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Mildel Farm

Delmar & Mildred Levesque, 1348 Moosehead Trail,
Plymouth ME 04969, ph. 257-2514.

Cider & Apples. High bush blueberries. Raspberries
and Asparagus in season.

Peacemeal Farm

Mark Guzzi & Marcia Ferry, 25 Peacemeal Lane, Dixmont

04932. ph. 257-4103, peacemeal@midmaine.com.

We grow 10 acres of MOFGA certified organic heir-
loom & popular vegetables; peas, greens, lettuce,
carrots, beets, potatoes, onions, beans, tomatoes,
melons, cukes, squash, garlic, and many others. We
have seedlings in the spring and bulk storage crops in
the fall. Please ask about special orders of your
favorite produce for canning or freezing. We also
attend the Camden, Belfast and Waterville Farmers’
Markets. We’ll be at market on Tuesdays and
Saturdays throughout the season.

Schartner Farms

Herb Schartner, Box 82 Route 220, Thorndike 04986,
ph. 568-3668

We are a small fruit & vegetable farm producing straw-
berries, raspberries, blackberries, apples, sweet corn, or-
namental corn, plums, cherries, peaches, pears, potatoes,
winter and summer squash, zucchini, pumpkins, gourds,
green beans, beets, cucumbers, tomatoes, onions, and
apricots. We process home-made jams, jellies, pickles,
and salsa. Our farm stand is open from Sept. & Oct. and
we offer pick your own strawberries and apples. We
also attend other farmers markets.

Smith’s Smokehouse

Libby & Andrew Smith, PO Box 817, Monroe ME
04951, ph. 525-7735.

Smiths smokehouse is featured on the food network.
They have a fine selection of smoked foods from
hams to salmon. Their motto BEHIND THE TIMES
speaks for itself. Open for tours by appointment.

Snakeroot Organic Farm
Tom Roberts, Lois Labbe, Coco Page and Jack

Cozart, 27 Organic Farm Road, Pittsfield 04967,

ph. 487-5056, tom@snakeroot.net,
www.snakeroot.net/farm

Our 3 acres of MOFGA certified organic gardens
provide shoppers with the finest vegetables & culi-
nary herbs, as well as blooming lupines & other
perennials in recycled plant pots. We offter many un-
usual items including garden seeds, grapes, fidd-
leheads, gobo, celeriac, and dried herbs and heirloom
tomatoes. Visit our gardens & greenhouse anytime, or
come to our annual farm tour noon to 4pm, second
Sunday in July. At market Tues. & Sat. all season,

and also at the Newport, Pittsfield, Waterville, &
Unity Farmers’ Markets. Ask about our CSA plan
and about bulk purchases of tomatoes, beans, basil,
parsley, carrots, garlic, etc.

Sunkhaze Wild Blueberry Farm
Steven & Shannon Lion, PO Box 53, Old Town ME
04468, 745-7583.

Fresh Maine wild blueberries.

5# Fresh Box: Clean/Dry/Ready to Eat, $14.00

10# Freezer Box: Clean/Dry/Ready to Freeze, $20.00
Tuesdays & Saturdays late July to mid August.

Sunny Acres Farm - Daily Bread
Donna Mionis, 30 Sunny Acres Drive, Levant ME

04456, ph. 884-8224, donnasdailybread@yahoo.com
www.donnasdailybread.com

We are a 110 acre farm in beautiful Levant. We have
been making and blessing people with our breads for
many years, but only started selling to the public in
2006. Because of the high quality, freshness, and no
compromising on ingredients standards, business is
booming and we look forward to baking for you. We
bake flavored yeast breads, including blueberry,
spinach/cheddar, pepper/onion and others. We will be
at market on Tuesdays only, from July to October.

Tangled Oak Farm
Michelle and Bill Neville, 1187 Back Brooks Road,

Monroe 04951, ph. 525-3018,

email: TangledOakFarm@yahoo.com

We are a grass-based small family farm with a wide
selection of products, including heirloom vegetables,
pork, beef, cut flowers and eggs. Our produce is sus-
tainably grown and our meat is raised outdoors on
pasture and is free of antibiotics and artificial hor-
mones. We’ll be at market on Tuesdays & Saturdays
throughout the season and at all the winter markets.

Vine and Branch Farm

Mark & Linda McBrine & Family, 2123 Union St.
Bangor ME 04401, ph. 945-6651,
VineAndBranchFarm@yahoo.com

Our farm is a diversified 50-acre family farm raising
natural pasture-based livestock and mixed vegetables.
We also lease 120 acres of pasture and hayland for
our grassfed beef cattle, pastured pigs and free-range
poultry. Our vegetable gardens are fed only organic
soil amendments, and the grain we use is free of an-
tibiotics and added hormones. Our products include:
pastured chickens (broilers, roasters, boneless breast
and leg quarters), turkeys, grassfed beef (steaks,
roasts, lean ground and stew meat), pastured pork
(ribs, roasts, chops, nitrate free hams, bacon and
sausage — hot italian, sweet and breakfast), lamb,

free-range eggs, and mixed vegetables. Orders taken for
sides or whole beef, lamb and pork. Ask about our CSA
plans for a mixed vegetable share or a combination
vegetable and meat share. At market Tuesdays and
Saturdays all season.

The Wickett Farm

Mark A. Wickett, 1235 Kirkland Road, Old Town ME
04468, ph. 827-0304

The Wickett Farm is located on the Kirkland Road in
Old Town and sits on 75 acres of hayfields, gardens, and
a one-acre trout pond. This year we built a 50' x 72' barn
to house our beef cows and farm equipment. In our
gardens we grow an assortment of veggies, such as
tomatoes, cukes, onions, beans, snow peas, broccoli,
Swiss chard, beet greens, lettuce, potatoes, squash, zuc-
chini, carrots, corn, and a few herbs.We’ll be at market
on Tuesdays and Saturdays from July through October.

Worcester’s Wild Blueberries

Everett & Lee Worcester, 29 W. Main St., Milo ME
04463, 943-5501 or 948-8804.

Our blueberry lands and roadside stand are located in
Orneville just south of the Milo town line on Rte. 11.
Fresh, clean berries ready to use out of the box in pints,
quarts, and freezer-ready 5 1lb. boxes. Delicious wild
blueberry blossom honey. Our blueberry jam and jellies are
available in 3 1b sizes and our blueberry syrup is perfect for
pancakes. Wholesale and retail mid-July through August.

The Orono Winter Market
is on the second Saturday of the month
from December through April
in the downtown Orono parking lot.

Take note!

The market will be moving to
downtown Orono (at the Winter
Market site) for the UMO
Commencement and Homecoming
weekends only.

Get the free
Orono Farmers’ Market News
by email!
To subscribe send an email to:
mail.com

oronomarketnews

Rain or Shine!
Visit the
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FARMERS’ MARKET

Buy locally grown...
..right from the farmer!

Tuesdays
2-5:30pm
June 24—O0ct. 28

Safurdays

8am- 1pm
May 3—Nov. 22

at the
Steam Plant
Parking Lot

on College Avenue, Orono

www.oronofarmersmarket.org
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Appleton Creamery

Caitlin, Bradley and Fiona Hunter, 780 Gurney Town
Road, Appleton, Maine 04862.
info@apple-toncreamery.com,
www.appletoncreamery.com

Appleton Creamery is a small-scale family farm,
producing award-winning goat & sheep cheeses.
Fresh and aged cheeses are handcrafted daily using
traditional methods from goat milk from our herd of
registered Alpine dairy goats and sheep milk from
nearby Ells Farm Sheep Dairy in Union. Limited pro-
duction of artisan cow cheese from Grassland Farm
organic milk. We also offer Fiona’s Fabulous goats
milk Fudge & goats milk soap. Sat., all season. Also
at the Belfast, Bath, Camden, Rockland &
Damariscotta Farmers’ Markets.

Barkwheats Dog Biscuits New member for 2008!
Chris Roberts, 100 Harris Road, Stockton Springs,
ME 04981, ph. 449-1214

mainedog@barkwheats.com, www.barkwheats.com
We bake buckwheat based dog biscuits. Our in-
gredients are both organic and local. We offer two
varieties: Parsley & Ginger and Sea Veg &
Chamonmile. Ingredients that are local are eggs, honey
and bladderwrack powder. All my flour is from a
local mill, Morgan’s Mills in Union.

Bread Box Bakery

Becky Alley, PO Box 121, East Orland 04431, ph.
469-0015.

Bread Box Bakery is a small in-home bakery. I do
sourdough breads, focacias, Italian breads, hearth
breads and sweet items like pies, muffins and cin-
namon rolls. I also attend the Belfast, Brewer and Bar
Harbor Farmers Markets.

Cornerstone Farm

Hanne & Dan Tierney, 74 Dogtown Rd., Palmyra ME
04965, ph. 487-5945, cell: 416-2676, email:
hanne@cornerstonefarm.us,
www.cornerstonefarm.us

Cornerstone Farm is a small livestock farm. We raise
& sell pastured pork & free-range eggs. We also sell
mittens & yarn from wool from the family farm. Our
animals are not fed antibiotics or artificial growth
hormones. We carry a full range of steaks, roasts,
chops, ribs, sausage & ground meat as well as nitrate
free bacon & ham. At market on Tues. & Sat., and we
will attend the Winter Market.

Orono Farmers' Market
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Clarke’s Garden Patch

Katie & Ralph Clarke, 750 Greenfield Road, Greenbush
ME 04418, 827-6272.

Mixed vegetables, flower seedlings, hanging baskets, cut flowers.

Double Bit Farm New member for 2008!

Molly Crouse & Christa Sanders-Fleming, 284 Crosby
Brook Road, Unity ME 04988, ph. 206-450-6088 or
617-710-1232, mocrouse@gmail.com

We are the new journeypeople at the MOFGA certified
organic farm at MOFGA’s Common Ground in Unity.
We will bring to market potatoes, sweet corn & mixed
vegetables, & plan to have a Winter CSA for stored
vegetables. At market on Tuesdays only, July- Oct.

Evermay Nursery

Richard May, 84 Beechwood Ave, Old Town, ME
04468, 827-0522, rmay821101@aol.com,
WWW.evermaynursery.com.

We specialize in growing unusual perennial plants such
as primroses and rock garden plants and have high
quality annual flower and vegetable seedlings and hang-
ing baskets. At market Sat. in May & June.

Far East Cuisine Catering Service

Bich Nga Burrill, 185 Coles Corner Road, Winterport
ME 04496, ph. 223-4150, FarEastCuisine@aol.com
Serving individuals, families & parties for all occasions.

Fire Flour Bakery and
Fail Better Farm

Kendra Michaud and Clayton Carter, 284 Crosby Brook
Road, Unity ME 04988, ph. 568-3043, failbetter-
farm@gmail.com

Our delicious baked goods are hand made with all
natural and organic ingredients. Molasses-spice, choco-
late chip, lemon sesame shortbread & oatmeal chocolate
chip-cranberry-pecan cookies are some of the tasty
treats made in our bakery. For some people, though, the
favorite pastry is our cream scones. The cranberry-
walnut, blueberry & cinnamon scones are light and
fluffy and full of flavor. We also bake hearty sourdough
breads in our homemade wood-fired oven. In addition to
the bakery we have a small market garden that produces
certified organic vegetables of the highest quality and
freshness. At market Sat. only, from May to Dec.

Freedom Farm

Daniel Price & Ginger Dermott, 355 Greeley Rd.,
Freedom, Me., 04941. ph. 382-6007, ginger@freedom
farmveggies.com, www.FreedomFarmVeggies.com
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herbs, and cut flowers. We grow our produce sus-
tainably, without the use of harmful chemical
fertilizers or pesticides. Our produce is available at
farmers’ markets, we sell to restaurants and we have a
small CSA program. We take special orders for flower
arrangements and larger quantities.

Freyenhagen Family Farm
James & Patricia Freyenhagen, 51 Wotton’s Mill

Road, Union, ME 04862, ph. 207-785-4559.

Maple products available year round. Also we have various
produce, domestic rabbit, rabbit sausage, wild black-
berries and fiddleheads during their appropriate seasons.

Grassland Farm

Sarah & Garin Smith, 41 Grassland Lane, Skowhegan,
ME 04976, ph. 474-6864, grasslandfarm@hotmail.com

Two hundred eighty-nine acres of beautiful farm land
seated majestically atop a hill overlooking Cold
Brook. We milk a mixed herd of 45 cows including
Holsteins, Jerseys, Linebacks and Brown Swiss. We
offer delicious, organic raw milk in half gallon, quart
and pint returnable glass bottles. Our certified organic
beef is raised on grass at our own farm. Each cut is
individually frozen, labeled and vacuum sealed. Bulk
orders for beef quarters and sides are accepted for the
fall. We will also be offering popcorn and mush-
rooms. We will be at market Tuesdays and Saturdays
all season and will be at the winter markets from
December through April.

High I onesome Acres

Linda Jessen, PO Box 147, Harmony ME 04942, ph.
683-2466, busylady@tds.net

We grow a wide variety of veggies, from lettuce to
sweet corn, winter squash, potatoes and pumpkins.
We also grow seedlings, flowers, and hanging baskets,
offer honey in a variety of sizes including honey
bears, pints & quarts and Farm Fresh Eggs from our
hens. From our kitchen we offer fresh breads and
baked goods, jams, jellies, pickles, relishes and
assorted sauces. We also sell at the Pittsfield Farmers’
Market, roadside on Main Street in Bingham, and the
farmstand at our farm.

Kousky Farm

Dave & Millie Kousky, 880 Ledge Hill Road,
Corinth, ME 04427, ph. 884-8888.

We grow about 5 acres of high quality chemical free
vegetables. Thru the season we offer a full array of
produce, from early tomatoes to beet greens, spinach
& lettuce. Thru the season, peas, beans, cukes,
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potatoes, onions, eggplants, peppers, melons and
much more including our ever popular sweet
potatoes. At market from late May thru November,
Tues. & Sat.

Maine-ly Poultry
John Barnstein, PO Box 5, Warren ME 04864, ph.

273-2809, jbarnstein@aol.com

We are a family operated farm that raises broilers and
turkeys on feed with no growth hormones, antibiotics or
animal by-products. Besides all cuts of fresh chicken we
offer homemade chicken pies, chicken sausage, chicken
salad, smoked chicken & rotissere chicken. Fresh
turkeys are usually available from mid Oct. thru the first
of the year. Also at the Belfast, Rockland, Camden,
Damariscotta, Boothbay and Bath Farmers’ Markets.

Meadowsweet Farm

Sumner and Paula Roberts, 105 Stevens Rd.,
Swanville, ME 04915, ph. 207-338-1265,
meadowsweet@prexar.com.

Meadowsweet Farm is a 120 acre farm where we raise
sheep and beef cattle on pasture using a planned grazing
system. Sheep and cattle are grass fed and grass
finished, receiving no grain, hormones or antibiotics to
promote growth. Our meat is sold frozen, by the cut;
also available by pre-order in freezer packages. Gardens
managed organically since 1994. We keep 3 horses,
layer hens, barnyard bantams, Pilgrim geese and meat
chickens in summer. We sell blankets, sheepskins and
handspinning fleece, wool blankets, decorated eggs,
feather bouquets and felted wool items. At market
Saturdays only from early May to mid-November, and
at the winter markets all winter.

Olde Oak Farm

Scott Belanger & Jennifer Maeverde, 222 Forest
Ave., Orono ME 04473, 866-7719, oldeoak-
farm@gmail.com

We are a small-scale dairy goat farm offering a wide
selection of goat milk products from our herd of regis-
tered Nubians. We offer several varieties of fresh and
aged goat milk cheeses, and goat milk yogurt. We also
offer organic cow milk cheese and yogurt in partner-
ship with Clovercrest Farm in Charleston. All of our
products are handcrafted in small batches using fresh,
local ingredients whenever possible. Being just 5
minutes from downtown Orono we encourage folks to
stop by, visit the girls, and try some products. We will
be at market Tuesdays and Saturdays all season and
during the Winter Market. See you at the market!!
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