





MEAT, FISH, EGGS & POULTRY

BOONE

Crooked Pine Farm

Greg and Christa Hartsook
Madrid

515-795-2727
hartsook@prairieinet.net

We offer natural Cornish game hens,
full-size broilers and turkeys. The Cafe
in Ames, Pickett Fence Creamery.
on-farm stand.

DALLAS

Annas Place: Poultry
Products

Ron Bartelt

Grimes

515-986-0565
ronbartelt@hotmail.com

Free-range chickens. ducks, geese and
turkey: also brown eqgs. Sweet corn.
Farmers’ Markets: Johnston. Drake.
Indianola, Waukee: Picket Fence Creamery.
Contact farm for additional venues.

Dalla Terra Ranch

Sharon Krause

West Des Moines
515-457-6362
skadallaterraranch.com
dallaterraranch.com

All-natural pasture raised lamb. Favorite
cuts available as well as lamb jerky and
lamb sausage. All-natural free-range brown
eqgqgs are available too. Contact the farm.

Hedgeapple Farm

Scott and Lorraine Bailey
Earlham

515-720-4309
scott@hedgeaplefarm.net
hedgeapplefarm.net

We specialize in grass-fed Icelandic lamb,
wool and breeding stock. Contact the farm.

JASPER

Wild Rose Pastures

Ryan and Janice Marquardt
Reasnor

641-793-2444
wildrosepastures@gmail.com
wildrosepastures.com

We raise chickens, turkeys and eqgs on
fresh grass pastures. No hormones or
antibiotics used. Products available
through lowa Food Cooperative. Wheatsfield
Cooperative, Web site. and at the farm.

MADISON

Henrichsen Farms
Ken Henrichsen DVM
Winterset
515-462-4438
kjhenrichsen@L2speed.net

Campbell's Nutrition

Diane Lahodny, owner
4040 University Avenue
Des Moines

515-277-6351
diane@campbellsnutrition.com
campbellsnutrition.com

In business in Des Moines since 1939.
Locally owned and family operated.
Bringing the best of lowa products to you.

Campbell’'s Nutrition West
2749 100 st.

Urbandale

515-331-1390

(i}

Campbell’s Nutrition has a long
standing commitment to Buying
Fresh and Buying Local. During
the lowa growing season. a
significant portion of our produce
is from lowa farmers that
understand the value of earth
friendly and sustainable
agriculture. Our mission is to
continually reduce the impact of
our lifestyles on the world we
share. We have three locations
around the metro, check our
store information on our web site:
www.CampbellsNutrition.com

Grass-fed beef produced without the use
of antibiotics, hormones, implants or
synthetic chemicals. Available through
lowa Food Cooperative.

Malabar Farm
Loren Olson

and Doug Mortimer
St. Charles
641-765-4356
LorenaBeltieFarms.com
BeltieFarms.com

Grass-fed beef. Grass-fed lamb in season.

No antibiotics or growth hormones used.
Contact the farm.

POLK

Cory’s Country Lamb
Tom and Mary Cory
Elkhart

515-367-2000
tmc007@iowatelecom.net
thecorysatprairiehillfarm.blogspot.com
Non-soy. hon-GMO. grass-hased lamb.
goat, beef, and eqq. Products are
hormone and drug-free. Des Moines
Downtown Farmers' Market. lowa Food
Cooperative, at the Farm.

Foxhollow Farm

Tai Johnson-Spratt

and Tom Spratt

Elkhart

515-367-3402
foxhollowfarmi@gmail.com
foxhollowpoultryfarm.com

Pastured antibiotic free. heritage & French
poultry. chicken, ducklings. quail, geese
and eqgs. Des Moines Downtown Farmers’
Market. Gateway Markets, on menu at
Bistro Montage, Mojo's. Phat Chef.

Griffieon Family Farm
Craig and LaVon Griffieon
Ankeny

515-963-0512
lowaFarmFresh@aol.com
iowafarmfresh.net

Family farm producing crops and natural

meat: beef, pork, lamb. chicken and turkey.

Ankeny Farmers’ Market, farm stand at
Hwy 69 & 118th Ave, Ankeny. lowa Food
Cooperative. Polk City Farmers’ Market.

Happy Hollow Farm

Larry and Kay Matson
Maxwell

515-967-4048
happyhollow@paxway.com

We are a small family farm that enjoys
providing healthy meat to customers.
On-farm sales.

GROCERS

Campbell’s Nutrition
West Glen

5465 Mills Civic Pkwy
West Des Moines
515-223-0035

Gateway Market & Cafe
Chef Aaron King,

Chef George Formaro

and Paul Rottenberg

2002 Woodland Avenue
Des Moines

515-243-1754
feedback@gatewaymarket.com
gatewaymarket.com

It's all about food at Gateway Market. a

new kind of good food market for Central

lowa. Go ahead, live for food!

The Downtown Farmers’ Market
is dedicated to creating
opportunities for lowa producers
to sell directly to their customers
and currently support more than
200 producers offering a variety
of farm fresh food from around
the state. We are proud to
sponsor the booth where you

can take the Buy Fresh Buy Local
pledge. Experience something
fresh every Saturday at the
Downtown Farmers’ Market.

For more information visit
www.desmoinesfarmersmarket.com.
Get market updates by becoming a
fan of “Downtown Des Moines Farmers’
Market” on www.Facebook.com.

SalAmander Farms
Sondra Feldstein
Bondurant

515-957-0844
s-feldstein-8@alumni.uchicago.edu
High-quality meat from healthy lambs.
Contact the farm.

Sheeder Brothers Farms
Justin Sheeder

Guthrie Center
515-490-8488
sheederbrothers@yahoo.com

All natural beef, pork and chicken.
Contact the farm.

Wallace Farms

Nick Wallace

Brooklyn

515-480-8763
nick.wallace@wallacefarms.com
wallacefarms.com

1007 Grass-fed beef and Lamb, “fresh air
pork”. organic chicken and eqgs. Monthly
Buying Clubs in Clive. Johnston. Downtown
and in Ames.

STORY

Lee Farms

David Lee

Cambridge

515-291-8873
cocobeanl@iowatelecom.net

We sell our own farm-bred and raised
calves for meat. Farm direct to locker,
cut to choice, quarters or halves.

SURROUNDING
COUNTIES

Audubon County

Family Farms

Cindy Madsen

Audubon

712-563-3044
vcmadsen@metc.net

Natural pork, chickens and eqgs
sustainably raised without antibiotics.
Des Moines Downtown Farmers' Market.
Buy direct at the farm. Contact us for
Ames deliveries.

Harvest Barn Marketplace
Jason and Amy Boyer
Osceola

641-342-4039
Jaboyer@lowatelecom.net
harvestbarnmarketplace.com

All natural pasture-raised beef & pork.
Harvest Barn Marketplace and Des Moines
Downtown Farmers' Market.

Gateway Market & Café
520 Market Street

West Des Moines
515-343-5640

lowa Food Cooperative
3800 Merle Hay Road,
Space 1215

Des Moines
800-775-9815
infoeiowafood.org

iowafood.orq

The lowa Food Cooperative uses the
Internet to facilitate sales of a wide
variety of products from over 30 local
farmers.

Gafeway Market

G OOD FOOD

Gateway Market proudly serves
lowa-grown, Buy Fresh Buy Local
foods. and supports BFBL with
sponsorships focused on promoting
member farms. This year Gateway
Market will host a wine tasting
fundraising event featuring
Greater Des Moines BFBL wines
and foods. Visit one of Gateway's
two locations: Downtown at
Martin Luther King Jr. Parkway
and Woodland Avenue and in
West Des Moines at 520 Market St.
in the Village of Ponderosa.

Call 515-243-1754. e-mail
feedback@gatewaymarket.com or
visit www.gatewaymarket.com

DALLAS

Spring Valley Honey Farms
Curt and Connie
Bronnenberg

Perry

515-465-5939
cbronny823@aol.com
springvalleyhoneyfarms.com

Spring Valley Honey Farms is a 2nd
generation family run business managing
3,500 honeybee colonies for honey and
beeswax production. Contact the farm.

MADISON

Randol Honey Farm
Tom and Pat Randol
Winterset
515-210-7445
Pat@RandolHoney.com
RandolHoney.com

Honey, flavored honey. goat milk &
honey soaps. lotion bars, some
vegetables. eqgs. Monday Creston.
Thursday Valley Junction, Saturday
Winterset Farmers' Markets, see Web
site for more info.

SURROUNDING
COUNTIES

Prairie Song Apiary
Charles Carpenter

and David Tousain

Coon Rapids

712-683-5804

Offer apiary products including honey.
creamed honey and beeswax candles.
Des Moines Downtown Farmers' Market at
the Audubon County Family Farms booth.

+BUY FRESH
7 BUY LOCAL.

Find BFBL merchandise
at our sponsors
Kitchen Collage and
Campbell’s Nutrition.

Visit www.buyfreshdrake.org to sign up for
our newsletter, find information about Local
Foods and an electronic directory.

kitchen collage

Kitchen Collage is proudly
partnering with the Greater

Des Moines Buy Fresh Buy Local
campaign to support and promote
the local agricultural scene. It
provides a CSA pick up location,
and cooking classes use local
foods from farms and farmers’
markets. Kitchen Collage offers
the highest quality service and
most extensive collection of
culinary tools and tableware in
lowa. For more information call
515-270-8202 or visit
www.mykitchencollage.com.
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For more than 10 years, Splash
has served fresh, local foods and
showcased them in nightly
features to complement their
seafood. flown in fresh daily.
Splash is sponsoring this year’'s
Greater Des Moines BFBL campaign
by hosting the Harvest fundraising
dinner. Splash offers fine dining
in an aquatic atmosphere. Visit
them at 303 Locust in Downtown
Des Moines or on their website
at www.splash-seafood.com.




DALLAS

Juan O’Sullivan’s
Gourmet Salsa Co
Sean Sullivan, owner
36751 Meadowbrook Cr
Cumming
515-287-4424
info@juanosullivans.com
juanosullivans.com

MADISON

Homegrown Heaven/
The Jelly Lady

Terri Sinclair
Cumming

515 996-9007
thejellylady@hotmail.com

Art Center Restaurant
Lisa LaValle

4700 Grand Ave.

Des Moines

515-271-0332
restaurant@desmoinesartcenter.org
desmoinesartcenter.org

Homemade soups, salads, sandwiches,
pastas and exquisite desserts featuring
fresh, local produce in season. Wine,
beer and cocktails. Poolside patio dining.
Private parties available.

Aunt Maude’s

Chef Steve Heller,
G.M. Dave Hilgendorf,
owner Pat Breen

547 Main St.

Ames

515-233-4136
auntmaudesames.com
Full-service restaurant, seasonal
menu, featuring fresh local foods
whenever possible.

Centro

Chef George Formaro,
Chef Bill Overdyk,

and Rod DeAngelo

1007 Locust Street

Des Moines

515-248-1780
management@centrodining.com
centrodining.com

The urban eatery specializes in serving
delicious Italian-inspired food featuring
fresh ingredients and masterful
preparation by Chef George Formaro.

Cyd’s Catering

Cyd Mull

5405 NW 78th Court
Johnston
515-274-0410
cydney@cateringbycyd.com
cateringbycyd.com

Cyd's Catering can specialize in
sustainable weddings. luncheons
and dinners with fresh in season
local products.

Kitchen Collage
Teresa Adams-Tomka
and Molly Eliason
430 E. Locust St.

Des Moines
515-270-8202

Howell Greenhouse & Floral
Howell Pumpkin Patch

Fred Howell

Cumming

515-981-0863
flowerfarmerfred@aol.com
howellfloral.com or
howellpumpkinpatch.com

MARION

Grape Escape Winery
Rod Haworth
Pleasantville
515-848-3094
GrapeEscape@iowatelecom.net
GrapeEscapelowa.com

POLK

Jasper Winery
Jean Groben
Des Moines
515-282-9463
info@jasperwinery.com
jasperwinery.com

Perennial Acres LLC
Ellen Hart-Beckwith
Ankeny
515-229-7584
perennialacres@mchsi.com

Rosey Acres Winery
Tom and Karen Diltz,
Al and Sherry Meek
Runnells
515-265-3432

RESTAURANTS

Des Moines Embassy Club
Michael LaValle

801 Grand Ave.

Des Moines

515-244-2582
www.embassyclub.com

Contemporary dining with tableside
prepared signature salads. entrees,
desserts and flambeed after-dinner
drinks and coffees.

Django

Chef George Formaro,
Chef Bill Overdyk and
Brett Callison

210 10th Street

Des Moines

515-288-0268
info@djangodesmoines.com
djangodesmoines.com

Django is a comfortable, brasserie-style
restaurant offering everything you love
about French cuisine without the attitude.

Gateway Market & Cafe
Chef Aaron King, Chef
George Formaro and Paul
Rottenberg

2002 Woodland Avenue
Des Moines

515-243-1754
feedback@gatewaymarket.com
gatewaymarket.com

It's all about food at Gateway Market,
a new kind of good food market for
Central lowa. Go ahead. live for food!

SPECIALTY

kitchencollage@qwest.net
mykitchencollage.com

A full-service kitchen store located in the
East Village. featuring cookware. bakeware,
gadgets, cutlery and cooking classes.

Local Foods Connection
Laura Dowd

PO Box 2821

lowa City

319-338-2010
localfoodsconnection@yahoo.com
localfoodsconnection.org

We purchase food from local earth-
friendly farms and donate these goods to
families who cannot afford such
nutritious, fresh food.

Gateway Market & Café
520 Market Street

West Des Moines
515-343-5640

Jethro's BBQ

Dom lamanarelli

3100 Forest Ave

Des Moines

515-279-3300
jethrosdesmoines.com

Rated Best BBQ in Des Moines by
Cityview. Jethro's serves delicious
smoked meats including chicken. pork
shoulders and briskets and our famous
smoked wings. Also offering weekend
brunch menu. Jethro's is your Dogtown
BBQ Sports Bar!

Le Jardin

Taq Grandgeorge
Chef/Owner

841 42nd St.

Des Moines

515-943-1926
lejardindsm@hotmail.com

Le Jardin offers rustic, polished French
cuisine, including omelets, salads. entrees,
desserts, charcuterie and cheese menu.
French wines and European beers.

Lucca

Steve Logsdon
420 E. Locust St.
Des Moines
515-243-1115
luccarestaurant@gmail.com
luccarestaurant.net

BUSINESSES

Sodexo Campus Dining
Services, Drake University
Dannie Crozier,

General Manager

2507 University Ave.,
Olmsted Center

Des Moines

515-271-3175

dining@drake.edu

drakeudining.com

Campus dining services at Drake University.

Taste! To Go,
Catering & Events
Andrea Williams

and Emily Gross
4700 University Ave.
Des Moines
515-277-8646

infor@roseyacreswinery.com
roseyacreswinery.com

Tarre De’ Amore Farms
Steve and Jan Walters
Indianola

515-210-9138
jwalt43269@myway.com
thepumpkinshed.info

WARREN

Two Saints Winery
Gary Edgington and
Christine Carlton
St. Charles
641-396-2102
ccarlton@twosaintswinery.com
twosaintswinery.com

Made-to-order lunch: pasta, salad. sandwiches.
Dinner: simple. classic, Italian cuisine.

Raccoon River

Brewing Company

Chef Robert Meyer,
Andrew Olsasky, Jeff Hunter
200 10th Street

Des Moines
515-362-5222
aolsasky@ohospitality.com
raccoonbrew.com

Raccoon River Brewing Company is a
restaurant and billiards hall featuring
homemade brews and pub fare.

Sbrocco

208 Court Ave

Des Moines

515-282-3663

timgrimes@q.com

shroccowine.com

Contemporary cuisine with a
concentration on local farmers and
growers. Wine bar, restaurant. wine shop.
Wine list includes local and organic wines.

Splash Seafood Bar and Grill
Bruce Gerleman

303 Locust St. Ste 150

Des Moines

515-244-1005

splash-seafood.com

Specializes in island recipes prepared with
fresh seafood: pasta specialties from the
sea or vegetarian.

emily@tastetogo.net

tastetogo.net

We are a family owned catering business.
We make our food from scratch and are
proud to use local lowa products.

Zanzibar’'s Coffee
Adventure

Julie McGuire

2723 Ingersoll Avenue
Des Moines

515-244-7694
info@zanzibarscoffee.com
zanzibarscoffee.com

Serving specialty coffee roasted on-site,
espresso beverages made with Cloverleaf
Dairy products and offering a light breakfast
menu featuring Sheeder Farms eqggs.

GREATER DES MOINES CAMPAIGN

=BUY FRESH=

P

'‘BUY LOCAL.™

SPONSORED BY DRAKE UNIVERSITY THROUGH THE AGRICULTURAL LAW CENTER

IN COOPERATION WITH CAMPBELL’S NUTRITION, KITCHEN COLLAGE, GATEWAY
MARKET, DOWNTOWN FARMERS’ MARKET, SPLASH AND SLOW FOOD DES MOINES.

SURROUNDING
COUNTIES

lowa Natural Soy Oil
Larry Lane and Ken Smith
2581 Kansas Ave.
Humboldt

515-368-0024
Imlane@humrec.com

jowanatural.com

BOONE

Northern Prairie Chevre
Connie Lawrance
Woodward

515-438-4022
goatmomeanetins.net
northernprairiechevre.com

Artisan goat cheeses made from the milk
of our own well-loved goats. Gateway
Market. Des Moines Downtown Farmers’
Market. Campbell's Nutrition, New City
Market. Directly off farm.

DALLAS

Picket Fence Creamery
Jeff and Jill Burkhart
Woodward

515-438-2697

jomilk@netins.net
picketfencecreamery.net

Family dairy farm, Jersey cows on
chemical-free pastures. On-site bottling
plant and country store. Contact the farm.

MARION

Reichert’s Dairy Air

Lois Reichert

Knoxville

641-218-4296

reichertsdairyair.com

Award-winning artisanal goat cheese

made with milk from our own small herd.
Des Moines Downtown Farmers’ Market,
Gateway Market. Wheatsfield Coop in Ames,
Ulrich's in Pella, Coffee Connection in Knoxville.

SURROUNDING
COUNTIES

Frisian Farms Cheese
Valerie and Jason Bandstra
Oskaloosa

641-780-0524
frisianfarmscheese.com

Our farmstead Gouda cheese is a
washed rind cow's milk cheese that is
meant to be eaten young to enjoy its rustic
notes of nuttiness and fruit. The cheese is
made on our 80-cow dairy located in
southeast lowa. Des Moines Farmers’
Market, on-farm sales, in select area
restaurants and gourmet markets.
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