
  

Field to Table  

2012 Edition 

 

 

 

 

Directory of  

Local Producers 

&  

Their Farm  

Fresh Products 



2 

Table of Contents  
 

bŀƳŜ ƻŦ CŀǊƳ   tŀƎŜ bǳƳōŜǊ 

!Φ[ΦtΦ{Φ .ŜŜŦŀƭƻ   у  

!ƴŘŜǊǎƻƴϥǎ hǊŎƘŀǊŘ   п  

.ƛǊŎƘ aŜŀŘƻǿ CŀǊƳ   мо  

.ƭǳŜ IŜǊƻƴ hǊŎƘŀǊŘ   мн  

.ǳǊƪƘƻƭŘŜǊϥǎ DǊŜŜƴƘƻǳǎŜ  мп  

/ƘǊƛǎǘŜƴ CŀǊƳǎ   т  

/ƻǳƴǘǊȅ DŀǊŘŜƴǎ DǊŜŜƴƘƻǳǎŜ  мо  

5ŀǊƴ {Ƴŀƭƭ CŀǊƳ   ф  

5ŜǾƻƴϥǎ CƛƴŜ {ǿƛƴŜ   мн  

5ƻǳōƭŜ [ CŀǊƳ   мо  

CŀǊƳŜǊ Wŀȅϥǎ IƻƳŜƳŀŘŜ 5ŜƭƛƎƘǘǎ п  

DǊŜŜƴ ±ŀƭƭŜȅ CŀǊƳǎ   мн  

WŀŎƻōϥǎ ±ƛƴŜȅŀǊŘ ŀƴŘ ²ƛƴŜǊȅ  мо  

[ŀȊȅ [ 9ƭƪ wŀƴŎƘκtǊŜƳƛǳƳ 9ƭƪǎΣ LƴŎΦ  р  

[ƻǎǘ .ǊŀƴŎƘ .ƭǳŜōŜǊǊȅ CŀǊƳ  т  

aƻƻǊŜ !ŎǊŜǎ tǊƻŘǳŎŜ  р  

tŜƻƴȅ !ŎǊŜǎ   мп  

tǊƛƳƳŜǊ tŀǎǘǳǊŜ tƻǊƪ  у  

{ŀƴŘƘƛƭƭ CŀǊƳΣ LƴŎΦ   с  

{ŎƘƳǳŎƪŜǊϥǎ ±ŜƎŜǘŀōƭŜǎ  мо  

{ƭŀǳƎƘǘŜǊ CŀǊƳ   с  

{ǘŀǘŜƭƛƴŜ ²ƻƻŘǿƻǊƪƛƴƎ  п  

{ǳƴǊƛǎŜ tŀǎǘǳǊŜǎ   мм  

¢ƘŜ tƻǎǎƛōƛƭƛǘȅ !ƭƭƛŀƴŎŜ CŀǊƳ ϧ {ŀƴŎǘǳŀǊȅ мл  

¦{ ²ŜƭƭƴŜǎǎ aŜŀǘǎ   ф  

¦ƴŎƭŜ .ƻōϥǎ /ƻǳƴǘǊȅ DŀǊŘŜƴǎ  мс  

±ŀƭŜƴǝƴŜΣ YǊŀƛƎ ϧ !ƴƴŜǧŜ  мл  

²Ŝǎǘ hǊŎƘŀǊŘǎ   мп  



3 

Why Buy Local Foods and Products  

Buying locally grown foods and farm products is easy to do. Just find a local farmers 
market or the product you're looking for in this directory. The farmers will get a fair 
price for their products, and you will get delicious fruits, vegetables, eggs, meats, 
honey, and more, fresh from the farm. Local food is fresher, more nutritious, and 
tastes better than food picked before it's ripe and after it is shipped long distances. 
Local farmers can offer varieties chosen for flavor and nutrition rather than for uni-

form size, shape, color, and long shelf life.  

And if that isn't enough, here are more reasons to buy local foods and products.  

Cheap food prices and overflowing store shelves are hiding the true environmental and 
social costs of our current food and agriculture system. Since the 1970's, research has 
identified the excessive amounts of energy used to transport and package foods from 
distant states and countries. In the future as petroleum supplies decline, food systems 
will need to adjust. To conserve energy, to reduce global warming, and to decrease 

costs, farms and consumers should attempt to participate in more local food systems.  

The good news is that we now have an alternative. A growing number of farmers are 
choosing to use sustainable or organic practices that build up the soil, reduce runoff, 
create habitat for wildlife, treat livestock humanely and, produce safe, wholesome 

food.  

But the most environmentally sound farming practices in the world don't mean a thing 
if they don't provide a good income for the farmer. Farmers using sustainable methods 
cannot prosper without the help of urban and rural consumers. As these farmers     
explore creative new ways to grow and market their products, consumers can support 

their choice to farm sustainably by purchasing their products.  

In our local market, you as a consumer have the power to communicate with farmers 
and to encourage them to grow your favorite foods in an environmentally and socially 
sound manner. You have the power to make farming less about price and more about 

the natural and social communities in which you live.  

Thus, your actions will help us rebuild local food systems, which are the foundations 

for our local communities.  

Communities depend on the surrounding environment for clean water, clean air, and 
food.  Promoting relationships between consumers and farmers makes these linkages 
more apparent and real. With closer relationships, food -buying transactions can focus 
on more than just price. Consumers may then actively support and encourage       

practices that support the environment and society.  
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Farmer Jayõs Homemade Delights 

Jason Sandner 

14055 State Hwy D 

Green  Castle, MO 63544 

660-342-3161 

Forms of Payment:  
Cash and Check 

E-mail: 
farmerj@nemr.net 

Products: Homemade 
salsa, pickles, relishes, pie fillings, 
apple butter, jams, jellies, and     
preserves.   

 

Products are sold at the Kirksville 
Farmersõ Market May through October 
and then at craft shows in November 
and December.  Orders can be made 
during the off season.   

Stateline Woodworking  

David & Rosanna Zeiset & family  

RR 2 Box 61 

Memphis, MO 63555 

660-328-6278 

Forms of Payment:  
Check and cash 

Products:   Home-grown, Hormone 
free poultry.  Rabbits, live or dressed; 
chicken, turkey, duck; all custom; and 
custom wood working (oak, walnut, 
cherry, and cedar).   

We have a family farm, kind of like old 
McDonald had.    We enjoy working to-
gether as a happy family.   

Andersonõs Orchard 

Rt 1 Box 28 

Coatsville, MO 63535 

660-457-2114 

Products:  Apples- 20      

varieties- harvested August 

to September.   

 

On-farm sales and farmersõ 

markets. 
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Lazy L Elk Ranch/Premium Elks, Inc.  

Joyce LaRue 

10713 State Hwy 149 

Unionville, MO 63565 

660-933-4682 or 660-341-7992 

Website:  Premium Elks.com 

E-mail: larulj@nemr.net 

Forms of Payment:  Cash, check, and money 
order 

Product Brand name -Premium Elks Inc.  

We raise and sell all cuts of elk meat, including snack sticks and summer sausage.  We 
ship worldwide.  Everything is USDA inspected.  We sell retail and wholesale.   

Member of the Farm Bureau, Rocky Mountain Elk Foundation, Missouri Elk Farmersõ         

Association, and North American Elk Breeders Association.    

Moore Acres Produce 

N. Jean Moore or Ling Go 

16902 Leech Road 

Atlanta, MO 63530 

660-332-7366 

Forms of Payment:  Cash 

Products:  Produce from garden, jams & jellies, marmalade.  As well as, 

items made from used denim: aprons, pillows, rugs, lap quilts, and eggs 

from free-range chickens. 

Baked goods: cookies, muffins, and homemade fudge and peanut butter 

fudge.   

Licensed to sell eggs, salsa and pickles at the Kirksville Farmersõ Market on         

Saturdays between 6:00 am and noon from May to October.   
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Slaughter Farm  

Connie or Quincy Slaughter  

Route 1 Box 51 

Queen City, MO 63561 

660-766-2457, 660-216-6613 (Connie), or 660-342-5369 (Quincy) 

Forms of Payment:  Cash  

E-mail: connie_1s@hotmail.com 

Products:  We raise farm fresh free-range chickens for eggs.  Will be ready in       
November or December as we have a small flock.   

We have approximately 30 acres that we use organic practices on.  Never had herbicides or 
pesticides on it.  It will have been in the family for 4 generations.   

 

Sandhill Farm, Inc.  

Stan Hildebrand or Gigi Wahba  

Rt 1 Box 155 

Rutledge, MO 63563 

660-883-5543 

Forms of Payment:  Cash, check, or PayPal 

Website:  www.sandhillfarm.org  

E-mail: Products@sandhillfarm.org  

Products:  We sell produce at the Rutledge and Memphis farmersõ markets.  We 
make value-added products: sorghum, honey, mustard, horseradish, and salsas 
for sale at our farm, farmersõ markets, local fairs, and grocery stores in Missouri, 
southern Iowa, and western Illinois.   

We are a communal farm of 7 members and have interns & frequent visitors during the 
growing season.  We grow most of our own food.  Our farm and all products (except the 
honey) are certified organic.  We have an annual sorghum festival the last Saturday of 
September.   
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Darn Small 

Farm 

Sherwin Dent 

28632 Hwy 63 

Macon, MO 63552 

660-385-5255 or 660-346-0471 

Forms of Payment:  Cash or checks 

with references 

Products:  High quality alfalfa hay.  

Large or small bales.   

Our farm is located 1/2 miles north of 

Macon on Hwy 63.     

Christen Farms  

Rolf Christen 

60731 Hwy M 

Green City, MO 63545 

660-874-4714 

Fax:  660-874-4711 

Forms of Payment :  cash and check 

E-mail: chrifarm@nemr.net 

We are very proud to offer you some of 
the best beef and chicken products in the 
Green Hills area in Northern Missouri.  
Our animals are not fed antibiotics,    
steroids, animal by-products, or other  
artificial ingredients.  We butcher the  an-
imals right here on the farm.  Beef is 
available in quarters, halves, or whole 
sides.  All of our animals are treated     
humanely and with dignity.   

A member of the Harmony Farms              
Cooperative.   

Lost Branch Blueberry Farm  

Robert Price 

21507 Lost Branch Way 

Brashear, MO 63533 

660-342-1771 

Forms of Payment :  Check and 

Cash 

Web-site:  lostbranchblueber-

ries.com 

E-mail: pricefam-

ilylbbf@gmail.com 

Product:  U-pick Blueberries and 

Katahdin Lamb  
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A.L.P.S. BEEFALO 

Alva Lynn Purvis  

RR#1 Box 172 

Memphis, MO 63555  

660-883-5582 

Forms of Payment :  Cash and check 

Products:  Beefalo-(Beef) 95% LeanñIf you are on a special diet, you can 

eat beefalo!  USDA Testñ All Natural ñNo Antibiotics ñNo Hormones 

and the meat is just as tender, flavorful, and delicious as regular beef.  You 

will love it!  

I have been raising beefalo for 30 years.  If you are interested in the meat, call or 

write.  I can explain how you can raise your own or possibly how you can get 

some meat.  Beefalo has so much to offer!  The consumer gets a more nutritious 

meat product that is healthy.  The producer gets a more profitable animal that is 

easy to raise.   I am a lifetime member of American Beefalo Association.   

Primmer Pasture Pork 

Tom & Colleen Primmer 

16519 Hazel Green Way 

Brashear, MO 63533 

660-323-5548 

E-mail: primmer@marktwain.net 

Forms of Payment:  Cash and Check 

Products:  We produce hogs in a non-confinement environment from birth to market weight.  

We sell whole or half hogs along with retail cuts at Farmersô Markets.  Delivery is available for 

retail meat in Kirksville.  All meat is processed in a Federally inspected facility.  We specialize 

in Heritage breeds of hogs and raise Duroc, Poland China, and Hereford.   

We also sell breeding stock and pigs for 4-H and FFA projects.   
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US Wellness Meats  

John Wood or Kenneth Suter 

PO Box 9 

Monticello, MO  63457 

877-383-0051 or 573-767-9040 

Website: USWellnessMeats.com 

E-mail: eathealthy@grasslandbeef.com 

Forms of Payment:  All credit cards  

Products:  US Wellness Meats is a grass-fed meat 
company specializing in grass-fed beef that has branched into veal, bison, lamb, goat, 
rabbit, free-range poultry, certified humane pork, seafood, dairy products and organic 
snacks.  We use the best practices of sustainable farming, allowing us to avoid using 
hormones and antibiotics, so our grass-raised animals pass all the health benefits     
directly to the consumer.  Grass-fed beef is one of the best sources of omega-3 fatty  
acids and CLA, a proven cancer fighter, making it one of the healthiest foods on the 
market.   

Our company was founded by four farm families from Northeast Missouri and West Central 
Illinois.  Our farms cover thousands of acres in Northeast Missouri where we  use rotational 
grazing and careful grass management to provide the best forage for our livestock.  We are cur-
rently members of the American Grass-fed Association, Weston A. Price Foundation, and   
Agri -Missouri.   

Devonõs Fine Swine 

Devon Askew  

709 N. Williamson Street 

Atlanta, MO 63530 

660-988-1348 

Forms of Payment:  Cash 

E-mail:  wildberry@missionrd.com  

Products:  My hogs are corn fed, hormone and antibiotic free, and are raised out in the 

open.  As of August 2009, my list of products is whole or half hogs, single cuts, and 

breeding stock.   

Devonõs Fine Swine is a small òfarrow to finishó hog farm, which means that I sell everything 

from breeding stock to sausage links.   
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The Possibility Alliance Farm & Sanctuary  

Ethan & Sarah Hughes 

28408 Frontier Lane 

LaPlata, MO 63549 

660-332-4094 

Forms of Payment: Cash or check 

Products:  When available, we offer free range organic eggs, pasture fed organic goat 

cheese and milk, seasonal fruits and vegetables, peaches, raspberries, garlic, onions, 

tomatoes and any other vegetable you could imagine.  Our farm is unique because it is 

also an educational center teaching ways to live sustainability on the land and        

produce your own food.  We also are a petroleum-free farm using horses and hand 

tools.  Our farm also has over 40 acres of wildlife habitat and nature reserves.   

We are only 2 years old and have had over a thousand visitors for educational stays and tours! 

 

Kraig & Annette Valentine  

16600 170th Street 

Lucerne, MO 64655 

660-793-3291 or 660-216-1433 

E-mail: kraigann@grm.net 

Forms of Payment :  cash, check, and money order .   

Products:  Farm fresh corn-fed natural beef that is raised on the farm 

from birth.  We prefer to sell by half or whole beef but would consider by 

the pound.  References Available.   

We are a member of the Missouri Farm Bureau.   
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Sunrise Pastures 

Tauna or Jessica Powell 

19554 Fort Rd. 

Laclede, MO 64651 

660-963-2685 

Web-site: www.sunrisepastures.com 

E-mail: atpowell@windstream.net  

Forms of Payment :  Cash, check, money order, and paypal. 

Products:  Raw wool fleece, 100% wool socks, 70/30 wool/nylon blend socks, hand 

woven wool blankets, wool batting and roving.  All natural colors, no dyes.  Coming 

soon: shawls, capes, ruanas, and throws.  Hand-cut and made natural soaps,          

hand-poured candles, and grass-finished beef and lambs. 

We feel it our duty as landowners to be good stewards of the land.  We see it not only as a 

means of making money; but also as an attempt to educate others about taking care of the land 

& animals, and providing customers with clean, natural, locally-raised products.  Sheep and 

cattle are 100% pasture-raised year round without supplements, synthetic pesticides, chemi-

cals, antibiotic, or artificial growth hormones.  Shetland sheep thrive in northern Missouri.  

Lambs are born in May on the pasture without interference unless needed.  No vaccinations, 

hoof trimming, or tail docking.  Feel free to contact us with more questions via e-mail.  

Members of Agri-Missouri, Green Hills Farm Project, American Grassfed Association,   Amer-

ican Pastured Poultry Producers Association, Farm-to-Consumer Legal Defense Fund, North 

American Shetland Sheep Association, and Missouri Forage and Grasslands Council.    


