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“Because I Said So” at Apple Hill Farm, Photo by Cindy McEnery, Winner of the 2016 HCFT Photo Contest

Meet Your Local Farmers
See Where Your Food
is Grown
FarmTour.brwia.org
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*All proceeds from the High Country Farm Tour go to Blue Ridge Women in Agriculture, a 501 (c) (3) non-profit organization dedicated to strengthening the
High Country’s local food system by supporting women and their families with resources, education, and skills related to sustainable food and agriculture.

2

10TH ANNUAL HIGH COUNTRY FARM TOUR 33

11TH ANNUAL HIGH COUNTRY FARM TOUR
Table of contents
9. Local Produce Locations

1. Cover
2. About the Farm Tour

10. BRWIA Updates

3. Tips/ Photo Competition

11. BRWIA Updates

4. Watauga Garden Tours

12. BRWIA Updates

5. Watauga Garden Tours

13. Watauga Farm Tours

6. Ashe County Tour

14. Watauga Farm Tours

7. Ashe County Tour

15. Watauga Farm Tours

8. Ashe County Tour

16. About BRWIA

What is the High Country
Farm Tour?
The Farm Tour is an opportunity to visit a variety of family farms in the High
Country while they hold open house for one Saturday afternoon a year! Farm
Tour participants: 1) Purchase a pass; 2) Research a Route of 3-4 Farms; and 3)
Visit their chosen farms with a car-load of friends and family!
For the last nine years, the High Country Farm Tour has strengthened our local
food system by:
• connecting producers and consumers.
• educating the public about sustainable food and agriculture.
• providing farmers with opportunities to increase their income.
The goal of this Farm Tour is to help connect you and your family with where your
food comes from, who is growing it, and how it is being grown. Too often, when
you ask children where food comes from, they say, “the grocery store.” It is time to
re-establish the connection between consumers and farming before it’s completely
lost, and Blue Ridge Women in Agriculture is working hard to bridge that gap.
*All proceeds from the High Country Farm Tour go to Blue Ridge Women in
Agriculture, a 501 (c) (3) non-profit organization dedicated to strengthening the
High Country’s local food system by supporting women and their families with
resources, education, and skills related to sustainable food and agriculture.

About Blue Ridge Women in
Agriculture
Blue Ridge Women in Agriculture (BRWIA) is proud to organize the 2015 High
Country Farm Tour and to celebrate sustainable agriculture in the High Country.
BRWIA is an organization of farmers, gardeners, and individuals in western
North Carolina and eastern Tennessee who are committed to helping create a
sustainable food and farming system that protects the environment, builds the
local economy, alleviates hunger and poverty, and improves community health.
Along with creating opportunities to meet farmers during the farm tour,
BRWIA programs include a farmer grant program, seasonal growing workshops,
community educational programs and networking opportunities for farmers.
The best way to learn more about our work or to get involved is to get involved!
Visit www.brwia.org or contact us at info@brwia.org.
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WATAUGA GARDEN: June 17th, descriptions begin on page 4
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ASHE COUNTY: July 15th, descriptions begin on page 6

WATAUGA FARM: July 16th, 2 - 6 PM

WATAUGA FARM: July 16th, descriptions begin on page 13

IN ADVANCE:
$20 (per carload for admission for one farm tour)
$30 (per carload for admission for two farm tours)
$40 (per carload, admission to all farms tours)
• On-line at farmtour.brwia.org
• From the following locations:
Tuesdays- 4pm-7pm
• King Street Farmers’ Market | 126 Poplar Grove Connector
Saturdays- 10am-4pm
• Watauga County Farmers’ Market | Horn in the West,
Boone | Saturdays 8:00-12:00
AT THE FIRST FARM YOU VISIT:
On the day of the tour, you may purchase a pass at the first farm you
visit for $25 (per carload for admission to all farms that day)
VOLUNTEER IN EXCHANGE FOR A TICKET:
You can receive a free pass by volunteering for the tour in the following
ways: 1) Help farmers prepare for the tour by volunteering on their
farm the week before, or 2) Volunteer the day of the tour and receive a
T-SHIRT and pass for an alternate date.
Visit farmtour.brwia.org/volunteer or send an email to
volunteer@brwia.org for more information and to sign up today!

Locavore Learning Series
What is the Lil' Locavore Learning Series?
We're making sure this year's High Country Farm
Tour is fun for kids of all ages. We strongly believe
in the importance of educating children about
where their food comes from, how it is grown,
and how cool farmers are. This year's tour will
feature: Kid Friendly Stops, Activity Booklet,
Photo Contest, and Special Kids Activities on our
Garden Tour.

Share your tour experience
with others!

We hope you are inspired and educated by this tour and that you will support
BRWIA in our efforts to create a sustainable future.

Questions?
Contact Sadikshya Aryal at
Sadikshya@brwia.org or call 828-386-1537 for more information.

Tips for Taking the Tour

Purchase a Farm Tour Pass

BRING YOUR APPETITE!
• BRING A COOLER AND SOME CASH! Nearly every farm on the
tour will tempt you with farm-fresh produce, meats, dairy and grocery
products available for purchase. Have an ice-packed cooler and cash
ready!

PLAN AHEAD!
• UNDERSTAND THAT THERE WILL NOT BE TIME TO
VISIT ALL THE FARMS ON THE TOUR. Plan on 3-4 farms,
allowing 1-2 hours per farm depending on travel time.
• MANY OF THE FARMS ARE ON THE TOUR EACH YEAR,
so not to worry… you can see them in the future if you are unable
to visit them this year.

• SAVE ROOM FOR AFTER THE TOUR! Our Local Foods (page 8)
showcases a variety of businesses in our region where you can stop during
or after the tour to purchase farm products or a delicious meal with local
ingredients!
BE FARM FRIENDLY!
• DO NOT BRING PETS, as they can be a hazard to livestock and pose
food safety threats to produce growers.

• TAKE TIME TO READ THE FARM DESCRIPTIONS AND
STUDY THE MAPS in this guide and on the Farm Tour website
farmtour.brwia.org. Choose a region that you’d like to visit, or pick
a farm that most appeals to you, and plan additional stops nearby.

• WASH UP! Please take time to wash your and your children’s hands
after petting animals to avoid farm-to-farm transmission of germs. You
may be asked to disinfect your shoes at some locations.

• REMEMBER THAT GPS IS NOT ALWAYS YOUR FRIEND
IN RURAL AREAS! We have included detailed directions to
help you find your way, but you may want to research specific
farm-to-farm directions. We have placed signs at key intersections
to help you along the way.

2017

High Country

• BRING APPROPRIATE GEAR. Sunscreen, snacks, a hat, shoes &
clothing that you don’t mind getting dirty, and plenty of drinking water.
ALSO, DON'T FORGET AN UMBRELLA — FARM TOURS WILL
TAKE PLACE RAIN OR SHINE.

Submit your photos to our website by midnight July 31st

Farm Tour photo contest
2016 Farm Tour Photo Contest Winners
First Place

“Because I Said So”
Photo by Cindy McEnery
Apple Hill Farm in
Banner Elk, NC

Second Place

“Highlanders”
Photo by Dale Carison
Highland Meadows
Cattle Company in
Lansing, NC
(FROM LEFT)

#HCFarmTour

Third Place “Goat Got Your Hat”

Enjoy the Tour!

People's Choice “Fifty Shades of Bray”

Photo by Janet Richardson
The Lily Patch Farm in Vilas, NC

Photo by Mark Hagen
Little Peak Creek Farm in Jefferson, NC

Kid's Contest Winner “Just Being Bees”
Photo by Mary Frances
Sustainable Development Civic Learning
Garden in Boone, NC
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Watauga Garden: June 17th

1

Parkway School Lettuce Learn Gardens

2

Hospitality House

3

Leola Community Garden NEW!

264 Hawks Nest Drive, Boone, NC 28607

June 17th

5 Child Development

Center Garden

338 Brook Hollow Rd, Boone, NC 28607
359 Rogers Drive, Boone, NC 28607

4

Sustainable Development Civic Garden

5

Child Development Center Garden

6

Watauga County

305 Bodenheimer Dr., Living Learning Center, Boone, NC 28607
538 Poplar Grove Rd. Boone, NC 28607

Appalachian Roots Sustainable Garden NEW!
173 Hamby Alley, Boone NC, 28607

CARPOOL TO SAVE
MONEY AND GAS!
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Watauga County Gardens Tour
1 Lettuce Learn Garden

at Parkway Elementary
School

160 Parkway School Drive
Boone, NC 28607
828-266-3215
shannonbcarroll@outlook.com
Students in PreK through 8th grade involved in
the Lettuce Learn project at Parkway School are
learning how to grow food in a safe, sustainable
way. We currently have a SunCatcher passive
solar greenhouse, thirteen raised garden beds,
two pollinator gardens, two foodscapes as well
as an ecology area with a small pond and nature
trail. Our mission is to create holistic, placebased, experiential education opportunities that
engage children with their natural world, enable
them to make healthy choices, and encourage
them to help build sustainable communities.
Directions: Head out of Boone on 421 S toward
Wilkesboro. Turn right onto Old US 421 S at the
stoplight just past the Food Lion on 421. Go 2.6
mi and turn left onto Parkway School Drive. Go
the lower parking lot near the large playground and
walking track and meet at the picnic shelter for tours.

2 Hospitality House

of Boone and
Community Gardens

338 Brook Hollow Road
Boone, NC 28607
828-264-1237
gardens@hosphouse.org
www.hospitalityhouseofboone.org
When guests visit the Hospitality House they
will see the hard work and dedication residents,
community members, and volunteers put into
this garden. We have 28+ raised beds where we
grow vegetables, fruit, and herbs for residents’
use and the HH kitchen that serve three free
meals a day to the public. This year we included
a Chicken Coop with an urban design and have
chickens that help improve the compost for the
garden and acts a model for teaching residents
and kid’s about the importance of permaculture
in the garden. Our hope is that teaching residents gardening skills will allow for food security
for them in the future. Please come support the
Hospitality House and come see the Chickens!
Products can be found at: Hospitality House
kitchen
Products available for purchase during tour:
Seasonal vegetables, herbs, and baked goods.
Directions: From Boone: Take US-221 N/US421 S/E King St for about 2 miles. Turn right onto
Bamboo Rd. (gas station on corner) for 0.5 miles.

Take first right onto Brook Hollow Rd for 0.2 miles.
You will see a brick building on your right. You have
arrived and can park in front or beside the building

3

Leola Community
Garden

359 Rogers Drive
Boone, NC 28607
828-264-2033
zanvalli@hotmail.com

Leola gardens have been setting an example for
eleven years of how to create an attractive space
for people to connect with plants and nature. It
has provided people with little experience the
chance to learn how to cultivate vegetables and
maintain a garden. Half of the members have
established plots that they have maintained for
years, and half are new to the experience. Most
of the members live near by which facilitates
easy access to their plot and allows them to meet
other people who find gardening fulfilling. We
share responsibility for keeping the space in good
order and share knowledge about growing food.
Being in town and close to Walmart gives us a
lot of visibility and hopefully inspires others to
follow our example.
Directions: Head Northwest on W King Street toward
N Depot St. Turn Left onto Depot St. Continue onto
Bodenheimer Drive and the destination is on the left.
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Sustainable
Development Civic
Garden

305 Bodenheimer Dr.
Boone, NC 28608
828-297-6269
showalterjm@appstate.edu
The perfect opportunity to see one of the hidden
treasures of Appalachian State University.
Join us for a walking tour of the Sustainable
Development Civic Garden Project (Edible
Schoolyard) to view the beautiful flowers, herbs,
fruits, vegetable garden plots, composting
system, cob greenhouse and beehive.
Products available for purchase during tour:
Vegetables, herb and flower boquets, if available
at that time.
Directions: Head Northwest on W King Street
toward N Depot St. Turn Left onto Depot St.
Continue onto Bodenheimer Drive. Destination on
Left. 301 Bodenheimer Drive Boone, NC 28608.

6 Appalachian Roots

Sustainable Garden

538 Poplar Grove Rd
Boone, NC 28692
978-270-4120
toolancc@appstate.edu

173 Hamby Alley
Boone NC, 28607

The CDC Learning Garden is a budding
community space intended for families, students,
and aspiring gardeners. Throughout the garden
you will find signs that educate both children
and adults on basic gardening principles, as well
as plenty of veggies, a family scavenger hunt, a
sensory garden, and more! The CDC Learning
Garden is a great stop on the Farm Tour for
families, educators, students, and anyone who
wants to learn more about gardening!
Products can be found at: We do not sell our
products, we donate them to local hunger relief
programs and CDC parents

This is a new garden space at Appalachian State.
We are in the process of building the space so
visitors will get to see the fresh transformation
of a field into a community garden and
demonstration area. The space that we are
creating will be used for the following:
• Seed saving space for the demonstration
of seed saving and supplying seed for the
Watauga Seed Library
• Donation garden for growing food for
organizations that work with food insecure
populations
• Permaculture demonstration area
• Outdoor kitchen and teaching space
• Children’s sensory garden, vegetable beds, and
nature play space
• Perennial berries and fruit trees
• Art showcasing Appalachian Culture and the
connection to land and food
• Adopt –a-plot for community members
• Stage for demonstrations and performance
pieces
For Purchase: Potted Herbs and Refreshments
Directions: The farm is located in downtown Boone.
From King street, turn onto College St by the First
Baptist Church. Take a left on Howard St and park
in the University lot on the right before reaching the
garden space. Alternately, take a left off of College
St onto Hamby Alley and park in the Lucy Brock
parking lot on Hamby Alley just west of the garden.

Products available for purchase during tour:
In accordance with our mission statement, most
of our harvests will have been donated to local
hunger relief programs. The rest are generally
reserved for the children’s weekly “farmers
market,” where they “sell” produce to their
parents. Therefore I am not sure that we will
be able to sell anything at the market - but I am
open to ideas! Other than that, we are happy to
provide light refreshments!
Directions: 421N from West Jefferson: Continue
straight on 421N into Boone and pass through
downtown (West King St). From the Water St
stoplight downtown, go 0.3 mi and take the left
immediately past Galileo’s bar onto the Poplar Grove
Connector. Continue 0.1 mi down the road and take
a right onto Poplar Grove Road. Drive around the
curve and look out for a sign saying “Appalachian
Child Development Center” on the right.

304-276- 7615
showalterjm@appstate.edu
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Ashe County: July 15th

July 15th, 2 -6 pm

4

Waterfall Farm

5

Highland Meadows Cattle company

6

Healing Springs Farm NEW!

7
8
1

Old Suthern Soul NEW!

2

Faith Mountain Farm

3

9

998 Virgil Greer Rd. Lansing, NC 28643
1096 E. Healing Springs Rd. Crumpler, NC 28617

Heritage Homestead Goat Dairy
956 Roy Goodman Rd. Crumpler, NC 28617

Little Peak Creek Farm
2240 Little Peak Creek Rd. Jefferson, NC

Sustainable Development Teaching and Research Farm
608 Watertank Rd. Fleetwood, NC 28626

Hoof n’ Feathers
548 Hardin Gilley Rd. Warrensville, NC 28693

CARPOOL TO SAVE
MONEY AND GAS!

3 Hoof n’ Feather Farm
Chris Manganelli & Anna Tisdale
Three Top Mountain
Warrensville, NC 28693
336-620-0838
hoofnfeatherfarm@gmail.com

415 Waterfall Mountain Rd. Warrensville, NC

345 Sutherland Rd. Creston, NC
489 Big Laurel Rd. Creston, NC
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1 Old Suthern Soul
Charity Moretz
345 Sutherland Road
Creston, NC 28615
Charity1143@gmail.com
202-578-8233
Our family farm has deep historical roots with
compelling storytellers. We highlight the simple
living of our ancestors, simple beliefs and
folklore that explained the world around them.
These down to earth beliefs unveil times past
and provide a window into times not that long
ago. Farm life has a beautiful way of defining
moments of clarity by being grounded by salt of
the earth wisdom.
Products available for purchase during tour:
Beef, Pork, Flower, Fruits, Vegetables, Herbs,
Handmade knit products
Directions: Leaving downtown Boone toward
Tennessee. Take 421/321 North toward Mountain
City. Drive 10 miles. Turn right onto 67 - toward
Jefferson. Drive 6 miles. Turn right onto Sutherland
Rd. Farm is the first driveway on left after the big
white church on the hill

2 Faith Mountain Farm

James & Shannon Wilkes
489 Big Laurel Road
Creston, NC 28615
336-385-3510
wilkesjt@gmail.com
www.faithmtnfarm.com

Glimpse the daily operations of a diverse family
farm that includes honey bees, chickens, hogs (seasonal), sunflowers, produce, fruit trees, firewood,
and baked goods. Take a stroll around the farm
with one of the farm children as your tour guide
providing insight into how your food is produced
and answering any of your questions.
Guided tours offered on demand.
Products can be found at: Coyote Kitchen - cakes
(vegan and gluten free), Bald Guy Blowing Rock,
Bohemia, Honey Hole of the Blue Ridge, Stick Boy
Bread Company, Bare Essentials, Watauga County
Farmers Market, and On-Farm Sales.
Products for sale during tour: Honey, whole
grain breads, baked goods, cut sunflowers, whole
chickens, pork, and eggs.
Directions: From Boone: Take E King St and turn
LEFT onto NC 194 at New Market and follow for 11
miles. Turn LEFT onto 3 Top Rd and follow for 10.5
miles. Turn RIGHT to stay on 3 Top Rd. Continue on
NC-88 E for 1.2 miles. Turn left onto Big Laurel Rd.
The farm will be on the left.

Hoof n’ Feather Farm is a small family farm that
focuses on gardening, goat herding, and fowl.
Visitors will be guided around the farm to learn
about sustainable gardening, animal husbandry,
tiny house living, and using reclaimed and natural
building materials. Farm goods will be available
for purchase and guests can try culinary tastings
during their visit.
Products can be found at: Hoof n’ Feather
Facebook Page
Products for sale during tour: Vegetables, Herbs
and culinary salts, Eggs, and Handmade crafts
Directions: From West Jefferson, head north on 194 for
1.5 miles then continue on 88 west for 8.3 miles. You will
pass through Warrensville and eventually see the north
side of Three Top Mountain, with its three distinct peaks.
At the base of the mountain and in a bend of 88, turn left
onto Ed Little Rd. You will see an antique store, Picker’s
Porch, before the turn. Go up the hill 0.3 miles and turn
left onto Hardin Gilley Rd. Continue up the hill for 0.5
miles until you see signs for our farm and parking.

4 Waterfall Farm

Doug & Wheeler Munroe
415 Waterfall Mountain Road
Warrensville NC 28693
www.WaterfallFarmNC.com
Visit Waterfall Farm and experience a sugar farm
producing maple syrup right here in North Carolina. Visitors will be given a hiking tour of the farm
to see how sap is collected and boiled to produce
this rare southern sweetness. The farm also raises
rainbow trout and catfish, caught to order!
Products can be found at: Ashe County Farmers
Market and farm sales
Products for sale during tour: Maple Syrup, trout
and catfish.
Directions: When traveling west on HWY 88 coming

Key for Farms
Restrooms Available

from West Jefferson, look for the second left onto Carl
Eastridge Road after you pass a small hydro dam on your
right. Go about a half mile and Waterfall Mountain Road
will be on your left. It is a gravel drive and there is a white
farmhouse on the corner of Carl Eastridge and Waterfall
Mtn. As you go up Waterfall Mtn, you will pass a log
cabin style house on your left, and then a cabin with a red
roof off to your right. Keep going up! and you will come to
directional signs that will tell you where to park.
**4WD is recommended especially for those who are
not able to take the hiking tour.

5 Highland Meadows

Cattle Co.

Tim & Carolyn Miller
998 Virgil Greer Road
Lansing, NC 28643
336-384-8199
We are a family owned and operated farm that
raises Scottish Highland Cattle for meat sales and
breeding stock. Our cattle enjoy free-range on
our high elevation pastures and drink from clear
clean mountain water. Simply known as Highland
Cattle, these animals are instantly recognized by
their sweeping horns and flowing hair. Highland
cattle have been long known for the quality beef
they produce which we sell by the cut, half or
whole.
Products can be found at: Ashe County Farmer’s
Market, On Farm Store
Products available for purchase during tour:
Beef, Hamburger meat, and refreshments
Directions: From West Jefferson: Take hwy 88
through Warrensville. After Warrensville go 4 more
miles until you pass a dam. Take next right on West
Mill Creek and travel 5 miles to the end. Turn left on
Virgil Greer and travel to the end of road. Continue
about 1 mile to the Farm once road ends.
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LOST PROVINCE
BREWING CO

Lil’ Locavore Learning Series

Like Us On Facebook

great

Farm Goods for Sale

Refreshments Available

CRAFT BEER BREWED IN DOWNTOWN
BOONE, NC WITH WATER FROM THE
HEADWATERS OF THE NEW RIVER

WOOD FIRED ARTISAN PIZZA & LOCAL FOODS
SERVING LUNCH & DINNER DAILY

Easy Walking

LOSTPROVINCE.COM
130 N DEPOT ST, BOONE NC | 828.265.3506
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Little Peak Creek
Farm

Lisa Willingham
2240 Little Peak Creek Road
Jefferson, NC 28640
mlwillingham@skybest.com
vrbo.com #376235

6 Healing Springs Farm

Anne Pression
1096 E. Healing Springs Road
Crumpler, NC 28617
336-982-6262

7 Heritage Homestead

Goat Dairy

Carol Coulter
956 Roy Goodman Road
Crumpler, NC 28617
Healing Springs Farm raises grass fed Belted Galloway cattle, pastured heritage breed pork, and farm 336-982-4753
coultercreek@skybest.com
fresh eggs. All of our animals are raised as naturally
as possible without hormones, steroids or antibiotics. www.heritagehomestead.net
Our property is listed on the National Historic
Register of places, due to the Healing Spring that
was discovered in 1883. Water from the Healing
Spring is reported to cure a wide variety of ailments.
The original cabins have been renovated and are
available for nightly rental. Additionally we make
artisan soaps and body products with water from
the Healing Spring.
We have a farm store on the property where you can
learn more about the history of the property and
purchase beef, pork, & eggs along with soaps and
body products.
Products can be found at: Our products are available on-farm, through our Facebook page, on our
website and through the BRWIA FoodHub. 
Products available for purchase during tour: Our
farm store sells beef, pork, & eggs. Additionally, we
have for sale a selection of artisan soaps and body
products. Refreshments will be available.
Directions: From Hwy 221 N in West Jefferson go 13
miles to Hwy 16N (Southern States feed store) turn left
onto Hwy 16N and come up 6.2 miles. Turn right onto
E. Healing Springs Road (sign for the Cabins at Healing
Springs and Barr Evergreens) - go 1 mile to location.

Heritage Homestead is a working goat dairy.
Visitors will be able to interact with the goats,
view the milking parlor, cheese processing
room, taste our cheese, black-smith shop, and
studio where broom-making, basket weaving,
and hide tanning take place.
Heritage Homestead products can be
found at: Mast Farm Restaurant, West Glow
Restaurant, The Gamekeeper, Storie Street,
Bare Essentials, the Ashe, Watauga, Farmers’
Markets, Raffaldini Winery, the High Country
CSA, and on farm (cheese, fudge, and eggs).
Directions: From Boone take US-421 S heading
toward Ashe and Wilkesboro. At the light in Deep
Gap turn left onto US-221 N. Stay on 221 N to
Jefferson. Look for 221 N to turn left (see car wash
on the right and Tar Heel Lumber on left). Go about
1 mile, 221 N will turn right heading toward Sparta.
Go about 1.8 miles and look for Roy Goodman Rd
on the right just before the grocery/Citgo. DO NOT
TAKE FIRST ROY GOODMAN RD YOU SEETAKE THE SECOND ROY GOODMAN RD.
Turn right. We are 956 & 960- white sign on post
on the right. Turn left into driveway, follow parking
signs.

BRING A COOLER
AND SOME CASH!

Little Peak Creek Farm is located in Jefferson, NC
on 68 acres and has a rental cabin where families
come to stay and enjoy goats, chickens, horses,
geese, and vegetables. We also have bees and
harvest sap for maple syrup. The farm has trails
and indoor and outdoor games for entertainment.
We will be on site for a guided tour of the animals,
garden, barn, artist studios, and invite visitors to
hike the trails if they like.
Products can be found at: Products and art are
available at The Artists Theatre 8 East Main
Street in West Jefferson. The owners own and
manage the gallery.
Products for sale during tour: We will have
jams and honey as well as products for the skin
and pet treats made here on the farm.
Directions: From West Jefferson travel 88 toward
Sparta. After crossing the New River go 3 miles
and turn left on Low Gap Road. Travel to the
end(approximately 2 miles) turn left on Little Peak
Creek Road. Travel approximately 1/2 mile to
#2240 on the right and enter the driveway.
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Where Can You Find Local Products?

5

Watauga County Farmers Market

6

Hatchet Coffee

7

Stick Boy Kitchen

8

Be Natural Market

9

Basil's Fresh Pasta & Deli

1

FARM Cafe

10

Over Yonder

2

Proper Southern Food

11

Reid's Cafe and Catering

3

King Street Farmers' Market

12

Best Cellar

4

Vidalia Restaurant and Wine Bar

Development Farm

608 Watertank Road
Fleetwood, NC 28626

828-406-2086
kornegayba@appstate.edu
The Sustainable Development teaching and
research farm is a student powered farm that
produces a little bit of everything! We showcase
a number of different sustainable agricultural
techniques, from permaculture and integrated pest
management, sheet mulching and biodynamics, to
rotational grazing and free ranging pigs and chickens. The SD Farm is housed on the old BlackburnVannoy property, a century-old farm where you’ll
be able to glimpse the history of the land through
all the original farm buildings.
Products can be found at: We have a small campus
CSA, and sell to New Appalachia as well as direct
to local retailers and restaurants.
Products for sale during tour: We will sell
whatever veggies, flowers, eggs and meat we have
available at the time!
Directions: From 421: Head north on hwy 221 toward
W Jefferson. After 6.1 miles, look for Watertank Road
on your right *arrow*. The first gravel driveway on the
right *arrow* will be 0.5 mile down the road. We are
located at the end of the driveway. Please park along the
driveway before entering the red gate.

K

617 W. King Street | Boone, NC 28607
www.farmcafe.org
142 Water Street | Boone, NC 28607
www.propermeal.com
126 Poplar Grove Connector | Boone, NC 28607
www.kingstreetmarket.brwia.org
831 W King Street | Boone, NC 28607
www.vidaliaofboonenc.com
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591 Horn in the West Drive | Boone, NC 28607
www.wataugacountyfarmersmarket.org
200 Den Mac Drive | Boone, NC 28607
www.hatchetcoffee.com
211 Boone Heights Drive | Boone, NC 28607
www.stickboybread.com
273 Boone Heights Drive | Boone, NC 28607
www.benaturalmarket.com
246 Wilson Drive | Boone, NC 28607
www.basilspasta.com
3608 North Carolina 194 | Sugar Grove, NC 28679
www.overyondernc.com
4004 NC-105 #8 | Banner Elk, NC 28604
www. reidscafeandcatering.com
203 Sunset Drive | Blowing Rock, NC 28605
www.ragged-gardens.com/blowing-rock-restaurant

A Special Thanks to our sponsors that support local farms!
Please support these locally owned businesses and their efforts to strengthen
the High Country Food System.

Special Thanks to Friends of the Farm Tour
Sponsors and friends of the Farm Tour enable Blue Ridge Women in Agriculture to showcase outstanding farms in the region
and allow you to connect to local food sources. Support these businesses and thank them for their support!

Root Sponsors
Heifer International

Leaf Sponsors

Watauga County Farm Bureau
The Mustard Seed
Stick Boy Bread Company
NC Cooperative Extension
High Country Local First
Ascent Business Network
Blue Ridge Conservancy
Appalachian Voices
Blowing Rock Art and History Museum
Creative Printing
ASU Sustainable Development

Stem Sponsors

Vidalia Resaurant and Wine Bar
Proper
N.C Herb Association
Appalachian Mountain Brewery
BRAHM

Budding Sponsors

Neighborhood Yoga
The Spice and Tea Exchange of Blowing Rock
Center 45 Climbing Gym
Parsons Farms & Supply

A special thanks goes out to Maggie Sherwood and the BRWIA Farm Tour Team for their hard work, enthusiasm and support: Christie Horowski, Dave
Walker, Sarene Cullen, Carol Coulter and The BRWIA Board.
There were many other community members who dedicated their time and effort to this event by being a part of the Farm Tour Committee. A huge “thank you” to you all!

High Country Food Hub Online
Marketplace is Live!
Blue
Ridge
Women
in
Agriculture and the Watauga
County Cooperative Extension are
pleased to announce the launch
of the High Country Food Hub’s
online marketplace!
The new online marketplace
provides a weekly shopping
opportunity for purchasing local
products from the Food Hub.
Over 200 local products are
currently available for purchase
including bread, eggs, goat cheese,
pasture raised meats, stone milled
grits, honey, pasta, potatoes,
pumpkins, dried apples, granola,
homegrown popcorn, caramel
sauce, handmade soaps and worm
castings. The list of producers and
products will continue to grow.
Online shopping is available
from noon on Friday until 10:00
PM on Monday. Custom orders
are packaged and ready for pick
up on Wednesdays from 11:30 - 5:30. Located at
252 Poplar Grove Rd. in Boone, the Food Hub is
a central aggregation, storage, distribution and
marketing facility for locally-grown food and other
value-added products.
This project is a testament to our community’s
collaborations around local food. “The Food Hub
will open new markets for our community’s
producers,” said Carol Coulter, Executive
Director of Blue Ridge Women in Agriculture.
The High Country Food Hub’s first round of
online ordering for the public began at noon
on Friday, April 7th, with significant interest.
Initially twenty producers worked with Shannon
Carroll, Food Hub Coordinator, to post their farm
or business profiles and list their products. As
the online marketplace grows in popularity, Blue
Ridge Women in Agriculture is hoping to add
more producers and products in order to provide
a diverse array of goods for our local community.
One challenge farmers and producers in our
area face is funding the infrastructure needed to
continue to grow their businesses and expand
their market options. For example, a livestock
farmer may have limited freezer storage on their
farm which means they can only process a limited
number of animals at one time. This means they
end up spending more money and time making

multiple trips to the processing facilities. Even
with multiple local farmers’ markets and CSAs
available to consumers, only a very small
percentage of the population is buying food
and value added products directly from local
farmers and producers. Blue Ridge Women
in Agriculture and the Watauga County
Cooperative Extension began to search for a
solution to these challenges. In February 2016,
the Watauga County Board of Commissioners
approved 1,400 square feet of the Watauga
County Agricultural Services Center to be
transformed into freezers, refrigerators and
dry food storage space. After securing a
location, Blue Ridge Women in Agriculture
found financial support from Heifer USA,
the USDA’s Local Food Promotion Program
and Carolina Farm Credit to renovate
the space and buy a commercial freezer and
cooler. The Town of Boone provided funding
in September 2016 for a second walk-in freezer
and grant funding is being sought to add a third
freezer. Two walk-in freezers, a walk-in cooler
and other storage spaces are now available to
farmers/producers to rent for a very reasonable
cost. With the launch of the online marketplace
consumers now have another option for making
the connection with local farmers and producers
to purchase their products.

F.A.R.M. Cafe Celebrates Five Years
of Feeding All Regardless of Means
F.A.R.M. Cafe, Boone’s donate-what-you-can
community cafe, has been feeding all regardless
of their ability to pay for 5 years. The community
cafe opened in May of 2012 at its location on King
Street in the former Boone Drug lunch counter. To
commemorate this anniversary, each day during
the week of May 8-12 F.A.R.M. Cafe celebrated its
relationships with various parts of the High Country
community. Each day featured special foods,
activities, and opportunities to recognize persons
who have made the past 5 years possible.

On Monday May 8, F.A.R.M. Café volunteers
were celebrated. Volunteers who have served over
25 hours were presented a special commemorative
t-shirt provided by M-Prints. Each day an average
of 20 hours of volunteer time is contributed to the
F.A.R.M. Cafe community. Volunteers serve the
food, wash the dishes, set-up and break-down the
restaurant, and warmly greet guests. “Without the
many hundreds of volunteers who have served at
F.A.R.M. Cafe the donate-what-you-can model would
not be sustainable.” said Tommy Brown, Volunteer
Coordinator at the Cafe, “F.A.R.M. Cafe is one of
the largest volunteer organization in the community.
Our records indicate that since we opened over 20,000
volunteer hours have contributed time and effort to help
feed all in this community. That is certainly something
to celebrate!”
Then on Tuesday May 9, F.A.R.M. Cafe
celebrated its King Street (downtown) Neighbors
including businesses and individuals who make
Downtown Boone such a special place. On this day,
anyone who lives or works downtown was welcome to
receive a commemorative post-card or sticker (donated
by our friends at Creative Printing) which celebrates the 5
years that F.A.R.M. Cafe has been in business downtown.
There was also a special after-hours reception in the
Cafe for all downtown businesses and friends who have
welcomed and supported this unique restaurant with its
very different model of operation.
“Having the Food Hub located in the
Agricultural Services Center is extremely
convenient and cost-effective for our area farmers,”
said Jim Hamilton, Watauga County Extension
Director. “The Ag Center is now providing more
than just educational programming, we have
shared-use equipment that farmers can rent for
a nominal fee and cold storage space to allow
producers easy access to our local markets.”

For Wednesday May 10, the Cafe’s partnership
with Appalachian State University was celebrated.
The meal and operation expenses for this day were
funded by a First Year Seminar class taught by Tiffany
Christian entitled “Who Am I and Why Am I Here”. The
class focuses on helping students develop a lifestyle of
everyday activism by examining their passions, values
and how they can use these to fuel social change. In

days. Keller Williams High Country Realty agents
stepped forward as a part of their RED Day to
sponsor that Thursday’s meal and volunteered for
the day. “It is so important to ‘Give where we live’
and contribute to the communities we serve,” stated
Keller Williams REALTOR and local RED Day
organizer Leslie Eason, “FARM Café is a wonderful
example of an organization that also gives back to
the community.” Special music was provided by
Merlefest Chris Austin Songwriting contest finalist
Alexa Rose. Just as on a ‘Buy Boone Lunch’ day all
the additional donations for meals were used by
F.A.R.M. Cafe to directly provide meals for those
experiencing food insecurity.

addition to individual service hours, the class raised
$500 to ‘Buy Boone Lunch” at F.A.R.M. Cafe and
additional funds which were donated to Hospitality
House. In addition to providing funding for the day,
which allows all additional donations for the meals to be
used in support of F.A.R.M. Cafe’s mission of feeding all
regardless of means, the members of the class served as
volunteers for the day.
Later the same day the ASU F.A.R.M. Cafe Student
Club, which spreads the word about the Cafe and issues
of food insecurity on campus, hosted a student forum at
4 PM at F.A.R.M. Cafe. Commenting on the relationship
between F.A.R.M. Cafe and Appalachian State University
Renee Boughman, Executive Chef of the Cafe said, “Since
we began dreaming of a community cafe in Boone over
8 years ago, we knew that creating partnerships with
App State students, faculty, organizations, and classes
would be critical in the success of what became F.A.R.M.
Cafe. Simply said, without App State I am not sure that
F.A.R.M. Cafe would or could exist in Boone.”
Thursday May 11 brought a very special celebration
of the Business Partnerships which have helped F.A.R.M.
Cafe succeed. Many businesses participate and support
F.A.R.M. Cafe’s mission in the community through
sponsorship of fundraising events and special days
such as the very successful series of ‘Buy Boone Lunch’

To wrap up this special anniversary week on
Friday May 12, F.A.R.M. Cafe celebrated the local
farmers who cultivate so much of the food which is
served at the Cafe. On this day nearly 100% of the
menu was produced with local ingredients. Local
farmers were also welcomed and provided a meal
provided by the Cafe. F.A.R.M. Cafe strives daily
to utilize as much locally grown and produced
food as is seasonally and financially feasible. The
partnership with local producers is vital to the success
of F.A.R.M. Cafe over the past 5 years. “It is a critical
part of its mission of fighting food insecurity to support
and purchase the produce and products which farmers
grow locally.” said Boughman. F.A.R.M. Cafe purchases
food through High Country Community Supported
Agriculture, New Life Farms, North Fork Farms, and
many others. “We love serving local!” said Brown.
F.A.R.M. Cafe states that it offers REAL.GOOD.
FOOD. and REAL.GOOD.COMMUNITY. During the
week of May 8-12 it was hoped that everyone in the High
Country Community that has been a part of making this
community cafe happen during the past 5 years came
to F.A.R.M. Cafe one or several days during that week
to have lunch and celebrate this unique and special
restaurant in downtown Boone.
F.A.R.M. Café is a non-profit, pay-what-you-can
community kitchen that builds a healthy and inclusive
community. It provides high quality and delicious meals
produced from local sources, when available, served in
a restaurant where everybody eats, regardless of means.
The Cafe is open for lunch Monday-Friday 11 AM to
2 PM. For more information on F.A.R.M. Cafe and its
mission to fight food insecurity in the High Country
please visit the website at Farmcafe.org.

High Country Food Hub
Online Marketplace Details

Website: http://foodhub.brwia.org
Online Shopping: From noon on Friday until 10 PM on
Monday
Pickup Location: 252 Poplar Grove Road, Boone, NC
28607
Pickup Schedule: Wednesday from 11:30 to 5:30
More Information: email shannon@brwia.org or call 828266-3215
For more information about the Food Hub online
marketplace, please contact Shannon Carroll at shannon@
brwia.org or (828) 266-3215.

Join Today!
Don’t forget to get an annual membership with us! Check out
all the various levels and benefits here:
http://www.brwia.org/membership.html

Workshops - Summer/Fall 2017
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Seed Saving Series CRAFT Workshop &
Get back to Appalachia's history and Potluck Series
culture of saving seed; a self-sustaining
system in which we all have the capability to
participate. Intimidated by the idea of saving
seed from plants you have grown? Are you
wondering where to begin? Do you want to
help your community maintain the right to
preserve and share seed to create a more just
and local food system? Join Blue Ridge Women
in Agriculture, the Ashe and Watauga Public
Libraries, and North Carolina Cooperative
Extension agents for the series of FREE Seed
Saving Workshops! All are welcome, no seed
saving experience necessary

Watauga County
Dates & Locations:

Tuesday, May 9th at the Watauga Public Library
Wednesday, June 21st at the Watauga Public Library
Tuesday, July 25th at the Watauga Agricultural
Conference Center
Time: 5:30- 7:00 PM

Ashe County

Dates & Locations:
Thursday, May 18th at the Ashe Public Library
Thursday, June 15th at the Ashe Public Library
Thursday, July 20th at the Ashe Public Library
Time: 6:00- 7:30 PM

Learn more at: seedlibary.brwia.org

CRAFT Workshop & Potlucks occur on
area farms, often twice a month on Sunday
afternoons. At the Workshop & Potluck,
host farmers share about their farm and a
specific topic (like season extension, small
farm machinery, or agritourism). Aspiring,
beginning, and established farmers also share
their experiences and ask questions as everyone
tours the host farm. After the Workshop,
everyone joins in for a delicious Potluck.
Topic: Integrated Pest Management
Date: Sunday, June 25th
Farm: FIG (Farmer Incubator & Grower
Project) and Waxwing Farm
Host: Richard Boylan, Francis Mangogna,
Kathleen Petermann, and Elina Snyder
Location: Dutch Creek Road, Valle Crucis 28604

Topic: Seed Saving: Processing Peppers
(Apprenticeship Gathering)
Date: Sunday, August 6th
Farm: Sustainable Development Teaching
and Research Farm
Hosts: Brooke Kornegay, Elina Snyder,
Chelsea Askew
Location: 608 Watertank Rd. Fleetwood, NC 28626
Topic: Applying for Grants & Pawpaws
Date: Sunday, August 27th
Farm: Lily Patch Farm
Host: Susan Owen
Location: 1381 Joe Shoemaker Rd. Vilas,
NC 28692
Topic: Fiber
Date: Sunday, September 24th
Farm: Laureland Greenhouse
Host: Susan Graham and Amy Galloway
Location: 7601 Three Top Road. Todd, NC
28684

Topic: Irrigation
Date: Sunday, July 9th
Farm: New Life Farm
Host: Cory Bryk
Location: 5780 Mulberry Church Rd.
Lenoir, NC, 28645

Learn more and RSVP at craft.brwia.org/
workshops

Event: Movie on a Barn
Join us for a potluck & outdoor movie, projected
onto one of Springhouse Farm's barns.
Date: Sunday, July 23rd
Farm: Springhouse Farm
Host: Amy Fiedler
Location: 433 Silverstone Rd. Vilas, NC 28692

Do you want to become more involved with
your gardening community? No garden experience
necessary, simply a willingness to lend a hand! Join
the High Country Community of Gardens for
gardening workshops and community garden work
days, like our Garden Daze!
What is Garden Daze? Each month, we
highlight four gardens that are a part of Blue Ridge
Women in Agriculture's Community of Gardens

Appalachian State University &
Blue Ridge Women in Agriculture present the

Food Summit

Community of Gardens
Workshop Series
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network. Learn more about the gardens in the
High Country and find out how you can help out.
Each showcased garden will have a Wednesday
volunteer day dedicated to them!
First Week of June: In partnership between
the Watauga Public Library and Watauga High
School, we plan to construct a registered Little Free
Library opening at the Leola Street Community
Garden. Give a book, take a book. Read under
the shade of the Leola Street trees in the garden
this summer! Weekly garden story time dates to be
announced later in the season.
Wednesday, June 7th: Garden Daze at
Reckless Arts
Wednesday, June 14th: Garden Daze at Valle
Crucis Elementary

Saturday, June 24th: Community Garden
Workday at Blackburn House's Beatitude
Gardens in Todd from 10:00 AM- 12:00 PM.

Learn more at communityofgardens.brwia.org

CARPOOL TO SAVE
MONEY AND GAS!

Saturday, October 28th
Keynote Speaker: Ronni Lundy,
author of Victuals

Springhouse Farm

6

The Lily Patch Farm

7

Never Ending Farm
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Wednesday, June 28th: Garden Daze at the
Hospitality House Garden

Wednesday, July 12th: Garden Daze at Bethel
Elementary

5

8

Wednesday, June 21st: Garden Daze at Boone
United Methodist Church

Monday, July 10th: Regional School Garden
Training in conjunction with NC Green Schools
and the A.S.U. Energy Summit. This 4-hour
training will include: Back Pocket Garden
Activities, Art and Therapy in the School
Garden, Seeds and Their Stories.
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Old Suthern Soul NEW!
345 Sutherland Rd. Creston, NC

2

Bethel Valley Farms

3

Against the Grain

4

Horse Helpers of the High Country

2912 Mountain Dale Rd. Vilas, NC 28692
619 Camp Joy Rd. Zionville, NC 28698

433 Silverstone Rd. Vilas, NC 28692
1381 Joe Shoemaker Rd. Vilas, NC 28692
366 Farmer Brown Rd. Vilas, NC 28692

Spirit Ride Therapeutic Riding Center NEW!
7156 NC HWY 194 South, Banner Elk, NC 28604

Apple Hill Farm

400 Apple Hill Rd. Banner Elk, NC 28604

10

Daffodil Spring Farm / FIG (Farmer Incubator &
Grower) Farm NEW!

11

Waxwing Farm

12

Swingingbridge Farm NEW!

13

Full Moon Farm NEW!

FIG Farm Dutch Creek Rd. Valle Crucis, NC
410 Justus Rd. Banner Elk, NC
711 Old Glade Rd. Deep Gap N.C. 28618
141 Rhymer Branch Rd. Deep Gap, NC

1199 Odes Wilson Rd. Zionville, NC 28698

CHANGE IS
HOME-GROWN
Heifer USA is working with small-scale
farmers and local partners in Appalachia to
revolutionize the way people produce, sell
and eat their food. These farmers are using
sustainably produced, local food to ignite
change in their own backyards.

VISIT WWW.HEIFER.ORG/USA
OR CALL 501.907.8877 TO
SUPPORT OUR SHARED VISION
OF A SUSTAINABLE FUTURE.
FOR MORE INFORMATION VISIT* RHODDIE
BICYCLE OUTFITTERS * 257 SUNSET
DRIVE, BLOWING ROCK
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4 Horse Helpers of the

High Country

Amy Hudnall
1199 Odes Wilson Road
Zionville, NC 28698
828-297-1833
horsehelpersnc@gmail.com
www.horsehelpersnc.org

1 Old Suthern Soul

2 Bethel Valley Farms

Charity Moretz
345 Sutherland Road
Creston, NC 28615
Charity1143@gmail.com
202-578-8233

fresh raspberries, blackberries, blueberries,
raspberry and blackberry freezer jams

Our family farm has deep historical roots
with compelling storytellers. We highlight the
simple living of our ancestors, simple beliefs and
folklore that explained the world around them.
These down to earth beliefs unveil times past
and provide a window into times not that long
ago. Farm life has a beautiful way of defining
moments of clarity by being grounded by salt of
the earth wisdom.
Products available for purchase during tour:
Beef, Pork, Flower, Fruits, Vegetables, Herbs,
Handmade knit products
Directions: Leaving downtown Boone toward
Tennessee. Take 421/321 North toward Mountain
City. Drive 10 miles. Turn right onto 67 - toward
Jefferson. Drive 6 miles. Turn right onto Sutherland
Rd. Farm is the first driveway on left after the big
white church on the hill
.

, LLC
We are the High Countryʼs one stop shop for
all of your printing, web design, sign, and
multimedia needs!

PRINTING SER VICES
GRAPHIC DESIGN
FINISHING SER VICES
WIDE F ORMAT PRINTING
VINYL AND SIGN SER VICES
INTERNET SER VICE S
MULTIMEDIA SER VICES
PROMO TION AL PRODUCT S
Stop by our shop for a free quote
on your next project!
17 3 8 NC H WY 105 BY PAS S • BOON E , NC 28607
OF F I C E (8 2 8 ) 265-2800 • FA X ( 828) 264-3499
E MAIL US: I NF O@CR EATIV E-PR IN TI N G.COM
O RD ER O N LIN E @ WWW.CR EATIV E-P R I N TI N G.COM

NOT AVAILABLE
FOR TOUR THIS
YEAR
3 Against the Grain

Holly Whitesides & Andy Bryant
619 Camp Joy Road
Zionville, NC 28698
828-406-4439
atgfarm@gmail.com
Against the Grain is a small, diversified farm
located on 30 acres. We raise a broad spectrum
of vegetables, as well as pastured pork, chicken
and turkey. Our tours include discussion of
our growing philosophy, our vegetable and
high tunnel production, our pastured livestock
production, and our seed saving enterprise.
Bring a blanket and picnic in the shade by
the creek or hike to the top of the hill for a
sweeping vista of the farm! Tours offered on
demand.
Products can be found at: Many local
restaurants who buy from NROG, Bare
Essentials, Watauga Farmers’ Market, High
Country CSA, On-Farm Sales
Products available for purchase during tour:
Seasonal produce, pork and chicken, pizza with
fresh farm ingredients will be available for
purchase
Directions: From the courthouse in Boone, travel
west on 421 (toward TN). Drive about 9 miles and
note the intersection with Tater Hill Rd. Continue on
421 for 1 more mile and turn left onto Brown Road.
Drive .1 mile and turn right onto Silverstone. Drive
.5 miles and turn left onto Camp Joy Rd. Drive
about .25 miles. Farm on right. Park in gravel pull-off
or on shoulder of road.

Horse Helpers saves sick, abused, and neglected
horses, rehabilitates them and adopts them,
all while using sustainable strategies. When
you visit, we will introduce you to many of
the horses and tell you their recovery stories.
HHHC maintains a community garden where
food is shared with volunteers and raises
chickens for eggs and meat. All chickens and
non-GMO seeds are heritage varieties. Come
visit us and see horses, rare chicken breeds and
their babies, and peruse our gardens.
Products can be found: on farm sales
Products available for purchase during tour:
eggs, treats for horses, t-shirts, children’s books,
note cards, food products
Directions: Head west out of Boone on 321/421
toward Tennessee. When the roads split, stay to the
right on 421 headed toward Mountain City. Go
about 4 miles and you will reach a crossroads. On
the right is a gas station called the Valley Grocery.
The crossroad is Tater Hill. Turn left onto Tater
Hill. It will dead end shortly onto Silverstone Rd.
Turn right, go about 3/4 of a mile veer left onto Odes
Wilson Rd. The farm is after the third house on the
right, the barn is white with green windows. Park in
front of the barn

5 Springhouse Farm
Amy Fiedler
433 Silverstone Road
Vilas, 28692
828-719-6825
amyj@skybest.com
www.springhousefarm.net
A diversified 8 acre organic farm, Amy and
her mother, Jean, grow produce, shiitake
mushrooms, and raise pastured pigs. There
are 4 acres in vegetable production, including
a high tunnel and low tunnels for season
extension and for raising heat-loving crops
and a new greenhouse for starting seeds. After
spending the past winter apprenticing on an
organic farm in St Croix, Amy returned to her
farm and implemented what she learned. This
year she is using plastic mulch interplanted with
white clover in her fields, and is experimenting
with more cover crops.
Guided tour will be offered on the hour. Selfguided tours are also welcomed.
Products can be found at: On farm produce
stand, Watauga County farmers market, High
Country CSA, and Springhouse Farm CSA
Products available for purchase during
tour: organic produce, pastured pork, and
refreshments
Directions: From Boone, take421 towards TN.
After 3.5 miles, turn LEFT on Tater Hill Rd. When
road dead ends, thurn LEFT on to Silverstone Rd.
Continue 1/2 mile, farm will be on right.

Watauga County

6 The Lily Patch Farm

July 16, 2:00 -6:00 pm

1381 Joe Shoemaker Road
Vilas, NC 28692
828-268-4268
thelilypatchfarm@gmail.com
Named for wild Turk’s Cap lilies that flourish
here, The Lily Patch Farm is Watauga County’s
oldest CERTIFIED organic farm. Guests can
tour our seedling production greenhouse, visit
the vegetables in the high tunnel, and walk “way
down yonder in the Pawpaw patch”. Be sure to
meet our new weed-eating crew: Nubian goats!
Relax in the shade by the pond in our timberframed pavilion. Ask about our wedding and
event venue rental too.
Products can be found at: We market our
products mostly on-farm.
Products for sale: We will have lots of plants for
sale (mostly heirloom varieties) of flowers, herbs,
and vegetables. We focus on the importance of
pollinators plants for your home and garden;
there will be many options available for purchase.
We will also be offering frozen Pawpaw treats, as
long as they last.
Directions: Start your odometer at the intersection of
Hwy 421 and Hwy 105 Bypass, just north of Boone.
(Not the Hwy 105 extension) Travel 5 miles from that
intersection, on Hwy 421, north towards Tenn. You
will drive through the hamlet of Vilas. After traveling
5 miles on Hwy 421, turn left onto Walls Road.*sign*
Travel 3/10th mile to the end. Turn right on Joe
Shoemaker Rd.*sign* Travel about 1/2 mlie. Turn
left at 1381 Joe Shoemaker Rd, onto our farm road.
*sign*(The turn is at the crest of the hill.)

7 Never Ending Farm
366 Farmer Brown Road
Vilas, NC 28692
melindacutter@hotmail.com
The Never Ending Farm has lots of cool
livestock including cows, goats, pigs and
chickens. We also have a big garden, root cellar,
where we store our canned goods and root crops.
Melinda is a carpenter and builder and has built
everything including her house, barns and the
new Tiny House. Melinda offers fabulous farm
tours and is full information from her 25 years
on the farm.
Products can be found at: On the farm
Products available for purchase during tour:
Will have refreshments available
Directions: From the courthouse in Boone, travel
down 421 (towards TN). Travel approximately 5.5
miles and turn right onto 321. Make a right onto Old
421 (appox. 1 mile) after the Cove Creek Store. Take
the first left onto George’s Gap Rd. After 1/2 a mile
make a left onto Farmer Brown Rd. Never Ending
Farm Will be on top of the drive on the RIGHT.

BRING A COOLER
AND SOME CASH!

11 Waxwing Farm
Kathleen Petermann
410 Justus Road
Banner Elk, NC 28604
828-963-5317
waxwingfarmnc@gmail.com

8 Spirit Ride Therapeutic

Center

Patty Adams
7156 NC HWY 194 South
Banner Elk, NC 28604
SpiritRideNC@gmail.com
904-704-2244
The old saying, “The outside of a horse is good
for the inside of a man.” is brought to life at
Spirit Ride Therapeutic Riding Center. Learn
how this unique alternative therapy for children
with special needs is changing lives! Kids will
enjoy the ‘Eye Spy Trail’ and Pony Rides, while
everyone will have fun meeting the chickens,
goats, cows and, of course...the therapists
themselves: Buddy, Jax and Whoopdeedo!
We will be offering guided tours to illustrate
how the different animals (goats, chickens, cats,
dogs, cows and ponies) play a role in a child’s
cognitive, neurological, physical and social
development. For the children, an ‘Eye Spy
Trail’ will be offered as well.
Services available for purchase during tour:
Pony Rides for the young and young at heart
will be available during tour hours (weight
restrictions apply for horse’s safety). Rides are
$10 each. Helmets provided.
Directions: From Boone: Starting at Wendy’s
Restaurant in Boone at the intersection of Blowing
Rock Road and NC 105-S head toward Valle Crucis
on NC 105-S. (4.8 mi) Turn right onto Broadstone
Road at the Ham Shop. (2.9 mi) Turn left onto NC194 S across from Valle Crucis Elementary School
(3.3 mi) Spirit Ride Therapeutic Riding Center is just
past the Liberty Methodist Church

9 Apple Hill Farm

Jane Lee Rankin
400 Apple Hill Road
Banner Elk, NC 28604
828-963-1662
applehillfarmnc@gmail.com
www.applehillfarmnc.com

Apple Hill farm is a place where animals talk
and people listen! Come meet and talk with our
alpacas, llamas, goats, donkeys, horses, ponies,

dogs, chickens, and Mr. Pickles the mini pig!
Guided tours offered every half-hour during
farm tour hours.
Products available for purchase during tour:
Yarn, eggs, veggies, chickens (live & meat)
Products can be found at: Bayou Country
Store, Great Train Robbery, Farmer’s Hardware,
Black Bear Books (yarn, socks), On-Farm Sales
Directions: From Boone: From the 105/321
intersection (Wendy’s) in Boone, follow NC 105 S
towards Linville/Banner Elk. Go 4.8 miles to the
light at Broadstone Road. Turn right on Broadstone
toward Valle Crucis. Go 2.9 miles to NC 194 S and
take a left. After 3.9 miles, take a right onto Oliver
Hill Road. In 0.8 miles take a right onto Bladen
Road. In 0.2 miles take a left onto Apple Hill Road.
Go 0.3 miles to the farm. Follow traffic signs.

Waxwing Farm is a project of greenhorn
Kathleen Petermann, now in its third full
season. Come visit us and get to know what
sustainable agriculture means to a beginning
farmer, chat about cooperative enterprises, and
experience the beauty of a small farm with a lot
of history!
Products can be found: On-Farm sales,
Banner Elk and Watauga County Farmers’
Markets, High Country CSA
Products available for purchase during tour:
Produce, herbs, and cut flowers for sale, as well
as farm promotional items like screen-printed
patches or original-artwork greeting cards.
Light refreshments available by donation to
showcase some herbs that are grown on the
farm
Directions: From Boone take NC-105 S to Valle
Crucis (4.8 miles), turning (right) onto Broadstone
Rd. at the stoplight below Boone. Follow Broadstone
Rd. until you pass the Mast Store, turn Left onto
NC-194 S across from Valle Crucis Elementary. Take
194 S for about a mile and take Clarks Creek, second
turn, on the LEFT. Follow Clarks Creek about 4
miles until the road turns to gravel (road becomes
“Justus” at gravel, continue STRAIGHT onto Justus
Road). Stay on gravel less than a mile, pass barn
on left, and notice a wooden wall covered in license
plates on the right. Continue to the next drive on the
right-this is Waxwing Farm/Maverick Farms (410
Justus Road). Additional parking at barn.
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Farm

10 FIG Farm / Daffodil

Spring Farm

Dave Walker
Dutch Creek Road
Valle Crucis, NC 28604
daffodilspringfarm@gmail.com
Daffodil Spring Farm is a small, regenerative
farm that is dedicated to land stewardship
and growing healthy food for our community.
Daffodil Spring Farm raises pastured pigs that
build our soil and lead to healthy, good food.
The duroc/hampshire-cross pigs are regularly
rotated where they can graze, root, and wallow.
The FIG Farm is designed to provide beginning
farmers with a relatively low-risk entry
avenue for new producers by providing land,
production and marketing infrastructure to
help farmers establish lasting farm enterprises
in the High Country.
.

Chuck & Eleanor Lieberman
711 Old Glade Road
Deep Gap N.C. 28618
828-964-2030
The Swinging bridge farm has produced
Fraser Fir Christmas trees for 36 years. My
wife and I also do U pick blueberries (400
bushes)and of course we have a 48 ft swinging
bridge. Additionally,we have a Rennaissance
Orangery where we grow orange, lemon,
lime and grapefruit trees. The orangery has
solar, hydro and geothermal features. Our
farm tour will include all of the above plus a
short nature walk along our stream under a
rhododendron bower.
Products available for Purchase: We will have

for sale, oranges trees, blueberry bushes and
baby Christmas trees, all in pots. My book,
Annals of the NC Jewish Christmas Tree
Growers Assn. will be on sale. There should be
Blueberries for U Pick and we will have bottles
of cold water available. For those who bring
a cooler and fishing pole, there will be fresh
trout.
Directions: From Earthfare Boone, drive down 8
miles. Left Brown Wood Rd 1 mile. Left Old Glade
Rd. .7 mile

13 Full Moon Farm
Jacob and Kara Dodson
141 Rhymer Branch Road
Deep Gap, NC 28618
fullmoonfarmnc.weebly.com
434-509-7573
Full Moon Farm lives in the Elk Creek Valley
of Triplett, just outside of Boone. Our goals
are simple - grow delicious, healthy food, create
a sustainable farming lifestyle and encourage
generational and cultural exchange through
nature + farming. We hope you visit - expect a
walk through of our 3/4 acre produce garden,
a working demonstration of our sawmill and
a chance to see the horses pull some logs +
cultivate the gardens.
Products available for purchase during tour:
kale, broccoli, cabbage, tomatoes, peppers,
herbs, edible flower, lettuce, radishes, turnips,
beets, carrots, and more
Directions: Head from Boone, NC towards
Wilkesboro on 421 North. Take a right onto Old
421 South, it’s the stoplight intersection near the
Food Lion. Take a right onto Elk Creek Road, a
hard-to-see sharp turn before Parkway Elementary
School (the right turn will immediately pass
underneath a stone bridge for the Blue Ridge
Parkway). Roll down the curvy, steep Elk Creek
Road until it flattens out - you’ll pass the Triplett
“waste station” / dump on your right. Pass Mount
Ephriam Baptist Church on your left. Begin looking
for Elk Lane Road which is a left turn. Turn onto
Elk Lane - if you cross a bridge you’ve passed it!
Then take a left onto Rhymer Branch Road and
you’ve made it! We’re the farm with three horses, a
red-roofed barn and a camper. Oh, and a field full
of food!
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About Blue Ridge Women in
Agriculture

and a network of other producers providing our community with
socially and environmentally sustainable food.

Our Mission

Double Bucks Program

Blue Ridge Women in Agriculture (BRWIA) was founded in 2003
and is dedicated to strengthening the High Country’s local food
system by supporting women and their families with resources,
education, and skills related to sustainable food and agriculture

Contact: Carol Coulter, carol@brwia.com
This program is a collaborative with Watauga County School System,
Watauga Farmer’s Market, and BRWIA to double EBT (Food Stamps)
amount participants can spend at the farmer’s market.

We do this by providing opportunities for women farmers to

King Street Market

share knowledge, hosting a Farm Tour, providing opportunities for
consumers to learn about self-sufficiency and connecting everyone
to our local agricultural heritage and landscape.

Service Area

Alleghany, Ashe, Avery, Caldwell, Mitchell, Yancey, Watauga, and Wilkes
Counties in North Carolina and Johnson County in Tennessee.

Programs and Services
High Country Community of Gardens
Contact: Lindsey Giglio lindsey@brwia.org
The High Country Community of Gardens is a network of
community gardeners and local food advocates. The group works to
collaborate resources and projects that support gardeners and the
local food system

Mary Boyer Sustainable Agriculture & Food Grants
Contact: Sarene Cullen, sarene@brwia.org
Every year we award small grants to female farmers, ranchers, or
processors who want to create sustainable solutions to expand or
increase farm production in the High Country

Annual High Country Farm Tour
Contact: Sadikshya Aryal, sadikshya@brwia.org
The Farm Tour connects the public with local food sources,
teaches consumers how food grows, and allows all of us to
celebrate agricultural heritage while enjoying our rural landscape.
The Farm Tour is an opportunity to visit a variety of family farms
in the High Country while they hold open house multiple times
throughout the year.

High Country Food Summit
Contact: Carol Coulter, carol@brwia.com
The High Country Food Summit is a day long series of workshops
focused on current issues in agriculture and is hosted by BRWIA, in
collaboration with the Appalachian State University.

Food Hub
Contact: Shannon Carroll, shannon@brwia.org
The food hub is located in Watauga Cooperative Extension
building and offers walk-in cooler and freezer space for rent by the
week or month.

Blue Ridge CRAFT Program
Contact: Dave Walker, craft@brwia.org
Blue Ridge Collaboration Alliance for Farming Training (CRAFT)
cultivates meaningful mentor relationships between aspiring and
experienced farmers through a series of on-farm workshops and
winter round-table discussions.

High Country CSA
Contact: Kate Torpey, highcountrycsa@gmail.com
High Country Community Supported Agriculture is the region’s
pioneering multi-farm CSA. We are a collaborative of 5 small farms

Contact: Dave Walker, craft@brwia.org
There is a new weekday outlet for fresh, local produce in Boone!
The inaugural season for The King Street Market will kick off on
Tuesday, May 23 and run for 22 weeks through Tuesday, October
17. This is an exciting opportunity for local growers looking for
a good weekday market to sell fresh produce, meats, value added
foods and consumable crafts.

Homegrown Workshop Series
Contact: Sadikshya Aryal, sadikshya@brwia.org
This series consists of seasonal workshops that promote sustainable
living and self sufficiency in our High Country region. Each workshop
features a local expert in the area. All proceeds benefit the organization.

Blue Ridge Seed Library Network
Contact: Lindsey Giglio lindsey@brwia.org
Housed in repurposed card catalogs, the Ashe and Watauga
County Seed Libraries offer free, open-pollinated seeds to
community members who can take seed packets, grow and enjoy
fresh vegetables from their gardens. Patrons are also welcome
to then save seeds from those plants, returning the seeds to
the Seed Library. Throughout the year, this program offers
workshops and talks related to Seed Saving and the importance
of our region’s biodiversity.

Contact Us

Blue Ridge Women in Agriculture
P.O. Box 67
Boone, NC 28607
828-386-1537
info@brwia.org
www.brwia.org
www.facebook.com/BRWIA

Our Staff

Carol Coulter, Executive Director
Sarene Cullen, Operations Manager
Sadikshya Aryal, Program Coordinator
Dave Walker, CRAFT Program Manager
Kate Torpey, HC-CSA Coordinator
Shannon Carroll, Food Hub Coordinator
Lindsey Giglio, Community of Gardens Coordinator

Thank you to our funders and community partners!

Women’s Fund of the Blue Ridge - Watauga County Farmer’s Market - High Country
United Way - Heifer USA - NC Cooperative Extension - Z Smith Reynolds Foundation
- New Belgium Brewing Co. - Ascent Business Network - Watauga Community Foundation Clif Bar Family Foundation - The Clabough Foundation - CNEF Resourceful Communities
Fund - USDA - Captain Planet Foundation Farm Credit - Town of Boone - North Carolina
Department of Agriculture - the Tobacco Trust Fund

Don’t forget to get an annual membership with us!
Check out all the various levels and benefits here:
http://www.brwia.org/membership.html

