
1  Arbutus Farm
DAVE AND BECKIE HEINLEIN
631 Cousins Road; (360) 468 3744
heinlein@rockisland.com
Our natural-colored Romney sheep wear 
coats as they grow soft, lustrous fleece that 
is then sheared, washed, and hand-dyed 
on the farm. Yarn, roving, kits, patterns, 
supplies, and sheepskins for sale at the 
Lopez Farmers’ Market or by appointment 
at the farm.

2  Bay Hill Gardens & Farm
STEVE AND MICHELE HELLER
445 Paradise Road; (360) 468 3618
micheleheller@mac.com
www.bayhillgardenfarm.com
U-pick herbs, berries, lavender, heirloom 
tomatoes, and raspberries in season, as 
well as essential oils, candles, room sprays, 
sachets, soaps, and lotions. Available 
online, at the farm, and at the Lopez 
Farmers’ Market. Please call or e-mail 
before visiting.

3  David & Inez Black
351 Cousins Road; (360) 468 2430
We provide colored spinning fleeces, sum-
mer lambs, and breeding stock. Available 
at the farm. Please call before visiting.

4  Gary & M. R. Buffum
BUFFUM BROTHERS FARMS
618 Channel Road; (360) 468 2320
buffumbros@rockisland.com
We produce grains, straw, hay, cows, and 
pigs. Please call for availability.

5  Richard & Jeanna Carter
CARTER FARM
1731 Center Road; (360) 468 3516
rjcarter@rockisland.com
We specialize in luxurious Romney sheep-
skins and grass-fed locker lamb. Our long-
lasting and machine-washable sheepskins 
are generally in stock and available at the 
farm.  Please call before visiting. Call or e-
mail to order a half or whole lamb for your 
freezer.

6  David & Susan Corbin
ONE CLAY HILL FARM
898 Davis Bay Road; (360) 468 3068
corbin@rockisland.com
www.oneclayhillfarm.com
We offer registered Navajo Churro sheep, 
USDA-inspected lamb, raw wool, hand-
spun yarn, and tanned sheepskins in natu-
ral colors. Available at the farm and the 
Lopez Farmers’ Market. Please call before 
visiting.

7  Crowfoot Farm
ERIC HALL AND ELEANOR FAY
3759 Port Stanley Road; (360) 468 4748
Certified organic strawberries, raspber-
ries, blueberries, and cherries in season. 
Strawberries and raspberries available as 
pick-your-own. Hours are Tuesdays and 
Fridays, 9 a.m.—3 p.m. from June through 
Labor Day (or until sold out). Please call 
before visiting, except for pick-your-own 
hours.

8  Danah Feldman
NORFELD FARM
166 Gloria Lane; (360) 468 3642
Danah’s 2½-acre garden includes a zil-
lion flowers, a large vegetable garden, 
and a full greenhouse. She sells bedding 
plants in the spring and tender, luscious 
basil throughout the growing season. Ron 
Norman’s metal sculpture studio is also 
on-site.

9  Horse Drawn Farms
KEN AKOPIANTZ AND KATHRYN THOMAS
2823 Port Stanley Road; (360) 468 3486
We grow organic vegetables, lamb, pork, 
eggs, and beef on our animal-powered 
farm. Our products are available at the 
farm stand (self-serve, open day and 
night), the Lopez Farmers’ Market, 
Blossom Organic Grocery, and local res-
taurants. Call for product availability, farm 
tours, or more information.

10  Island Fibers
DEBBIE HAYWARD & MAXINE BRONSTEIN
4208 Port Stanley Road; (360) 468 2467
Specializing in Lopez-grown wool, we 
create one-of-a-kind yarns, garments, and 
accessories that are hand-dyed, hand-
spun, and hand-knit or hand-woven. We 
also work in silk, alpaca, mohair, rayon, 
cashmere, cotton, hemp, bamboo, flax, and 
blends. We teach classes and sell supplies 
and fine tools for spinners, knitters, and 
weavers. Commissions accepted. Available 
on-site at our studio, the Lopez Farmers’ 
Market, and the Lopez Holiday Bazaar. 
The studio is open by appointment.

11  Nan Frey & Ivan Brown
WHITECAP FARM
4968 Center Road; (360) 468 4238
brownfrey@rockisland.com
We grow blueberries, blackberries, 
strawberries, raspberries, and 
vegetables, using sustainable 
farming practices. 
Farm guild mem-
berships now 
available for 
custom orders 
or seasonal 
supply arrange-
ments.  Please 
call or stop by the 
farm stand, with 
picnic area, June–
November. 

12  Nick & Sara 
Jones
JONES FAMILY FARMS
P.O. Box 804; (360) 468 0533 
barlowbay@yahoo.com
Premium grass-fed beef, pork, and 
small-scale homestead meats and 
meat products. Local wild salmon 
in season, frozen salmon filets, 
smoked salmon, lox, top-quality 
oysters, and manilla and little-neck 
clams. Available at fine Lopez, Orcas, 
Friday Harbor, and Anacortes restaurants, 
and at Blossom Organic Grocery, Orcas 
Homegrown, and the Lopez and Orcas 
Farmers’ Markets. Please call to arrange 
a visit.

13  Lopez Community Farm CSA
LISA MURGATROYD AND JESSE PIZZITOLA
2143 Lopez Sound Road; (360) 468 4101
lopezcsa@yahoo.com
Our flowers and vegetables are available at 
the farm through our CSA and at the Lopez 
Farmer’s Market. Please call for CSA sub-
scription availability or before visiting.

14  Lopez Island Farm
BRUCE DUNLOP
193 Cross Road; (360) 468 4620
bruce@lopezislandfarm.com
Grass-fed lamb, pasture-raised pork, and 
a variety of gourmet specialty food prod-
ucts ranging from apple cider syrup and 
cooking sauces to garlic pesto. Available at 
the farm store (open daily), Lopez Village 
Market, Blossom Organic Grocery, and the 
Lopez Farmers’ Market. No need to call 
before visiting.

15  Lopez Island Vineyards
724 Fisherman Bay Road; (360) 468 3644
winery@lopezislandvineyards.com
www.lopezislandvineyards.com
We are a small, family-run winery and 
vineyard, producing premium, award-
winning wines. Available at our tasting 
room, at most markets in the islands, and 
by direct shipping. Tasting room hours are 
seasonal. Please telephone or check our 
website.

16  Lopez Kiwifarm
JIM SMITH AND CONNIE HARRIS
848 Fisherman Bay Road; (360) 468 3243
lopezkiwi@rockisland.com

Our kiwi fruit is grown during the 
summer, picked in October and 

November, stored in the barn 
while ripening, and taken 

to a wholesaler for 
delivery to markets 
in January. Available 
through Northwest 
Specialty Produce, 
Seattle. Visitors are 

welcome. Please 
call first.

17  Midnight’s Farm
DAVID BILL
3042 Center Road; (360) 468 3269
dbill@rockisland.com
Our USDA-inspected beef is available by 
the piece from the freezers in our self-serve 
farm stand, just north of our barn.

18  Northfield Farm
BENJAMIN KERCSMAR
P.O. Box 885; (360) 468 4679
northfield@rockisland.com
I offer natural-colored wool from regis-
tered Cotswold sheep and grass-fed lamb 
by the piece or custom cut (half or whole). 
Available direct from the farm and at 
Blossom Organic Grocery. I also have both 
registered and cross-bred, dual-purpose 
breeding stock sheep for sale. Please call 
before visiting.

19  Redgate Farm
READ LANGENBACK AND VALERIE YUKLUK
Fisherman Bay Road; (360) 468 2980 or 468 2101
Horse boarding; grass-fed lamb, cut and 
wrapped; sheep breeding stock; llamas; 
and smoked salmon. Lamb and smoked 
salmon available at the Lopez Farmers’ 
Market and at the farm. Please call before 
visiting.

20  Rex & Dawn Ritchie
DOUBLE R BAR RANCH
5430 Fisherman Bay Road; (360) 468 2702
randiritchie@gmail.com
Our farm produces grass-fed Suffolk 
lambs, grass-fed Murray Grey cattle, and 
fresh eggs. Lamb available at Blossom 
Organic Grocery. Please call for availability 
and before visiting.

21 Henning Sehmsdorf
& Elizabeth Simpson
S & S HOMESTEAD FARM
2143 Lopez Sound Road; (360) 468 3335
sshomestead@rockisland.com
Our small farm produces biodynamic 
seedlings, herbs, fruits, vegetables, flowers, 
eggs, milk, livestock, custom meats, and 
hay. CSA subscriptions available in quar-
ter, half, or full shares. Please contact us 
before visiting.

22  Leslie Madrona
& Robert Shook
CAMPO DE BAYA
343 Burt Road; (360) 468 3050
We grow marionberries and tayberries 
in our field. We also grow herbs and sell 
fresh eggs. Available at the Lopez Farmers’ 
Market. Please call before visiting.

23  Shannon Sternberg
FIELDSTONE FARM
1258 Center Road; (360) 468 2074
navigator@rockisland.com
Freshly picked vegetables, cut-flower bou-
quets, and delicious free-range eggs from 
happy hens. Items delivered to your home 
or office, for your convenience. Produce 

available seasonally at Blossom Organic 
Grocery. Please telephone between 10 

a.m. and 10 p.m. only.

24  Stonecrest Farm
ROBERT & CATHERINE CLEMENS
252 Kjargaard Road
Organic vegetables (summer 
only), Icelandic sheep, and 
Angus cattle. Please call before 

visiting.

25  Sweet Grass 
Farm
SCOTT MEYERS
AND BRIGIT WARING
866 Baker View Road; 
(360) 468 4450
www.sgfbeef.com
We raise and sell 
Wagyu (Kobe) beef. 
There are two harvests 
a year, in June and 
September. Please see 
our website for avail-
ability and more infor-
mation. Visitors are 
welcome. Please give 
us a call.

26  T&D Farms
TODD GOLDSMITH AND DIANE DEAR
1844 Baker View Road; (360) 468 4775
toddanddiane@tanddfarmslopezisland.com
Our farm includes forest, ponds, and pas-
ture protected by a San Juan Preservation 
Trust conservation easement. Our fresh 
eggs, fruit, vegetables, grain, and hay 
are available through a CSA, at Blossom 
Organic Grocery, and the Lopez Farmers’ 
Market. Please call before visiting.

27  Lois & Bob Wardell
WARDELL RANCH/HILL FARM ORCHARD
4213 Port Stanley Road; (360) 468 2772
wardell@rockisland.com
Hill Farm produces Jonagold and Elstar 
apples. Available at the farm stand late 
September into November and at Lopez 
Village Market.
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Buying local farm products
is a healthy way to nourish yourself, 

your family, and your community.
Use this guide to find homegrown 

and homemade goods
on Lopez Island, Washington.

2007-2008

Lopez Island

Farm
Products

Guide

Vegetables
Horse Drawn Farms
Nan Frey & Ivan Brown
Lopez Community Farm CSA
Henning Sehmsdorf & Elizabeth Simpson
Shannon Sternberg
Stonecrest Farm
T & D Farms

Herbs
Bay Hill Gardens & Farm
Danah Feldman
Leslie Madrona & Robert Shook

Fruit and Berries
Bay Hill Gardens & Farm
Crowfoot Farm
Nan Frey & Ivan Brown
Lopez Kiwifarm
Henning Sehmsdorf & Elizabeth Simpson
Leslie Madrona & Robert Shook
T & D Farms
Lois & Bob Wardell

Eggs
Horse Drawn Farms
Rex & Dawn Ritchie
Henning Sehmsdorf & Elizabeth Simpson
Leslie Madrona & Robert Shook
Shannon Sternberg
T & D Farms

Lamb
Richard & Jeanna Carter
David & Susan Corbin
Horse Drawn Farms
Lopez Island Farm
Northfi eld Farm
Redgate Farm
Rex & Dawn Ritchie
Henning Sehmsdorf & Elizabeth Simpson

Beef
Horse Drawn Farms
Nick & Sara Jones
Midnight’s Farm
Rex & Dawn Ritchie
Henning Sehmsdorf & Elizabeth Simpson
Sweet Grass Farm

Pork
Horse Drawn Farms
Nick & Sara Jones
Lopez Island Farm
Henning Sehmsdorf & Elizabeth Simpson

Seafood
Nick & Sara Jones
Redgate Farm 

Wine and Food Products
Lopez Island Farms
Lopez Island Vineyards

Natural Fiber Products
Arbutus Farm
David & Inez Black
Richard & Jeanna Carter
David & Susan Corbin
Island Fibers
Northfi eld Farm

Plants and Flowers
Danah Feldman
Lopez Community Farm CSA
Henning Sehmsdorf & Elizabeth Simpson
Shannon Sternberg

Hay, Grain, and Straw
Gary & M.R. Buffum
Henning Sehmsdorf & Elizabeth Simpson
T & D Farms

Livestock and Boarding Facilities
David & Inez Black
Gary & M.R. Buffum
Northfi eld Farm
Redgate Farm
Henning Sehmsdorf & Elizabeth Simpson
Stonecrest Farm

SEE OTHER SIDE FOR MAP & DETAILED LISTINGS

TO USE THIS GUIDE

Select products that interest you from 
the categories listed on the back of 
the guide, then turn to the map and 
alphabetical farm listings. The specifi c 
farm entries will give you product 
availability and contact information.

BACKGROUND

This Guide is a collaborative effort between the 
Lopez Community Land Trust staff and volunteers, 
Washington State University Extension—San Juan 
County, and Lopez Island agricultural producers. 
Thank you to all who participated!

TIPS FOR VISITING FARMS

• We suggest calling ahead for directions, hours,   
 and product availability.
• Keep in mind when visiting a farm, you are   
 visiting someone’s home and business.
• Please do not bring pets.

WHEN SHOPPING FOR LOCAL PRODUCTS

• Look for restaurants that serve local products in   
 season. 
• Look and ask for Lopez products at San Juan   
 County outlets and on the mainland.
• Visit the Lopez Farmers’ Market, the San Juan   
 County Fair, and the Lopez Holiday Bazaar for a   
 wide selection of goods.

LOPEZ COMMUNITY LAND TRUST

The Lopez Community Land Trust (LCLT) was 
established in 1989. For information about the LCLT 
affordable housing and sustainable agriculture 
programs or to become an LCLT member, please call 
or write LCLT at P.O. Box 25 • Lopez Island, WA 
98261. Tel:  (360) 468 3723
lclt@rockisland.com • www.lopezclt.org

How exactly do you help kids to 
reconnect to the land and the source 
of their food? The Lopez Island 

Farm Education (LIFE) program has taken 
up this question with relish. This farm-to-
cafeteria program is a collaboration of the 
Lopez Island School District, the Lopez 
Community Land Trust, the S & S Center 
for Sustainable Agriculture, and the Lopez 
Island Education Foundation. For more 
information on LIFE, contact Rhea Miller, 
LIFE Garden Program Director at (360) 468 
3723 or lclt@rockisland.com.

WASHINGTON STATE UNIVERSITY 
EXTENSION—SAN JUAN COUNTY

WSU Extension has been providing practical, 
research-based information to agricultural producers 
and residents in San Juan County since 1919.  WSU 
Extension educates youth about farming through the 
4-H program and promotes sustainable agriculture 
and a strong local food system through a variety 
of activities.  For more information, contact WSU 
Extension at 221 Weber Way, #LL; Friday Harbor, WA 
98250; (360) 378 4414; http://sanjuan.wsu.edu.
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