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The New Hampshire Farm to Restaurant Connection (NHFRC) links New Hampshire farm and food producers with New
Hampshire restaurants. NHFRC encourages and facilitates the purchase and use of local farm and food products for
restaurant meal preparation. Everyone benefits when fresh, local foods are part of restaurant fare.

The NHFRC is a collaboration of many organizations and individuals including:

NH Dept. of Agriculture, Markets & Food
www.agricuture.nh.gov

NH Made (formerly NH Stories, Inc.)
www.nhmade.com

NH Lodging & Restaurant Association
www.nhlra.com

Atlantic Culinary Academy
www.atlanticculinary.com

NH Farmers’ Market Association
www.nhfma.org

North Country Resource Conservation & Development Council
www.nhrcd.net

Slow Food USA, NH Convivia
www.slowfoodusa.org

In today’s global marketplace, we are more aware and concerned than ever about the sources of our food supply.
NHFRC creates a local food network. The resulting partnerships between New Hampshire eating establishments and New
Hampshire farmers and food producers have the potential to provide a multitude of benefits including:

--Indigenous food supply with unparalleled quality and taste experience

--Strengthening of our agricultural communities and sustaining our state’s rural landscape
--Education about locally grown food

--Consumption of more nutritious & healthy foods

--Promotion of New Hampshire restaurant businesses

NHFRC coordinates Growers Dinners, special events hosted by New Hampshire restaurants where the majority of the
meal is crafted from New Hampshire produced goods. Visit the website for a calendar of upcoming dinner events:

www.nhfarmtorestaurant.com



Using this Guide. . ..
Diners:
Use the Dining Guide to find great New Hampshire restaurants that use local goods in meals offered in their dining rooms.
Availability of many menu items is seasonal. If you're unsure what’s local, be sure to ask. If your favorite restaurant isn't
part of the NHFRC, send them our way for more information: info@nhfarmtorestaurant.com

Chefs:
Use the Product Resource Guide to source product for use in your restaurant or other eating establishment. These farms
and food businesses have a wonderful and diverse supply of goods available for sale.

Be sure to visit the Farmers’ Market portion of the Guide. The are 53 markets in communities across the state, where you
can purchase the freshest products and meet many farmers who sell to local restaurants.
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NH Farm to Restaurant Dining Guide

Restaurants serving NH grown and produced foods
Dartmouth-Lake Sunapee Region

Alphorn Bistro at Inn at Danbury

Alexandra/Robert Graf 67 NH Route 104, Danbury 03230

768-3318 Fax: 768-3773 info@innatdanbury.com www.innatdanbury.com
German, Austrian & Swiss comfort food, Wiener Schnitzel, Jager Schnitzel, Brat Wurst, Sauerbraten, Hungarian Goulash

LaMeridiana Restaurant

Piero Canuto PO Box 66, Wilmot 03287

526-2033 Fax: 526-2033

Authentic Italian home cooking using seasonal produce grown locally and onsite, fresh vegetables served with main course, since
1986!

Great North Woods Region

No listings for this region.

Lakes Region
Corner House Inn
Don Brown 22 Main Street, PO Box 204, Center Sandwich 03227
284-6219 Fax: 284-6220 www.CornerHouselnn.com
Fresh seafood from the New England coast, broad menu of steaks, veal, lamb, locally raised venison, complimented by local organic
Produce

Georges Diner

Roger Rist 10 Plymouth Street, Meredith 03253
279-8723

Breakfast, lunch & dinner, home cooked comfort food

Shibley’s at the Pier

Dave Shibley 42 Mt. Major Highway (Route 11), Alton Bay 03810

875-3636 5Shibs@worldpath.net

Specializing in American cuisine, serving lunch & dinner, great food & service, indoor & outdoor seating on Lake Winnipesaukee

Squam Lake Inn Café

Rae Andrews & Cindy Foster 28 Shepard Hill Road, Holderness 03245

968-4417 Fax: 968-3661 dine@squamlakeinn.com www.squamlakeinn.com

The Squam Lake Inn Café is open summer and fall with full service in our dining room and spacious outdoor mahogany deck. Our
menu features salads, soups, sandwiches and sweets that are prepared with only the freshest ingredients. Dine in or take out for a day
on the lake or land! Now serving dinner, Thursday-Saturday evenings. Menu changes daily and features local produce and wild
caught, sustainable seafood.

The Manor on Golden Pond
Mary Ellen Shielon
Box T, Holderness 03245

968-3348 Fax: 968-2116 info@manorongoldenpond.com www.manorongoldenpond.com
The Woodshed

Denise Daniels PO Box 400, Moultonborough 03254

476-2311 woodshed@worldpath.net www.thewoodshedrestaurant.com

Prime rib, fresh seafood, steaks, rack of lamb, lobster & more

Merrimack Region

Colby Hill Inn
Corey Fletcher, Chef 33 The Oaks, Box 779, Henniker 03242
428-3281 Fax: 428-9218 innkeeper@colbyhillinn.com www.colbyhillinn.com

Contemporary New England cuisine in a fine dining environment



Cotton

Jeffrey Paige 75 Arms Street, Manchester 03101

622-5488 Fax: 627-4529 cotton@grolen.com www.Cottonfood.com
Menus change seasonally with a focus on American regional cuisine

Makris Lobster & Steak House

Greg Makris 354 Sheep Davis Road, Concord 03301

225-7665 www.EatALobster.com

We buy only fresh NH vegetables, buy from local fish and lobster distributors, buy only Black Angus beef, chicken and pork from local
suppliers.

Michael Timothy’'s Bistro

Michael Buckley 212 Main Street, Nashua 03060

595-9334 Fax: 880-0446 info@michaeltimothys.com www.MichaelTimothys.com
International cuisine featuring Western European, Asian & American influences

New Leaf Farm

Adam/Sarah Earle 547 Rte. 129, Loudon 03307

798-3755 sarah_earle@comcast.net, www.newleaffarmonline.com

Vegetables, including early & late season greenhouse crops. Wide variety of greens, peppers & tomatoes

T-Bones Great American Eatery

Mark Fenske 25 Harvey Road, Unit 1, Bedford 03110

606-4455 Fax: 506-0555 office@t-bones.com

Featuring fresh and homemade traditional American faire with varied inspirations

The Seedling Café

Joshua Enright 9 Water Street, Nashua 03060

594-4002 Fax: 594-4027 jdenright02@gmail.com
Local, seasonal, organic ingredients in all foods prepared

Monadnock Region
Lilly’s on the Pond
Suanne Yalesias PO Box 194, Rindge 03461
899-3322
Full service restaurant. Wide range of American dishes & some international dishes for lunch & dinner, steaks, chicken, seafood, pasta,
pork & lighter fare

The Inn at East Hill Farm

Sheri St. Laurent 460 Monadnock Road, Troy 03465

242-6495 Fax: 242-7709 info@east-hill-farm.com www.east-hill-farm.com

We offer a menu of tastefully prepared, fresh, wholesome foods, designed to please a hearty & healthful appetite. We are open year
round.

Seacoast Region
Jumpin’ Jays Fish Café
Jay McSharry 150 Congress Street, Portsmouth 03801
766-3474 Fax: 766-0009 WWw.jumpinjays.com
Located just 2 blocks from Market Square, Jay’s has become an overnight institution among locals who appreciate exceptional seafood.
The standard menu offers a more traditional flavor while four to six varieties of fish appear on an ever-changing “Catch of the Day”
menu.

The Portsmouth Brewery

Ben Bilodeau/Brennen Rumble 56 Market Street, Portsmouth 03801

431-1115 Fax: 431-3610 ben@Portsmouthbrewery.com www.Portsmouthbrewery.com

NH'’s original brew pub offering a wide variety of craft beers and fresh food. Anywhere from pizzas and burgers to fresh catch of the day
and naturally raised beef.

The Old Salt Restaurant at Lamie’s Inn

Michael Higgins 490 Lafayette Road, Hampton 03842

926-8322 Fax: 926-0211 mhiggins@oldsaltnh.com www.oldsaltnh.com

The Old Salt chef's create some of the finest and freshest meals to be consumed using as much of NH local resources as possible.

Three Chimneys Inn

Karen Meyer, Innkeeper 17 Newmarket Road, Durham 03824

David Massotta, Executive Chef

868-7800 Fax: 868-2964 kmeyer@threechimneysinn.com www.ThreeChimneysinn.com
chef@threechimneysinn.com

White Mountains Region
Mount Washington Resort
Calvin Belknap  Route 302, Bretton Woods 03575
278-4477 www.mountwashingtonresort.com



From elegant four course to casual pub fare to hearty country breakfast, there is something for everyone

Stonehurst Manor

Peter Rattay 3351 White Mountain Highway, North Conway 03860

356-3113 www. StonehurstManor.com
Full service Inn with restaurant

Sugar Hill Inn
Steven Allen 116 Route 117, Sugar Hill 03586
823-5621 info@sugarhillinn.com www.sugarhillinn.com

Creative New England cuisine

The Restaurant at Sunset Hill
Nancy Henderson 231 Sunset Hill Road, Sugar Hill 03586
823-5522 Fax: 823-5738 Innkeeper@sunsethillhouse.com www.sunsethillhouse.com
Three-time “Best of NH” winner, acclaimed fine dining, “Chaine de Rotisseurs” member.
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NH Farm to Restaurant Product Resource Guide
NH farms and food businesses available to supply restaurants

Baked Goods
Abigail’s Bakery
Jenny Chartier 352 South Sugar Hill Road, Weare 03281
724-6544 info@abigailsbakery.com www.abigailsbakery.com
Organic New England style breads, rolls, pizza crusts, baguettes, all made from scratch, using the finest ingredients, hand shaped and
baked in time worn ovens

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Baked goods

Berries
Apple Hill Farm
Chuck/Diane Souther 580 Mountain Rd., Concord 03301
224-8862 info@applehillfarmnh.com www.applehillfarmnh.com
Berries
Berry Hill Farm
Caroline Robinson 61 Stratham Heights Road, Stratham 03885
772-6646 Fax: 773-9651 caroline@jamberries.com

Certified organic strawberries, raspberries, blackberries, black raspberries & blueberries

Red Manse Farm

Earl & Alice Tuson 5 Pittsfield Road, Loudon Center 03307

435-9943 earl@redmansefarm.com www.redmansefarm.com
Organic vegetables, strawberries, herbs, flowers, maple syrup, pumpkins

Sticks & Stones Farm

Guy Comtois PO Box 186, 107 White Oak Road, Center Barnstead 03225

776-8989 stikston@gmail.com www.sticksandstonesfarm.net
Berries

Two Mountain Farm

Katherine Darling 76 Shaw Hill Road, Andover

724-4983 2mtnfarm@gmail.com www.twomountainfarm.com

Red & yellow raspberries

Weather Hill Farm
Charlie/Joanne Burke PO Box 68, Sanbornton 03269

286-4282 Fax: 286-4797 CRJoBurke@earthlink.net
Berries
Beverages
A & E Custom Coffee Roastery
Emeran Langmaid Carriage Depot, 135 Rt. 101A, Amherst 03031
578-3338 emeran@AERoastery.com www.aeroastery.com

Organic coffee and whole leaf tea

Candia Vineyards

Bob Dabrowski 702 High St., Candia NH 03034-2040

867-9751 Bob@CandiaVineyards.com www.CandiaVineyards.com
Enjoy our unique, intriguing, and special Vault Reserve wines.



Jewell Towne Vineyards & Winery

Peter & Brenda Oldak 65 Jewell Street, South Hampton 03827 (entrance to winery at 183 Whitehall Rd.)

394-0600 Fax: 394-0036 info@jewelltownevineyards.com www.JewellTowneVineyards.com
Wines from local grapes, reds, whites, rose & icewine. Wholesale, retail winery open to the public Wednesday-Friday, 11am-4pm,
Saturday-Sunday, 12-5pm. Featuring complimentary wine tastings.

Squamscot Beverages

Dan Conner 120 Exeter Road, Newfields 03856

1-877-4NH-SODA Fax: 778-0322 Dan@NHSODA.com www.NHSODA.com
27 flavors of old fashioned soda in glass bottles, NH’s last independent bottler

The Black Bear Micro Roastery

Annie/Jim Clark 16 Burleigh Road, Center Tuftonboro 03816

569-6007 Fax: 569-6009 BBMR@worldpath.net www.BlackBearCoffee.com
Small batch gourmet coffee

White Mountain Gourmet Coffee

Richard Clark 15 Pleasant Street, Concord 03301228-3317 Fax: 228-9289 RC@whitemountaingourmetcoffee.com
www.whitemountaingourmetcoffee.com

Roasted whole bean and pre-ground coffees, regional varieties, organic, flavored, dark roast and more

Dairy
Boggy Meadow Farm
Marcus Lovell Smith 13 Boggy Meadow Lane, Walpole 03608
756-3300 Marcus@LovellSmith.com www.boggymeadowfarm.com

Several types of farmstead cheese, including a Swiss, a smoked cheese, an aged cheese, etc.

Echo Farm Puddings

Courtney Hodge 573 Chesterfield Road, Hinsdale 03451

336-7706 Fax: 336-5964 Courtney@echofarmpuddings.com www.echofarmpuddings.com
Premium, all natural refrigerated puddings made on our certified humane dairy farm, 4 0z., 6 0z. & 1 Ib. tubs

Garfield’s Smokehouse

Liz & Bill Taylor PO Box 236, Meriden 03770

469-3225 Fax: 469-3298 smokey@garfieldsmokehouse.com www.garfieldsmokehouse.com
Gourmet smoked cheese

Hickory Nut Farm

Donna Lee Woods, 21 York Lane, Lee 03861

659-6885 createdlw@aol.com www.hickorynutfarm.com
Cave aged firm goat cheese, yo-goat-gurt, goat milk soap

Via Lactea Farm/Brookfield Dairy
Jenny Tapper 366 Stoneham Road, Brookfield 03872

522-3626 Fax: 522-5213 info@vialacteafarm.com
Goat milk cheese: Chevre, flavored Chevre, feta, aged cheese, goat milk frozen yogurt
Flowers

Beans & Greens Farmstead

Andy & Martina Howe, 245 Intervale Road, Gilford 03249

293-2853 www.beansandgreensfarm.com beansandgreensfarm@msn.com
Farmstand & garden center with vegetables picked fresh daily, floral bouquets or CYO, beef, chicken, baked goods, winter local
produce

Red Manse Farm

Earl & Alice Tuson 5 Pittsfield Road, Loudon Center 03307

435-9943 earl@redmansefarm.com www.redmansefarm.com
Organic vegetables, strawberries, herbs, flowers, maple syrup, pumpkins

Spider Web Gardens

William Stockman 252 Middle Road, Tuftonboro 03816

569-5056 spiderwebgardens.com  swg@worldpath.net

Premier garden center and farm. Over 10 acres in field grown cut flowers and vegetables. Farm stand and pick your own cut flowers;
bouquets and vegetables picked daily.

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Flowers

The Educational Farm
Carol Whitson 174 Joppa Hill Road, Bedford 03110
472-4724 drtmrpony@aol.com www.theeducationalfarm.org



Organic cut flowers

Two Mountain farm
Katherine Darling 76 Shaw Hill Road, Andover
724-4983 2mtnfarm@gmail.com www.twomountainfarm.com

Specialty cut flowers: bouquets, single stem, dried everlastings. Regular deliveries or one-time orders. Custom floral work for weddings

& occasions.

Willoughby Farm

Dale & Susan Willoughby 164 Eaton Road, Pittsfield 03263

543-9965 willoughbyfarm@myfairpoint.net
Certified organic cut flowers, in season, including some special occasions

Fruits
Apple Annie
Charles/Joan Pratt 66 Rowell Road, Brentwood 03833
778-8881 cpratt@exeter.edu

Fresh, low spray apples, peeled & sliced apples for cooking

Apple Hill Farm

Chuck/Diane Souther 580 Mountain Road, Concord 03301
224-8862 Fax: 224-8862 info@applehillfarmnh.com
Apples

Beans & Greens Farmstead
Andy & Martina Howe, 245 Intervale Road, Gilford 03249

293-2853 www.beansandgreensfarm.com
Strawberries

Gould Hill Orchards

Tim/Amy Bassett 656 Gould Hill Road, Contoocook 03229
746-3811

Apples, peaches, pumpkins, blueberries, nectarines, plums

Meadow Ledge Farm

Ernie Roberts 612 Route 129, Loudon 03307
798-5860 Fax: 798-3320

Apples, pears, peaches, sliced apples and diced apples

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Fruits

Herbs
4 J's Earthworks
Joan Jackson 4 Old Wakefield Road, Rochester 03868
332-5201 Fax: 332-4409
Herbs, in season

Evenmore Gardens

Patti Lacasse PO Box 131, 84 Bear Pond Road, Canaan 03741
304-9355

(Uncertified) organically grown fresh herbs

Red Manse Farm

Earl & Alice Tuson 5 Pittsfield Road, Loudon Center 03307
435-9943 earl@redmansefarm.com
Organic vegetables, strawberries, herbs, flowers, maple syrup, pumpkins

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com
Dried herbs and spices

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Herbs

Weather Hill Farm

Charlie/Joanne Burke PO Box 68, Sanbornton 03269

286-4282 Fax: 286-4797 CRJoBurke@earthlink.net
Herbs

www.applehillfarmnh.com

beansandgreensfarm@msn.com

www.gouldhillfarm.com

www.Meadowledgefarm.com

www.lacassep.byregion.net

www.redmansefarm.com

www.somedayfarm.com



Honey & Maple Syrup
Aucoin Farm
Matt Aucoin 512 Bear Hill Road, Henniker 03242
428-6103 matt@aucoinfarm.com www.aucoinfarm.com
Pure maple syrup and sugar

Bisson’s Sugar House

Lucien Blais 61 Cates Hill Road, Berlin 03570

752-1298 maplesug@ncia.net
Maple syrup, including Grade B for cooking

Just Maple @Green Acres Farm
Roger/Barbara Proulx 475 School Street, Tilton 03276

520-2373 info@justmaple.com

Maple syrup, maple candy, maple sugar, maple cream

Mack Hill Farm

Lisa Richards 35 Mack Hill Road, Marlow NH 03456

446-6261 lisa@mackhillfarm.com www.mackhillfarm.com
Honey

McLure’'s Honey & Maple Products

Division of Dutch Gold Honey Inc.

Christina Heath 46 North Littleton Road, Littleton 03561

444-6246 Fax: 444-6659 info@mclures.com www.mclures.com
Pure honey & pure maple syrup

Red Manse Farm

Earl & Alice Tuson 5 Pittsfield Road, Loudon Center 03307

435-9943 earl@redmansefarm.com www.redmansefarm.com
Organic vegetables, strawberries, herbs, flowers, maple syrup, pumpkins

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Maple syrup

Jams & Jellies
Apple Hill Farm
Chuck/Diane Souther 580 Mountain Road, Concord 03301
224-8862 Fax: 224-8862 info@applehillfarmnh.com www.applehillfarmnh.com
Jams and jellies

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Jams and jellies

Marinades, Pickles & Sauces
Apple Hill Farm
Chuck/Diane Souther 580 Mountain Road, Concord 03301
224-8862 Fax: 224-8862 info@applehillfarmnh.com www.applehillfarmnh.com
Apple butter and chutney

Ledge Top Sugar House

David Boudrias/Dona Drapeau 25 Oak Street, Boscawen 03303

753-4973 Fax: 753-4973

Maple barbecue sauce from pure maple syrup. Maple barbecue sauce-spread it over any type of fish when grilling. Use in chowder for
extra flavor. Mix with cream cheese for a delicious spread. A very versatile sauce.

Nancy’s Specialty Foods, LLC dba Three Acre Kitchen

Nancy Brown 154 Farrington Corner Road, Hopkinton 03229

223-5985 Fax: 223-5985 info@threeacrekitchen.com www.threeacrekitchen.com
Balsamic marinade with juniper and rosemary-gallon and 250 ml; Blueberry Balsamic Glaze-gallon and 250 ml

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Vinegars, mustards and dipping oils

Meats
Aucoin Farm
Matt Aucoin 512 Bear Hill Road, Henniker 03242
428-6103 Matt@aucoinfarm.com www.aucoinfarm.com

Elk meat, ground or cuts



Beans & Greens Farmstead

Andy & Martina Howe, 245 Intervale Road, Gilford 03249

293-2853 www.beansandgreensfarm.com beansandgreensfarm@msn.com
Grass feed beef, pasture raised chicken, baked goods, winter local produce

Bonnie Brae Farms

Henry Ahern & Cindy Downing 601 Daniel Webster Highway, Plymouth 03264

536-3880 Fax: 536-2649 admin@bonniebraefarms.com www.bonniebraefarms.com

Farm raised venison, wholesale & retail cuts, roasts, burger, stew meat, steaks, sausage, 0sso buco & smoked products

Celtic Moon Elk Farm

Donn Cann 15 Stagecoach Road, Plainfield 03781

448-6418 CelticMoonElk@aol.com

Offer USDA inspected elk meat, including, roasts, steaks, sausage, ground and patties. Orders over $500 delivered at no charge.

Garfield’s Smokehouse

Liz & Bill Taylor PO Box 236, Meriden 03770

469-3225 Fax: 469-3298 smokey@garfieldsmokehouse.com www.garfieldsmokehouse.com
Smoked ham & bacon

Mack Hill Farm

Lisa Richards 35 Mack Hill Road, Marlow NH 03456

446-6261 lisa@mackhillfarm.com www.mackhillfarm.com

Lamb, pork, chicken, eggs

Miles Smith Farm

Carole Soule/Bruce Dawson 56 Whitehouse Road, Loudon 03307

783-8907 Fax: 783-5987 beef@milessmithfarm.com www.milessmithfarm.com
Grass fed and grain finished beef

North Country Smokehouse

Michael Satzow PO Box 1415, 471 Sullivan Street, Claremont 03743

800-258-4304 Fax: 543-3016 Mike@NCSmokehouse.com www.NCSmokehouse.com
Andoville sausage, applewood bacon, all natural ham & bacon, smoked turkey

Pemi-Farm
Matthew & Mark Jenness 4449 River Road, Bristol N. H. 03222
744-8031 nhfarmboy2@aol.com

Farm raised pulled Hereford beef

Yankee Farmer’s Market LLC
Keira Farmer 360 Route 103 East, Warner 03278

456-2833 Fax: 456-3060 kefarmer@tds.net www.yankeefarmersmarket.com
Buffalo (bison) farm selling & distributing meat, locally raised venison, elk, ostrich, pork and poultry
Vegetables

4 J's Earthworks

Joan Jackson 4 Old Wakefield Road, Rochester 03868
332-5201 Fax: 332-4409

Organically (not certified) grown vegetables & herbs in season

Apple Hill Farm

Chuck/Diane Souther 580 Mountain Road, Concord 03301

224-8862 Fax: 224-8862 info@applehillfarmnh.com www.applehillfarmnh.com
Vegetables

Beans & Greens Farmstead

Andy & Martina Howe, 245 Intervale Road, Gilford 03249

293-2853 www.beansandgreensfarm.com beansandgreensfarm@msn.com
Farmstand with full line of vegetables picked fresh daily, fall—winter—spring source for local produce

Bly Farm
Vince Blandini 620 Center Street, Wolfeboro 03894
569-1411 Fax: 569-0511

Lettuce, summer squash, cucumbers, zucchini, beets & tomatoes

Broadview Farm

Mark Kelley/Sharon McKay 37 March Road, Sanbornton 03269
286-9423 broadviewfarm@hotmail.com
Vegetables, summer and fall, high volume sweet corn and potatoes

Fresh Start Farm
Helene Edelstein 521 Maple St., Manchester 03104
296-0443 hedelstein@snhs.org www.refugeesuccess.org/fresh-start-farms/



Wide selection of vegetables from July through October including specialty ethnic crops, spray-free farm using culturally appropriate
techniques for integrated pest management, CSA shares, bulk orders & wholesale available.

Gypsy Meadows Farm

Michael Smith PO Box 9, Plainfield 03781

675-2840 Fax: 675-2840 www.gypsymeadowsfarm.com
High quality certified organic fresh vegetables

Longhaul Farm LLC

Lorri Downs & H.O. Lenentine Route 113, PO Box 225, Holderness 03245
968-9381 Fax: 968-9381

Certified organic vegetables

Red Manse Farm

Earl & Alice Tuson 5 Pittsfield Road, Loudon Center 03307

435-9943 earl@redmansefarm.com www.redmansefarm.com
Organic vegetables, strawberries, herbs, flowers, maple syrup, pumpkins

Spider Web Gardens

William Stockman 252 Middle Road, Tuftonboro 03816

569-5056 spiderwebgardens.com  swg@worldpath.net

Premier garden center and farm. Over 10 acres in field grown cut flowers and vegetables. Farm stand and pick your own cut flowers;
bouquets and vegetables picked daily.

Steel Farm
3329 Chinook Trail, Wonalancet 03897
323-8687 helenwodc@gmail.com

A wide variety of vegetables available.

Sticks & Stones Farm

Guy Comtois PO Box 186, 107 White Oak Road, Center Barnstead 03225

776-8989 stikston@gmail.com www.sticksandstonesfarm.net
Hydropnically grown, lettuce, spinach, Swiss chard, radishes, eggplant, squash, cucumbers, tomatoes, broccoli, cauliflower

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221

938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Certified organic vegetables, specializing in heirloom varieties

Two Mountain Farm

Katherine Darling 76 Shaw Hill Road, Andover

724-4983 2mtnfarm@gmail.com www.twomountainfarm.com

Full seasonal selection of naturally-grown vegetables including heirloom, non-GMO & specialty varities.

Tracie’s Community Farm

Tracie Smith 72 Jaffrey Road, Fitzwilliam 03447

209-1851 farmertracie@hotmail.com www.traciesfarm.com
Full sprectrum of vegetables from April through November

Weather Hill Farm

Charlie/Joanne Burke PO Box 68, Sanbornton 03269

286-4282 Fax: 286-4797 CRJoBurke@earthlink.net

Certified organic greens, herbs, berries & vegetables. Contract growing available

Willoughby Farm

Dale & Susan Willoughby 164 Eaton Road, Pittsfield 03263

543-9965 willoughbyfarm@myfairpoint.net
Certified organic vegetables, in season
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NH Made

The NH Made organization is a non-profit membership group committed to increasing the sales of New Hampshire-made products and
services by utilizing the power of a “New Hampshire’s Own” brand identity program. The “New Hampshire’s Own” logo is the
cornerstone to multi-faceted sales and marketing programs that enable small businesses to collectively share in the cost of marketing
and selling their products and services. The result is that member businesses are able to reach beyond their local communities and
expand their visibility within new and existing markets worldwide. The “New Hampshire’s Own, A Product of Yankee Pride” logo system
is a trademarked collection of logos that incorporate different images to represent different product and service categories. The New

Hampshire’s Own agriculture logo is the graphic centerpiece for the NH Farm to Restaurant Connection.
For more information about NH Made and the New Hampshire’s Own brand identity program visit: www.nhmade.com



Compiled by:

NH Farm to Restaurant Connection
c/o NH Department of Agriculture, Markets & Food
PO Box 2042, 25 Capitol Street
Concord NH 03302-2042
603-271-3788

www.nhfarmtorestaurant.com
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