into our future.

FARMERS
MARKETS
KEY
The listing has more information
available on:
Facebook
Website

Winter Market
Additional payment types accepted
at Farmers’ Markets & CSAs:
WIC Vouchers
Program Description - page 15

Senior Coupons
Program Description - page 28

SNAP
Program Description - page 35

Double Dollars
Program Description - page 66
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FARMERS MARKETS
DOWNTOWN BENTONVILLE, INC FARMERS MARKET 			
Location:		
Downtown Square (Central and Main)
Schedule:
Sat 7:30am-1pm (April 26 - October 25)
Website: 		
www.downtownbentonville.org/events/farmers-market/
Facebook: BentonvilleFarmersMarket
Email: 		
nicki@downtownbentonville.org
Contact: 		
479-254-0254, Nicki Dallison
Now in its 38th year, the Bentonville Farmers’ Market
is a producer-only market offering a wide variety of
high quality local foods, produce, meats, art and crafts.
Special programming, educational workshops and activities - including chef
demonstrations, live music and performances - are woven into the market
experience.
		
BERRYVILLE FARMERS MARKET
Location:		
Berryville Town Square
Schedule:
Sat 7:30am-noon (April 26 - October)
Facebook: Berryville-Farmers-Market
Email:		
Linda_g92@yahoo.com
Contact: 		
870-654-5589, Linda Jones
On the historic downtown square, the market sells locally grown seasonal
produce, fresh cut flowers, herbs, eggs and baked goods. Call to learn
more about a possible Tuesday Market, starting in June.
CENTERTON FARMERS MARKET
Location:		
Hwy 102 & Sienna Drive
Schedule:
Sat: 9am-1pm (April 5-Oct 25)
Website:		
centertonfarmersmarket.com
Email:		
angelaritch@cox.net
Contact: 		
479-871-7135, Angie Ritch
Centerton Farmers’ Market will be located at the intersection of highway 102 and
Sienna Drive just east of Sonic. We are still accepting vendors for our market, and we
are also looking for volunteers for entertainment and educational demonstrations.
Applications are available at Centerton City Hall or by email from Angie Ritch at the
email address listed above.
EUREKA SPRINGS FARMERS MARKET
Location:		
Pine Mountain Village, 2075 East Van Buren Street
Schedule:
Tue & Thu 7am-noon (April 17-November 20)
			
Winter Market: Thu 9am-noon (December 4 - April 9)
Facebook: ESFarmersMarket
Email: 		
stinkydapooh@gmail.com
Contact:
479-253-4950, Frank Rebiejo, Market Manager
Fresh, local-only, produce, eggs, beef, chicken, pork , cheese, mushrooms,
honey, flowers, fruits, plants, home-baked goods (breads, pastries and pies)
and more. Visit the Facebook page to learn what will be at market! Come
visit shop eat and enjoy meeting local farmers and friendly local residents
at “The Gathering Place” and grab a cup of free, locally roasted, coffee.
Tuesdays are fun-food Tuesdays with cooking demos, veggie grills, breakfast
with Frank and juice bar.
2014-15 NWA LOCAL FOOD GUIDE
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Great Food
Starts Here!

Every Saturday 7:30am - 1pm | April 26 to October 25, 2014
BentonvilleFar mersMarket
pinterest.com/ndallison/bentonville-farmers-market/
bentonvillefresh.blogspot.com/

DBIConnect
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FARMERS MARKETS
FAYETTEVILLE FARMERS MARKETS
Location:		
Downtown Historic Square
			
near 101 W Mountain, Fayetteville
Schedule:
Sat 7am–2pm (April 5 - November 22),
			
Tue & Thu 7am–1pm (April 8 - October 30)
Location:		
Jefferson Center Playground Park
			
Martin Luther King Blvd & S Willow Street
Schedule:
Sun 9am–1pm (May 4 - October 22)
Winter Market: Dates & locations TBA. See website for more information.
Website: 		
www.fayettevillefarmersmarket.org
Facebook: FayettevilleFarmersMarket
Email: 		
fayettevillefarmersmarket@gmail.com
Contact: 		
479-236-2910 or 479-935-5111
Now in its 41st season, three market days are held on the historic Downtown
Square. The market offers the finest in entirely locally produced vegetables,
fruits, flowers, plants, meats, artisan cheese, baked goods, eggs, and jams.
Known as the “Crown Jewel of Fayetteville,” the Saturday market is alive with
street performers as regional residents and tourists enjoy the market and stroll
the beautiful Downtown Square gardens. Free parking is available on Saturdays
at the Town Center Garage, with an entrance on East Street near Rock Street. The
Sunday Fayetteville Farmers’ Market at Jefferson Center Playground offers a second
weekend shopping day from May through October with a great selection of local
farm products, baked goods and crafts in a small park setting.
GENTRY FARMERS MARKET
Location:		
Under the pavilion at 500 E Main St, Gentry
Schedule:
Wed & Fri 8am-noon (May - October)
			
Sat 8am-2pm (May - October)
Facebook: GentryFarmersMarket
Email: 		
melgraef@hotmail.com
Contact:
479-233-2328, Melissa Graef
GRAVETTE FARMERS MARKET
Location:		
Old Town Park, 110 Park Drive, just off Hwy 72
Schedule:
Sat 8am-1pm (April 12 - November)
www.gravettefarmersmarket.weebly.com
Website: 		
Email:		
apransom49@gmail.com
Contact: 		
Allyson, 479-787-3971 or Evelyn, 479-787-8489
Only locally grown and produced vegetables, herbs, fruits, honey, baked
goods, hand-made crafts and a large selection of perennials and transplants.

2014-15 NWA LOCAL FOOD GUIDE
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FARMERS MARKETS
GREEN FOREST FARMERS MARKET
Location:		
Green Forest Public Square
Schedule:
Wed 7am-Noon (May 7-October)
Facebook: GreenForestFarmersMarket
Email: 		
gf-fm@hotmail.com
Contact: 		
870-480-6071, Britni Rexwinkle
Carroll County area produce grown by those selling it, handmade crafts,
jams, baked goods, honey, eggs.
GREEN FORK FARMERS MARKET
Location:		
205 W Dickson St, Fayetteville
Schedule:
Wed 4pm-7pm
Website: 		
greenforkfarmersmarket.locallygrown.net
Facebook: greenforkfarmersmarket
Email: 		
cheri@greenforkfarm.com
Contact:
Cheri LaRue
Come in to the farmers’ market in the breezeway behind Nightbird Books
in Fayetteville to browse and buy from local farmers. Pre-ordering available
on website. See also Pre-Order Farmers’ Markets section.
HOLIDAY ISLAND FARMERS MARKET
Location:		
Holiday Island Information Center/Chamber of Commerce
			
(Off Hwy 23, at Holiday Island Entrance)
Schedule:
Fri 9am-noon (April-October)
Contact: 		
479-363-9879, Robin Lathem
MADISON COUNTY FARMERS MARKET
Location:		
Arvest Bank upper parking lot in Huntsville
Schedule:
Tue & Sat 7am-noon (April - October)
Contact: 		
479-456-2314, Janna Boyd
The market vendors are from Madison County and set up booths at the
Square in downtown Huntsville. Products range from fresh vegetables,
plants, baked goods, jellies/jams, crafts, soap, fresh eggs and other items.
NEWTON COUNTY FARMERS MARKET
Location:
On the Green between Newton County Health Office
			
and the Newton County Family Practice
Schedule:
Wed 9am-noon
Location:
North side of the square, in front of the Courthouse
			
and across from Ozark Café
Fri 4pm-6pm
Schedule:
Facebook: NewtonCountyFarmersMarket
Contact:
417-239-4573
Opening day is May 21st! This year, we will be at two locations in town - each on a
different day. Wednesday’s from 9am to noon we are on the Green, between the
Newton County Health Office and the Newton County Family Practice - and on Fridays
from 4pm to 6pm we will be on the North side of the square, across from the Ozark
Café. Come join us, shop or bring what you grow! It promises to be a great year.
2014-15 NWA LOCAL FOOD GUIDE
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FARMERS MARKETS
PEA RIDGE FARMERS MARKET
Location:		
197 Slack Street, Pea Ridge
Schedule:
Thu & Sun noon-6 pm (April 17 – October 26)
Website:
sites.google.com/site/pearidgefarmersmarket
Facebook: Pea-Ridge-Farmers-Market
Email: 		
pearidgefarmersmarket@gmail.com
Contact:
479-426-6013, Aurora Turner
Pea Ridge Farmers’ Market strives to be one of the best in Benton and surrounding
counties. Our vendors will bring the highest quality, regional food to the market all within 50 miles of Pea Ridge. We want YOUR MARKET to be a great one-stop
shopping experience where you’ll find fresh bread, pastries, hand made soaps,
eggs, vegetables, fruits, flowers, jellies, jams. Our customers will be able to choose
from handcrafted items and feature local artisans who proudly display their one-ofa-kind goods. Come down and be a part of the action every Thursday and Sunday.
THE POTTING SHED – WINTER FARMERS MARKET
Location:		
8542 W McNelly Road, Bentonville
Schedule:
Sat 9am-1pm (1st Sat in November through 3rd Sat in April)
			
(in extreme weather check website for schedule)
Facebook: ThePottingShedAR
Email: 		
Scottmetz69@hotmail.com
Contact:
479-531-8990, Scott Metz
We offer hand grown, hand raised and hand made products by local farmers,
ranchers, bakers and confectioners. Products available for customers include
organic, natural, wholesome and healthy. The Market also offers non-edible items
such as: baskets, furniture, pictures and frames, knitted apparel and soaps.
Wed & Sat 7am-1pm (April-Nov)
Corner of 1st and Walnut in Rogers

10
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FARMERS MARKETS
ROGERS FARMERS MARKET
Location:		
Corner of 1st & Walnut in Historic Downtown Rogers
Schedule:
Wed & Sat 7am-1pm (April 26-November)
Website: 		
www.rogersfarmersmarket.org
Email: 		
rogersfarmersmarket@yahoo.com
Contact: 		
479-246-8383, Kimberly Scott
The Rogers Farmers’ Market brings family and friends together around a
potpourri of farm fresh produce and local crafts. The Market also offers a unique
opportunity for knowledge and understanding of the local agrarian community.
We look forward to seeing you!
SILOAM SPRINGS FARMERS MARKET
Location:		
City Park in Downtown Siloam Springs
			
100 N Mt. Olive Street
Schedule:
Tue & Sat 8am-1pm (April 19-October 25)
Website:		
www.mainstreetsiloam.com
Facebook: SiloamSpringsFarmersMarket
Email: 		
meredith@mainstreetsiloam.com
Contact: 		
479-524-4556, Meredith Bergstrom
The Siloam Springs Farmers’ Market is a producers-only market of fresh,
locally grown produce in the historic downtown district of Siloam Springs,
with Sager Creek flowing nearby. Our market farmers and vendors provide:
local garden and landscaping plants, local fresh-cut flowers, an abundance
of local seasonal vegetables and fruits, raw local honey, local homeproduced baked goods, and local handcrafts.
SPRINGDALE FARMERS MARKET
Jones Center for Families, Hwy 265 & E. Emma
Location:		
Tue, Thu & Sat 7am-1pm (May-October)
Schedule:
www.springdalefarmersmarket.org
Website: 		
Facebook: SpringdaleFarmersMarket
springdalefarmersmarket@yahoo.com
Email: 		
479-466-1285, Paula Boles
Contact:
The Springdale Farmers’ Market is an outdoor market established in 1997,
open from the first Saturday in May through the last Saturday in October. We
are located at the Jones Center for Families on Memorial Walk (intersection
of East Emma Avenue and Highway 265). There is plenty of easy access
parking. For those who need assistance, our vendors will carry your
purchases to your vehicle. All products are grown or made by local farmers
and craft vendors in the Washington, Benton, Madison or Carroll County
area. Customer Appreciation Day is held twice during the market season,
and educational activities are available at various times during the season. Our
market farmers and craft vendors will provide you with an abundance of fresh high
quality fruits and vegetables, fresh herbs, raw local honey, nuts, farm fresh eggs,
frozen meats, flowers, plants, food-producing plants, jams & jellies, homemade
baked goods, handmade soaps, wood furniture and handmade crafts. We welcome
SNAP/EBT, WIC and Senior Coupon customers and participate in the Double Dollars
Program.
2014-15 NWA LOCAL FOOD GUIDE
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FARMERS MARKETS
WEST FORK MARKET
Location:		
Hwy 170 Downtown West Fork (across from City Hall)
Schedule:
Wed 3pm-6:30pm (July-August)
			
Sat 7:30am-noon (April 5 until frost)
Email: 		
franceshime@cox.net
Contact: 		
479-225-1611, Frances Hime
Our Market includes small home growers and large scale producers who sell USDA
meats, vegetables, eggs, mushrooms, jams, and arts. The growers are expanding to
year-round production and working to implement a “Farm to School” program with
the West Fork Schools.
WHITE STREET SATURDAY MARKET
Location:		
Ermilio’s, 26 White St., Eureka Springs
Schedule:
Sat 8am-noon (May–October)
Facebook: SaturdayFarmersMarket
Email: 		
andrewschwerin@gmail.com
Contact:
479-981-3128, Andrew Schwerin
A Saturday Farmers Market on the Historic Loop in Eureka Springs. Enjoy a walk down
White Street and breakfast or lunch at local restaurants while shopping for top quality,
locally grown produce, baked goods, crafts and more at the Saturday Market.
WINSLOW FARMERS MARKET
Location:		
Downtown at the Train Depot, Winslow
Schedule:
Sat 9am-noon (beginning in April)
Email: 		
director@folkways.arcoxmail.com
There is also a beautiful Winslow garden that benefits Winslow Meals. Many area
volunteers, including a local 4-H group, are active and would welcome help.

GRAVETTE FARMERS MARKET
SEVENTH YEAR
LOCALLY GROWN
SATURDAYS 8AM-1PM
APRIL - NOVEMBER
OLD TOWN PARK
www.gravettefarmersmarket.weebly.com
12
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FARMERS MARKETS
Wren Thic

WREN THICKET MARKET
t Market
Location:		
1041 S School St in Fayetteville (for Pickup)
ke
Schedule:
Sat 9am-noon Year Round
Website: 		
wrenthicketmarket.com
Facebook: WrenThicket
Email: 		
wrenthicket@gmail.com
Contact: 		
Debra Elam-McDonald, Manager
Wren Thicket Market is a year around on-line, pre-order Farmers’ Market! We
offer locally grown vegetables, herbs, fruits, meats, artisan cheese, eggs,
flowers, canned goods and baked goods, as well as some artisan crafts and
select products that cannot be grown in our area, such as coffee beans,
olives and olive oil. Conveniently order ahead and your selected items will
be there waiting for you at the time you choose to arrive! We also set up
tables and sell our products in a traditional farmers’ market style in case
you don’t get an order in! Open SATURDAYS year around, 9am to Noon at
1041 South School Ave. (in the Fayetteville Firefighters Association building)
in Fayetteville, AR. See also Pre-Order Farmers’ Markets section.
©
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Wren Thicket Gardens, 2012
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Everywhere I go, I always look
for creative entrepreneurs,
whether artisans and craftsmen,
small farmers and gardeners, or
restaurateurs who use fresh, locally
sourced ingredients.
-Martha Stewart
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PRE-ORDER FARMERS MARKETS
GREEN FORK FARMERS MARKET
Pickup location: 205 W Dickson St in Fayetteville
Hours: 			
Wed 4pm-7pm Year Round
Website: 			
greenforkfarmersmarket.locallygrown.net
Facebook:		
greenforkfarmersmarket
Email:
		
cheri@greenforkfarm.com
Contact:			
Cheri LaRue
Come in to the farmers’ market in the breezeway behind Nightbird Books
in Fayetteville to browse and buy from local farmers, or conveniently order
online to reserve your products and pick up your order on market day. Growers do
not use chemical fertilizers or pesticides. Produce, eggs, meat, cheese, shiitake
mushrooms, honey, and value-added products available.

Wren Thic

WREN THICKET MARKET		
				
t Market
Pickup location: 1041 S School St in Fayetteville
ke
Hours: 			
Sat 9am-Noon Year Round
Website: 			
wrenthicketmarket.com
Facebook:		
WrenThicket
Email:
		
wrenthicket@gmail.com
Contact:			
Debra Elam-McDonald, Manager
Wren Thicket Market is a year around on-line, pre-order Farmers’ Market! We
offer locally grown vegetables, herbs, fruits, meats, artisan cheese, eggs,
flowers, canned goods and baked goods, as well as some artisan crafts and
select products that cannot be grown in our area, such as coffee beans,
olives and olive oil. Conveniently order ahead and your selected items will
be there waiting for you at the time you choose to arrive! We also set up
tables and sell our products in a traditional farmers’ market style in case you don’t
get an order in! Open SATURDAYS all year, 9am to Noon at 1041 South School Ave.
(in the Fayetteville Firefighters Association building) in Fayetteville, AR.
©

Wren Thicket Gardens, 2012

What does that mean?
WIC at Farmers’ Markets
The WIC Farmers’ Market Nutrition Program (WIC FMNP) is operated
by the Special Supplemental Nutrition Program for Women, Infants
and Children (WIC) and is funded by the United States Department of Agriculture
(USDA) through a grant to the Arkansas Department of Health.
The program provides fresh, nutritious fruits and vegetables from farmers’ markets to
women and children who are nutritionally at risk. WIC FMNP provides clients in the
WIC Program with checks to purchase locally grown fresh fruits and vegetables sold by
authorized farmers at authorized farmers’ markets. Information about WIC FMNP can
be obtained by contacting the WIC State Office at 501-661-2206.
2014-15 NWA LOCAL FOOD GUIDE
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FARMS

KEY FOR FARMS & CSA FARMS
Open to the Public

(check with Farm for hours)

Pick-Your-Own
Delivery
Take Orders

16

Certified Naturally Grown
USDA Certified Organic
Flowers
Poultry / Eggs
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FARMS
ACROSS THE CREEK FARM
Website:		
acrossthecreekfarm.com
Facebook: Across-the-Creek-Farm
Contact: 		
Terrell “Spence” Spencer
Email: 		
acrossthecreekfarm@gmail.com
Phone: 		
479-601-5390
We raise Non-GMO, Pastured Poultry for direct and commercial sales.
Products include whole chickens, all chicken cuts, chicken sausages, stock
parts and raw GMO-free pet food. We also raise GMO-free hogs in forest
and pasture paddocks. Find us at the Wren Thicket Market on Saturdays,
and our chicken can also be found at Ozark Natural Foods. Worth clucking
about since 2008!
ADAMS ACRES FARM
Facebook: AdamsAcresOnClearCreek
Contact:
Ryan Craig
Email: 		
adams.acres.on.clear.creek@gmail.com
Phone: 		
479-466-7312
Adams’ Acres on Clear Creek, a 192-acre farm in Fayetteville, has been
owned by the same family since about 1950. We, Ryan Craig, Melissa Opela Craig,
and Jay Craig, now operate the entire farm. We produce firewood, pastured chicken
eggs, pastured duck eggs, pastured meat chickens, pastured turkeys, pastured pork,
and rainbow trout. All of our poultry and animals are fed Thayer certified organic
rations. We are building our beef cattle herd in 2013 and will have beef products
available in 2014. We also have a small herd of milk goats and a 1-acre vegetable
and herb garden. We follow organic practices and we continually strive to improve
sustainability by reducing external inputs and implementing internal inputs.
AMERASIANS FARM
Contact: 		
Tou Lee or Nou Lee
toumplsrltr@yahoo.com
Email:		
Phone: 		
479-220-9198 or 479-228-1261
Huge variety of vegetables and fruits grown on our farm near Lincoln. We
sell at the Fayetteville Farmers’ Market (weekdays and Saturdays) and we
grow vegetables in 3 seasons of the year. We offer a discount for produce
sold on the farm, and we can take orders. In May, we will be starting a roadside
stand in Siloam Springs at 1595 E Kenwood, 9am-7pm, open 7 days, May through
mid-October.

2014-15 NWA LOCAL FOOD GUIDE
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FARMS
AMES ORCHARD AND NURSERY
Website:
amesorchardandnursery.com
Facebook: Ames-Orchard-Nursery
Contact:		
Guy Ames
Phone: 		
479-935-6795
We want to empower you to grow your own fruit. We think that if “local
is best,” then your backyard is the very best. When it comes to fruit, you
need the right varieties that are suited for the challenging conditions of the
Ozarks, and we have them! You just won’t find varieties that you can grow
without pesticides at the big-box stores. In addition to our focus on raising
and offering plants suited to the Ozark region, we also offer fruit and eggs at
the Fayetteville Farmers’ Market and through special orders. Our Facebook
page has convenient updates about what we have available and when we
will be at Farmers’ Market. We are Certified Naturally Grown.
BEAN MTN FARMS
Facebook: Bean-Mtn-Farms
Contact: 		
Herb Culver
Email: 		
herb@beanmtnfarms.com
Phone: 		
479-225-8179
Bean Mtn Farms is a Certified Naturally Grown greenhouse nursery that
specializes in open pollinated and heirloom garden bedding plants that include 80
varieties of vegetables, 70 varieties of culinary and medicinal herbs, and flowers.
We sell directly to gardeners throughout the greater Ozark region by traveling to a
different market each weekend in the spring. Markets include Fayetteville and Little
Rock, AR, Sand Springs and Jenks, OK and Mansfield MO. We also love to actively
support community and school gardens through plant and material donations
and education on many garden subjects, including seed starting and seed saving,
extending the garden season and the use of herbs.
BLOSSOM FAMILY FARM
Website:		
blossomfamilyfarm.com
Contact: 		
Jeremiah Blossom
jeremiah@blossomfamilyfarm.com
Email: 		
Phone: 		
479-253-7895
Blossom Family Farm offers pesticide & chemical-free vegetables & fruits,
pasture-raised, non-GMO chicken eggs, and goat milk and cheese from pastureraised, non-GMO goats. Find us at the Eureka Springs Farmers’ Market on Tuesdays
and Thursdays and at the White Street Farmers’ Market in Eureka Springs on
Saturdays.
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FARMS
BRANNON MOUNTAIN FARM
Facebook: BrannonMtnFarms
Contact:
Andi-K Heart
Email: 		
farmacyhealing@gmail.com
Phone: 		
479-713-9074
We are a fully functioning Naturally Grown Farm and Orchard located in
Crosses Valley on Crosses Creek. We grow a wide range of produce all four
seasons. We maintain genetic diversity of plant life and have several unique
heirloom vegetables, fruit, and flower varieties to offer the community and
our CSA program. We also offer Raw unstrained Honey, jams, and eggs. We sell at
the Fayetteville Farmers’ Market on the square and Ozark Natural Foods as well as
area restaurants. Please see our listing under CSAs.
THE COBBLESTONE FARM
Location:		
5494 Wedington Drive, Fayetteville, AR 72704
Website:		
cobblestoneproject.org
Facebook: csprojectfarm
Contact: 		
Jake Melton, Farm Manager; Jennifer Watts, Executive Director
Email: 		
thefarm@cobblestoneproject.org
Phone: 		
501-733-8923, Jake or 479-530-8943, Jenn
Schedule:
Tue-Thu 8am-4pm or by appointment (479-530-8943)
The Cobblestone Farm is designed to use sustainable agriculture to help the underresourced in our area by focusing on four strategic areas that include: education,
community, hunger relief, and economic development. The Farm offers a Harvest
Share Subscription program that simultaneously provides a season’s worth of
naturally grown food for your family and for your neighbors in need through a “buy
one, help many model.” The Cobblestone Farm is open to the public and offers
home delivery in certain locations. Find us at the Bentonville Farmers’ Market. We
accept SNAP. Please see our listing under CSAs.
DICKEY FARMS
Website: 		
www.dickeyfarmsupick.com
Facebook: Dickey-Farms
Contact: 		
David or Deana Dickey
Email: 		
DickeyFarms@gmail.com
Phone: 		
479-422-4427 or 479-361-9975
Dickey Farms sells our own fruits and vegetables directly from our farm
and at the Fayetteville Farmers’ Market. In the fall we have 50 varieties
of pumpkins, gourds, squash and fall vegetables. We offer: a CSA, pickup
of produce on-farm, Pick-Your-Own for some fruits and vegetables, and
bookings for on-farm events. Check Facebook for picking schedule and
latest information on what we have. Please see our listing under CSAs.
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FARMS
DRIPPING SPRINGS GARDEN
Website:
drippingspringsgarden.com
Facebook: Dripping-Springs-Garden
Contact:
Mark Cain or Michael Crane
Email: 		
drippingspringsgdn@gmail.com
Phone: 		
870-545-3658
Dripping Springs Garden is a certified-organic, 5 acre market garden
producing cut flowers, vegetables, herbs, and plants for the Fayetteville
Farmers’ Market, Ozark Natural Foods, and our Dripping Springs CSA
program. We have been continuously in organic production since 1984.
We sell each Tuesday, Thursday, and Saturday at the Fayetteville Farmers’
Market from April through November. Please see our listing under CSAs.
EGAN BROTHERS VINEYARD & ORCHARD
Contact:
Frank Egan or Jim Egan
Email: 		
frank@eganbronze.com
Phone: 		
707-246-6452, Frank Egan or 515-306-4819, Jim Egan
Certified Naturally Grown, USDA Organic (exempt), Biodynamic (uncertified).
Wine Grapes, Stone & Pome Fruit, Asparagus, Hazelnuts, Aronia & Elderberry,
Garlic, Culinary & Medicinal Herbs and numerous annual vegetables. Open
by appointment.
EWE BET FARM
Website: 		
ewebetfarm.com
Facebook: ewebetfarm
Contact: 		
Mike Green
Email: 		
ewebetfarm@gmail.com
Phone: 		
479-903-5556
Ewe Bet Farm raises locally grown, grass fed, USDA inspected lamb south
of Bentonville, Arkansas in a natural environment that consists of managed
pastures with natural grasses and humane animal husbandry practices.
Our lamb is sold at the Bentonville Farmers’ Market. We also have fresh
eggs, honey, and apples. Come for a visit and stay in our Bed & Breakfast!
FOOTHOLD FARM
Contact:
David Malm
Email: 		
footholdfarm@eritter.net
Phone: 		
870-861-5552
For over 20 years, Foothold Farm has grown certified organic salad greens,
vegetables and fruits, including wineberries and unique raspberry varieties. Our
produce is available at the Fayetteville Farmers’ Market on the square on Saturdays,
and we also sell to Ozark Natural Foods and local gourmet restaurants.
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FOUNDATION FARM
Website: 		
foundationfarm.com
Contact: 		
Patrice Gros
Email: 		
mamakapa@yahoo.com
Phone: 		
479-253-7461
Founded in 2006 near Eureka Springs, our organic farm features organic,
no-till beds tended by a mix of volunteers, trainees and workers. Our farm
does not use machines and is a great place to work and visit. We have a
four-season harvest through the use of 4 large high tunnels. We love to see customers
and others come and join us at the farm for a bit of work or just for lunch (on working
days). We sell at the Fayetteville and Eureka Springs Farmers’ Markets. Open to the
public on M/W/F mornings (April through October). USDA Certified Organic. Call or
email to schedule a visit and get directions. We are 10 miles north of Eureka Springs.
GREEN FORK FARM
Website:
greenforkfarm.com
Facebook: Green-Fork-Farm
Contact: 		
Cheri LaRue
Email: 		
cheri@greenforkfarm.com
Green Fork Farm near Farmington is a small family farm that produces
eggs, chicken, pork, beef and microgreens using sustainable practices.
Our animals are raised humanely on pasture and organic grains. Good
for people, good for animals, and good for the environment! We also offer classes
and workshops on raising livestock, cheese making, and food preservation and have
a page on Facebook where we publicize these events.
GREENER PASTURES
Website:		
greenerpasturesproducts.com
Contact:
Mica Parks
Email: 		
greenerpasturesproducts@gmail.com
Phone: 		
936-332-1848
Mica Parks and her family raise pygmy/kiko goats on their farm near Siloam
Springs. Pygmy goats serve as great pets, lawnmowers, brush clearers, or meals;
these goats are perfect for all of these jobs. Our goats roam the pastures daily,
foraging and keeping the grass mowed down for us. Greener Pastures goats are
slaughtered at a USDA inspected facility. Goat meat is very lean, tastes great and
according to the USDA is one of the healthiest red meats available. Currently we sell
at the Siloam Springs Farmers’ Market.

What does that mean?
USDA certified organic foods are grown and processed according to federal
guidelines addressing, among many factors, soil quality, animal raising
practices, pest and weed control, and use of additives. Organic producers
rely on natural substances and physical, mechanical, or biologically based farming
methods to the fullest extent possible. You can find out more about USDA certified
organic standards at the link below.
(Source: USDA http://www.ams.usda.gov/AMSv1.0/NOPOrganicStandards)
2014-15 NWA LOCAL FOOD GUIDE
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HANKINS LIVESTOCK
Facebook: hankinslivestock
Contact: 		
Kelly Hankins
Email: 		
Kelly@hankinslivestock.com
Phone: 		
479-616-4119
Hankins Livestock provides high quality GRASS FED Beef, Farm Raised Pork,
Free Range Eggs, Goat Meat, Raw Cow Milk and Goat Milk. All products are free
from hormones and antibiotics. Farm and family raised in Benton County! We sell
at the Bentonville Farmers’ Market on Saturdays (April through October) and at the
Potting Shed Winter Market on Saturdays (November through April).
HERBAL SIMPLICITY
Facebook: Herbal-Simplicity
Contact: 		
Karyn Zaremba
Email: 		
heirloomplants@yahoo.com
Phone: 		
479-225-8130
Founded by Karyn Zaremba and Chamisa Wheeler, a mother/daughter
team out of Fayetteville, we grow heirloom plants and Certified Naturally
Grown vegetables, herbs, flowers and some perennial fruits and vegetables.
Herbal Simplicity offers classes, lectures, workshops and tours: Organic
Farming, Home Gardening, Sustainable Living, Plant and Herbal Studies,
Canning, Food Preservation, Healthy Cooking, and more.
HOMESTEAD FARMS
Website: 		
homesteadfarming.com
Facebook: homesteadfarming
Contact:
Jon Toombs
Email: 		
toombshomestead@gmail.com
Phone: 		
870-480-3041
Homestead Farms is a market garden operated by Jon & Kaylynn Toombs. A variety
of chemical-free produce is grown for the local farmers’ markets, a CSA produce
subscription, and for wholesale to local stores. Jon and Kaylynn believe that the
first step to sustainability is a sustainable relationship with our customers. Our
customers are our family. We are at the Eureka Springs Farmers’ Market on
Tuesdays and Thursdays, and at Berryville Farmers’ Market on Saturdays. Please
see our listing under CSAs.
HORN FARMS
Contact: 		
Fay Horn
Email: 		
hornfarms@hotmail.com
Phone: 		
479-957-0821 or 479-248-1417
For 5 generations and 150 years, we have provided Northwest Arkansas with local
produce, fruits, and berries from our farm just west of Elm Springs. We also sell
through Wren Thicket Market. Enjoy our relishes, jams, jellies, and pickled produce
from our state-approved kitchen. Make it a family affair and bring the kids to visit
the farm animals while you make your purchases.
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MARTY’S PRODUCE LLC
Contact: 		
Marty or Cindy Sokol
Email: 		
cmsokol10@aol.com
Phone: 		
479-665-2610
We sell a wide variety of spring, summer and fall produce and flowers, mainly
at the Fayetteville Farmers’ Market (during the week and on Saturdays)
and at Ozark Natural Foods. We are a Certified Naturally Grown grower
and we use no sprays whatsoever. We have an apprentice cabin on the farm to
occasionally train farm interns—please email us for details on that opportunity.
MASON CREEK FARM
Website: 		
www.masoncreekfarm.com
Facebook: Mason-Creek-Farm
Contact: 		
Rose Konold
Email: 		
rose@masoncreekfarm.com (preferred contact method)
Phone: 		
479-422-6000
Our farm features pastured Animal Welfare Approved Boston Mountain
Hogs (trademark pending) pork and eggs from Ameraucana poultry. We
sell at the Fayetteville, Bentonville and Eureka Springs Farmers’ Markets.
Because cell phone service is not reliable at our farm, it is best to contact us by
email. All our animals spend their lives ranging in our mixed pastures and forests
supplemented with organic mineral and whole grains. Our products are found at
Ozark Natural Foods, The Eureka Market, Tusk and Trotter, Vetro 1925, Arsaga’s,
and KJs Caribe Restaurant.
MCGARRAH FARMS
Website:
mcgarrahfarms.com
Contact: 		
Dennis McGarrah
Email: 		
Dennis@McGarrahFarms.com
Phone: 		
479-451-8164 or 479-381-1962
The farm’s mission is to provide Northwest Arkansas with fresh, top quality
locally grown produce at a "down on the farm" pick-your-own venue. They
offer berries, tomatoes, pumpkins and other produce, and the picking and harvest
schedule is updated at the website. The McGarrah Family moved to this area in
1824 and has farmed in the Benton County area since that time. Dennis started
farming in Lowell at age 11 with his grandparents. The McGarrahs grew tomatoes
that they sold to the canning factory in Pea Ridge. Dennis then added strawberries
to his crops in 1981. His daughter and 2 sons joined the operation when they were
old enough to walk. Now the family tradition is being carried on by the grandchildren.
McGarrah Farms also sells at the Bentonville, Fayetteville and Rogers markets.
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MILLROCK ACRES: BERRIES AND MORE
Contact: 		
Pam Miller
Email: 		
pkmiller56@gmail.com
Phone: 		
479-856-8388
A small scale berry farm including raspberries and blueberries grown naturally.
We also grow assorted veggies and are located near Elkins. We sell our fruit at
Fayetteville Farmers’ Market - please email or call us for availability.
MOUNTAIN GREENERY
Contact:
Sara Pollard
Email: 		
sarapollard50@gmail.com
Phone: 		
479-634-7122
Mountain Greenery Farm is located a few miles south of Winslow in the
heart of the Boston Mountains. We produce a variety of "naturally grown"
culinary herb plants and heirloom vegetables. We are committed to the
practice of sustainable agriculture and biodiversity. Only natural ingredients and
byproducts of the earth are used in our cultural practices. No chemicals or synthetic
fertilizers are used on the farm. Plants and vegetables are available at our booth
at the Fayetteville Farmers’ Market every Tuesday, Thursday and Saturday on the
Downtown Square in Fayetteville. Orders for local deliveries may also be placed by
phone or email.
MUSE FARMS
www.musefarms.com
Website:
Contact:
Evan Muse
Email: 		
info@musefarms.com
Phone: 		
479-531-8394 or 479-659-1942
Muse Farms specializes in heirloom fruits and vegetables grown using all natural,
earth friendly, sustainable practices. We believe that knowing where your food
comes from and how it is grown is essential to making a health-conscious decision.
We never spray pesticides or herbicides, and we never use GMO seeds. We
encourage you to visit our farm in person and see where it happens. We also sell at
the Fayetteville Farmers’ Market. Please see our listing under CSAs.
NEAL FAMILY FARM
Facebook: Nealfamilyfarm
Contact:
Ryan Neal
Email: 		
rjn001@gmail.com
479-659-1750
Phone: 		
We planted just over 1 acre (1600 plants) of highbush blueberries in March
of 2012. Our goal is to operate as a Pick-Your-Own destination for your
family in June of 2014 on. Call or check our Facebook page for picking
opportunities this year.
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NWA NATURAL PRODUCE
Contact: 		
Paul Kong or Vicky Soung
Email: 		
vickysoung1@gmail.com
Phone: 		
479-225-8507
We grow many kinds of vegetables including mustard greens, green beans, beets,
cabbage, cilantro, sweet corn, sweet potatoes, potatoes, okra, bell peppers, tomatoes,
cherry tomatoes, brussel sprouts, kohlrabi, collard greens, mustard greens, kale,
cucumbers, squash, watermelons, cantaloupes, radishes, green onions, sweet
onions, purple hull peas, eggplant, broccoli, carrots and flowers, too. You can find
us at the Fayetteville Downtown Square market on weekdays and Saturdays, at the
Green Fork Market on Wednesday evenings, and at the Bentonville Farmers’ Market
on Saturdays. We have also sold produce to the Fayetteville Public Schools.
OZARK ALL SEASONS
ozarkallseasons.com
Website: 		
Contact:
Val or Jana Eylands
info@ozarkallseasons.com
Email: 		
Phone: 		
479-200-9376
Ozark All Seasons provides NWA chefs and home consumers with year-round
production of local, fresh, pesticide-free lettuce, salad greens, and microgreens.
Grown in a state-of-the-art greenhouse that is heated and cooled by solar and
geothermal systems, our soilless hydroponic produce is clean, fresh, and nutrient
dense. Seven different types of fancy lettuces plus salad greens and microgreens
are grown year-round and delivered to clients hours after harvest, guaranteeing the
freshness that is critical to the taste and nutrition of lettuce and leafy greens.
OZARK ALTERNATIVES
Website: 		
nwalhcsa.com
Paul Chapracki
Contact:
ozarkalternatives@gmail.com
Email: 		
479-251-1882
Phone: 		
On our farm located just on the outskirts of Fayetteville, we are excited about
growing food for our neighbors. We grow without synthetic pesticides or
herbicides and focus on specialty crops including: tomatoes, peppers, okra, potatoes,
blackberries, raspberries, onions, garlic, cut flowers and more. We sell primarily
through our seasonal CSAs (see website) and at times at local farmers’ markets. Our
farm also hosts several sustainable living workshops including: season extension,
seed saving, small scale biodiesel, solar, straw bale, hoop house construction, rain
harvesting, composting, vermiculture, organic gardening and Permaculture.

2014-15 NWA LOCAL FOOD GUIDE

25

FARMS
RED HAT FARMS
Location:		
1386 SW Gator Blvd, Bentonville, AR 72712
Facebook: Red-Hat-Farms
Contact: 		
Adam & Lindsey Franklin or Trent & Sarah Harmon
Email: 		
redhatfarms@gmail.com
Phone: 		
479-644-5647
Red Hat Farms offers a CSA starting in May and ending in September or
mid-October. We grow over 60 varieties of heirloom veggies, pumpkins, and
Indian corn. We are also open to the public at our on-farm stand located
at the front entrance of our farm in Bentonville. We grow and sell pasture-raised
chicken from May to October and pastured eggs all year round. We raise our own
breed of heritage breed turkeys available for Thanksgiving. Please see our listing
under CSAs.
ROUND MOUNTAIN FARM
Contact:
Jim Morgan
Email: 		
roundmtnfarm@earthlink.net
Phone: 		
479-236-9569
Round Mountain Farm has grown pasture-raised lamb since 1997. No
medicated feeds, no meat by-products and no added hormones are used in raising
our lambs. We market individual packages of our lamb meat at the Fayetteville
Farmers’ Market and Wren Thicket Market, and love to offer cooking tips. We also
sell directly to individuals (email or call us for availability) including custom cutting
of wholes and halves. Our customers prefer the great flavor and gourmet quality of
our ecologically grown Katahdin lamb. Round Mountain lamb has been featured
in special dishes by several Northwest Arkansas area restaurants. We now feature
lamb bratwurst--great for the grill at home or the tailgate party.
SERENITY RIDGE FARM
Facebook: maryanskitchen
Contact:
Maryan Pannell
Email: 		
serenityridge_farm@yahoo.com
Phone: 		
870-553-2596
Serenity Ridge Farm is a small sustainable fruit and vegetable farm. We
are located near Osage, Arkansas less than 20 miles from the beautiful
Buffalo National River. On Saturday morning you will find us at the Farmers’
Market on the square in Harrison. You can also call us for orders and pick
up at the farm. Maryan’s Kitchen is the bakery side of the farm. We have homemade
Wheat, Sourdough and banana breads as well as cinnamon rolls and a variety of
cookies. These are also sold at Farmers’ Market or can be ordered by phone.
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SIPES BUSY BEE FARM
Website:		
sipesbusybeefarm.weebly.com
Facebook: SipesBusyBeeFarm
Contact:
Sharon Sipes
Email: 		
sipesbusybeefarms@gmail.com
Phone: 		
479-422-4964
We are a small family farm located near Lincoln. We produce local
honey, eggs, many kinds of vegetables as well as melons and fruits.
Our son has enthusiastically joined in our business and helps us with
growing and selling. You will be able to find us at the Fayetteville markets (check
Facebook for days and locations to be sure we are there) and at the Lincoln and
Prairie Grove markets.
SUMMER KITCHEN FAMILY FARM
Website:
summerkitchenfarm.org
Contact: 		
Mariah and Ira White
Email: 		
summerkitchenfarm@gmail.com
Phone: 		
479-263-9965 or 263-0600
We have an 18-acre farm just at the edge of Fayetteville city limits. Here
we raise free range chickens, pastured pork, a dairy cow and all natural
produce from an intensive 1 acre garden. We offer Vegetable - Egg - Meat
CSA combinations and we can be found at the Fayetteville Farmers’ Markets. Raw
cow’s milk available at the farm. Please see our listing under CSAs.
SWEDEN CREEK FARM
Website: 		
swedencreekfarm.com
Contact:
Carole Anne Rose
Email: 		
c2@swedencreekfarm.com
Phone: 		
479-665-2146
Sweden Creek Farm is uniquely situated to grow some of the finest loggrown, Certified Organic, Shiitake Mushrooms using strains of Shiitakes
selected specifically for the ecosystem of our farm. Logs are stacked out in the woods
for over a year, accessing the natural weather conditions in the peaks of the Ozark
Mountains. These slow growing strains have intense flavor, thick flesh, and a firm
texture – a premium culinary mushroom! Our farm families pick fresh mushrooms
every day of the year, growing 1500 - 1900 pounds per week, emphasizing careful
handling for fresh, weekly deliveries. In NW Arkansas, you can buy our Shiitakes
at Ozark Natural Foods, IGA and Harp’s - plus taste them on the menus of over
30 local restaurants! You can also find our Shiitakes in Little Rock distributed by
Arkansas Natural Produce and in Van Buren at Squash Blossom Company. Buy
Local, Organic, and from Family Farms!
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SYCAMORE BEND FARM
Facebook: Sycamore Bend Farm
Contact: 		
Andrew and Madeleine Schwerin
Email: 		
andrewschwerin@gmail.com
Phone: 		
479-981-3128
Sycamore Bend Farm is a certified organic farm on loamy soil in a bend
of Keels Creek, which feeds into the Kings River in Carroll County. One
acre of organic vegetables, surrounded with pastures and woods utilized
by cows, goats, sheep, bees, and chickens. We specialize in blackberries, lettuce,
kale, spinach, peppers, and tomatoes among 30 other crops. Find us at the White
St. Saturday Market in Eureka Springs and at the Eureka Springs Farmers’ Market
on Thursday mornings. We also sell our organic produce through a local CSA, local
restaurants, at Ozark Natural Foods, and at times with the Fayetteville Farmers’
Market. We are offering 12-week seasonal CSA (Weekly Produce Box) shares with
Eureka Springs pickup. Please see our listing under CSAs.
SYCAMORE VALLEY FARM
Website: 		
sycamorevalleyfarm.webs.com
Facebook: sycamorevalley.farm
Contact: 		
Kim Kapity
Email: 		
sycamorevalleyfarm@gmail.com
Come visit us on the square at the Fayetteville Farmers' Market! We have
delicious chicken and duck eggs from birds raised on pasture 24/7 and
certified organic grains. Our 60 acre farm is located in beautiful Northwest
Arkansas. It is home to chickens, ducks, goats, horses, dogs, cats and lots of
wildlife. We raise pastured poultry for eggs and grow many types of heirloom
vegetables and fruits. Our eggs can be found at the Fayetteville Farmers'
Market on Saturday mornings. We can also deliver or you can pick up at the
farm. This year we are offering jams and jellies made from no spray fruits
and certified organic cane sugar. Can’t get to the market early enough to get
our duck eggs? We are expanding our duck flock to better meet demand. We
also now have goose eggs in the spring (seasonal item). Check Facebook
for the latest.

What does that mean?
Senior Vouchers
The USDA Senior Farmers’ Market Nutrition Program is administered in
Benton, Carroll, Madison, Newton and Washington of NW Arkansas by the NWA Area
Agency on Aging. When funding is available, it provides a $50 coupon book to senior
adults 60 years of age and older. Coupons are used to purchase locally grown fresh
vegetables, fruits, herbs and honey at local farmers’ markets from approved vendors.
Senior adults who meet income guidelines receive a coupon book on a first come first
served basis when distribution begins at local senior activity centers. Eligibility criteria:
an income of $1772 for a family of one or $2392 for a family of two.
For more information go to: http://aaanwar.org/
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TRI CYCLE FARMS
Website:		
tricyclefarms.org
Facebook: TriCycleFarms
Contact: 		
Don Bennett
Email: 		
fayettevilletricyclefarms@gmail.com
Phone: 		
479-966-0572, Don Bennett, Farm Director
			
479-236-6816, Kelly Bassemier, Garden Coordinator,
						
for volunteer/event info
The mission of Tri Cycle Farms is to grow community through soil as we steward food
awareness, education and empowerment. Our vision is a world with food security,
sovereignty and sustainability for everyone. The Thirds Share Initiative supports
our vision as we share a third of our produce with volunteers, donate a third to
local food pantries and meals and sell a third to ensure the sustainability of our
programs. Through collaboration with our neighbors and the larger community, we
are creating a unique place where the primary objective is to reconnect: to each
other, our soil, and our health. We partner with like-minded non-profit organizations,
local businesses, UofA student and faculty members, as well as clergy and civic
leaders to create a resilient community. Our farm raising, event-based approach has
drawn regional and state wide attention as we create an urban farm model that can
be replicated anywhere.
THE UGLY BUNNY GARDEN
Facebook: Uglybunnygarden
Contact:
Judy Kavan
Email: 		
theuglybunny@yahoo.com
Phone: 		
870-654-0810
Our meadow garden is nestled in the lovely Dry Fork Creek Valley of Carroll
County. We sell fresh, authentically grown, great tasting vegetables and a
wide selection of cut flowers at the Fayetteville and Eureka Springs Farmers’
Markets. We also have a Barn Sale Event and open farm the first Sunday
of every month. Check it out and see for yourself where your food is grown.
WHITE RIVER CREAMERY
Website: 		
whiterivercreamery.com
Facebook: WhiteRiverCreamery
Contact:
Scott McCormick
Email: 		
WRCreamery@gmail.com
Phone: 		
479-310-0355
White River Creamery is a family-run dairy and creamery. We opened May 2,
2013 and now raise 70 Nigerian Dwarf goats on 12 acres of organic pasture
in Elkins, Arkansas. We are located just 20 minutes outside of Fayetteville across
from the White River. Scott McCormick, head of the family and farm, has trained at
Vermont’s Institute of Artisan Cheese in basic and advanced cheese making courses.
We make Chèvre and Raw Aged Goat Feta from our goats. We also make Feta,
Neufchatel, Ricotta, and Fromage Blanc from local cow milk that is certified free of
antibiotics and hormones. You can find our products at farmers’ markets, stores and
restaurants in Northwest Arkansas as well as Little Rock and Fort Smith.
2014-15 NWA LOCAL FOOD GUIDE
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WILDFIRE FARM
Contact: 		
Marcie Brewster
Email: 		
wild_firefarm@yahoo.com
Phone: 		
870-545-3120 Mon-Sat 8am-5pm
Wildfire Farm, established in 1996, is a little patch of no-till garden space at
the base of a small Ozark hill near the banks of Dry Fork Creek. We sell flowers,
vegetables, plants, garlic braids and wreaths at the Berryville Farmers’
Market, Eureka Farmers’ Market, through an on-line farmers’ market, and our CSA.
We also offer fresh cut flowers for weddings in the area. Please see our listing under
CSAs.
WOODBINE MEAD FARM
Website:
woodbinemead.com
Facebook: woodbinemead
Contact: 		
Jack MacKenzie
Email: 		
jackmackenzie@woodbinemead.com
Phone: 		
479-751-3390
Since 2004, Jack has grown Northwest Arkansas’ local flowers and
participates in the Fayetteville and Bentonville Farmers’ Markets. The farm
includes nearly 20 acres and fresh local flower production comes from 75
beds, some shaded areas and unheated greenhouses. Woodbine Mead has
added florists, a subscription program for weekly deliveries, and on farm sales
for large events such as weddings and parties to the outlets for Northwest
Arkansas' freshest local flowers. Visit our website and Facebook for the latest
news about our cut flowers.
WREN THICKET GARDENS
Website: 		
wrenthicketmarket.com
Facebook: WrenThicket
Contact: 		
Debra Elam-McDonald
Email: 		
wrenthicket@gmail.com
In the cool season, we specialize in gourmet salad mixes and cooking
greens; multiple kinds of kales, chards, beet greens, mustards, endives,
sorrel, claytonia, lettuces, spinach, arugula, purslane, herbs and edible
flowers, to name a few! All grown without pesticides, herbicides or chemical
fertilizers inside our hoop houses in West Fork, AR. In the summer months we raise
a wonderful variety of watermelons, cantaloupes, and various other melons at the
family farm in Prairie Grove, AR. We sell directly to our customers at Wren Thicket
Market in Fayetteville and occasionally at the Fayetteville Farmers’ Market.
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My dream is to become a
farmer. Just a Bohemian
guy pulling up his own sweet
potatoes for dinner.

- Lenny Kravitz
2014-15 NWA LOCAL FOOD GUIDE

31

COMMUNITY SUPPORTED AGRICULTURE (CSA) FARMS
A CSA is a community of people coming together to support a local farmer
in producing food for their table, in a relationship of mutual support based
on an annual commitment to one another. It is a commitment that helps
ensure the survival of small farms, a local food supply, and agricultural
land. CSA assures the farmer a prepaid local market for the crop while
providing community members access to the best and freshest local
produce available.
The following farms sell shares seasonally and customers are able to pick
up or have delivered a share of diverse farm products each week during
the growing season. Please contact each CSA or check their website to
learn about 2014-15 availability, delivery or pick up area, and details of
shares.
BRANNON MOUNTAIN FARM
Facebook: BrannonMtnFarms
Contact:
Andi-K Heart
Email: 		
farmacyhealing@gmail.com
Phone: 		
479-713-9074
We are a fully functioning Naturally Grown Farm and Orchard located in
Crosses Valley on Crosses Creek. We grow a wide range of produce all
four seasons. Our winter CSA will last 10 weeks. Our spring CSA will start
in March. We will offer many different varieties of vegetables, as well as
herbs, jams, and eggs. We will also offer optional honey, bread, flowers, and Kangen
water. Benefits to a CSA share: Guaranteed fresh Harvest with First and Best picks.
Straight from the farm to your plate. We sell at or below market value. You get to
know your Farmer. Eat Organic food created locally with love. Please see our listing
under the Farms section.
COBBLESTONE PROJECT FARM
cobblestoneproject.org
Website:		
Facebook: csprojectfarm
Contact: 		
Jake Melton, Farm Manager; Jennifer Watts, Executive Director
Email: 		
thefarm@cobblestoneproject.org
Phone: 		
479-530-8943, Jenn
Schedule:
Tue-Thu 8am-4pm or by appointment (479-530-8943)
The Cobblestone Farm is designed to use sustainable agriculture to help the
under-resourced in our area by focusing on four strategic areas that include:
education, community, hunger relief, and economic development. The Farm offers a
Harvest Share Subscription program that simultaneously provides a season’s worth
of naturally grown food for your family and for your neighbors in need through a
“buy one, help many model.” The Cobblestone Farm is open to the public and offers
home delivery in certain locations. Find us at the Bentonville Farmers’ Market. We
accept SNAP. Please see our listing under the Farms section.
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DICKEY FARMS CSA VOUCHER PROGRAM
Website:
www.dickeyfarmsupick.com
Contact:
David or Deana Dickey
Email: 		
DickeyFarms@gmail.com
Phone: 		
479-422-4427
David and Deana are offering their own version of CSA (Community
Supported Agriculture) again this year. Affordable shares sold in increments,
redeemable through vouchers provided by Dickey Farms. Choose voucher
denominations that fit your needs and shopping style, redeem vouchers
anywhere Dickey Farm’s products are sold (Wren Thicket Market, Fayetteville
Farmers’ Market, or off the farm.) Vouchers are transferable to others, have
no time limit, and make great gifts. A great way to invest local capital in local food
production. Please see our listing under the Farms section.
DRIPPING SPRINGS
Website:
drippingspringsgarden.com/csa.html
Contact:
Mark Cain or Michael Crane
Email: 		
drippingspringsgdn@gmail.com
Phone: 		
870-545-3658
The Dripping Springs Garden CSA program begins in mid-May and runs
through mid-October each growing season. Each week (Thursday morning)
our subscribers receive a $25 box of fresh, organic produce delivered to
a central location not far from the Fayetteville Square. We try to construct
the most cook-friendly assortment of the best our gardens have to offer; when
in season, we include fresh fruit from local growers such as apples, peaches,
watermelons, and our own strawberries and blueberries. Our CSA page on the
Dripping Springs Garden website has details about sign-up and a harvest list of our
offerings. Our weekly CSA e-newsletter has news from the farm, photos, and recipes
for items in the weekly box. Please see our listing under the Farms section.
HOMESTEAD FARMS
Website: 		
homesteadfarming.com
Facebook: homesteadfarming
Contact: 		
Jon Toombs
Email: 		
toombshomestead@gmail.com
Phone: 		
870-480-3041
Homestead Farms offers a produce subscription in Carroll County. From early
May through late October, fresh, local, and chemical-free produce is available for pickup
at local farmers’ markets or by delivery. Delivery is restricted to homes or businesses
along Highway 62 between Berryville and Eureka Springs or to sites with multiple
subscribers. Contact us for details. Please see our listing under the Farms section.
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COMMUNITY SUPPORTED AGRICULTURE (CSA) FARMS
MUSE FARMS
Website:
www.musefarms.com
Facebook: Muse-Farms
Contact:
Evan Muse
Email: 		
info@musefarms.com
Phone: 		
479-531-8394 or 479-659-1942
Muse Farms specializes in heirloom fruits and vegetables grown using all natural,
earth friendly, sustainable practices. We believe that knowing where your food comes
from and how it is grown is essential to making a health conscious decision. We never
spray pesticides or herbicides, and we never use GMO seeds. We encourage you to
visit our farm in person and see where it happens. We also sell at the Fayetteville
Farmers’ Market. Please see our listing under the Farms section.
NORTHWEST ARKANSAS LOCAL HARVEST
Website: 		
nwalhcsa.com
Contact:
Paul Chapracki
Email: 		
nwalhcsa@gmail.com
Phone: 		
479-251-1882
We are a multi-farm Community Supported Agriculture with HOME deliveries
to members in Fayetteville and two pick-up point for members living outside
Fayetteville. Our participating farmers provide our members with a wide
variety of all naturally grown and seasonal produce including: lettuce mixes, peas,
carrots, chard, kale, turnips, beats, onions, tomatoes, peppers, green beans, basil
and more. Members are also treated to blackberries, raspberries, fruit jams, pickled
beans, peppers and cut flowers.
Full Shares are available for:
• Spring/Summer April 15th to July 29th
• Fall/Winter August 5th to November 18th
• Holiday Share November 25th to December 16th
RED HAT FARMS
Facebook: Red-Hat-Farms
Contact: 		
Adam & Lindsey Franklin or Trent & Sarah Harmon
Email: 		
redhatfarms@gmail.com
Phone: 		
479-644-5647
Red Hat Farms offers a CSA starting in May and ending in September or
mid-October. We grow over 60 varieties of heirloom veggies, pumpkins, and
Indian corn. We are also open to the public at our on-farm stand located
at the front entrance of our farm at 1386 SW Gator Blvd, Bentonville, AR.
We grow and sell pasture-raised chicken from May to October and pastured eggs
all year round. We raise our own breed of heritage breed turkeys available for
Thanksgiving. Please see our listing under the Farms section.
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COMMUNITY SUPPORTED AGRICULTURE (CSA) FARMS
SUMMER KITCHEN FAMILY FARM
Website:
summerkitchenfarm.org
Contact: 		
Mariah and Ira White
Email: 		
summerkitchenfarm@gmail.com
Phone: 		
479-263-9965 or 479-263-0600
We have an 18-acre farm just at the edge of Fayetteville city limits. Here
we raise free-range chickens, pastured pork, a dairy cow and all natural
produce from an intensive 1-acre garden. We offer Vegetable - Egg - Meat CSA
combinations and we can be found at the Fayetteville Farmers’ Market. Raw cow’s
milk available at the farm. Please see our listing under the Farms section.
SYCAMORE BEND FARM
Facebook: oakhillfarming
Contact:
Andrew Schwerin
Email: 		
andrewschwerin@gmail.com
Phone: 		
479-981-3128
Sycamore Bend Farm offers their organic produce as a weekly produce
share. The CSA is available for three seasons: spring, summer, and late fall.
Pickup is on Tuesday afternoons in Eureka Springs. Please see our listing
under the Farms section.
WILDFIRE FARM
Contact: 		
Marcie Brewster
Email: 		
wild_firefarm@yahoo.com
Phone: 		
870-545-3120 Mon-Sat 8am-5pm
Wildfire Farm, established in 1996, is a little patch of no-till garden space
at the base of a small Ozark hill near the banks of Dry Fork Creek. We
sell flowers, vegetables, plants, garlic braids and wreaths at the Berryville Farmers’
Market, Eureka Farmers’ Market, through an on-line farmers’ market, and our CSA.
We also offer fresh cut flowers for weddings in the area. Please see our listing under
the Farms section.

What does that mean?
SNAP at Farmers’ Markets
The Supplemental Nutrition Assistance Program (SNAP/ formerly
known as food stamps) allows recipients to swipe their benefit card at the manager’s
booth at approved markets. They state how much they would like to spend at the market
and then receive tokens or coupons that can be used like cash at market booths which
display a SNAP/EBT sign. Eligible items include vegetables, meats, dairy, eggs, seeds
and plants that produce food, baked goods, honey, jams and jellies. No change can be
given for purchases but unused tokens or coupons can be used at a future visit to the
same market.
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LOCAL PRODUCE AVAILABILITY CALENDAR

The Local Produce Availability
Calendar information was
provided by Ozark Natural Foods.
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GROCERS
ALLEN’S FOOD MARKET
Location:		
60 Sugar Creek Center, Bella Vista, AR 72714
Hours: 		
7am-10pm daily
Facebook: allensfoods
Email: 		
steve@allensfoods.arcoxmail.com
Phone: 		
479-876-6190
Contact:
Steve Morrow
Full service grocery store with full service meat, fresh produce from local and
regional suppliers and large commitment to natural, organic and gluten-free foods.
Committed to working with local growers and producers whenever possible.
EUREKA MARKET
Location:		
121 E. Van Buren Ste B, Eureka Springs, AR 72632
Hours: 		
8am-7pm 7 days/week
Website:
eurekamarketfoods.com
Facebook: The-Eureka-Market
Phone: 		
479-253-8136
This little natural foods store, nestled in Eureka Springs, is small in size, but big in
impact. Store owners Megan and Sam Kirk cater to the local community’s needs for
fresh quality foods.
OZARK NATURAL FOODS
Location:		
1554 N. College Ave., Fayetteville, AR 72703
Hours: 		
Mon-Sat: 7am-9pm; Sun: 10am-7pm
Website: 		
ozarknaturalfoods.com
Phone: 		
479-521-7558
Ozark Natural Foods (ONF) buys and clearly labels local produce and
meats, recognizes farmers with in-store pictures, and lists farmers who supply
their store on their website. The Produce section of the website includes a weekly
produce blog, quality and certification information, a list of farms they buy from, and
a calendar of local produce availability. The deli includes local food in the made to
order items and in prepared foods. Ozark Natural Feeds is an organic feed store that
operates out of the Co-op’s basement and offers organic chicken and goat feed; it is
open Wednesdays and Saturdays from 9am–5pm.
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LOCAL RECIPES

BRATWURST WITH COLLARDS & RICE
Locally adapted by Leigh Wilkerson, co-founder of Dig In Festival
From a recipe originally by Martha Stewart
INGREDIENTS
2 		cups uncooked long-grain brown rice
2 		tablespoons extra-virgin olive oil
1 		large yellow onion, thinly sliced (or 1 cup fresh onion bulbs,
		sliced a bit thicker)
1 		package (around a pound) local, naturally raised bratwurst,
		cut into 1-inch pieces Note: Lamb, pork, chicken and beef bratwurst
		sausages are all available from local markets.
1		large bunch collard greens, tough stems and ribs removed,
		leaves torn into large pieces
		salt and ground pepper
2		tablespoons cider vinegar
PREPARATION
Cook rice according to package instructions. Meanwhile, in a large skillet
or heavy bottom pot, heat oil over medium-high. Add onion and cook until
softened, 5 minutes. Add bratwurst & 1 Tbsp vinegar and cook, stirring often,
until browned, 6 to 8 minutes. Add collards, season with salt and pepper, and
cook, stirring/turning constantly, until collards are just tender, 7 minutes. Stir
in 2nd Tbsp vinegar and serve over rice. It’s the vinegar, plus the quality of the
greens & beef that make this dish really delicious.
Serves: 4-5
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LOCAL RECIPES

LOVELY COLD CUCUMBER SOUP
by Quinn Montana, Author, “Worship Your Food”
A wonderful summer refresher!
INGREDIENTS
1 ½ – 2 pounds cucumbers (2 large)
2

cups kefir*

Any or all of the following —
3

Tbsp chopped dill

3

Tbsp chopped mint

3

Tbsp chopped basil

3

Tbsp chopped cilantro

1-2

garlic cloves

1

teaspoon salt, plus more to taste

1/4

teaspoon+ of fresh ground pepper
Extra-virgin olive oil for serving

PREPARATION
If you have a mild skinned cuke, I would even leave the skins on (locally grown
cucumbers will not be waxed.) I like the flecks of green in the final preparation.
Otherwise peel the cucumber.
Put all ingredients in blender.
Divide evenly among the serving bowls, and top with thin slices of cucumber,
and a drizzle of olive oil. Serve with toasted sourdough slices, if you like.
Soup will keep refrigerated for up to 1 day.
* Kefir— I make my own kefir with raw milk from Summer Kitchen Farms.
I drop the “grains” into the fresh milk in a quart jar and put a cloth with
a rubberband over the top and set it on the counter. The next day I stir it
once. The following day it is thick and creamy and delicious.
You can substitute buttermilk, or yogurt with a little milk.
There are many ways of making cold cucumber soups. I go for simplicity, but I
want complex taste. That’s where the many herbs come in. You can also add
cayenne if you like it zingy.
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LOCAL RECIPES

FARMER'S MARKET QUICHE
Recipe by Melissa Terry, Programs Coordinator,
Feed Communities
INGREDIENTS
1 		

(10-inch) pie crust, pressed into a pie pan or cast iron skillet

1 		

teaspoon butter or coconut oil or 2/3 pieces of bacon, chopped

1 1/2

cups chopped onion

2 		

cloves garlic, minced

1/4

pound mushrooms, stems removed, rinsed and sliced

1 		
		

cup of chopped greens (broccoli, spinach, kale, arugula or a
combination all work fine - just go with what's in season/available)

1/2

teaspoon salt

		
		
		

pinch of ground black pepper and thyme (or any savory herb that
is in season. If using dried herbs, use a little more than you
would for fresh)

1/2

teaspoon dry mustard or turmeric (optional)

4 		

large eggs

1 1/2

cups milk

2 		

tablespoons flour

1 1/2
		
		
		

cups (packed) grated cheese - any kind of cheese is fine,
just know that whatever cheese you choose will set the
tone for the quiche, so that's a personal decision.
Some farmer's markets carry locally-made cheese!

FOR TOPPING:
Paprika, cumin, nutritional yeast, more cheese, whatever suits your fancy.
* Look for ingredients listed in green at your local farmer's markets!
Quiche is one of the most versatile dishes on the planet and my 5 year old
daughter helps us keep the concept simple - she calls any and all quiche
dishes "egg pie". Have fun, mix it up with your own variations and enjoy!
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LOCAL RECIPES
This recipe originally appeared in the Spring 2014 issue of
Edible Ozarkansas, a publication of Feed Communities.
www.feedcommunities.org

PREPARATION
Preheat oven to 375F.
Melt the butter or coconut oil in a small pan. Or, if you're using bacon, skip the
butter/coconut oil and cook the bacon to render the fat, then remove bacon to
a plate and reserve.
Add onions to either the butter, coconut oil or bacon grease, and saute over
medium heat until softened and lightly browned, about 8 minutes. Add a 1/4
cup of water and, with a spatula, scrape the bottom of the pan to lift up the
caramelized onions. Stir.
Add mushrooms, garlic, salt, pepper, herbs and mustard/turmeric. Saute about
5-10 minutes to soften mushrooms and blend flavors. When the mushroom
blend begins to caramelize, add another 1/4 cup of water and, again, use your
spatula to lift up the flavors from the bottom of the pan.
Add the greens and a pinch of salt and cook those in for another 5 minutes
longer, or until the greens are softened and the water has cooked down. Remove
from heat.
Combine eggs, milk, and flour in a blender or food processor, and beat well. Or
mix them in a bowl by hand if you have young "helpers". Whatever works - the
goal is to mix all of the combined ingredients thoroughly.
Spread the grated cheese over the bottom of the unbaked crust, then add the
mushroom and greens blend. If you're used bacon grease, add in the reserved
bacon here. Pour in the egg mixture, and sprinkle with the topping of your choice.
Bake, uncovered, for 35 to 40 minutes, or until firm in the center.
One trick I've learned is that it helps the quiche "set up" if you let it sit for at
least 15 minutes before serving. Serve hot, warm, or at room temperature.
Another tip is to make two quiches at a time...cold quiche makes for a
perfect breakfast/lunch box treat the next day!
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LOCAL RECIPES

EASY STIR-FRIED EGGPLANT
Chosen by Nena Yang FFM Market Member,
adapted from recipe by Darlene Schmidt
INGREDIENTS
1/2			cooking onion (purple onions work well for this recipe)
6 			cloves garlic, minced
1-3 		

red chilies (including seeds), depending on how spicy you like it

1 		
		

Chinese (large, with dark purple skin) eggplant,
or 2 (thinner, with light purple skin) Japanese eggplants

1/4

cup water for stir-frying

2-3 		

Tbsp. oil for stir-frying

		

roughly 1/2 cup (or more) fresh basil

2 		

Tbsp. soy sauce

SAUCE:
1 		

Tbsp. fish sauce OR 1+1/2 Tbsp. soy sauce

2 		
		

Tbsp. oyster sauce OR vegetarian oyster sauce,
OR Vegetarian Stir-Fry Sauce (Lee Kum Kee brand)

1 		

tsp. brown sugar

1		
		

tsp. cornstarch mixed with 2 Tbsp. water
(mix until cornstarch is dissolved)
This simple eggplant recipe is aromatic and flavorful, and the
generous amounts of fresh garlic make it extra healthy. This eggplant
recipe makes a terrific side dish that can also be made vegetarian. It
also works with any type of eggplant - whatever is fresh and available.
You can also adjust the spice level in this eggplant recipe, taking it
anywhere from mild to spicy hot, according to your liking. ENJOY!
Prep Time: 8 minutes
Cook Time: 10 minutes
Total Time: 18 minutes
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LOCAL RECIPES

PREPARATION
First, prepare sauce by mixing together all sauce ingredients except cornstarch.
Prepare the cornstarch and water mixture in a separate cup or bowl. Set both
aside.
Chop the eggplant up into bite-size pieces (be sure to leave the peel on - this is
where most of the nutrients are).
Place 2-3 Tbsp. oil to a wok or large frying pan over medium-high heat. Add the
onion, half of the garlic, chilli, and eggplant. Reserve the rest of the garlic for
later.
Stir-fry for 5 minutes. When the wok or frying pan becomes dry, add a little of
the water (a few Tbsp. at a time) - enough to keep the ingredients frying nicely.
Add 2 Tbsp. soy sauce and continue stir-frying for 5 more minutes, or until the
eggplant is soft and the white flesh is almost translucent. Add a little more water
when the pan becomes too dry (up to 1/4 cup).
When the eggplant is soft, add the rest of the garlic plus the sauce. Stir fry to
incorporate.
Lastly, add the cornstarch/water mixture. Stir well so that the sauce thickens
uniformly (this will only take a minute or less). Remove from heat.
Taste test the eggplant for salt. If not salty enough, add a little more fish sauce.
If too salty, add 1 Tbsp. lime juice (or substitute 1 Tbsp. lemon juice).
Now add 3/4 of the fresh basil, stirring briefly to incorporate.
Slide onto a serving platter and sprinkle the rest of the basil over top. Serve with
jasmine rice. Enjoy!
Serves: 4-5
2014-15 NWA LOCAL FOOD GUIDE
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LOCAL RECIPES

ONE MINUTE BERRY “ICE CREAM”
Created by Chef Kelly Eubanks,
made available by Appleseeds
INGREDIENTS
16

oz package of mixed frozen berries

1

cup fresh blueberries

3–4

tablespoons honey

8

oz plain yogurt

Optional but delicious: A few sprigs of fresh mint
PREPARATION
Divide the fresh blueberries into 4 serving glasses.
In a blender, add honey and yogurt (and fresh mint if you have it) and blend
until smooth.
Spoon the frozen mix over the fresh berries and serve.
Serves: 4
This recipe is delicious using almost any type of fruit –
experiment with your favorite fresh and frozen fruits!

46

2014-15 NWA LOCAL FOOD GUIDE

LOCAL RECIPES

SIMPLE SEASONAL VEGETABLES
Recipe by Cheri LaRue, Local Project Coordinator
Northwest Arkansas Regional Food System Assessment
AND her son, Samuel
INGREDIENTS
1 		
		
		

bunch or quart of just about any fresh vegetable: asparagus,
broccoli, cauliflower, Brussels sprouts, kale, spinach, green beans,
squash, sweet peppers, mushrooms, or a combination.

1/2		

tablespoon olive oil

1/2

tablespoon butter

1-2 		

garlic cloves, minced or crushed

1/2		

teaspoon coarse salt

PREPARATION
Wash, trim, and cut the vegetables into bite-sized pieces.
Lightly steam sturdy vegetables such as broccoli, cauliflower, Brussels sprouts,
green beans, or squash until crisp-tender. Skip this step for tender greens
such as spinach.
Heat a pan or skillet on medium for about 30 seconds (we use an iron skillet).
Add the olive oil and butter. Add the vegetables and sauté 2-3 minutes, until
desired tenderness. Cooking time may be shorter or longer depending on the
variety of vegetable, how much it cooked during steaming, and how crisp you
like your vegetables.
Add the garlic and salt and sauté 1 minute more.
While I love poring over cookbooks to find new ways to use each vegetable
as it comes into season, it’s also great to have a standard preparation
to fall back on when I’m wondering what to do with the latest bunch or
quart of fresh vegetables from the farmers’ market. This recipe is quick,
easy, and endlessly adaptable. My son Samuel helped me develop the
method, and he loves everything we make this way.
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RESTAURANTS
BENTONVILLE
BIG RUB BBQ
213 NE A Street, Bentonville, AR 72712
Hours: 		
Mon-Wed: 11am-3pm;
			
Thu-Fri:11am-3pm and 5pm-8pm;
			
Sat: 11am-3pm
Facebook: bigrubbbq
Email: 		
bigrubbbq@att.net
Phone: 		
479-372-3802
Award winning "Top Shelf" BBQ, sandwiches, Southwest style soft tacos, and sides
made from fresh locally sourced ingredients. Always fresh... Always home made.
CREPES PAULETTE
213 Northeast A Street, Bentonville, AR 72712
Hours: 		
Tue-Fri: 11am-2pm;
			
Sat & Sun: 11am-4pm;
			
Sun: 11am-4pm
			
Hours change according to season
Website: 		
www.crepespaulette.com
Facebook: crepespaulette
Email: 		
info@crepespaulette.com
Phone: 		
479-250-1110
Contact: 		
Fred Henry and Paula Jo Chitty Henry, Owners
Authentic, delicious French Crepes, sweet and savory, in an open-air setting. Follow
us on Facebook for special events, announcements and opening hours changes.
ELEVEN
Crystal Bridges Museum of American Art
600 Museum Way, Bentonville, AR 72712
Hours: 		
Lunch: Mon, Wed-Sun: 11am-2:30pm
			
Dinner: Wed and Fri: 5pm-9pm
			
Culture Hour: Wed and Fri: 5pm-7pm
			
Coffee Bar: Open daily: 11am-6pm,Wed and Fri: 5pm-9pm
Website:
crystalbridges.org/Eleven
Email: 		
Eleven@crystalbridges.org
Phone: 		
479-418-5700
The Museum’s restaurant, Eleven, offers modern American comfort cuisine in a
setting as vibrant and exciting as its menu. Enjoy family favorites from the South and
Midwest, prepared with an innovative twist by Chef Bill Lyle. Eleven works with local
farmers and food artisans to produce fare that is fresh, healthy, and remarkable.
Picnic lunches are available seasonally to enjoy on Museum grounds. Reservations
are recommended for dinner service.
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RESTAURANTS
BENTONVILLE
THE HIVE
200 NE A Street, Bentonville, AR 72712
Hours: 		
Breakfast: Mon-Fri: 6:30am-10am, Sat & Sun: 7am-10:30am
			
Lunch: Mon-Fri: 11am-2pm
			
Brunch: Sat & Sun: 11:30am-2:30pm
			
Dinner: Sun-Thu: 5:30pm – 9:30pm, Fri-Sat: 5:30pm-10:30pm
			
Bar + Lounge: Sun-Thu: 11am-12am, Fri-Sat: 11am-1am
Website: 		
www.thehivebentonville.com
Facebook: TheHiveBentonville
Phone: 		
479-286-6575
Located in Bentonville’s new 21c Museum Hotel, The Hive showcases the unique
culinary identity of Arkansas. Under the direction of executive chef and Arkansas
native Matthew McClure, The Hive pays tribute to the High South while articulating
McClure’s approach to refined country cuisine. Chef McClure’s commitment to
building strong purveyor relationships is at the heart of The Hive’s menus, and he is
working closely with a number of local farmers and artisanal producers and looks
forward to growing collaborations in Northwest Arkansas.
KIND KITCHEN
Bentonville, AR
Hours: 		
Sat: at the Bentonville Farmers’ Market 7:30am-1pm
			
Every First Friday on the Bentonville Square 11am-9pm
Facebook: KindKitchen
Phone: 		
479-787-8560
Kind Kitchen is a mobile concession trailer from Northwest Arkansas. We are locally
owned, using as much locally grown food as possible. All the flatware is compostable,
biodegradable, or made from plants. The menu offers something for everyone. If
you are gluten free, vegan, or just love to eat, Kind Kitchen has something for you!
Kind Kitchen is set up at every First Friday on the Bentonville Square, and travels to
many diverse events. Kind Kitchen offers fresh fried veggies, and in turn uses the oil
for biofuel to fuel diesel cars. From start to finish, Kind Kitchen is conscious of the
footprint they are leaving. Come try an Indian Taco or Strawberry Limeade! Made
fresh daily! WE ARE SET UP AT NORTHWEST ARKANSAS COMMUNITY COLLEGE FOR
THE SUMMER. Monday-Thursday 7am-2pm. Serving Breakfast and Lunch.
PETIT BISTRO
2702 N. Walton Blvd, Bentonville, AR 72712
Dinner: Mon-Sat: 5pm-9pm
Hours: 			
Website: 			
www.petitbistro.biz
PetitBistroNWA
Facebook:		
Phone: 			
479-464-9278
Located in a rustic stone building on North Walton Blvd, this French Mediterranean
Restaurant has something that will entice everyone. From the Stuffed Petit Filet to
the Pasta Fruit de Mer (Seafood Pasta), you are sure to find a delectable entree.
Dining outside, enjoy the serene patio with a private woodland view and babbling
brook. Our wine list is extensive and well-chosen, and the selection of cocktails sure
to please everyone.
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RESTAURANTS
BENTONVILLE
PRESSROOM
121 W. Central Avenue, Bentonville, AR 72712
Hours: 		
Mon-Wed: 7am-9pm;
			
Thu-Sat: 7am-11pm
			
Sun: 7am-2pm
Facebook: thepressroom
Email: 		
bea@pressroomcoffee.com
Phone: 		
479-657-2905
Contact:
Bea Apple
Pressroom is an espresso café featuring light fare, Kennedy-roasted coffee,
microbrews, wine and coffee/liqueur.
RIVER GRILLE STEAKHOUSE
1003 McClain Rd., Bentonville, AR 72712
Hours: 		
Mon - Fri: 11am-2:30pm, 4:30pm-9:30 pm;
			
Sat: 5pm-9:30pm
rivergrillesteakhouse.com
Website: 		
Facebook: River-Grille-Steakhouse
Email: 		
rivergrille@cox-internet.com
Phone: 		
479-271-4141
Join River Grille every fourth Saturday for locally grown and inspired cuisine. Dinner
will be served family style, so bring your friends and get ready for a culinary experience
you are sure to remember. Supporting your NWA community is not only rewarding,
but locally grown produce is also less traveled, grown with fewer chemicals and more
flavorful. A new menu is featured monthly and available upon request. The event
takes place every fourth Saturday of the month. June-September. Menu and pricing
available upon request. Limited seating, R.S.V.P 479-271-4141
TABLE MESA
108 East Central Avenue, Suite 10, Bentonville, AR 72712
Mon-Thu: 11am-9pm;
Hours: 		
			
Fri-Sat: 11am-10pm
			
Breakfast: Sat: 9am-1pm
Website: 		
www.tablemesabistro.com
manager@tablemesabistro.com
Email: 		
Phone: 		
479-751-6706
Table Mesa Bistro exists to provide an escape from the outside world. We feed the
senses through our culinary creations, engaging service and relaxing ambiance. Our
multicultural offerings feature seasonal ingredients with broad appeal.
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RESTAURANTS
BENTONVILLE
TAVOLA TRATTORIA
108 S.E. A Street, Bentonville, AR 72712
Hours: 		
Mon-Thu: 11am-9pm
		
Fri & Sat: 11am-9:30pm
Website: 		
www.tavolatrattoria.com
Email: 		
info@tavolatrattoria.com
Phone: 		
479-715-4738
Food is from the heart, so whether you are Italian or just have the passion for its
cuisine, you will find soul satisfying riffs on Italian and Mediterranean cooking
at Tavola. Reserve a spot on the balcony for a delightful dinner, cappuccino and
dessert or one of our house signature cocktails, or enjoy your leisurely event with
our affordable large party service offering a family style menu and reasonably priced
Italian wine list.
TUSK & TROTTER AMERICAN BRASSERIE
110 S.E. A Street, Bentonville AR 72712
Hours: 		
Mon-Thu: 11am-9:30pm
			
Fri: 11am-11pm
			
Sat: 10am-11pm
			
Sun: 10am-9pm (kitchen closed 2pm-2:30pm)
Website: 		
www.tuskandtrotter.com
Phone: 		
479-268-4494
Chef: 		
Rob Nelson
Tusk & Trotter American Brasserie is located a block off “The Square” in Downtown
Bentonville and features an atmosphere casual enough to invite families with a
menu sophisticated enough to wow the most traveled gourmet. Our menu features
local produce whenever possible and shifts seasonally to accentuate available
ingredients.
YEYO’S MEXICAN GRILL
122 W Central, Bentonville AR 72756
Hours: 		
Mon-Wed: 11am-2pm
			
Thu-Fri: 11am-8pm
			
Sat 7:30am-1pm at the Bentonville Farmers’ Market
Facebook: yeyosmexicangrill
Email: 		
Rafael.rios2@hotmail.com
479-640-9245
Phone: 		
Made from scratch everything! Yeyo’s Mexican Grill features the most authentic
south- of-the-border street fare. Yeyo’s proudly supports local farmers and we utilize
only the freshest ingredients grown locally at our farm in Little Flock, AR.
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RESTAURANTS
EUREKA SPRINGS
CAFÉ AMORE
2070 E Van Buren, Eureka Springs, AR 72632
Hours: 		
Thu-Sun: 4:30-closing
			
“During Season” – starting June 15th
			
Wed-Sun: 4:30pm-closing
Website:
www.cafeamorearkansas.com
Email: 		
kzellerps@aol.com
Phone: 		
479-253-7192
Chef: 		
Katherine Zeller
Café Amore restaurant offers delicious homemade Italian cuisine. Chef Katherine
earned her Culinary Degree in San Francisco and puts lots of love into every dish
she creates. Café Amore specializes in lasagna, scampi, spaghetti and meatballs
and various desserts. Voted Best Pizza in the Galaxy and Most Romantic by our
customers. We now also offer Gluten Free Pizza! We buy local fresh basil and offer
homemade pesto all year long.
FRESH – FARM TO TABLE
179 N Main Street, Eureka Springs, AR 72632
Hours: 		
Wed-Mon: 1pm-9pm
Website:		
farmtotablefreshofeurekasprings.com
Facebook: freshofeurekasprings
Email: 		
dejavuofeureka@yahoo.com
Phone: 		
479-253-9300
Chef: 		
Jonny Streety
Contact: 		
Ken Ketelsen
American Bistro and Bakery providing high quality lunch, dinner and Sunday brunch.
The mission of FRESH is focused on using seasonal ingredients to create menus
that use both seasonal and organic foods whenever possible.
KJ’s CARIBE RESTAURANT AND CANTINA
Hwy 62 West, Eureka Springs, AR 72632
Hours: 		
Thu-Sun: noon-9pm
Facebook: KJs-Caribe-Restaurant-Cantina
Phone: 		
479-253-8102
Chef: 		
KJ
A Eureka Springs treasure since 1992 serving some of the best Caribbean food in
the South.
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RESTAURANTS
EUREKA SPRINGS
OSCARS CAFE
17 White Street, Eureka Springs, AR 72632
Hours: 		
Tue-Sat: 9am-3pm;
			
Sun: 10am-3pm
Facebook: oscarsonwhitestreet
Email: 		
hanamaufe@hotmail.com
Phone: 		
479-981-1436
Contact:
Hana Maufe, Chef
Oscars Cafe serves amazing home made cakes, locally roasted coffee, healthy
brunch and lunch. Gourmet sandwiches with Mediterranean influences, hearty
soups, salads, Fresh baked goods like quiches, scones, muffins, gluten free options,
and exciting specials that change daily. The Saturday farmers’ market across the
street brings in a great local crowd to try the farmers’ market special, a changing
dish cooked with local produce from the market. Oscars is full of character and
charm with an eclectic vibe. It is in a Victorian house up on the historic loop, out
of the way of busy downtown with a great covered porch so you can enjoy eating
outside when the weather is fine. Plenty of free parking and a trolley stop opposite.
THE STONEHOUSE
89 South Main, Eureka Springs, AR 72632
Hours: 		
Thu-Sun: 1pm-10pm
Website:
www.eurekastonehouse.com
Phone: 		
479-363-6411
Contact:
Amanda Shoeman
The Stonehouse exemplifies all that is Eureka. Great food, great wine, great
atmosphere.
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RESTAURANTS
FAYETTEVILLE
ARSAGA’S AT THE DEPOT
548 W Dickson St., Fayetteville, AR 72701
Hours: 		
Mon-Sat: 7am-10pm
			
Sun: 9am-9pm
Website:
arsagasdepot.com
Facebook: ArsagasDepot
Phone: 		
479-443-9900
Contact:
Ava Arsaga
Locally owned and operated since 1992. Our newest shop is located in the historic
train depot freight building in downtown Fayetteville and features crepes, soups, and
salads with a seasonally changing menu. We emphasis local, fresh foods and offer
several gluten-free options. We also roast all our own coffee right here in Fayetteville.
BORDINO’S
310 West Dickson Street, Fayetteville, AR 72701
Hours: 		
Mon 4:30pm–11pm;
			
Tue-Thu: 11:30am–2pm, 4:30pm–11pm;
			
Fri: 11:30am–2pm, 4:30pm–12am;
			
Sat: 4:30pm–12am
www.bordinos.com
Website: 		
Phone: 		
479-527-6795
Chef:		
Matt Barclay
Lunch and dinner menus change seasonally and include dishes created with local
ingredients and gluten-free choices. First seating from 5pm daily features a fixed
price 3-course meal. The Chef’s Table event features a 5-(or more) course menu
designed by Chef Matt with each course served & presented by him. The meal is
created to fit the dietary needs and tastes of the party, including wine pairings.
BOUCHÉE BISTRO
1 E Center Street, Suite 160, Fayetteville, AR 72701
Hours: 		
Tue-Sat: 8am-5pm;
			
Sun: 10am-4pm
Facebook: BoucheeBistro
Email: 		
BoucheeBistro@gmail.com
479-409-0509
Phone: 		
Chef: 		
Vince Pianalto, Sammy Townsend, Justin Calvert
Contact:
Sammy Townsend
Upscale French bistro serving classic French dishes such as Crepes, Quiche,
Croissants.... Sandwiches include Prosciutto, Asparagus and Brie, Croque Madame...
Coffee and Tea. Our mission is to show that food is an experience to be shared and
savored with friends and family.
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RESTAURANTS
FAYETTEVILLE
COCO'S LEBANESE CAFE
509 W. Spring St. #220, Fayetteville, AR 72703
Hours: 		
Lunch: Tue-Sun: 11am-3pm;
			
Dinner: Tue-Thu: 5pm-9pm; Fri and Sat: 5-10pm
Facebook: CocosLebaneseCafe
Phone: 		
479-799-0322
Contact:
Genoveva
Lebanese food is regarded as one of the world’s healthiest cuisines. At Coco’s,
we are striving to provide our community with the freshest ingredients - organic,
local and season conscious as well as Halal, non-medicated, hormone-free meats.
Down to each grain of gourmet Sea Salt, we do not use any additives, flavorings,
thickening or stabilizing agents. We are proudly vegetarian and vegan friendly. Taste
the difference of our dishes seasoned with freshly ground spices, handpicked fresh
parsley, and our handmade desserts!
ELLA’S RESTAURANT
465 N. Arkansas Avenue, Fayetteville, AR 72701
Hours: 		
Mon-Sat: 6:30am-10pm;
			
Sun: 7am-2pm
Website:
www.ellasrestaurant.com
Phone: 		
479-582-0400
Contact:
Heath Thompson
Ella’s Restaurant provides a comfortable, yet sophisticated environment through our
finest quality dishes and excellent customer service. Our fine-dining restaurant uses
fresh and local ingredients, regularly utilizing the Fayetteville Farmers’ Market and
other local suppliers. Our menu changes seasonally, and we provide daily specials
for a new experience each time you join us at Ella’s.
THE FARMER’S TABLE CAFE “Where Locals Meet & Eat”
1079 S School St., Fayetteville, AR 72701
Hours: 		
Locally sourced breakfast and lunch
			
Tue-Sun: 6am-4pm;
			
Dinner by reservation
			
Fri and Sat: 5pm-9pm
Web: 		
www.thefarmerstablecafe.com
Facebook: farmerstablecafe
Phone: 		
479-966-4125
The Farmer’s Table Cafe focuses upon supporting local farmers and providing our
community with fresh, comfortable foods that are healthy for our bodies and the
local food economy. The foods you grew up eating. Meals grown right here in the
Ozarks. Owners Rob & Adrienne Shaunfield believe that good food should be a daily
ritual, not a luxury. We honor the traditions of the Ozarks by bringing our community
together around the table. Please join us!
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RESTAURANTS
FAYETTEVILLE
FRESCO CAFÉ & PUB
112 W Center Street, Fayetteville, AR 72701
Hours: 		
Mon: 11am-2:30pm;
			
Tue-Fri: 11am-2:30pm and 4:30-9pm;
			
Sat: 11am-9pm
Website: 		
www.frescocafeandpub.com
Facebook: FrescoCafeNWA
Email: 		
mandrews123@gmail.com
Phone: 		
479-455-5555
Contact:
Michael Andrews
"Italian Fresh, Fayetteville Good!" Full Service Restaurant with Full Bar. We believe in
the use of Local Fresh Ingredients to Create Incredible & Healthy Cuisine. Fresco is
Italian for Fresh and we mean it! Serving Homemade Soups, the Freshest Salads,
Sandwiches, Paninis & Flatbread Pizzas.
GREENHOUSE GRILLE
481 South School Avenue, Fayetteville, AR 72701
Hours: 		
Tue-Thu: 11am-9pm,
			
Fri-Sat: 11am-10pm,
			
Sun: 10am-2pm
Website: 		
www.greenhousegrille.com
Email: 		
jerrmy@greenhousegrille.com
Phone: 		
479-444-8909
Chef: 		
Jerrmy Gawthrop
Our Lunch, Dinner and Brunch menus are seasonally changing, along with daily
specials. Since 2006, we have supported locally grown produce, locally raised
meats, locally produced breads and products, locally roasted coffee, local artists
and musicians. Featuring fresh & eclectic cuisine, vegan and vegetarian options
and numerous gluten-free selections.
MEIJI JAPANESE CUISINE
3878 N. Crossover, Fayetteville, AR 72703
Mon-Thu: 11am-9pm; Fri: 11am-10:30pm;
Hours: 		
			
Sat:12pm-10:30pm, Sun: 4pm-9pm
www.meijinwa.com
Website:
Phone: 		
479-521-5919
Darwin Beyer
Chef: 		
Contact:
Lisa Yaccarino
At Meiji, we specialize in authentic sushi and family recipes with a fresh modern
flair. We use the freshest ingredients, including sashimi-grade fish flown in several
times a week and vegetables and herbs from local farmers as well as fresh oysters
and inventive desserts. You’ll also find a little something unexpected--our intimate
dining room features a projection screen playing vintage samurai movies. Come
see our newly expanded dining room, sake lounge, and patio. We are a small family
business, and the owner is also your sushi chef, so you can expect attentive service
and exquisite sushi. Discover Meiji today!
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FAYETTEVILLE
PEDAL POPS
Fayetteville Farmers’ Market
(See other retail locations in our description below)
Hours: 		
Sat: 7am-2pm Fayetteville Farmers’ Market
Website: 		
www.pedalpops.me
Facebook: PedalPops
Email: 		
mike@pedalpops.me
Phone: 		
404-290-1916
Contact: 		
Mike Thompson
Pedal Pops are all-natural frozen fruit pops made with simple ingredients with no
added preservatives, colors, artificial sweeteners, or thickening agents. We only use
fresh fruit and Stevia, which helps keep both the sugars and calories low, making
our pops the perfect snack at the office, on a warm summer day, after school, or
even after a workout. After your first bite, we hope you’ll agree with our motto that
“Simple Ingredients are Simply Delicious.” Find our pops at Ozark Natural Foods and
Akins Natural Foods Market!
TABLE MESA - FAYETTEVILLE
401 W. Watson, Fayetteville, AR 72701
Hours: 		
Tue-Fri: 4pm-9:30pm;
			
Sat: 10 am (brunch)-9:30pm;
			
Sun: 10am-2pm (brunch)
Website:
www.tablemesabistro.com
Email: 		
fayettevillemanager@tablemesabistro.com
Phone: 		
479-668-4020
Table Mesa Bistro exists to provide an escape from the outside world. They feed the
senses through their culinary creations, engaging service and relaxing ambiance.
Their multicultural offerings feature seasonal ingredients with broad appeal.
THEO’S FAYETTEVILLE
318 N Campbell Ave, Fayetteville, AR 72701
Hours: 		
Mon-Sat: 5pm-1am
Website: 		
theosfayetteville.com
Facebook: theos.fayetteville
Phone: 		
479-527-0086
Opened since 2005, Theo’s American Kitchen & Cocktail Lounge blends
the freshness of coastal cuisine with the comfort of Southern cooking and hospitality.
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FAYETTEVILLE
VETRO 1925
17 E. Center St., Fayetteville, AR 72701
Hours: 		
Mon: 5pm-10pm;
			
Tue-Thu: 11am-2:30pm, 5pm-10pm;
			
Fri: 11am-2:30pm, 5pm-11pm;
			
Sat: 4pm-11pm
Website:
vetro1925.com
Facebook: Vetro-1925-Ristorante
Phone: 		
479-966-4649
Vetro 1925 treats Fayetteville to the rich flavors of authentic Italian food. Chef
Alan Dierks specializes in seafood and fine cuts of meat. He and his staff strive to
preserve simple, clean flavors, using the freshest ingredients. We import our aged
prosciutto, cheeses, and Sicilian olives from Italy. We also feature ingredients from
local farms when available. Depending on the season, you may see a few surprises
on the menu in addition to your old favorites.
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RESTAURANTS
JASPER
ARKANSAS HOUSE – BOARDWALK CAFÉ
215 East Court St (Hwy. 7), Jasper, AR
Hours: 		
Mon, Tue, Thu: 11am-7pm;
			
Fri & Sat: 11am-8pm;
			
Sun: 11am-5pm; closed Wed.
Website:
www.arkansashouse.net
Facebook: Arkansas-House-Boardwalk-Cafe
Email: 		
ARHOUSE@ritternet.com
Phone: 		
1-888-ARHOUSE (274-6873), Local (870) 446-5900
The historic Arkansas House is the Buffalo National River’s finest resort, centrally
located on Scenic Highway7 in downtown Jasper. Just down the boardwalk from the
inn, you’ll find our organic restaurant, the Boardwalk Café, where we feature locally-produced organic fruits and vegetables, free-range beef-pork-chicken-elk-buffalo,
wild-caught razorback and rainbow trout, as well as artisan breads and pastries.
Come try nationally-famous Chef Janet Morgan’s wild and organic food, which has
been featured on P. Allen Smith’s National Public Television’s Garden to Table show
and was recently filmed by National Geographic for a show that traces our food from
field to plate.

ROGERS
BASIL’S CAFÉ
3300 Market St. #136, Rogers, AR 72758
Hours: 		
Lunch: Mon-Fri: 11am-2pm
			
Dinner: Mon-Sat: 5pm-Close
Website: 		
www.basilscafenwa.com
Email: 		
basilscafe@yahoo.com
Phone: 		
479-464-4190
Basil’s Café is a casual fine dining destination located in Rogers, Arkansas. Local
Owners Wade & Kelly Jones invite you to delight your palate with very unique global
cuisine, offering seasonal menu choices that will take you on a culinary adventure.
The full bar and extensive wine list will complement your dining experience. A warm
atmosphere and attentive service makes Basil’s Café an ideal location for a relaxing
dinner for two and a great place to celebrate special occasions with friends.
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SILOAM SPRINGS
28 SPRINGS
100 E. University St., Siloam Springs, AR 72761
Hours: 		
Mon-Sat: 11am-9pm, bar open later
Website: 		
www.28springs.com
Facebook: 28Springs
Email: 		
info@28springs.com
Phone: 		
479-524-2828
Chef: 		
Executive Chef Miles James, Head Chef Dorothy Hall
Contact: 		
Michael Olson, Gen. Mgr.
28 Springs is proud to be part of the community of great restaurants and businesses
in historic downtown Siloam Springs. The kitchen at 28 Springs prepares beautiful,
completely from-scratch food, with a rotating menu to show off the best of what is
in season. The 28 Springs bar features an extensive selection of craft beer, handcrafted cocktails, and a carefully curated wine list. We aim to make you feel at home
here, for a quick lunch, a business meeting, or a special date. Chef Miles James
welcomes you to 28 Springs! Walk-ins welcome. Kids welcome. (We have a special
menu for you!) Dress: Anything from t-shirts to suits.
THE CAFE ON BROADWAY
123 N Broadway, Siloam Springs, AR 72761
Hours: 		
Mon-Thu: 7am-10pm;
			
Fri & Sat: 7am-midnight;
			
Sun: 5:30pm-midnight
Website: 		
thecafeonbroadway.com
Facebook: thecafeonbroadway
Phone: 		
479-549-3556
Contact: 		
479-466-3222, Carolyn Robinson
Full cafe and highest quality coffeehouse, with local healthy dining choices,
homemade pastries, and finest locally roasted fresh beans. Bookstore. Located in
revitalized downtown Siloam Springs.
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BAKERIES
THE BREAD BASKET
417 Roderic Dr., Siloam Springs, AR 72761
Hours: 		
Siloam Springs Farmers’ Market and by appointment
Phone: 		
479-524-0117
Email: 		
brendawelch48@yahoo.com
Contact:
Brenda Welch
Home baked breads, muffins, cinnamon rolls. Featuring breads and other baked
goods made with locally grown honey, fruits, grains and seeds, gluten-free and also
sugar-free. Will take orders or find me at the Siloam Springs Farmers’ Market. Sipes
Busy Bee Honey (pure, raw, & local) available for sale at Roderic Drive location only.
SKOPP BAKERY
Siloam Springs, AR 72761
Hours: 		
Siloam Springs Saturday Farmers’ Market 8am-1pm
Email: 		
skopprikki@gmail.com
Phone: 		
479-373-6280
Contact:
Rikki Skopp
Skopp Bakery offers a wide variety of sweet and savory treats made from the highest
quality ingredients such as pure butter, King Arthur Flour, Grey Sea Salt, Ghiradelli
Chocolate and cocoa. We use local ingredients whenever possible, especially for
our seasonal jams and jellies, which include offerings such as Strawberry Vanilla
Bean, Rhubarb Strawberry Blood Orange, Spicy Apple Butter, and Lavender. Our
baked goods include sweet and savory scones, breads, cakes, granola and cookies.
Our products are also available online through the Siloam Springs Online Farmers’
Market at http://siloamsprings.locallygrown.net .
WINE HILL BAKERY
105 W. Main St., Huntsville, AR 72740
Hours: 		
Bakery: Mon-Fri: 7am-5pm, Sat: 8am-4pm
			
Fayetteville Farmers’ Market on the Square (Saturdays)
Email: 		
winehillbakery@gmail.com
Phone: 		
479-738-2566
Doni Brennan
Contact:
Wine Hill Bread & Cookie Company is located in Huntsville inside the Madison Coffee
House on the square. Our baked goods are baked fresh daily and we specialize
in farmers’ markets. Our products are made with natural products much like our
grandparents and great grandparents grew and made. We use many recipes that
have been handed down from previous generations. We purposely try to maintain
homemade goodness, so being a part of the Fayetteville Farmers’ Markets and
others is an important part of our business. We do not use any preservatives,
NATURAL AND FRESH is what we try to achieve.
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BED AND BREAKFASTS
BED AND BREAKFAST AT EWE BET FARM
Ewe Bet Farm, 1020 W Wallis Rd, Cave Springs AR 72718
Website:		
ewebetfarm.com/bed-and-breakfast-at-ewe-bet-farm
Facebook: ewebetfarm
Email: 		
ewebetfarm@gmail.com
Phone: 		
479-903-5556
We are pleased to offer excellent accommodations on our working sheep farm to
visitors coming to Bentonville, Fayetteville, or Rogers. When you stay with us you
will enjoy a relaxing high quality suite for two at our well-appointed bed & breakfast.
Breakfast is delivered to your room each morning with home made muffins, our farm
fresh eggs, local chorizo and fruit (when in season, from our farm). In-room tea and
coffee are provided as well as complimentary wine and snacks upon your arrival.
When you stay at our Bed and Breakfast, you are only 15 minutes away from the
world class Crystal Bridges Museum. Enjoy a pleasant farm stay, sample some of
our region’s best food, shop ’till you drop, explore the Ozarks, and take in some of
America’s most priceless masterpieces.

Know of a business that should be listed in the
NWA Food Guide? Go to our website to submit
information for next year’s print edition or to be
added to our online version at

www.nwalocalfoodguide.org
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WINERIES
TONTITOWN WINERY
335 N Barrington Rd, Springdale, AR 72762			
Hours: 		
Mon-Thu: 11am-6pm
			
Fri-Sat: 11am-7pm
			
Sun: 12pm-5pm
Website:
www.tontitownwinery.com
Email: 		
sales@tontitownwinery.com
Phone: 		
479-361-8700
Contact:
Heather Ranalli-Peachee
We invite you for free wine tasting, 7 days a week. The Tontitown Winery is housed in
the "Taldo House" built in 1917, also former home of the "Dixie Pride Bonded Winery
#40." Our wines are made on-site, from local Tontitown grown grapes. While you're
here, we invite you to explore our History Room which features the traditions of the
grape-growing, wine-making Italians who have founded and prospered this town.
KEELS CREEK WINERY
3185 E. Van Buren St., Eureka Springs, AR 72632
Hours: 		
Open Daily (in Season) Sun-Tue: 12pm-5pm
								
Wed-Sat: 11am-6pm
			
Winter hours: 		
Wed-Sun: 12pm-5pm
Website: 		
keelscreek.com
Facebook: KeelsCreekWinery
Email: 		
winery@keelscreek.com
Phone: 		
479-253-WINE (9463)
Contact:
Doug Hausler
Local Wines from Local Grapes. Wine sales and tastings are located in the Spanishstyle building that is shared with Keels Creek Art Gallery. Vineyards are located in the
Hills of Keels Creek about 3 miles from the city limits of Eureka Springs. Seven acres
initially planted in 2004 and 2005 contain over 10 varieties of grapes. The winery
began in fall 2006 and our intent is to stay small as a boutique winery focused on
local grapes harvested from our vineyard and 2 other local Arkansas vineyards.
RAILWAY WINERY & VINEYARD
4937 Hwy 187, Eureka Springs, AR 72631
Hours: 		
Wed-Sun: 10am-5pm (starting in May)
Website:
www.railwaywinery.com
railwaywinery@trestle71-7.com
Email: 		
Phone: 		
479-244-7798 or 479-981-3980
Greg Schneider
Contact:
Arkansas small farm winery, featuring artisan wines and locally produced food stuffs.
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One of the very nicest things about
life is the way we must regularly stop
whatever it is we are doing and devote
our attention to eating.
– Luciano Pavarotti
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What does that mean?
Double Your Dollars
The Northwest Arkansas Farmers’ Market Alliance received funding in
2013 from the Walmart Foundation for a farmers’ market Double Your Dollars program.
Participating farmers’ markets in NWA offered SNAP and/or Senior Farmers’ Market
Nutrition Program (FMNP) participants a “match” on purchased goods in the form of
market coupons. These coupons are used like cash to purchase fruits, vegetables,
eggs, meats, honey, breads, jams/jellies and plants and seeds at the farmers’ market
where they were received. Currently the group is seeking funds to make the match
available at markets again in 2014. People interested in this program should talk to
their farmers’ market manager to find out current status. A big thanks to the Walmart
Foundation and the Jones Center for making the 2013 program possible!
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ADDITIONAL RESOURCES
The Northwest Arkansas Local Food Guide promotes access to healthy,
local, and fresh food for all. There are many organizations in our region
working on local food, sustainability, and hunger issues. These groups
provide educational opportunities and resources to grow one’s own
food, cultivate community gardens, create community food security
as well as to participate at the educational and policy levels. We
encourage you to connect with these organizations and get involved!
APPLE SEEDS, INC.
Apple Seeds is passionate about our mission of inspiring
healthy living through garden-based education. Since
2007, we have partnered with schools and organizations
on programs such as gardening clubs, cooking classes,
Farm to School projects and field trips to farms. The Apple
Seeds Urban Teaching Farm in the heart of Fayetteville
is a regional resource for building and sustaining school
gardens across Northwest Arkansas.
Website: 		
http://www.appleseedsnwa.org
Facebook: appleseedsinc
Email: 		
contact@appleseedsnwa.org
APPLIED SUSTAINABILITY CENTER
The Applied Sustainability Center at the University of Arkansas is committed to
building a more sustainable world through research, education, and outreach. Our
mission is to accelerate learning about sustainability and expand the commitment
to sustainable practices in communities and organizations throughout the state of
Arkansas.
http://asc.uark.edu/
Website:
ARKANSAS FOOD INNOVATION CENTER
The University of Arkansas understands the unique challenges that face those
starting a food production business. Processing is a costly procedure that requires
appropriate facilities in addition to strict adherence to federal and state regulations.
The Food Science Department of the University of Arkansas System Division of
Agriculture provides one such pilot processing plant that is available for rental by new
businesses for commercial processing as well as packaging and labeling services.
Mike Davis, Pilot Plant Manager
Contact: 		
479-575-3095
Phone: 		
mld014@uark.edu
Email: 		
http://www.uark.edu/ua/foodpro/
Website:
CENTER FOR AGRICULTURAL AND RURAL SUSTAINABILITY (CARS)
The mission of the Center for Agricultural and Rural Sustainability (CARS) is to increase
prosperity for rural Arkansas through sustainable practices. The Center provides
leadership in Arkansas and the world in balancing the demands of community,
agriculture and ecosystems in order to meet the needs of current generations while
enhancing the opportunity for future generations to meet their needs.
https://uark.edu/ua/cars
Website:
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COBBLESTONE FARM
The Farm is designed to use sustainable agriculture to help the under-resourced
in the community by focusing on four strategic pillars:that include: education,
community, hunger relief and economic development.
Website:
http://thefarm.cobblestoneproject.org
Contact:
Jake Melton
Email: 		
TheFarm@cobblestoneproject.org
DIG IN! FOOD AND FARMING FESTIVAL
Dig In! began in 2011 when founder Leigh Wilkerson wanted to gather a group of
friends and community for a solutions-oriented movie marathon on local food and
farms and how our food choices affect communities, farms, local economy and
natural ecology. Farmers Cheri LaRue and Charity Lewis joined Leigh to produce
a day filled with film, conversation and tasty treats from area chefs who feature
locally grown foods. In 2012 and 2013, the festival expanded dramatically to a
multiple-day event that included classes and workshops, keynote speakers, cooking
demonstrations, local food tastings, roundtable interest lunch discussions, an
information and vendor fair, children’s activities, and Farmer Friday, a program with
offerings of interest to market growers as well as more experienced gardeners. Stay
tuned for info on future festivals!
Website:
http://diginfestival.com
Facebook
Dig.In.NWA
FAYETTEVILLE COMMUNITY GARDEN COALITION
The Mission of the Fayetteville Community Garden Coalition is to facilitate the
development and growth of sustainable community gardens in Fayetteville that build
community and produce fresh, high quality food for all.
Facebook: theFCGC
Email: 		
fayettevillegardens@gmail.com
FAYETTEVILLE FARM TO SCHOOL PROGRAM
Farm to School (F2S) initiatives support local economies, reduce food miles traveled
from farm to plate, and provide students fresh, healthy meals. The FPS Farm to
School program, called Seed to Student, includes three components: experiential
education, procurement, and community outreach. Experiential education includes
9 schoolyard gardens and special events such as taste tests, local lunches, farm
field trips, and more. Procurement of local product for school lunches began in the
district in 2005 and has continued to increase each year. In fall 2013, local apples
from A&A Orchard and local winter squash from Dickey Farms were used across
the district. FPS and community partners will continue to work together to identify
opportunities for local purchasing and educational programming for students
through the Seed to Student program.
http://district.fayar.net/pages/Fayetteville_SD/Departments_
Website:		
Programs/Sustainability/Seed_to_Student
Video: https://webapps.fayar.net/fps/FPSVideos.jsp?file=FarmtoSchoolVideo.mp4
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FAYETTEVILLE FOOD CITY
What if Fayetteville’s new development enabled the city to sustain its food budget
through a local urban agriculture network? Food City devises a model transition
vocabulary for developing an urban food production system beyond the scale of
the individual garden. The scenario plan envisions the foodshed as an ecological
municipal utility, featuring green infrastructure, public growscapes, and urban
spaces related to food processing, distribution, and consumption. Food City reclaims
a missing middle scale of agricultural land use between the backyard garden and the
industrial farm.
Website:
http://uacdc.uark.edu/project.php?project=81
FAYETTEVILLE ROOTS FESTIVAL
Fayetteville Roots Festival is an annual urban music festival that began in 2010. The
“Roots” element of the festival is dedicated to showcasing a musical style that is
heavily supported, created and somewhat originating in Fayetteville and the Ozarks
as a whole. The Fayetteville Roots Festival focuses part of the festivities on local
food, local farms and the farmers themselves. This element is intended to offer
support and awareness to local farms and the local food scene in our community.
The “Farmers of the Festival” is a partnership between Fayetteville Roots Festival and
the partnering farms providing a wide array of organic produce, all natural meats and
eggs, flowers, food products and more. Our partnering restaurants use these farms
exclusively to prepare their menus at the main event at the Walton Arts Center. Our
theme for the food vendors is “Locally Sourced, Gourmet Festival Food.”
Website:
http://www.fayettevilleroots.com/
Facebook: Fayetteville Roots Festival
FEED FAYETTEVILLE
Feed Fayetteville’s mission is to alleviate hunger and create community food security
by cultivating a local sustainable food network. While the current movement to
support local foods is growing exponentially, Feed Fayetteville aims to ensure that
under-served low-income populations will also have access to high quality local
healthy food. We focus upon ensuring that all community residents have access to
nutritional, safe and affordable foods. In addition, through our website and social
media, we link people to information and events related to local food and alleviating
hunger.
http://www.feedfayetteville.org/
Website: 		
fayetteville
Facebook: FeedFayetteville
Adrienne Shaunfield, Executive Director
Contact: 		
cultivating nutrition together
479-966-4790
Phone: 		

feed

FOODCORPS ARKANSAS
Through the hands and minds of emerging leaders, FoodCorps strives to give all
youth an enduring relationship with healthy food. Join us in building healthy futures
for Arkansas kids - one garden, classroom, and cafeteria at a time - including schools
in Fayetteville, Springdale, and Marshall.
Website: 		
https://foodcorps.org/where-we-work/arkansas
Facebook: FoodCorpsArkansas
Contact: 		
Margo Hale, Host Site Supervisor
Phone: 		
479-442-9824
Email: 		
margoh@ncat.org
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ADDITIONAL RESOURCES
NATIONAL AGRICULTURAL LAW CENTER
The National Agricultural Law Center at the University of Arkansas is a federally
funded, nonpartisan research and information center that serves as the nation’s
leading source of agricultural and food law research and information. The Center
is the only agricultural law research and information facility that is independent,
national in scope, and directly connected to the national agricultural information
network. Serving the nation’s vast agricultural community including attorneys,
farmers, federal and state policymakers, extension personnel, academics, students
and consumers, the Center has expanded the scope of its coverage to include food
law as it recognizes the expanding scope of agricultural law and its convergence
with food law topics. The Center includes several Reading Rooms which contain a
comprehensive list of current electronic resources for a particular agricultural or food
law topic. The Local Food Systems Reading Room link is: http://nationalaglawcenter.
org/research-by-topic/local-food-systems/.
Website:
http://nationalaglawcenter.org/
NATIONAL CENTER FOR APPROPRIATE TECHNOLOGY
Since 1976 the National Center for Appropriate Technology has been serving
economically disadvantaged people by providing information and access to
appropriate technologies that can help improve their lives. The Fayetteville, Arkansas
office leads projects and provides support to sustainable agriculture activities
throughout the Southeast and across the US.
Website: 		
https://www.ncat.org/ncat-southeast-regional-office/
Contact: 		
Margo Hale
Phone: 		
479-442-9824
Email: 		
margoh@ncat.org
NWA REGIONAL FOOD COUNCIL
In September 2012, a group of local food advocates gathered to figure out ways to
increase production, consumption, and access to local food in Northwest Arkansas.
This group evolved into the Northwest Arkansas Regional Food Council. The Food
Council’s first objective is completing a regional food assessment. To learn more
and contribute to our ongoing assessment by taking a local food survey, please go
to our website.
http://www.nwafood.org/
Website:
OZARK SLOW FOOD
Slow Food is a global, grassroots organization with supporters in 150 countries
around the world who are linking the pleasure of good food with a commitment to
their community and the environment. The Ozark chapter founded in 2007 was the
first Slow Food Chapter in Arkansas. It provides microgrants to regional farmers,
actively supports the NWA Local Food Guide and conducts events that combine
education and enjoyment of local food.
http://www.ozarkslowfood.org/
Website: 		
Facebook: ozarkslowfood
Phone: 		
479-799-7985
Email:		
ozarkslowfood@gmail.com
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ADDITIONAL RESOURCES
SEEDS THAT FEED
Seeds that Feed is a project aimed at fighting food insecurity in our local communities
through CareCropping. CareCropping provides fresh produce to those in need
through donations from local farmers, backyard gardeners, community gardens,
and the community at large.
Website: 		
http://seedsfeed.org
Facebook: CareCropping
Contact: 		
Margaret Thomas
Phone: 		
901-674-1248
Email: 		
margaret@seedsfeed.org
TRI CYCLE FARMS
Our vision is to create an edible sustainable urban farm park where we cherish and
steward education, community and soil. Share the earth, share the crop and share
this beautiful place. “Growing Community Through Soil”.
Website: 		
http://www.tricyclefarms.org/
Facebook: TriCycleFarms
Contact: 		
Don Bennett, Founder and Director
Email: 		
fayettevilletricyclefarms@gmail.com

DO YOU HAVE OTHER RESOURCES TO SUGGEST FOR
FUTURE ONLINE AND PRINT EDITIONS?
If so, please visit www.nwalocalfoodguide.org/get-listed.
FORGE, Inc. is a community-based revolving loan fund serving the Ozark
Mountains. FORGE seeks to promote community development and enhance
the quality of life and economic sustainability of rural communities by linking:
•
•
•
•

Investors with Borrowers
Urban with Rural Communities
Consumers with Producers
Low income groups with Basic Affordable Credit.

We are a membership organization, borrowing money from the SBA,
USDA, charities, foundations, and individual investors to lend to start-up
businesses, families in need, small farmers, and individuals denied credit by
the conventional banking system.
CONTACT US
Phone: (479) 738-1585
Email: forge@forgeonline.com
Fax: (479) 738-6288
Address: P.O. Box 1138
Huntsville, AR 72740
Website: forgeonline.com
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