
1 Black Dog Farm
(No Visitors)
Brenda & Erika Harlow
376-4073; 1725 Mt.
Baker Rd.
Black Dog Farm was
historically the Whitely
place, and later the
Chicken Ranch. Twenty
acres of great life.
(OIFM, OHGM, local
restaurants)

2 Bullock’s
Permaculture Farm
& Nursery �
Bullock Family
376-2773; 890 Channel
Road
Hours: Saturday 10-2 
22-year-old, developed
permaculture site
featuring 10+ acres of
perennial/annual, food,
medicinal, fiber and
ornamental gardens, plant
propagation facility,
alternate energy systems,
educational center.
(OIFM)

3 Coffelts Farm�
Vern & Sidney Coffelt
376-4357; 1071 Crow
Valley Road
197 acres, mostly
pasture with a
small orchard
and garden.
Lamb, beef,
wool
comforters,
sheepskins,
berries
and tree
fruits.

4 Crow Valley
Farm�
Dorothy & George Hungar
376-4298; 509
Nordstrom’s Lane
Nineteen + acres. A large
pond seasonally fed by two
streams. 6 apple trees,
berries, Italian prunes.
Part of the original
orchard that shipped
produce to the mainland
before Eastern
Washington was developed
as a major fruit producer.
(OHGM, IM)

5 Enchanted Forest
Vineyards�
Philip Greenawalt
376-2659; 540 Enchanted
Forest Rd.
Hours: Summer and Fall,
until Oct. 15
3 acres of vineyard and
fruit trees on 10 acre
farm. Various wine and
table grapes, hard cider
apples, 6 pear varities, 6
plum varities, wine-making
instruction. (U-pick all
fruit)

6 Evans’ Farm &
Nursery�
John & Wanda Evans
376-4961; 2963 Pt.
Lawrence Rd.
28 acres of pasture,
growing grounds and
woodlands. Eggs, nursery
plants.

7 Garlic Lover’s
Farm�
Paul Culp and Suzi Rose
376-6864; 342 Sandpiper
Road
Small, organic farm with a
large pond used for
swimming and irrigation.
26 varieties of garlic are
grown in 3 fields (~6000
bulbs), 12-15 kinds of
dried flowers, and
produce for our
family and
friends.
(OIFM,
Seattle
Tilth
Fair)

8 Herbs
Rob & Martha Inch
376-4040; 4781 Pt.
Lawrence Rd.
Seasonal plant stand.
Herbs, flowers, scented
geraniums. 

9 Island Thyme
Herbal Products
Eliza & Chris Morris
376-4219
We handcraft soaps and
natural body care products
in small batches using
organic and wild crafted
herbs, some from our own
garden and woodlands.
(OIFM,OIA, CVP)

10 Lone Cow Farm
�
Mary Jo Kerr & Linda
Wales
376-3705; 1969 Orcas Rd.
10 acres, including a small
orchard, lots of berries,
fresh eggs and a large
vegetable and flower
garden. Our sheep and cow
have been hand raised—
making this a great ‘petting
zoo’ for young and old.

11  Maple Rock Farm
�
John & Ianine Steward
376-5994; 845 Pinneo Rd.
Seasonal produce April-
November.
Beautiful farm surrounded
by majestic specimen
trees, ponds, meadows.
We cultivate
approximately 3 acres of
‘authentic’ fresh produce.
We tend towards ‘beyond
organic’ and use no
chemical fertilizers or
pesticides, and grow
specialty crops and
berries. (OIFM, CSA,
restaurant accounts, on
farm by special order)

12 Morning Star
Farm� 
Steve Diepenbrock & Mimi
Anderson
376-5265; 244 John
Jones Rd.
Hours: Wed. 10:00-6:00,
June to Sept.
Morning Star is a small
family farm based on an
old island homestead.
Since 1988 we have raised
mixed veggies, flowers,
berries, herbs, and eggs to
sell on the island. We now
offer a farm-stay in our
100 year old barn. (OIFM,
local stores, local
restaurants, special
orders)

13 Orcas Farm�
George Orser
376-3276; 120 Burl Hall
Rd.
For over 10- years we have
been working to bring our
customers fine produce
grown naturally without
artificial fertilizer or
chemical pesticides. Our 2

acre market garden
produces a full variety of
vegetables from
artichokes to zucchini.
Garlic, beets, broccoli,
salad mix and raspberries
continue to be favorites to
grow and sell. Specialty
fruits and vegetables are
sold at the Farmers
Market and to many local
restaurants.
(OIFM, local restaurants)

14 Olga Honey Farm
�
Keith Jones376-6140; 114
Codfish Lane
Hours: Products available
summer only
Small farm in Olga with 12
colonies of honeybees which
collect honey from local

berries, maples and linden
trees – whatever is

blooming.
(OIFM)

15 Our Farm�
Connor Family & Holly Dennis
376-2480; 704 Channel Rd. 
Our Farm is a 140 acre
historic farm, wildlife
preserve and historic site,
with vegetable garden,
wild organic orchard,
berries, native trees and
shrubs, Christmas trees,
and u-pick black berries.
We also brew and sell
harmony chai tea made
with many spices and
herbs. Tour the farm,
permaculture, estuary, and
Cayou homestead. (OIFM)

16 Parker’s Farm
�
Marcy Lund & Larry Parker
376-4407; 1270 Pt.
Lawrence Rd.
80 acre farm, originally a
dairy farm started at the
turn of the century.
Presently producing organic
lamb, apples, raspberries,
and cut flowers. Road-side
stand. (OIFM)

17 Patty Family
Farm�
Rena Patty
376-6864; 708 Terrell
Beach Rd.
Hours: before 11 am, after
5pm. Year-round market
garden with 1/3 acre of
vegetable beds, 1 acre
orchard, and 3
greenhouses, plus
chickens. (OIFM)

18 Peace & Plenty
Farm�
Suzanne Morrissey
376-5208; 2622
Enchanted Forest Rd.
Peace & Plenty Farm is
located on a 19th century
homestead. The property
is graced with an old fruit
orchard, cedar forest, and
half acre of annual and
perennial flowers and
flowering shrubs. (OIFM)

19 Rock Ledge Farm
�
Errol & Kathleen Speed
376-7608; 629 Minnow
Creek Lane
Native plant nursery,
blueberries and
vegetables. Also sell fine
farm & garden tools and
supplies at our store in
Eastsound, Smith & Speed
Mercantile.

20 Stoney’s End
Farm��
Tom and Jenny Welch
376-2036; 532 Point
Lawrence Road
Stoney’s End Farm is a
small dairy goat farm
nestled on the hillside of
the old strawberry fields
overlooking Buck Bay in
Olga. We raise and show
purebred Nubian dairy
goats, using their milk to
make hand crafted goat
milk soaps and lotions.
(WC, OE, OST, R)

21 Taproot Farm &
Education Center
�� Tom Forster &
Sarah Ross
376-3663; 4255 Point
Lawrence Rd.
Hours: Daylight hours,
May - Oct. Family
farm/forest with 3
acres  of fruits and
vegetable for families,
restaurants and U-pick.
10 acres of community
pasture with sheep,
cattle and horses, 12
acres of forest,
strawbale house, cob
garden, cottage and
yurt used for projects
of TapRoot Education
Center. (OIFM, local
restaurants)

22 Warm Valley
Orchards �
Bob & Maria Nutt
376-4386; 124 Warm
Valley Lane
Family run farm/studio.
The wool from our sheep
is spun into yarn and then
woven, or knitted into a
one-of-a-kind creations.
Visitors invited to studio.

WALDRON

23 Blue Moon Produce
Carla Larmore & Rebecca
Moore
317-8130; 2 Point
Hammond Rd.
2 1/2 acres in cultivation
including perennial & annual
flowers, strawberries,
raspberries, herbs, garlic,
and a huge assortment of
vegetables. (OIFM, FH
Farmers’ Market, Waldron
CSA, local restaurants,
special orders delivered to
Deer Harbor and Friday
Harbor)
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Cut Flowers
Black Dog Farm, 
Blue Moon Produce
Herbs
Maple Rock Farm
Morning Star Farm
Orcas Farm
Parker’s Farm
Peach & Plenty Farm
Taproot Farm

Eggs
Black Dog Farm
Evan’s Farm & Nursery
Lone Cow Farm
Patty Family Farm

Fiber Products
Bullock’s Permaculture
Coffelts Farm
Garlic Lover’s Farm
Warm Valley Orchard

Food & Beverage Products
Lone Cow Farm

Fruits
Black Dog Farm
Blue Moon Produce
Coffelts Farm
Enchanted Forest Vineyards 
Lone Cow Farm
Maple Rock Farm
Morning Star Farm
Orcas Farm
Parker’s Farm
Patty Family Farm
Rock Ledge Farm
Taproot Farm

Hay, Straw, & Grains
Crow Valley Farm

Herbs
Blue Moon Produce
Herbs
Taproot Farm

Honey
Olga Honey Farm
Rock Ledge Farm

Meat Products
Black Dog Farm
Coffelts Farm
Parker’s Farm

Medicinals & Cosmetics
Bullock’s Permaculture
Island Thyme Herbal Products 
Stoney’s End Farm

Nursery Plants
Bullock’s Permaculture Farm & Nursery
Evan’s Farm & Nursery
Rock Ledge Farm

Vegetables
Black Dog Farm
Blue Moon Produce
Coffelts Farm
Garlic Lover’s Farm
Maple Rock Farm
Morning Star Farm
Orcas Farm
Patty Family Farm
Taproot Farm

WE SUGGEST…
•Call ahead to confirm hours, product

availability, and to receive directions. 
•Please do not bring your pets to the farms. 
•Keep in mind that farms are often homes as

well as businesses.

ABBREVIATIONS USEDONMAP
CSA = Community Supported Ariculture 
(farm subscription)

Located in/near Eastsound:
IM = Island Market
OE = Orcas Everlasting
OHGM = Orcas Home Grown Market & Deli
OIFM = Orcas Island Farmers Market
R = Rosario
WC = Woods Cove

Located in/near Orcas Village:
OM = Orcas Market
CVP = Crow Valley Pottery

Located in Deer Harbor:
DHM: Deer Harbor Marina

Located in Olga:
OIA = Orcas Island Artworks
OST = Old Stoney Trading

Orcas Island Farmers Market

Saturdays May 1-October 15
10AM-3PM

Eastsound Village Green

The Orcas Island Farm Guide was
produced and published with financial

support from:

Navigating Our Future
www.navigatingourfuture.org

Orcas Island Chamber of Commerce
www.orcasisland.org

Orcas Research Group
www.orcasresearch.org

WSU Extension of San Juan County
sanjuan.wsu.edu

Taproot Farm and Education Center
www.awish.net/NorthAmerica/taproot.htm

Thanks to Shawna Franklin for the use
of her beautiful block print:

Shawna Franklin
info@bodyboatblade.com

Thanks to Emily for use of her map:
Emily’s Guides

www.emilysguides.com

Guide Background
The Orcas Farm Products Guide is an
annual publication that promotes and
supports local agriculture. Volunteers and
Orcas producers have come together to
create this guide with the support of
several local organizations. 

Did We Miss You?
If we missed you in this first guide, let us
know! You can tell us about your farm and
keep informed about fresh food and farm
events on the island at:
www.navigatingourfuture.org/farmsignup.htm
or call Julie at: 376.4594

Support for Farmers
Today the Island Grown Farmers
Cooperative, local land trusts, WSU
Extension Service, San Juan County
Economic Development Council, among
others, are helping shape a strong food
and agriculture economy in the islands. To
find out more about what is going on in
the island’s food and farm community,
check the food and agriculture sections of
www.navigatingourfuture.org

Shopping for local products
Many Orcas restaurants serve local
products in season. Look for Orcas
products at Island Market, Orcas Home
Grown and other San Juan County outlets. 

Farm Products
Guide

Orcas Island artist Shawna Franklin

Orcas Island
Buying locally-grown products

supports our rural lifestyle and
strengthens our local economy while

nourishing ourselves, our families
and our community.

Orcas Island’s Farming Legacy
Nearly 100 years ago, Orcas Island was
producing the finest fruit crops in the Puget
Sound region, taking top prizes at the 1909
Seattle Yukon and Alaska Fair. Strawberries,
plums, cherries, apricots, peaches and many
vegetables sustained island families and were
shipped to  communities from Seattle to San
Francisco. Local farmers, through the Orcas
Island Fruit Growers Association called new
farming families to the island, offering land,
housing and a ready market.


