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Spring 2009  

Dear Friend: 

 Fruits, vegetables, eggs, and meats fresh from nearby fields, can offer the finest 

flavor and quality, while providing the opportunity to get to know the farmers.  When 

we are able to talk to the producers of the food we eat we are able to ask questions 

to see how it has been raised. Some examples are: Have you sprayed this produce 

with pesticides? How recently? Is your beef antibiotic-free? Are the animals grass 

fed, or grain fed?   

 Buying your food locally is also an efficient way to support your state and 

county economy. To help locate sources of locally grown fruits, vegetables, and 

meats we have compiled this booklet, To Market, To Market: A Guide to Locally 

Grown Food in the St. Louis Bi-State Area, based on information provided by pro-

ducers. The guide is organized by state and county; a farm will be listed in the 

county it is located but the listing will indicate if that farm drives to a farmers market 

that is in closer to the St. Louis  Area. A map of counties included is on page 4. The 

following codes describe the various types of farm operations:  

 

 Å Farmersô Markets (F) enable farmers to bring produce and other products to 

   sell at a common location. Variety is often diverse, so individual items are not

   listed. At many farmersô markets, demand is high, so plan to arrive early. 

 Å Greenhouses (G)  sell crops that need protection from winter cold, such as 

   bedding plants, vegetable transplants, house plants and cut flowers. Most 

    greenhouses have plants and/or produce available for sale year round. 

 Å Organic (O)  growers may or may not be affiliated with any organic growers 

   association. Many growers will use organic practices but choose not to become 

   certified. These folks may not then be able to legally call themselves organic.  

   For this reason it is important to talk with the grower about his/her cultural 

   practices. 

 Å Pick -your -own (P)  operations are located on the individual farm, and are usually  

   associated with fruits and berries. Harvest your own produce at its peak  

   freshness. 

 Å Roadside stands (R)  Are usually located on the farm or close by. Some are 

   small markets offering a wide variety of items.  

 Å Subscription (S)  farms charge a fee for membership that entitles subscribers 

   to a weekly share of fresh food grown on the farm. 

 Å Wholesale (W)  farms sell wholesale to groceries and/or restaurants. 

 Å Meat (M) farms sell meat products. 

 

 We hope this guide will also help put you in touch with Missouri and Illinois  

growers of quality foodïand provide an opportunity for a fun outing as well.  
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FRUITS  

Apples ............................ June 1-Dec 1 

Apricots ....................June 1-Early July 

Blackberries ...........June 1-Early Sept. 

Blueberries .............. June 1-Early Oct. 

Cantaloupe.................... June 1-Nov. 1 

Cherries ................ Mid May-Early July 

Gooseberries  ............. May 1-Mid July 

Grapes, Table ................. July 1-Nov.1 

Grapes, Wine ............ Late July-Nov. 1 

Nectarines ............ Mid June-Late Sep. 

Peaches ......................... June 1-Oct.1 

Pears ........................ July 1-Late Nov. 

Plums  ....................... Mid June-Nov. 1 

Raspberries, Blk  .......  June 1-Mid July 

Raspberries, Red .......... June 1-Nov. 1 

Strawberries .............. Mid May-Sept. 1 

2009 Market to Market Directory  

Artichokes................... Mid July-Sept. 1 

Asparagus ................. Early Mar.-July 1 

Beans, Lima ................  July 1-Mid Oct. 

Beans, Snap ................... June 1-Nov. 1 

Beets ............................... May 1-Dec. 1 

Broccoli ........................... May 1-Aug. 1 

 Sept. 1-Mid Dec. 

Brussels sprouts ....... May 1-Early June 

Cabbage ...................... May 1-Mid Aug. 

 Mid Sept.-Mid Nov. 

Carrots ........................... June 1-Oct. 1 

Cauliflower.................... May 1-Mid July 

  Sept. 1-Dec. 1 

Cucumbers ...................... May 1-Nov. 1 

Eggplant ......................... June 1-Nov. 1 

Garlic .......................... Mid June-Dec. 1 

Greens ........................... May 1-June 1 

Horseradish .................... June 1-Dec. 1 

Kohlrabi ........................ Mid May-July 1 

 Mid Sept.-Nov. 1 

Leeks .............................. May 1-Sept. 1 

Lettuce ...........................  April 1-July 1 

 Sept. 1-Dec. 1 

Okra ...............................  June 1-Nov. 1 

Onions, Dry ...................... May 1-Dec. 1 

Onions, Green ............ April 1-Late Nov. 

Peas, Green ...................  April 1-Dec. 1 

So. Peas ............... Early July-Early Nov. 

Peppers, Bell ......... Early July-Late Nov. 

Peppers, Hot ......... Early July-Late Nov. 

Popcorn  ............... Early Aug.-Late Dec. 

Potatoes  ............. Early June-Late Dec. 

Pumpkins ............. Early July-Early Dec. 

Radishes ............. Early May-Early Nov. 

Rhubarb .............. Early May-Early Nov. 

Spinach .............. Early March-Mid June 

 Early Sept-Late Dec. 

Squash, Summer . Early May-Early Nov. 

Squash, Winter ...... Early July-Late Dec. 

Sweet Corn ......... Early June-Early Oct. 

Sweet Potatoes ..... Early Aug.-Mid Dec. 

Tomatoes ..................... May 1-Mid Nov. 

Turnips ................... Early May-Mid Dec. 

VEGETABLES  
HARVEST  

CALENDAR  
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RETAIL CONTAINERS  

Many different kinds and sizes of 
containers are available for retail 
selling. Some of the more common 
ones include: 
 

¶ WOOD BASKETS:  Round 

wooden baskets in sizes of ¼ 

peck, ½ peck, 1 peck, ½ 

bushel and 1 bushel. 

 

¶ BOXES, SHIPPING CAR-

TONS & HAMPERS:  Usually 

made of corrugated paper, 

often waxed and ranging in 

size from ½ peck to 1 bushel. 

 

¶ TRAYS:  Shallow corrugated  

paper trays often used on pick

-your-own berry farms. Com-

mon sizes  hold 6 to 8 dry 

quarts (10 to 15  pounds). 

 

¶ FRUIT & VEGETABLE  

BASKETS:  Often made of 

corrugated paper in sizes from 

2 to 8 dry quarts with  carrying 

handles. 

 

¶ FRUIT TILLS OR CUPS:  

Small containers of ½ dry pint 

to 4 dry quarts. Made of  

several materials: pulp, card-

board, corrugated paper, plas-

tic & wood. Quart berry cups 

are familiar in most markets. 

NET WEIGHTS & YIELDS OF PRODUCE  
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Common Retail Units  

Fresh fruits and vegetables grown in Missouri and 
Illinois are typically sold at roadside stands, farmersô 
markets and pick your-own farms. Common retail 
units, their equivalent weights and approximate yields 
for canning and freezing are listed below. 

DEFINITIONS &  

CONVERSIONS  

 

¶ Bushel  = 32 dry quarts, 64 
dry pints, or 2,150 cubic 
inches. 
 

¶ Peck  = ¼ bushel, 8 dry 
quarts or 538 cubic inches. 
 

¶  Gallon  = 4 quarts or 231  
 cubic inches (liquid  
 measure). 
 

¶  Kilogram  = 2.205 pounds 
 

¶  Liter  = 1.057 liquid quarts 
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FRUITS  
 
Commodity   Retail Unit     Net Weight               
                        (volume)            (pounds)  

Apples .............. Bushel ................ 42-48 
 ½ bushel  .................. 24 
 Peck  ................. 10-14 
 
Apricots ............ Bushel ..................... 50 
 Peck  ................. 12-14 
 
Blackberries .... 6-qt tray ............... 10-12 
 Quart ............... 1¼-1½ 
 
Blueberries ...... 6-qt tray ............... 10-12 
 Dry quart ............... 1½-2 
 Dry pint .................. ¾-1 
 
Cantaloupe ............  ... Sold by count/wgt 
 
Cherries .......... Dry quart ............ 1½-1¾ 
 Dry pint ............. 1¼-1½ 
 
Gooseberries .. Dry quart ............... 1¾-2 
 
Grapes ............. Bushel ................ 44-50 
 2-quart basket .......... 2 ½-3 
 
Peaches ........... Bushel ................ 42-48 
 1/2bushel ................... 24 
 Peck .................. 12-14 
 
Pears ...............  Bushel ................ 48-50 
 Peck .................. 12-14 
 
Plums ............... Bushel ................ 50-56 
 Peck .................. 13-15 
 
Raspberries .. 6-quart tray .............. 8-10 
 3-quart tray ................... 4 
 Dry quart ............ 1¼-1½ 
 Dry pint ..................... ¾ 
 
Strawberries ... Dry quart ............ 1¼-1½ 
 4-quart basket ................. 6 
 6-quart basket .......... 10-12 
 8-quart basket .......... 12-15 
 8-quart flat .................. 12 
 24-quart crate ................. 6 

VEGETABLES  

 
Commodity     Retail Unit        Net Weight  
                          (volume)            (pounds)  

Asparagus .......... Bushel  .................. 45 
Beans, Lima ....... Bushel ................... 32 
 Peck ...................  8-9 
Beans, Snap ....... Bushel .............. 28-30 
 Peck ....................... 8 
Beets ........... Bushel, topped ........ 50-58 
Broccoli .............. Bushel .............. 23-25 
Brussels Spts ... Dry quart ................ 1½ 
Cabbage ............. Weight .................. 2-6 
Carrots ........ Bushel, topped ............. 50 
Cauliflower .. 12-16, trimmed ....... 18-24 
Corn .......... 5 dz, bag or crate ...... 35-40 
Cucumbers ......... Bushel  ............. 48-50 
 Peck ................ 12-13 
Eggplant ............. Bushel .............. 33-35 
Greens ............... Bushel .............. 18-20 
Okra ................... Bushel ................... 26 
Onions, Dry ........ Weight  .................. 50 
Onions, Gr. ........ 48 bnch ............. 15-18 
Peas, Gr ............ Bushesl ................. 7-8 
Peppers, Gr  ....... Bushel .............. 25-30 
Potatoes ............. Bushel  ........  50 to 60 
 Peck ................ 12-15 
Potatoes, New  ..... Wgt ..................... 10 
Pumpkins ...... Pie pumpkins ........... 5-15 
Jack OôLantern ........  .................... 15-40 
Radishes  ........... Bunch............... ½ - ¾ 
Rhubarb ............. Bunch................ 2-2½ 
Squash,  
   Summer ........... Bushel .............. 40-44 
 Peck ..................... 10 
    Winter .............. Small  .................. 1-4 
 Medium  .............. 6-12 
 Large ............... 15-40 
Sw. Potatoes ...... Bushel ................... 50 
 Peck  ............... 12-14 
Tomatoes  .......... Bushel  ............. 50-60 
 8 dry qts or peck ...... 12-15 
Turnips ............... Bushel .............. 50-56 
 Peck ................ 12-15 
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MISSOURI MARKETS  

 

CAPE GIRARDEAU COUNTY  

 
SHOW ME FRESH FARM (G, W) 
Octavia Scharenborg  
438 Bighorn Lane  
Cape Girardeau, MO 63701 
Phone: 573-334-0287 
Fax: 573-334-0287 
E-mail: showmefresh-
farm@sbcglobal.net 
Produce: Hydroponic Lettuce, 
specialty greens, and fresh cut 
herbs (available year round) 
Hours: Wednesday morning's 
April thru October, 8 AM to Noon 
at Cape Alternative Farmers' 
Market, Coop Park Shelter #1, 
Wednesdays 8 am till noon April  
thru August. Saturday mornings: 
Tower Grove Farmers' Market (St 
Louis.) Tower Grove Park 8:30 AM 
till 12:30PM.May thru October 
Farm is open by appointment only. 
 
 

FRANKLIN COUNTY  

 
NEW HAVEN FARMERSô 
MARKET (F)  
Janelle Hoffmann 
P.O. Box 149 
New Haven, MO 63068 
Phone: (573) 237-5100 
E-mail: 
janelle@riverfrontsociety.com 
Website: www.riverfrontsociety.com 
Hours: Thursdays, 4:00 p.m. to 
dusk, rain or shine. April-September. 
If there is inclement weather, the 
market is held inside the Riverfront 
Cultural Society.  
Directions: From Washington drive 
west on Hwy. 100 to New Havenð

from Hermann drive east on Hwy. 
100 to New Haven. Turn south on 
Miller St. and head down to the riv-
erfront, turn left (west) on Main St. 
 
SUNSET RIDGE (M) 
Ron & Jeri Smith 
8701 Catawissa Rd. 
Dittmer, MO 63015 
(636) 274-2379 
Email:  
midnightoiler@worldnet.att.net 
Meat: Boer goats, meat goats, (all 
ages-can arrange processing). 
We raise all our animals naturally 
and under strict humane conditions. 
Directions: Call for an 
appointment. 
 
WASHINGTON FARMERSô 
MARKET (F)  
Wayne Dothage 
323 West Main 
Washington, MO 63090 
Phone: (636)239-2715, ext. 102 
E-mail: tourism@washmo.org 

2009 Market to Market Directory  

F = Farmersô Mkt   G = Greenhouse   O = Organic   P = Pick-your-own   R = Roadside    S = Subscription   M = Meat    W = Wholesale   
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Hours: Saturdays, 8:00 a.m.- 2:00 
p.m. April-October. Wednesdays, 
3:00 p.m. - 6:00 p.m, Contact mar-
ket for winter hours and days. 
Directions:  317 W. Main Street. 
 
WASHINGTON TAILGATE  
MARKET (F)  
Mark Wessels 
323 West Main St. 
Washington, MO 63090 
(636) 239-2715 
Hours: Saturday mornings 8:00 
p.m. ï 2:00 p.m. Wednesday after-
noons 3:00 p.m. ï 6:00 p.m. Mid-
April through end of December. 
Directions: From the intersection 
of highways 100 and 47, take High-
way 100 west to Jefferson Street, 
go right on Jefferson Street to Main 
Street, then left on Main Street to 
Cedar Street.  
 
 

JEFFERSON COUNTY  

 
DESOTO FARMERSô MARKET (F) 
Debby Campbell 
DeSoto, MO  
E-mail: buyfreshlocal@gmail.com 
Website:  
www.buyfreshlocal.blogspot.com 
Phone:  
636-586-4570 
Hours:  Saturday's May - October  
8:00 a.m - Noon 
Directions:  St. Louis: South on 
Highway 21 approximately 45 
miles. Make left turn on Hiway H 
also known as Rock Road. Go ap-
proximately 3/4 of a mile to left turn 
into St. Andrew's United Methodist 
Church. Market is located behind 
the church in back parking lot.  
 

PEVELY FLEA MARKET & 
FARMERSô MARKET 
Mailing Address:  
PO Box 419 
Pevely, MO 63070 
E-mail: Lynne@pflea.com 
Website: http://www.pflea.com 
Phone:  636-475-3215 
Open Days:  
Saturdays and Sundays May -  
October. 7:00 a.m. for vendors 
8:00 a.m. for shoppers - 4:00 p.m. 
Lynne Parker 
Directions:  located at 8773  
Commercial Blvd. I-55 to Exit 180 
and go East to Commercial Blvd., 
(Hwy 61), then turn right and we're 
right up over the hill.  
 
 

LINCOLN COUNTY  

 
PRICE FAMILY FARM (M, W)  
David Price 
149 Strack Farm Lane 
Troy, MO 
(636) 338-1418 
E-mail : thepricefamilyfarm 
@centurytel.net 
Website: 
www.pricefamilyfarm.com 
Meat: Beef - Bulk sections - quar-
ter, half, and whole. We harvest 
beef 3 times a year: April, August 
and December. After placing an 
order customers can pick up their 
beef in Wentzville, MO at Joseph-
ville Meat Processing.We also will 
be selling retail cuts of beef at the 
Warren County Farmersô Market at 
the Warren County Fair Grounds at 
615 Fairgrounds Rd. in Warrenton, 
Missouri 63383. This market be-
gins on Tuesday, May the 19th and 
is open from 3:30 p.m. until 6:30 
p.m. every Tuesday for the remain-
der of the season.  
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RIVER HILLS FAR MERS'  
MARKET - SILEX 
Paul Harter 
1010 S. Muldrow St 
Mexico, MO 65265 
Phone:  
573-721-6223 or 573-384-5859 
E-mail:  
pbr4320@sbcglobal.net 
Hours:  Second and Fourth Satur-
days, 8:00 a.m. - Noon. March - 
November. Directions:  
Approximately 18 miles north of 
Troy and 18 miles south of Bowling 
Green. From Highway 61, take 
Highway E west 5 miles to the 
Silex City Park.  
 
RIVER HILLS FARMERS'  
MARKET - TROY 
Paul Harter 
1010 S. Muldrow St 
Mexico, MO 65265 
Phone:  
573-721-6223 or 573-384-5859 
E-mail:  
pbr4320@sbcglobal.net 
Hours:  7:30am to noon beginning 
July 17th - mid-September.  
Directions:  In the city park on the 
south end of Main Street.  
 
 

MONTGOMERY COUNTY  

 
CROOKED LANE FARM (F, R, M)  
Gene & Linda Langford 
703 E Hudson St. 
Wellsville, MO 63384 
(573) 684-2844 
(573) 220-9404 cell 
Email:  
crookedlanefarm@sbcglobal.net 
Produce: Hybrid and Heirloom 
tomatoes, corn, green berans,  
variety squash, peppers, onions, 
potatoes, beets, cucumbers, okra, 

broccoli, cauliflower, cabbage, 
mixed lettuce, spinach. Meat:  
Natural beef and pork including 
summer sausage and beef jerky. 
Eggs & Processed Foods: brown 
eggs, apple butter, salsa and  
maple syrup. Directions: Hwy. 70 
to Hwy. 19 (New Florence Jct.) 
North 14 miles to farmsite at city 
limits of Wellsville. 
 
THE MONTGOMERY  
MARKETPLACE  
David Gaines 
PO Box 31 
Montgomery City, MO 63361 
E-mail:  
dgaines@montgomerycity.org 
Phone:  573 564-2712 
Hours:  Second and fourth Satur-
days of each month, 8:00 a.m. - 
Noon . June - September 
Directions:  Located at Third 
Street and Hwy 19 in Downtown 
Montgomery City. That is one 
block north of the Hwy 19 & Hwy 
161 interchange. From  
 
 

PERRY COUNTY  

 
COUNTY LINE FARM, LLC  
(F, G, R, W) 
Clyde Bruckerhoff  
10334 N Hwy 61 South,  
St. Marys, MO 63673 
(314) 323-0525 
Produce: Tomatoes, potatoes, 
sweet corn, and other seasonjal 
vegetables - pumpkins, stalks, 
straw. Hours: During season -
Friday-Saturday, 8:00 a.m. - 6:00 
p.m. Sunday, Noon - 6:00 p.m. 
Directions: On Hwy. 61 - 2 miles 
south of St. Maryôs exit. On Hwy. 
55 exit #141 (St. Maryôs) to Hwy. 
61, right (south) 1 mile. 
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LAKEVIEW FARMS (P, R)  
Carl Lask 
8265 Mexico Rd 
St. Peters, MO 63376 
(636) 978-8830 
E-mail: lakeviewfarms@att.net 
Web: www.lakeviewfarms.com 
Produce: Strawberries, Red Rasp-
berries, pumpkin, squash, gourds, 
decorative corn, dried gourds. 
Special Events : Dig for diamonds 
in one of our 5 mines; prospect for 
"Gold" in our creek; geocaching 
(GPS treasure hunt); 3-story high 
climbing straw pyramid with tun-
nels; corn maze; sorghum maze & 
"Pumpkin Troll" for smaller kids. 
See "Fun Things" on our web site 
for detailed schedules and hours of 
operation. Directions:  
From I-70: Take Hwy K exit 
(O'Fallon, MO) off I-70. Go south 
(left) 0.7 mile to Mexico Rd. Turn 
left (east) on Mexico Rd. Farm is 
0.7 mile ahead on right (south 
side). From I-64/US 40: Take Hwy 
I-64/US 40 west to Hwy K. Turn 
right (north) on Hwy K. Continue 
north 5 miles, turn right on Mexico 
Rd. Farm is 0.7 mile ahead on 
right (south side). See directions 
on website for a good map. Call or 
check our website for hours and 
days of operation. 
 

ST. CHARLES COUNTY  

 
CENTENNIAL FARMS &  
ORCHARD (F, G, P, R, W) 
Robert Knoernschild 
199 Jackson St 
Augusta, MO 63332 
(636) 228-4338 
Email: centfarmaug@aol.com 
Web: www.centennialfarms.biz 
Produce: Apples, peaches, 
blackberries, black raspberries, 
blueberries, table grapes, plums, 
tomatoes, melons, other vegeta-
bles. Eggs & Processed Foods: 
Free range eggs, apple butter, pre-
serves, honey and cider. 
U-Pick: Apples, in September and 
October, school tours available, 
pumpkin patch. Hours: Open July 
1 through August 31 -  12:00 - 5:00 
p.m. daily. Open September and 
October: 10 a.m. - 5:00 p.m. and 
11:00 - 5:00 p.m. on Sunday.  
Directions: Jackson Street off MO 
94 in Augusta. 
 
FORISTELL FARMERS'  
MARKET (F)  
Zell Setzer 
1125 Dietrich Road 
Foristell, MO 63348 
Phone:  636-463-1205 
E-mail:  
admin@valleyfarms.info 
Website:  
http://http://www.valleyfarms.info/
home.htm 
Hours: Saturdays, 9:00 a.m. - 1:00 
p.m. May 30 - October 30 
Directions:  
Take I-70 to Exit 203 (Foristell 
Exit). Go North on Hwy W for 1 
Mile and take Left on Dietrich Rd. 
Follow Dietrich Road for 2 Miles. 
Valley Farms will be on your Left 
just over small bridge.  
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ST. CHARLES FARMERS'  
MARKET (F)  
Sponsored by the St. Charles  
Lions Club 
Gerry Shatro 
907 Lindenwood Ave. 
St. Charles, MO 63301 
(636) 723-2412 
Produce: All seasonal fruits and 
vegetables. Meat: Beef and Pork. 
Eggs & Processed Foods:  
Eggs, jellies, jams, homemade 
breads, craft items, wreaths, dried 
flowers. Directions: 300 block Riv-
erside Drive. Hours: May 16 - Oct. 
31, Saturdays, 6:00 a.m. -12 Noon. 
 
WIND RIDGE FARM (P, R) 
Carole Shortt 
3511 Highway F 
New Melle, MO 63365 
(636) 398-8181 
E-mail:  
windridgefarm@centurytel.net 
Web: www.windridgefarm.net 
Produce:  Peaches open daily from 
8 a.m. to 1 p.m., Blackberries, usu-
ally 1-2 days a week from 8 a.m. to 
noon. and Blueberries, generally 
available for picking 2-3 days a 
week. Specialty Items : Honey.  
Directions: Click here for a map. 
Hours: Hours and days open vary. 
Before visiting the farm, please 
check the websitesô picking update 
page, or cal the information live to 
make sure it is open and fruit is 
available.  
 

ST. FRANCOIS COUNTY  

 
F & R FARMS (R, O)  
Frank & Ruth Keen 
5075 Highway D 
Farmington, MO 63640 
(573) 756-6959 
E-mail: frank.keen@sbcglobal.net 

Produce: Fresh, in-season Organi-
cally grown vegetables by the pound, 
peck, half-bushel, and bushel: Car-
rots, sweet potatoes, 14 varieties 
gourmet potatoes, 5 varieties cucum-
bers, 8 varieties baby beets, 4 varie-
ties baby turnips, 31 varieties toma-
toes, 17 varieties peppers, 9 varie-
ties green beans. Specialty items:  
In-season corn stalks and mums. 
Directions: From St. Louis: Take 
I-55 south to Hwy. 67 south. Exit 
onto Hwy. 32 east (left-hand exit 
off Hwy. 67). Go through 3 stoplights. 
At 4th stoplight, turn left at 
Hwy D (North Washington). Go 3 
miles, turn left at house before 
railroad tracks. Hours: Farmington 
Farmers' Market: June-Oct; Wed. 3 
p.m.-6 p.m.; Sat. 7 a.m.-noon Road-
side stand: Call for appointment. 
Member: Missouri Organic Assn. 
 
FARMINGTON FARMERS'  
MARKET (F)  
Ginny Smith 
15 Winchester Road 
Farmington, MO 63640 
E-mail: vsmith@wildblue.net and 
ozora@brick.net 
Phone:  573-756-2284 
Open Days:  Wednesdays 2:00 p.m. 
- 5:00 p.m., May - October;  
Saturdays, 7:00 a.m. - 11:00 a.m., 
April 11 - October Directions:  From 
Highway 67 take the Highway 32 
East exit. Go about 1/2 mile past the 
fourth stoplight to the VFW parking 
lot on Karsch Blvd.  
 
HERBS en' ROUTE (G), (W)  
Michelle Gerstenecker 
34 Plum Creek 
Farmington, MO 63640 
Phone: (573) 747-1759 
Cell: (636) 751-9264 
E-mail:   herbsenroute@gmail.com 
Website:   www.herbsenroute.com 
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Product List:  Bedding vegetables, 
bedding herbs, fresh culinary 
herbs. Herbs enô Route fresh culi-
nary herbs are pesticide free. We 
grow and supply year round. 
Products available at:  Grocery 
stores, Garden Centers, Restau-
rants, CSAôs. Sappingtonôs Market 
(St. Louis, MO); Eckerts County 
Store (Belleville, IL); Fairshares 
CCSA (St. Louis, MO); Tipperaryôs 
Restaurant (Farmington, MO); 
Kuekerôs Garden Center 
(Perryville, MO); All Seasons Gar-
den Center (Farmington, MO).   
 
LADD'S FAMILY FARM (M)  
Norman and Karin Ladd 
6583 Highway F 
Farmington, MO 63640 
(573) 747-1889,  
Email: nkladd@sbcglobal.net 
Produce: We sell produce, flow-
ers, farm fresh eggs, broiler rab-
bits, pastured chickens & turkeys, 
heirloom tomatoes, fingerling pota-
toes, purple hull peas, plus other 
produce, flowers, started plants. 
We have a farm store/shop now.  
Hours : Please call and come visit. 
We also sell at the Farmington 
Farmersô Market in April-October.. 
Only sell pastured poultry from far. 
We also have dairy cows/goats. 
We are taking orders on pastured 
broiler chickens, stewing hens, and 
pastured turkeys now, as itôs first 
come first served. 
Directions: When in Farmington, 
take Karsch blvd and go all the 
way, and it turns into OO hwy, 
then turn left on Hwy F, we are 3 
mi. down on your left; gray ranch 
style house w/ chain link fence. 
 

PARK HILLS FARMERS'  
MARKET (F)  
Lori Bolius 
9 Bennett Street 
Park Hills, MO 63601 
(573) 431-3577 
Produce: Seasonal produce and 
Honey. Hours: Open year round - 
E. Main & Reuter by Flat River 
Creek. Directions: Main Street, 
downtown Park Hills, by Flat River 
Creek Bridge.  
 
PLANK ROAD BEEF (M)  
Ben & Julie Davis 
21932 Colony Church Road 
Farmington, MO 63640 
(573) 701-9193 
Email: prbeef2000@yahoo.com 
Meat: Corn-fed, natural and grass-
fed, locally raised beef. Beef is 
available in halves and quarters. It 
takes about 6 months for us to 
raise this beef so please order 
early!! Directions: Call to place 
orders.  
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