
   

     

        Yates County         
         Local Food  

GUIDE TO 

 Published in  2011 



2 

  2 

        Yates County  
           Local Food  

GUIDE TO 

Welcome to the Yates County Local Food Guide! Yates County Cornell Cooperative Extension is pleased to 
share this publication with you as it truly illustrates the diversity and bounty of food Yates County farms have to offer.  
However, you may be asking yourself why it is important to eat local food.   
 

There are numerous reasons to buy local all year round: 
 

The products are fresher!  
 Local foods can be harvested at the peak of ripeness because they do not need to travel as far to the  
consumer. Foods lose nutrient value and taste the longer they sit on the shelf. By working with your local farmer you 
can fill your refrigerator and freezer with the freshest products Yates County has to offer!  
 
There is less impact on the environment! 
 Local foods travel less miles then foods shipped from all over the nation or even the world. By eating local, 
your food has traveled less miles and therefore you leave a smaller carbon footprint.  
 
It supports the local community!  
 Buying local food means your dollar stays right here in the local community supporting our farmers and  
businesses.  
 
Yates County is full of variety!  
 Yates County is blessed to have an amazing diversity of agricultural products. It is just a matter of walking out 
your front door to find everything from produce, meat, dairy, grains, dry beans, wine, cider and so much more!  
 
 This guide is meant to connect the people that grow the food to the people who eat the food. Please use this 
publication as a tool when making food purchases. The farmers and producers listed in the guide all do business  
differently and it is best to contact them before arriving on the farm or visiting a local retailer that carries their  
product. This guide is open to all that would like to be a part of it and if for any reason you did not make it into the 
guide or information changes please let us know and we will have it updated as soon as possible.  
 
 
Happy Eating!  
 
 
For More Information Please Contact:  
Yates County Cornell Cooperative Extension  
417 Liberty Street 
Penn Yan, New York 14527 
Phone: 315-536-5123 
Fax: 315-536-5117 
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 Jan Feb Mar Apr May Jun Jul Aug Sept Oct Nov Dec 

                    

Apples                         
Asparagus                       
Beans                       
Beets                       
Blueberries                       
Broccoli                       
Cabbage                       
Carrots                       
Cauliflower                       

Corn                       
Cucumbers                       
Eggplant                       
Grapes                       
Lettuce                       
Melons                       
Onions                       
Peas                       
Peppers                       
Potatoes                       
Pumpkins                       
Radishes                       
Rhubarb                       
Spinach                       
Squash-Summer                       
Squash-Winter                       

Tomatoes                       
Turnips                       

 Jan Feb Mar Apr May Jun Jul Aug Sept Oct Nov Dec 

  Harvest  Period  Extended  Availability  Period 

New York State Harvest Calendar 

 

Please  Note: 

Cornell  Cooperative  Extension  does  not  claim  to  have  captured  every  business  within  Yates  County. 

However,  we  did  our  best  to  capture  all  that  wanted  to  be  included.   

Contact  farmers  directly  for  specific    information  such  as  hours  of  operation,  products  sold  and/or 
produced  on  site.   

Please  be  aware  that  some  farms  operate  by  appointment  only.   

All  information  is  subject  to  change. 

Information  collected  by  Cornell  Cooperative  Extension  of  Yates  County. 

Producers  or  businesses  not  included  but  would  wish  to  be,  please  contact: 

Cornell  Cooperative  Extension  of  Yates  County 
417  Liberty  Street 
Penn  Yan,  NY  14527 
(315)-536-5123 

Source:  NYS  Department  of  Agriculture  and  Markets 
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                     Produce 
           Fruit & Vegetable Stands 

DUNDEE 
 

1. Crystal Valley Produce 
Titus and Ellen Shirk 
1719 Rt. 230, Dundee 
(607) 243-8875 
OPEN: May-Nov.  
            Mon.-Sat. 8-8 
Full-line vegetable stand, greenhouses 
with vegetable transplants, perennials, 
annuals, and hanging baskets  
 
2. Fulkerson Winery and Juice Plant 
5576 Rt. 14, Dundee 
(607) 243-7883 
www.fulkersonwinery.com 
OPEN: July-October  
            Mon.-Sat. 10-5, Sun. 11-5 
Apples, cherries, grapes, peaches, 
plums 
 
3. Glenora Farms 
Jeff Morris and Laurie Richer 
340 Dunee-Glenora Rd., Dundee 
(607) 243-8383 
OPEN: Growing season  
            24 hour honor system 
Apples, cherries, peaches, pears, 
grapes, etc. 
 
4. Henderson’s Produce 
Jim and Jill Henderson 
2741 Rt. 14A, Dundee 
(315) 536-4958 
OPEN: Aug.-Nov. 
            Mon.-Sat. 8-5 
Full-line of vegetables 
 
5. Hillside Produce 
Lowell Zimmerman 
4418 Himrod-Lakemont Rd, Dundee 
(607) 243-8097 
OPEN: April-Oct. 
            Mon.-Fri. 8:30-8 
Full-line of vegetables, cut flowers in 
the spring, bedding flowers in the  
summer, mums in the fall 
 
6. Indian Run Farm 
Chester Hoover 
639 South Glenora Rd, Dundee 
(607) 243-8747 
OPEN: During season 
            Call ahead for hours 
Full-line of vegetables, buy-in fruit from 
others farms, honey year round, eggs 
own chickens 
 
 
 

 
 
7. Moon Valley Plant Co.  
5664 Rt. 14, Dundee 
(607) 243-5120 
www.moonvalleyplantco.com 
OPEN: April-Oct.  
            Mon.-Sat. 9-7, Sun. 10-5 
Fruit trees/plants, vegetable trans-
plants, buy in-peaches, apricots, 
strawberries, honey, Red Jacket juices 
 
 
8. Scenic View Farms 
Raymond Wenger 
1718 Ellis Rd., Dundee 
(607) 243-5547 
OPEN: April-June 
           Call ahead for hours 
Vegetable transplants, annuals, peren-
nials, hanging baskets 
 
 
PENN YAN 
 

9.  Adam Hoover 
1197 Rt. 14A, Penn Yan 
(315) 536-8206 
OPEN: Growing Season 
            Mon. Wed. Fri.  9-7 
Peas 
 
 

10. Ben Shirk   
1690 Havens Corners Rd., Penn Yan  
(315) 536-0602 
OPEN: June-Oct. 
            Mon.-Sat.  8-dark  
Tomatoes, peaches from 12 trees,  
anything else left over in the garden  
 

 
11. Benton Valley Orchard 
Ernest and Annetta Martin 
2304 Simmonson Rd., Penn Yan 
(315)-536-2473 
OPEN: May-Feb.    Mon.-Sat. 9-6             
Full-line seasonal fruits and vegetable 
stand, Red Jacket Sweet Cider, apples 
through winter months 
 

    
 

 
 
 
  
           
  
 

 
12. Country Side Nursery 
Mervin and Ruth Zimmerman 
6100 Rt. 14A, Rock Stream 
(607) 243-3895 
OPEN: April-Nov.     Mon.-Sat. 8-8             
Greenhouses with vegetable  
transplants, herbs, tomatoes, fruit 
trees/shrub, perennials, annuals, and 
hanging baskets.  
 
 
13. G & F Produce 
Fannie Hoover 
4114 Bath Rd., Penn Yan 
(315) 536-0017 
OPEN: May-Sept. 
            Mon.-Sat. sunrise to sunset 
Full-line of vegetable plants, fruit, fruit 
trees and plants, flowers, gladiolas,  
sunflowers, bouquets 
 
 
14. Hamm’s Nursery & Greenhouse 
Daniel and Mary Ellen Hamm 
2018 Townsend Rd., Penn Yan 
(315) 536-9149 
OPEN: April-Oct. 
            Mon.-Sat. 9-6, Sun. 9-4 
            Call ahead for hours 
Vegetable transplants, fruit trees 
 
 
 
15. Hilltop Greenhouse 
Ella Fox 
2650 Rt. 364, Penn Yan 
(315) 536-1063 
OPEN: end of April-June 
            Mon.-Sat. 8-8 
Flowers, vegetable transplants 
 
 
 
16. Hoover’s Greenhouse 
Leon and Emma Hoover 
2568 Baldwin Rd., Penn Yan 
(315) 536-8429 
OPEN: April 20-July 4 
            Sept. 1– Oct. 15 
            Mon.-Fri. 8-8, Sat. 8-5 
Perennials, annuals, vegetable 
transplants, fall mums 
 
 
            Continues on Page 6.  
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                     Produce 
           Fruit & Vegetable Stands 

 
 
PENN YAN  
 
 
17. Indian Pines Fruit Farm 
Lonnie Jones 
2406 Rt. 54A, Penn Yan 
(315) 536-3944 
OPEN: April-Dec. 
             7-days a week.  8-7 
Full-line of vegetables, fruit, honey, 
eggs, milk, cheese, maple syrup,  
coffee, vegetable transplants, flowers, 
Christmas trees, wreaths 
 
 
 
18. Loveyjoy Produce 
Nelson and Erla Horning 
250 Lovejoy Rd., Penn Yan 
(585) 526-6967 
OPEN: May-Sept.  
            Mon.-Sat. sun up to sun down 
Strawberries, raspberries, rhubarb, spic-
es, cut flowers, and vegetable trans-
plants. 
 
 
19. The Pennsylvania Yankee 
Mercantile 
7 Main St., Penn Yan 
(315) 536-8780 
(315) 536-6014 
www.pymercantile.com 
Distributor of local seasonal produce, 
grains and more 
 
 
 

 
 
 
 
 
20. Windy Acres Produce 
Eugene Hoover 
4172 Rt. 14A, Penn Yan 
(607) 243-5899 
OPEN: April-Nov.  
            Mon.-Fri. 8-8, Sat. 8-6 
Full-line of vegetables, vegetable   
transplants, flowers, hanging baskets, 
perennials, local fruit, supplies 
 
 
 
21.  Zimmerman’s Homegrown Produce 
Ivan Zimmerman 
2629 Havens Corners Rd., Penn Yan 
(315) 536-4543 
OPEN: April-Oct.  
            Mon.-Sat. 8-8 
Full-line of vegetables, vegetable   
transplants, flowers, hanging baskets 
 
 

Photo by Jessica Spence 

HIMROD 
 

 
22. Dave and Kathy LaBarr 
3101 Rt. 14, Himrod 
(607) 243-8755 
OPEN: May-Nov.     
  Mon.-Sat. 8-8             
Produce stand, eggs, pork, turkey,  
organically raised beef 
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                     Produce 
           U-Pick 

 
1. Apple Barrel Orchards 
Roxanne and Bernie Wager 
2673 Sand Hill Rd., Penn Yan 
(315) 536-2744 
www.applebarrelorchards.com 
Open: Sept.-May, U-Pick: Sept-Oct 
            Thurs.-Sun.: during harvest 
            Thurs.-Sat.: after Christmas 
            Call ahead for hours 
Buy in-season produce, and  
sweet cider from Red Jacket Farm   
U-Pick: apples, grapes  

 
 
 

2. Henderson’s U-Pick 
Dave and Cheryl Henderson 
1799 Himrod Rd., Penn Yan 
(315) 536-8848  
OPEN: May-Nov. 
            Mon.-Sat. approx. 8-5 
            Call ahead for exact hours 
U-Pick: cabbage 

 
 

3. Jim Bedient’s Blueberry Patch 
Jim Bedient 
3955 Stever Hill Rd., Penn Yan 
(315) 595-6674 
OPEN: end of June-beginning of  
 Aug. 
           Tues. Thurs. Sat. 8-12 
U-Pick: blueberries 

 
 

4. Sauder’s Produce 
Adam Sauder 
2511 Welker Rd., Penn Yan 
(315) 536-2160 
OPEN: May– Oct.  
            Mon.-Sat. 7-8 
Vegetables, greenhouse growing  
supplies 
U-Pick: blueberries 

 
 

5. Spring Wagon Orchards 
2732 Wager Hill Rd., Penn Yan 
(315) 536-0480 
OPEN: July 7-5 
U-Pick: cherries 

 
 
 

 
 
 
9. Tomion’s Farm Market 
Crystal and Allan Tomion 
200 Rt. 14A, Penn Yan 
(585) 526-5400 
OPEN: 7 days a week 
             Mon.-Sat. 9-6, Sun. 9-4 
Vegetables, fruit, vegetable     
transplants, specialty foods; honey, 
jams, maple syrup, milk, cheese 
from local farms 
U-Pick: strawberries, red raspber-
ries, rhubarb, tomatoes, peppers 
Call ahead for U-Pick hours 
 
 
10. Seneca Breeze Berries 
Paul and Kathryn Cooley 
1166 Earls Hill Road, Penn Yan 
(315) 789-4679 
SenecaBreezeBerries@yahoo.com 
OPEN: June—August 
 Thurs.— 2-6, Fri.—10-6  
 Sat-Mon—10-4 
 Sept—Oct, Sat & Sun. 10-4 
Strawberries, Jams, Honey, Maple 
Syrup 
U-Pick: strawberries.  
Contact daytime 8am—6pm. 
 

Photo by Jessica Spence 

 
6. Sugar Shack Blueberry Farm 
Mary Pat Pennell, Mary Michalec, 
Jan Carr 
824 East Swamp Rd., Penn Yan 
(585) 526-5442 
OPEN: July– mid Sept.,                
Mon., Fri., Sat. 8-4; Tues. & Thurs. 8-8 
 Closed Wed. & Sun. 
Black raspberries, honey, maple syr-
up 
U-Pick and Stand: blueberries 

 
 

7. Larzelere Grape U-Pick 
Jeff and Patty Larzelere 
3256 Route 54A, Bluff Point 
(315) 530-2794 
Jeffpatty.larzelere@gmail.com 
OPEN: Sept –Oct 
  Call for hours and                  
  availability 
U-Pick: Grapes: Concord, Delaware, 
Seyval and other  varieties in  
production; Cabernet Franc and 
Vignoles 
 
8. Serendipity Farms 
John and Stacey McGregor  
3455 Chubb Hallow  
Penn Yan, New York 14527 
(315)536-4510 
U-Pick: blueberries 
Open dawn till dusk.  
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                    Produce 
          Certified Organic Local Produce 

DUNDEE 
 
Road’s End Farm 
Rivka Davis and Steven Carroll 
362 Smith Rd., Dundee 
(607) 243-5234 
www.roadsendfarm.wordpress.com 
Full-line of vegetables, some herbs and edible flowers. 
Check website for produce availability 
OPEN: By chance or by appointment 
           Call ahead/visit website for more information 
Sold at: Yates Country Cooperative Market, Dundee 
Market, Good Groceries, and more 
 
HIMROD 
 
Four Chimneys Farm Winery 
Scott Smith  
211 Hall Rd., Himrod 
(607) 243-7502 
www.fourchimneysorganicwines.com 
OPEN: Mon.-Sat. 9-5, Sun. 12-5 
Wine, cooking wine 
Sold: on site, NYS Liquor & Wine Stores 
 
PENN YAN 
 
Lakeview Organic Grain 
Klass and Mary-Howell Martens 
119 Hamilton Pl., Penn Yan 
(315) 531-1038, (315) 536-9879 
www.lakevieworganicgrain.com 
OPEN: Mon.-Sat. 7:30-5  
Barley, spelt, tritacale, wheat 
Sold: retail  
 
The Birkett Mills 
163 Main St., Penn Yan 
(315) 536-3311 
www.thebirkettmills.com 
Wheat, buckwheat, flour, kasha cereal, cream of 
buckwheat, grain, seed 
Sold: retail, wholesale 
 
ROCK STREAM 
 
Ever Green Farm, Inc. 
Joe and Joely Zerby 
5942 Old Lake Rd., Rock Stream 
(607) 243-3613 
www.evergreenfarmonline.com 
OPEN: year-round  
           Call ahead for hours/appointment 
Full-line of vegetables, rhubarb, chicken, turkey, eggs 
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 Produce Map 
A Map of Yates County Farm Stands, U-Pick Locations   

and Produce Markets 
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  10                                                                        Local Meat Producers & 
                         Butchers 

BRANCHPORT 

Nordic Farms 
3326 Parker Rd., Branchport 
(315) 595-8803 
www.nordicfarmjams.com 
OPEN: Year-round    Tues. Wed. Thurs. 
Call ahead for hours or appointments 
Sold: home and local retail locations 
Jams, salsa, pickles, relishes, granola,  
sauerkraut, grass-fed beef, free-range brown 
eggs, pastured poultry chicken, and  
distributor of other local  products 
 

Brookside Farm 
Deborah Koop and Lenhart Saner 
2944 Corwin Rd., Branchport 
(315) 595-2523 
Call for appointment 
Certified organic farm, 100% grass fed and 
naturally raised Red Angus cattle 
 
DUNDEE 

Shirk Meats  
Luke and Naomi Shirk 
4342 John Green Rd., Dundee 
(607) 243-5581 
Open: Year-round 
            Mon. Tues. Thurs. Fri.  8-5 
            Wed. Sat. 8-3  
            Call ahead for appointments               
Cheese, eggs, beef, pork, chicken, spices 
 

Log City Meats 
4648 Log City Rd., Dundee 
(607) 243-5221 
Open: Year-round    Mon.-Fri. 8-5 
Call ahead for appointments 
Quality processing of customer’s self-raised 
meat, provide smoked meat and venison 
services 
 

HIMROD 

Dave and Kathy LaBarr 
3101 Rt. 14, Himrod 
(607) 243-8755 
OPEN: May-Nov.    Mon.-Sat. 8-8 
Produce stand, eggs, pork, turkey,  
organically raised beef 

 
 
 
 
 
 
 
 
 
 

NAPLES 
Flint and Steel Farm 
Angela Ingraham 
250 Bassett Rd., Naples 
(585) 374-2695 
www.flintandsteelfarm.com 
angela@flintandsteelfarm.com 
Call for appointment 
American Guinea Hog heritage breed for sale 
 
Sweet Grass Meats 
6114 Italy Valley Rd., Naples  
(585) 374-9913 
sweetgrassmeats@yahoo.com 
OPEN: Year-round 
            Sat. 10-2 
Grass-fed beef and lamb, carries pork and 
chicken raised locally 
 
PENN YAN 
 

Big Peace Farm 
John Keidal 
2628 Shanty Plains Rd., Penn Yan 
(315) 595-6630 
www.bigpeacefarm.com 
Call for appointment 
Grass-fed beef, chicken, pork, honey,  
maple syrup 
 
The Pennsylvania Yankee 
Mercantile 
7 Main St., Penn Yan 
(315) 536-8780 
(315) 536-6014 
www.pymercantile.com 
Distributor of whole chicken, ribs, bacon, 
steak, produce, grains, and more 
 
Southview Angus 
Floyd Hoover 
1793 Ridge Rd., Penn Yan 
(315) 536-7208 
www.southviewangus.com 
Call for appointment and more information 
100%  grass-fed  and  naturally  raised  Black  Angus  
beef 
 
 

 
 
 
 
 
 

1 Chicken, 3 Meals 
 

$20 for a 4 lb bird seems like a lot, but 
if you use the bird as the base for 3  

separate meals, it’s quite the bargain! 

 
1 4lb. whole chicken 

*After purchasing your fresh locally grown 
whole bird, you will need to roast or grill it 
and then proceed to the following meals. 

1st meal: 
Gently slide your knife along the breastbone   
        and ‘wishbone’ to remove each breast 
Slice each breast in half and then several  
        strips 
Place the strips on four different plates 
Drizzle generously with gravy 
 
2nd meal: 
Pull off the remaining meat-let none of the  
        meat go to waste 
Use this meat for chicken salad, casserole,    
        etc. 
 
3rd meal: 
Boil the chicken carcass to make stock for 
your favorite soup recipe. 
 
Make sure all the meat is off before doing so, 
because once the meat has been boiled it 
has little nutrition left to offer. Remove all bits 
of meat and use it for the 2nd meal or add it 
to the soup after the bones have been 
boiled.  
 
SOURCE: Small Farm Quarterly: Shannon 
Hayes, Prudent Carnivore: Chicken, Inside 
and Out. 

 
 
 

MIDDLESEX 

Bedient Farms Natural Beef 
750 West Swamp Rd., Middlesex 
(585) 738-3114 
www.bedientfarmsnaturalbeef.com 
arbedient@frontiernet.net 
OPEN: Year-round 
Call ahead for appointments 
Natural, antibiotic and hormone free beef, 
half & whole hogs 
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PENN YAN 
 
The Birkett Mills 
163 Main St., Penn Yan 
(315) 536-3311 
www.thebirkettmills.com 
Wheat, buckwheat, flour, kasha 
cereal, cream of buckwheat, 
grain, seed 
Sold: retail, wholesale 
 
Lakeview Organic Grain 
Klass and Mary-Howell Martens 
119 Hamilton Pl., Penn Yan 
(315) 531-1038, (315) 536-9879 
www.lakevieworganicgrain.com 
OPEN: Mon.-Sat.  7:30-5 
Barley, rye, spelt, tritacale, wheat 
Sold: retail 
 
     
 
 
 

Oak Hill Bulk Foods 
3173 Rt. 14A, Penn Yan 
(315) 536-0836 
www.oakhillbulkfoods.com 
OPEN: Year-round 
            Mon.-Sat. 8-6 
Distributor of dry beans, flour, 
oats, grains, pasta, spices,  
sugars, gluten, jelly, spreads, 
milk, cheese, produce, eggs, 
bread, meat, canning kits, 
freezing supplies, steamers, 
baking tins   
 
The Pennsylvania Yankee 
Mercantile 
7 Main St., Penn Yan 
(315) 536-8780 
(315) 536-6014 
www.pymercantile.com 
Distributor of dry beans, wheat, 
fresh milled flour, produce, 
meat, and more 

Local Flour, Beans,  
& Whole Grain 

 
 
 
 
 
 
 
 
 
Kasha and Black Bean Salad 
2 cups cooked kasha (whole or coarse) 
2 cups (8 oz.) white cheddar or Monterey Jack    
   cheese 
1 can (15 oz.) black beans, drained and rinsed 
1/2 cup thinly sliced celery 
1/2 cup diced sweet red pepper 
1/4 cup diced green pepper 
1/4 cup sliced green onions 
1/4 cup chopped fresh basil 
1/2 cup bottled Dijon vinaigrette 
Fresh spinach 
4 slices bacon, fried crisp and crumbled 

DIRECTIONS: 

Preare kasha according to package directions, 
using chicken or vegetable broth.  
Cut cheese into 1/4-inch cubes.  
In a large non-metal bowl, combine kasha, black 
beans, cheese, celery, peppers, onions and basil. 
Mix well, then add vinaigrette and toss.  
Cover and chill for at least 2 hours. 
Before serving add 2 cups fresh spinach cut into 
strips; toss.  
Arrange additional spinach leaves in salad  
bowl or on platter. Top with salad and sprinkle  
with bacon. 
 
Source:   http://thebirkettmills.com/category/
recipes/salads-and-soups 

The Evolution and Importance of Whole Grains 
 
 Grains have long been a staple in the human diet. However the way in which humans 
eat grain has changed greatly over time. To understand this change one must first understand 
grains themselves. A kernel of grain, for example a wheat berry, consists of three layers. The 
outer layer of the grain is called the bran and its purpose is to be a tough shell to protect the 
seed; the bran contains fiber and B vitamins. The largest interior layer is called the endosperm 
and its purpose is to provide food to the seed. The endosperm is the main ingredient of  
processed white flour, containing carbohydrates and protein. The germ of the whole grain is 
the part of the seed that will develop into a new grain plant. The germ is rich in vitamins,  
minerals, and unsaturated oils. 
 Grains are now mostly bought as flour, pasta or cereal. Often, the grains are  
processed by sifting to remove the germ and the bran which contain the most nutrients and 
fiber. The germ and bran are removed because they contain oil that can go rancid without 
refrigeration. Therefore, if you remove the germ and bran you increase the shelf life.  Eating 
whole grains increases the amount of the bran and germ you are consuming. Fresh ground 
flours that have not been sifted contain 100% of the whole grain (the endosperm, germ, and 
bran). 
 The Harvard School of Public Health states,  “that returning to whole grains and other 
less-processed sources of carbohydrates improves health in myriad ways.” The noted health 
benefits include reduced risk of cardiovascular disease, diabetes, and cancer.  The increase in 
fiber also improves digestive health. 
 Whole grains can easily be incorporated into your diet. For fresh grains consider  
purchasing a small grain mill for your kitchen or locating a natural foods store that will grind the 
grain fresh for you. It may take some tweaking, but begin substituting the fresh whole grain 
flour in all of your favorite recipes! 
       

Here  are  some  Yates  County  producers  and  distributors: 
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Finger Lakes Artisan Cheese Trail 
Experience handcrafted cheeses made by Finger Lake Producers. 

      The Finger Lakes Cheese Trail is an organization working to promote a variety of artisan and farmstead cheeses produced by farms  
       that are bringing the tradition of cheese-making back to our region. The farmers are using the milk produced from their own family   
       farms to create cheeses that range from English style raw milk Cheddars, cheese curd, Gouda and Swiss types from dairy cow milk,  
       to blue cheeses, Chevre and Feta from goats and sheep milk. The trail showcases 10 cheese producers throughout the Finger Lakes   
       and gives consumers the opportunity to visit producers and sample great homemade cheeses.  

Finger Lakes Farmstead Cheese Co. 
Nancy Richards  
5491 Bergen Rd., Trumansburg 
(607) 387-3108 
www.fingerlakes-cheese.com 
OPEN: by appointment or by chance 
European-style homestead raw cow milk chees-
es 
Sold: at the plant and at various retail outlets in 
Ithaca, Syracuse, Rochester, and New York City 
 
Keeley’s Cheese Co. 
Keeley McGarr 
538 Rt. 54B, King Ferry 
(315) 730-6872 
www.keeleyscheeseco.com 
Irish style, washed rind cheeses 
 
Finger Lakes Dexter Cheese Creamery  
Rose Marie Belforti  
1853 Black Rock Rd., King Ferry 
(315) 364-3581 
www.kefircheese.com 
Artisanal, farmstead raw milk probiotic  
Kefir cheese from Dexter cows 
Sold: at the farm 
 
Muranda Cheese 
Tom Murray 
3075 State Rt. 96, Waterloo 
(315) 539-1103 
www.muranda.com 
Colby, British raw milk cheddar, 
British garlic cheddar cheeses 
Sold: at local ‘New York Pride’ 
wineries, Penn Yan Mercantile, online,  
at the farm and local farmers’ markets 
 
Lively Run Goat Dairy  
Susanne Messmer 
8978 County Rt. 142, Interlaken  
(607) 532-4647 
www.livelyrun.com 
Open: call for hours 
Chevre, Feta, and blue goat cheeses 
Sold: online and at the farm  

Northland Sheep Dairy 
Maryrose Livingston  
3501 Hoxie Gorge-Freetown Rd.,  
Marathon 
(607) 849-4442 
www.northlandsheepdairy.com  
Bergere, Bergerino, and Cardonbert 
made from raw ewes milk 
Sold: at Ithaca Farmers’ Market 
 
Sidehill Acres Goat Farm  
Rita Kellogg 
79 Spencer Rd., Candor  
(607) 659-4121 
www.sidehillacres.bizland.com  
Goat, Feta, and cream cheeses 
Sold: at the farm or at GreenStar  
Co-op in Ithaca  
 
Engelbert Farms 
Lisa Engelbert  
182 Sunnyside Rd., Nichols 
(607) 699-3775 
www.engelbertfarms.com 
Certified organic Cheddar, Gouda,  
Swiss, Jack, and Mozzarella cheese 
Sold: at the farm and local retail outlets 
 
Wake Robin Farm  
Meg Schader  
125 Brutus Rd., Jordan 
(315) 689-0034 
www.wakerobinfarm.org  
Natural yogurt, Baliwick, Cheddar, 
Caerffili, Italian style Mona Lisa and more 
Sold: at the farm, CNY Regional Market, 
Wegmans, Big M, GreenStar Co-op, and 
more 
 
 

Sunset View Creamery  
Carmella Hoffman  
4970 County Rt. 14, Odessa 
(607) 594-2095  
www.sunsetviewcreamery.com 
Cheddars, Monterey Jack style cheeses  
and fresh cheese curds  
Sold: at local wineries, GreenStar Co-Op 
in Ithaca, Stillman’s Greenhouse 
and Country Store, in Montour Falls  
 
Shtayburne Farm 
Lorin Hostetler 
2909 Chase Rd., Rock Stream  
(315) 270-2249 
www.shtayburnefarm.com 
Over 15 blends of fresh farmstead artisan 
cheeses; Cheddars, Monterey Jacks and 
fresh cheese curds, maple syrup, honey, 
summer sausage and gift baskets 
Sold: at the farm 

Cheese Trail Members invite other  
Finger Lakes cheese makers to         
contact us about joining the trail. 
      
Cheese Trail coordinators:  
Monika Roth 607-272-2292  
Larry Wilcox  585-739-3049 

Check websites or call for details on cheeses being made and sold.  
http://www.fingerlakessustainablefarming.org/cheese.html 

Local Cheese 
Yates County has many dairy farms that supply to local businesses. By purchasing cheese from some  

of the following farms you will be supporting your local dairy farmers.  
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                                                                   Local Beverages  

                                                                               Locally Made Apple Cider 

 Apple Barrel Orchards  
 Roxanne and Bernie Wager 
 2673 Sand Hill Rd., Penn Yan 
 (315) 536-2744 
 www.applebarrelorchards.com 
 Open: Sept.-May, U-Pick: Sept.-Oct. 
             Thurs.-Sun.: during harvest 
             Thurs.-Sat.: after Christmas 
             Call ahead for hours 
  U-Pick apples, grapes, buy in-season    
  produce and sweet cider from Red   
  Jacket Farm   
     
 
Wager’s Cider Mill            
South Main St., Penn Yan 
(315) 536-6640  
Cider, cider donuts                                                                                                        

Locally Roasted Coffee 

JAVA-GOURMET INC/ Keuka Lake Coffee Roasters 
2792 Rt. 54A, Penn Yan 
(315) 536-7843 
www.java-gourmet.com 
The address listed is not a retail location, check website 
for a location finder and more information.  
 

   Locally Roasted, Small Batch, Artisanal Coffees 
 

They source 100% Arabica Estate beans and small batch 
roast all their coffee, creating exquisite blends ranging 
from a fair trade/organic Keuka Sunset Blend, to an Italian 
Chocolate Raspberry Blend, to a Colombian Supremo 
and many more.  
 
In 2007, the owners formed JAVA-GOURMET INC., the first 
coffee-based specialty artisanal food company. Besides 
their JAVA RUBS, they also produce a line of sauces and 
marinades, a brine mix, a dessert topper, and JAVA BARK, 
a delicious chocolate and espresso bean candy. These 
products are used in seasoning meats where coffee acts 
as a natural flavor enhancer and caramelizes meats and 
the surface of other foods you cook. 

Master’s Touch Coffee Roasters 
19 Union St., Dundee 
(607) 678-4001 
Open: Year-round, Mon.-Fri. 8-6 
Sold: wholesale or call ahead for pick-up orders 
Coffee, contract packaging 
 

Coffee can only be grown in tropical climates and must be roasted before it can be brewed. 
Below you will find some Yates County residents that have perfected the process of roasting.  

 

PULLED PORK JAVA 
 
4 lb. pork shoulder 
JAVA GRIND 
½ c. Brewed Coffee 
1 c. JAVA SAUCE 
 
DIRECTIONS: 
Season pork shoulder with JAVA GRIND and brown all sides. 
Place pork in crock pot with ¼ c. brewed coffee and ½ c. JAVA 
SAUCE. 
Cook on low 4-6 hours until pork is falling away from the bone. 
Remove pork, discard liquid. 
Pull pork into chunks and then place back in crock pot with the 
remaining brewed coffee and JAVA SAUCE. Continue to cook on 
low until ready to serve. 
 
SOURCE: www.java-gourmet.com 
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                                                                                                                               Local Wine  

                                                                             Keuka Lake Wineries 

       Did you know that more wine grapes are grown in Yates County than in any other county east of the Rocky              
      Mountains? It’s true, and the abundance of wineries testifies to the quality of soils along Canandaigua, 
      Keuka, and Seneca Lakes. Each of these lakes has its own ‘Wine Trail’, a route that takes visitors from winery  
      to winery. Special events are common along the trails. They are held regularly and sport a variety of themes.  
 
               Visit www.uncorkny.com for information regarding the events and wine opportunity of Yates county.   

 
 
 
BLUFF POINT 
 

Hunt Country Vineyards  
4021 Italy Hill Rd., Branchport 
(315) 595-2812 
www.huntwines.com 
OPEN:  June-Oct.: Mon.-Thur. 10-6 
             Fri. 10-7, Sat. 10-6, Sun. 11-6 
             Nov.-May: Mon.-Sat. 10-5 
             Sun. 12-5 
 
Yates Cellars 
3170 Rt. 54A, Bluff Point 
(315) 575-1863 
(315) 536-6065 
www.yatescellars.com 
OPEN: April and Nov. 
            Fri.-Sun. 12-6 
            May-Oct. 
            Daily 12-6 
 
BRANCHPORT 
 

Stever Hill Vineyards 
3962 Stever Hill Rd., Branchport 
(315) 595-2230 
www.steverhillvineyard.com 
OPEN:  Summer/Fall: Daily 11-6 
             Winter: weekends only 11-6 
             Spring: Fri.-Mon. 11-6 
                                  
DUNDEE 
 

Keuka Spring Vineyards  
243 Rt. 54, East Lake Rd., Penn Yan 
(315) 536-3147 
www.keukaspringwinery.com 
OPEN: May-Dec. 
            Mon-Sat. 10-5, Sun. 11-5 
            April- weekends only  
 
McGregor Winery  
5503 Dutch St., Dundee 
(607) 292-3999  
(800) 272-0192 
www.mcgregorwinery.com 
OPEN: Daily 10-6 
            Nov.-Apr.  Daily 11-5 
            July and Aug.   Fri. & Sat. 10-8 
 
 
 
 
 
 
 

Keuka Overlook Wine Cellars  
and Bed & Breakfast Inn 
5777 Old Bath Rd., Dundee 
(607) 292-6877 
www.keukaoverlook.com 
OPEN: Year-round 
            Fri.-Sun. 11-5 
 
PENN YAN 
 

Barrington Cellars                        
2794 Gray Rd., Penn Yan 
(315) 531-8923 
www.barringtoncellars.com 
OPEN: Mon.-Sat. 11-5:30, Sun. 12-5:30 
            Winter– Sat. only 
            Spring– Fri. Sat. & Sun. 
 
Rooster Hill Vineyards 
489 Rt. 54, Penn Yan 
(315) 536-4773 
www.roosterhill.com 
OPEN: Year-round on Saturdays 10-5 
            May-Nov. Fri.-Sat. 10-5, Sun. 11-5 
            Winter  Sat. 11-4 

SOURCE:  www.keukawinetrail.com 

Lively Run Feta Salad 
 3 vine-ripened tomatoes 
 1 large onion 
 8 oz. Lively Run Goat Feta 
 Garlic powder 
 Salt 
 Pepper 
 Olive oil 
 vinegar 
 
DIRECTIONS: 
Thin slice tomatoes and onion. Lay the slices of tomato on a serv-
ing platter. Cover the tomatoes with the slices of onion. Crumble 
the goat feta and sprinkle over the top of the onions and toma-
toes. Season to taste with salt, pepper and garlic powder. Sprinkle 
generously with extra virgin olive oil and vinegar. Serve at room 
temperature. 
 
SOURCE: http://www.livelyrun.com/recipes.htm 
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                                                                                                                               Local Wine 

                                                                             Seneca Lake Wineries 

Four Chimneys Organic Wines 
211 Hall Rd., Himrod 
(607) 243-8156 
www.fourchimneysorganicwines.com 
OPEN: Mon.-Sat. 10-5, Sun. 12-5 
 
Shaw Vineyard                             
3901 State Rt. 14, Himrod 
(607) 481-0089 
www.shawvineyard.com 
OPEN: March 31-April 30 
            Wed.-Fri. 11-5 
            Sat. 11-6, Sun. 11-5 
            May-Oct. 
            Tues.-Fri. 11-5 
            Sat. 11-6, Sun. 11-5 
 
PENN YAN 

 

Fox Run Vineyards and Café 
670 Rt. 14, Penn Yan 
(315) 536-4616  
(800) 636-9786  
www.foxrunvineyards.com 
OPEN: Year-round, Mon.-Sat. 10-6, Sun. 11-6 
           Café: Year-round, Daily 11-5 
 
Red Tail Ridge Winery                 
846 State Rt. 14, Penn Yan 
(315) 536-4580  
www.redtailridgewinery.com 
OPEN: Apr.-Dec., Mon.-Sat., 10-5, Sun. 11-5 
            Jan.-Mar., Fri. & Sat., 10-5, Sun. 11-5 
 
Seneca Shore Wine Cellars  
929 Davy Rd., Penn Yan 
(315) 536-0882  
(800) LUV-VINO 
 www.SenecaWine.com 
 OPEN: Jan.-Mar., Fri.-Sat. 10-5, Sun.-Mon. 11-5   
            Apr.-Dec.,  Mon.-Sat. 10-5, Sun. 11-5  
       
Anthony Road Wine Co.  
1020 Anthony Rd., Rt. 14, Penn Yan 
(315) 536-2182  
(800) 559-2182  
www.anthonyroadwine.com 
OPEN: Year-round, Mon.-Sat. 10-5, Sun. 12-5  
 
 

 
 
 
 

DUNDEE 
 
Villa Bellangelo 
150 Poplar Point Rd., Dundee   
(607) 243-8602  
 www.bellangelo.com 
 OPEN: Year-round 
            May-Nov., Daily 10-5  
            Dec.-Apr., Fri.-Sun. 10-5  
 
Fruit Yard Winery                                
5060 State Rt. 14, Dundee 
(607) 243-8866 
www.fruityardwinery.com  
OPEN: Year-round, Mon.-Sat. 10-5, Sun. 11-5 

 
Hermann J. Wiemer Vineyard Inc.  
3962 Rt. 14, Dundee 
(607) 243-7971  
www.wiemer.com 
OPEN: Year-round. Mon.-Sat. 10-5, Sun 11-5 
 
Hickory Hollow Wine Celllars          
5289 State Rt. 14, Dundee 
(607) 243-9114  
www.hickoryhollowwine.com 
OPEN: May-Nov.,  Mon.-Sat. 10-5, Sun. 11-5 
            Dec.-Apr.,  Fri.-Sun.  12-5 
 
Glenora Wine Cellars Inc.             
5435 State Rt. 14, Dundee 
(607) 243-5511  
(800) 243-5513 
www.glenora.com  
OPEN: Winery open year-round; Daily 10-5  
            closed Christmas.                     
            extended summer and fall hours. 
 
Fulkerson Winery  
5576 State Rt.14, Dundee 
(607) 243-7883  
www.fulkersonwinery.com  
OPEN: Year-round, Mon.-Sat. 10-5, Sun. 10-5 
 
HIMROD 
 
Miles Wine Cellars  
168 Randall Crossing Rd., Himrod 
(607) 243-7742   
www.mileswinecellars.com 
OPEN: Year-round, Mon.-Sat. 10-5, Sun. 12-5 
 

  
 
 
       
 
 
 

Prejean Winery  
2634 State Rt. 14, Penn Yan 
(315) 536-7524 
www.prejeanwinery.com  
OPEN: Apr.-Oct., Daily 10-5:30 
            Nov.-Mar., Daily 10-5 
 
Torrey Ridge Winery  
2770 State Rt. 14, Penn Yan 
(315) 536-1210  
www.torreyridgewinery.com 
OPEN: Mon.-Sat. 10-5, Sun. 11:30-5  
            Winter– Mon.-Sat. 10-5, Sun. 12-5 
                   
Earle Estates Winery and Meadery 
2770 State Rt. 14, Penn Yan 
(315) 536-1210 
www.meadery.com 
OPEN: Mon.-Sat. 10-5, Sun. 11:30-5  
            Winter– Mon.-Sat. 10-5, Sun. 12-5 
 
ROCKSTREAM 
 

Rock Stream Vineyards                  
162 Fir Tree Point Rd., Rock Stream 
(607) 243-5395  
www.rockstreamvineyards.com 
OPEN: Year-round, Daily 10-6 
 
Arcadian Estate Winery         
4184 State Rt. 14, Rock Stream 
(607) 535-2068  
(800) 298-1346 
www.arcadianwine.com  
OPEN: May-Oct., Mon.-Fri. 10-5, Sat. 10-6,    
            Sun. 12-5  
            Nov.-Apr., Mon., Fri., & Sat. 10-5,    
            Sun. 12-5 
 
 

SOURCE: www.senecalakewine.com 
                www.uncorkny.com 
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                                                                                                                               Local Wine  
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BRANCHPORT 
 

Nordic Farms 
3326 Parker Rd., Branchport 
(315) 595-8803 
OPEN: Year-round 
            Tues., Wed., Thurs. 
            Call ahead for hours or   
            for appointments 
Sold: home and local retail         
locations 
Jams, salsa, pickles, relishes,       
granola, sauerkraut, grass-fed beef, 
free-range brown eggs, pastured 
poultry chicken, and distributor of 
other local products 
 
 
 
DUNDEE 
 
Martin’s Kitchen 
4898 John Green Rd., Dundee 
(607) 243-8197 
OPEN: Year-round 
            Mon.-Fri. 8-5, Sat. 9-4 
Jam, jelly, apple butter, pickles, 
salsa, relish, dressings, and pie  
fillings 
 
 
 
 

Sugar Shack Blueberry Farm 
Mary Pat Pennell, Mary Michalec, Jan 
Carr 
824 East Swamp Rd., Penn Yan 
(585) 526-5442 
OPEN: July– mid Sept. 
            Mon.-Sat. 8-4 
Black raspberries, honey, maple  syrup 
U-Pick blueberries 
 
Tomion’s Farm Market 
Crystal and Allan Tomion 
200 Rt. 14A, Penn Yan 
(585) 526-5400 
OPEN: 7 days a week 
             Mon.-Sat. 9-6, Sun. 9-4 
Vegetables, fruit, vegetable transplants, 
specialty foods;  honey, jams, maple 
syrup, milk, cheese from local farms 
U-Pick: strawberries, red raspberries,  
rhubarb, tomatoes, peppers 
 
10. Seneca Breeze Berries 
Paul and Kathryn Cooley 
1166 Earls Hill Road, Penn Yan 
(315) 789-4679 
SenecaBreezeBerries@yahoo.com 
OPEN: June—August 
 Thurs.— 2-6, Fri.—10-6  
 Sat-Mon—10-4 
 Sept—Oct, Sat & Sun. 10-4 
Strawberries, Jams, Honey, Maple Syrup 
Contact daytime 8am—6pm. 

Jams, Jellies, Preserves,    
Spreads, & Sweeteners 

Oak Hill Bulk Foods 
3173 Rt. 14A, Penn Yan 
(315) 536-0836 
www.oakhillbulkfoods.com 
OPEN: Year-round 
           Mon.-Sat. 8-6 
Dry beans, flour, oats, grains, 
pasta, spices, sugars, gluten, 
jelly, spreads, milk, cheese, 
produce, eggs, bread, meat, 
canning kits, freezing 
supplies, steamers, baking 
tins, etc.  

           

Food Preservation Supplies        

Pinckney Hardware 
24 Main St., Penn Yan 
(315) 536-7033 
acehwd@pinckneys.com 
OPEN: Mon.-Thurs. 8-5:30 
            Fri. 8-6, Sat. 8-4,  
            Sun 9-12 
Canning supplies, storage 
containers 

DUNDEE 
 
Crystal Valley Bulk Foods 
1542 State Rt. 230, Dundee 
(607) 243-3222 
OPEN: Summer– Mon.-Fri. 8-6 
                             Sun. 8-5:30 
            Winter– Mon.-Fri. 8-5 
Dry beans, flour, oats, grains, 
pasta, spices, sugars, jelly, milk, 
dry fruits, meat, bread, cooking 
supplies, produce, canning 
 supplies, etc. 

PENN YAN 
 
Catlin Bulk & Natural Foods 
2901 Rt. 364, Penn Yan 
(315) 536-0105 
OPEN: Mon.-Thurs. 8-6, Fri. 8-5,  
            Sat. 10-4 
Whole grains, bulk herbs and 
teas, home remedies,  
supplements, baking products, 
all natural sugars & sweeteners, 
local produce, bread, milk, 
eggs, canning supplies, etc.  

PENN YAN 
 

Big Peace Farm 
John Keidal 
2628 Shanty Plains Rd., Penn Yan 
(315) 595-6630 
www.bigpeacefarm.com 
Call for appointment 
Grass-fed beef, chicken, pork, hon-
ey, maple syrup 
 
Los Gatos Bed & Breakfast 
Burney & Susan Baron 
1491 Route 14A, Penn Yan 
(315)536-0686 
www.LosGatosBandB.com 
Open: Year-round 
 Calling ahead is suggested 
Homemade jams and jellies         
featuring local fruits, Apple Cider 
Syrup.  
Also  available on-line at              
LosGatosBandB.com/catalog/ 
 
Indian Pines Fruit Farm 
Lonnie Jones 
2406 Rt. 54A, Penn Yan 
(315) 536-3944 
OPEN: April-Dec. 
             7-days a week.  8-7 
Full-line of vegetables, fruit, honey, 
eggs, milk, cheese, maple syrup, 
coffee,  vegetable transplants,  
flowers, Christmas trees, wreaths 

https://exchange.cornell.edu/owa/redir.aspx?C=15a693fba8f247b299b85f70f8cbe401&URL=http%3a%2f%2fwww.LosGatosBandB.com


18 

  18 

Dundee Farmers’ Market 
United Methodist Church lot, 43 Water St., 
Dundee 
(607) 678-4087 
Open: Seasonally 
            June 9– Oct. 27 
            Wednesdays 3-6:30 

Source: http://www.agmkt.state.ny.us/AP/CommunityFarmersMarkets.asp#Yates County 

           

                  Farmers’ Markets 

 
Yates County Cooperative Farm and Craft Market  
Main St. and Elm St., Penn Yan 
(607) 243-5234 
Open: Seasonally 
            May 22- Oct. 16 
            Saturdays 7:30-12 

The Windmill Farmer & Craft Market  
3900 Rt. 14A and Hobson Rd., Penn Yan 
(315) 536-3032 
www.thewindmill.com 
Open: Seasonally 
            mid-April—mid-December  
            Saturdays  8-4:30  
WIC coupons 

Photo by Jessica Spence 

        
       Farmer’s markets come in various sizes and are a part of normal life in villages and squares throughout the world.    
       Whether  tourist or a local, adventuring to one will expose you to the local produce and crafts, other local goods, a   
       strong sense of community, and insight into the regional culture that Is hard to find anywhere else. They are a successful  
       way for farmers to reach out and connect to the community. So do your part as a consumer and connect back to the   
       Farmers by visiting one of the Farmers’ Markets found near you.  
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                                                                      Pennsylvania Yankee 
                    Mercantile  
                                                     “Your 100 mile market” 

local    ~    natural    ~    organic 

Founded on the simple desire to have a store that can sell your 
Dad’s organic beef, in May 2010, Elizabeth and Daniel Hoover  
successfully ventured into a business that sells only local products 
and supports sustainable agriculture by providing a market for all 
natural and organic products. They eliminate the wholesalers by  
working directly with each and every farmer and craftsman.  
By doing so, they create lasting relationships throughout the  
community, a prosperous local economy, and a healthy  
environment for us all.  
 
 
It is incredible to see the full spectrum of foods and household basics 
the Mercantile carries, while adhering to a strict standard of health, 
taste and locality. The Mercantile only sells all natural or organic 
products that have been locally sourced from within 100 miles.  Prod-
ucts include but are not limited to: meats, dairy, eggs, produce, 
fruits, grains, dry beans, sugar, baked goods, canned goods, soaps, 
pottery, clothing, fabric, wooden utensils and dishes, hand-made 
wooden toys and much more.  
 

 

 

    For hours and more information call, go to their  website,  

or better yet, visit the store itself: 

(315) 536.8780 
(315) 536.6014 

www.pymercantile.com 

7 Main St., Penn Yan, NY 14527 
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                                                                                                                       CSA 
                  Community Supported Agriculture      
                    What is it?                  CSA’s are a popular way for consumers to buy local, seasonal produce directly from local farmers.  

 

          How does it work?     Farmers participating offer shares of the farm’s harvest to the public for a set amount of money at the beginning of the  
                                               season. In return the ‘shareholder’ will receive their share of the produce weekly throughout the duration of the harvest  
                                               season. Other products may be available, such as eggs and bread, depending on what the farmer has to offer. Pick up  
                                               points will be assigned either at the farm or a local retail store.  

           

           How do I get             Call the local CSA’s listed below or visit www.localharvest.org to find out if CSA is right for you. Under CSA tab you will find more             
           Involved?                   information on CSA’s, tips for new subscribers, questions to ask farmers and more. To subscribe, search for CSA’s in your area  
                                               under the Shop tab. You will find that farm policies and products vary. Some farms offer, or require, a certain number of hours 
                                               of work per week, sometimes at a reduced share cost.  

 

          Advantages               ●  Extremely fresh food with all the flavor and vitamin benefits.  ●  Broadening your experience with vegetables and new ways of  
          for consumers:            cooking, as well as expanding your knowledge of how food is grown and all the hard work that goes into it.   
                                               ●  Creating healthy relationships with the farmer. 

           

          Advantages               ● Opportunity to have a secure market before the season and long work days begin, allowing attention to be focused on  
          for farmers:                 growing the crops.  ●  Receive payment early in the season when there are many input cost. This helps stabalize the farm  
                                               economy.  ●  Have the opportunity to get to know the people eating the food they grow.  

                                                                         

                      Cost:                ●  Shares average $20 a week and generally last for 20 weeks. This varies depending on the farm and region.                                                            

QKA Lake CSA 

This CSA is comprised of 4 small farms growing close to 
30 varieties of fruit and vegetables. 

 

Farmers- 
      Raymond Shirk: 
             Strawberries, grapes, and more 
      Nelson Hoover: 
              Sweet corn picked fresh the morning of each 
              CSA distribution; watermelons, cantaloupes 
       Adam Fox: 
             Peppers, beans, cauliflower, radishes, and more 
       Judson Reid: 
             Tomatoes, hot peppers, and greens 

 
 
 

More produce is included 
Call Judson Reid for more information  
                  (585) 473-8450 
                  keukalakecsa@gmail.com 
                  www.keukalakecsa.com 
 
 
 
Source: www.localharvest.org 

Beans and Greens CSA 
Deborah Muntner 
(315) 595-6137 
2539 Shanty Plains Rd., Penn Yan 
greensandbeans@live.com 
OPEN: June-Nov.       
            22 weeks of fresh produce! 
Fresh eggs, wide-range of heirloom and open pollinated              veg-
etable varieties 

Produce is grown organically but not yet certified organic. 

 
Italy Hill Produce 
Jonathan Hunt and Caroline Boutard-Hunt 
(315) 521-4480 
402 Italy Hill Road, Branchport 
italyhillproduce@gmail.com 
OPEN: May-Nov.       
            Pick up on Tuesday or Friday   
            Canandaigua Farmer’s Market  
 

Mostly heirloom varieties of vegetables, heirloom popcorn              
and stone ground polenta. 

Currently follow USDA organic standards but not yet certified.      
Please send contact information to be included in the                     
weekly email . 

Local CSA’s 
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  21           Finger Lakes  
            Produce Auction 

           
 

                    The Finger Lakes Produce Auction is a farmer owned cooperative, incorporated in 2000.  The Auction is a                
       wholesale market for flowers and fresh market fruits and vegetables.  During the produce, season auctions    
       are held three mornings a week.  Hay auctions are held twice a week in the winter.  Special consignment    
       auctions of lumber, quilts, and machinery take place on Saturdays throughout the year.     
                                                                                                                                                        - Judson Reid 
                                                                                        Cornell Cooperative Extension 

      
     Full Season Three Day Schedule for Produce and Flowers:                                    

                    Mon. 10:00am,  Wed. & Fri.  9:00am                                                  

         Hay Auctions:   

                    Jan.-April. 1st        Tues. & Fri.  11:15am  
                    Nov. Dec. May.   Friday only 

         Special Auctions: Saturday  - 9:00am 

                    Ranges from farm machinery, building materials, 
                    and tools to quilts and crafts.  
 

Seasonal Crops 
Including but not limited to:   

  Spring Crops 
Hanging baskets and bedding plants, vegetable plants, asparagus, rhubarb, spring onions, spinach, lettuce, red beets 

 

Early Summer 
Peas, strawberries, early cabbage, cauliflower, broccoli, beans, small potatoes, summer squash, zucchini, cucumbers,  

pickling cucumbers, blueberries 
 

Full Season 
Tomatoes, sweet corn, cantaloupes, peppers, watermelons, sweet onions, potatoes 

 

Fall Crop 
Winter squash (Acorn, Buttercup, Butternut, Spaghetti, Blue Hubbard), cabbage, cauliflower, broccoli, pumpkins,  

gourds, Indian corn, turnips, red beets, sweet potatoes, mums, apples 

 

               How To Purchase: 
                          There are lots for large scale and small scale buyers. Large lots are sized for retailers, while small lots  
                          (approximately 2-5 bushels) are perfect for restaurants and those looking to preserve a year’s  
                          worth of produce. For household quantities, it is best to attend the auction prior to buying. Buyer  
                          Numbers are available in the office. 
 

For more information call Finger Lakes Produce Auction 
 at  (315) 531-8446 or go to their website: http://www.pirrunginc.com/FLPA.htm 

Photos by Judson Reid 

        3691 State Route 14A, Penn Yan, New York 14527 

Beans and Greens CSA 
Deborah Muntner 
(315) 595-6137 
2539 Shanty Plains Rd., Penn Yan 
greensandbeans@live.com 
OPEN: June-Nov.       
            22 weeks of fresh produce! 
Fresh eggs, wide-range of heirloom and open pollinated              veg-
etable varieties 

Produce is grown organically but not yet certified organic. 

 
Italy Hill Produce 
Jonathan Hunt and Caroline Boutard-Hunt 
(315) 521-4480 
402 Italy Hill Road, Branchport 
italyhillproduce@gmail.com 
OPEN: May-Nov.       
            Pick up on Tuesday or Friday   
            Canandaigua Farmer’s Market  
 

Mostly heirloom varieties of vegetables, heirloom popcorn              
and stone ground polenta. 

Currently follow USDA organic standards but not yet certified.      
Please send contact information to be included in the                     
weekly email . 
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Food Preservation 
                Canning, Drying, Freezing 

      There are many ways to preserve foods. The most common are canning, freezing, and drying. The method  
      you choose depends on what food you are planning to preserve, how much it will cost, and the intended  
      use for the food afterwards.  The Yates County Local Food Guide gives a quick guide to the most common  
      ways but the full reference can be found in the Cooperative Extension of the University of Georgia’s book,  
      So Easy To Preserve, on the National Center for Home Food Preservation website, www.uga.edu/nchfp, or  
      by calling CCE of Yates County at (315) 536-5123.  

Canning 
      Canning is a safe method of preservation, if done properly, that destroys microorganisms and inactivates enzymes that would  
       normally cause foods to spoil. The process involves placing foods in jars or cans and heating them, driving the air from the jar and  
       creating a vacuum seal as it cools. This vacuum seal prevents air and microorganisms from getting into the jar to prevent   
       recontamination of the food. 
       Through the years, home canning methods and techniques are constantly tested and improved to assure the safest, most effective   
       way of processing food. Older recipes should be exchanged for the latest, up-to-date, research-based recipes from reliable resources    
       recommended by Cornell Cooperative Extension.  

 
Boiling Water Bath Method 

This method processes food at a boiling temperature and is recommended for high acid foods like fruits,  
tomatoes, pickles, and relishes as well as jams, jellies, preserves, butters, and honey. 

 
Fill canner hall full with clean hot water and preheat to 140˚F for raw-packed food or 180˚F for hot-packed food. 
Load filled jars, fitted with lids, into the canner at once using a jar lifter.  
Add more boiling water so the water level is at least 1 inch above the jars. 
Place lid on canner and bring water to a gentle boil. 
The duration of boiling time depends on the food being processed. See recommended resources above. 
When the recommended time is complete, turn off the heat, remove canner lid and let sit for 5 min. 
Use the jar lifter to remove the jars one at time, and let cool down on a towel undisturbed from 12 to 24 hours. 
 
  
 

Pressure Canner Method 
This method processes food under pressure at temperatures higher than boiling and is the only safe method 

for processing low acid foods like vegetables, meat, poultry, and fish. 
 

Place the filled jars on the rack and 2-3 inches of hot water in the canner centered over the burner. 
Fasten the lid and leave the weight off the ventport or open the petcock. 
Bring the water to a  boil and let the steam flow for 10 minutes over high heat. 
After the venting, close the petcock, or place the gauge on the ventport. 
Once the recommended pressure is reached, adjust the heat to maintain a constant pressure, and start the processing time.  
When the time is completed, remove the canner from the heat, let the canner cool down and depressurize.  
After it is depressurized, open the petcock or remove the weight from the ventport, wait 10 minutes, and remove the lid  
carefully.  
Remove the jars and place them on dry towels, leaving 1 inch of space between each jar. 
Let them cool down from 12 to 24 hours 
(pg. 29-39, GA book) 
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Drying 
          Drying is a very simple way to preserve food. This process removes the moisture so that bacteria, yeast, and molds cannot grow  
          and also slows down the action of enzymes. Foods can be dried in the sun, in an oven, or in a food dehydrator. Drying does not   
          change the caloric or fiber content of the food. Significant amounts of vitamin A, C, and B are retained although they are  
          considerably less than those found in fresh foods.  

 

Food Dehydrating 
This method uses a small electric appliance that dries food fast at 140˚f and can be used to dry fruit and 

meat.  
 

Place  the  food  on  the  trays  and  set  the  timer  for  the  recommended  time  for  the  food  being  dried. 
 

Oven Drying 
This method can be used for drying meat jerkies, fruit leathers, banana chips, and produce like celery and 
mushrooms. It takes twice as long as a food dehydrator  and may be an inconvenience if the oven is need-

ed for cooking. 
 

Make  sure  you  can  set  your  oven  as  low  as  140˚F  so  you  are  able  to  dry  the  foods  instead  of  cook  them. 
Placed  foods  on  cooling  racks  positioned  on  top  of  cookie  sheets  to  encourage  circulation. 
Leave  the  door  open  about  2  to  6  inches  for  circulation. 
Place  an  oven  thermometer  near  the  food  to  have  an  accurate  reading  of  140˚F. 
 

Room Drying 
This method takes place in a well-ventilated attic, room, or screened-in-porch.  

Herbs  and  peppers  can  be  hung  from  string  either  in  a  bundle  or  line  and  suspended.  It  is  recommended  to  cover  them  with  a  paper  
bag  poked  with  holes  to  allow  for  air  circulation  while  protecting  against  dust  and  other  pollutants. 
Nuts  can  be  spread  on  papers  a  single  layer  thick. 
Partially  sun  dried  fruits  should  be  left  on  their  drying  trays.   

Photo by Peter Deth 
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                    This is one of the simplest, most convenient, and least time consuming method of food preservation. This method retains natural 
           flavors and tastes more like fresh food. While it does not sterilize foods, it slows the growth of microorganisms and  
           chemical changes that cause foods to spoil. Foods that have undergone the proper freezing process and are consumed within a  
          year have a nutrient value equal to or greater than food preserved by any other method.  

Freezing Fruits 
Select fully ripe, fresh fruit. 
Store in refrigerator until ready to freeze. 
Wash in cold water then peel, trim, cut, and package in portions for intended use. 
Types of packs: Syrup pack– 40% syrup is recommended for most fruits, but varies with sweetness. 
                                               - to make the syrup, dissolve sugar in lukewarm water, then chill 
                                               - use just enough cold syrup to cover fruit in container 
                            Sugar pack– sprinkle sugar over fruit and gently mix until the juice is drawn out and the 
                                               Sugar dissolved 
                                               -good for soft sliced fruit such as peaches, figs, grapes, strawberries, and cherries 
                            Dry pack– pack the fruit into a container or bag, seal, and freeze 
                                             - good for whole fruits such as berries 
                            Tray pack– spread a single layer of fruit on tray and package as soon as frozen 
                            Other Unsweetened Packs– water, unsweetened juice, or pectin syrup 
                                             -generally does not result in a product with plump texture and good color compared to sugar packs. 
                                             -fruits freeze harder and take longer to thaw 
                           Purees and Juices– can be packed as is, with or without sugar  
                           Ascorbic Acid (vitamin c)- prevents discoloration in most fruits and adds nutritive value 
                           Steaming–  steam fruit until hot– varies with fruit 
                                             -best used with fruit that will be cooked before use 
Packaging– freezer bags (remove all air), rigid containers (fill empty space with wax paper) 
Serve semi-thawed 
Can be stored for 8-12 months. 
 

Freezing Vegetables 
Select fresh, young, tender produce. 
Store in refrigerator until ready to freeze. 
Wash before removing skins or shells.  
Preparation time varies with vegetables, ranging from 1 1/2 min-11 min. 
Blanching is necessary for almost all vegetables as it stop enzyme action, cleanses the surface, and retards vitamin loss. 
               -Timing is crucial– under blanching stimulates enzyme action and over blanching causes loss of flavor, color, vitamins and    
                                              minerals. 
               Types of Blanching: water blanching– good for all vegetables 
                                                                               -Use 1 gallon of water/lb of vegetable 
                                                                                -bring water to a boil before lowering vegetables in blanching basket 
                                                                                -start time as soon as water returns to a boil 
                                                 Steam blanching– recommended for broccoli, pumpkin, sweet potatoes, winter squash 
                                                                               - takes 1 1/2 times longer than water blanching 
                                                                               - use a pot with a tight lid and basket that holds food 3 in above bottom of pot 
                                                                               -bring 1-2 inches of water to a boil 
                                                                               -steam in single layers 
                                                                                -start time as soon as lid is sealed 
When blanching is complete vegetables should be cooled quickly to stop the cooking process by submerging vegetables in cold 
water. It should take the same amount of time to cool as it does blanch. Dry pack or tray pack.  
Can be stored for 8-12 months. 

Freezing Meats 
Select high quality fresh meats. 
Trim excess fat. 
Cut for intended use. 
To wrap, use either:  Freezer paper, ‘drugstore wrap’, or ‘butcher wrap’. 
                                    Freezer bags– fold out all the air. 
Separate pieces with 2 layers of freezer paper or wrap with separation. 
Serve after being cooked from frozen or defrosted state. 
If defrosting, defrost in the refrigerator. 
Storage time varies with meat but never exceeds 12 months.  

 

Freezing 

Source: So Easy to Preserve, Cooperative Extension: 
The University of Georgia 
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As you drive through Yates County, keep a look out for the following signs that symbolize  
various programs or organizations. Each sign represents a given recognition or certification that 

farmers are able to receive for various practices on their farms.  

Northeast Organic Farming Association (NOFA) 
NOFA-NY is the oldest and largest organization in 
New York dedicated to organic and sustainable 
farming and gardening. It is comprised of  
consumers, gardeners, and farmers who promote 
land stewardship, organic food production, and 
local marketing through demonstrations, and 
education.  
 
New York Farm Bureau  
“ To Serve and Strengthen Agriculture” 
This non-governmental, volunteer organization is 
financed and controlled by member families for 
the purpose of solving economic and public  
policy issues challenging the agricultural industry. 
 
Dairy of Distinction 
This award is part of the Northeast Dairy Farm 
Beautification Program that recognizes the hard 
work and dedication of dairy owners/operators 
who have attractive, well-kept farms and  
promote a good dairy industry image.  
 
Finger Lakes Culinary Bounty (FLCB) 
Links the region’s farms, food producers, wineries, 
and food establishments to provide residents and 
tourists with fresh, local produce and creative  
cuisine borne in the Finger Lakes. 
 
Seneca Lake Wine Trail 
Surrounding the sapphire waters of Seneca Lake, 
our 35 wineries invite you to experience a  
destination rich in history, beauty, and the  
production of world-class wine.  
 
 

Keuka Lake Wine Trail 
This trail offers a more diverse group of wineries 
than any other destination in the Finger Lakes 
 
Pride of New York 
This program promotes and supports the sale of 
agricultural products grown and food products 
processed within NYS. It includes farmers,  
processors, retailers, distributors, restaurants, and 
related culinary associations all working together 
to bring you wholesome, quality NYS products.  
 
Lake Friendly Farm 
This network identifies key threats to the  
watershed and advocates for solutions that  
support a healthy environment and vibrant  
communities. Farms with this sign have adopted 
best management practices to protect water 
quality. 
 
 

Soil & Water Conservation District (SWCD) 
The Yates County SWCD provides education and 
information on conservation, orderly  
development, and the wise use of the state’s nat-
ural resources. The districts are represented by an 
association (NYACD) of members at the  state, 
regional, and national level who work together to 
promote environmental stewardship and  
sustainability.  
 
Agricultural Environmental Management Program 
(AEM) 
AEM is a voluntary, incentive-based program. 
Farmers make common-sense, cost effective, and 
science-based decisions to help meet business 
objectives while protecting and conserving the 
State’s natural resources.  
 
Graze New York 
Graze New York aims to help farm families with the 
adoption of prescribed grazing management  
systems that contribute to the financial,  
environmental, and social well-being of local  
watersheds. 
 
Organic Certification 
Defined by the USDA, organic food is produced by 
farmers who emphasize the use of renewable  
resources and the conservation of soil and water 
to enhance environmental quality for future  
generations. Organic meat, poultry, eggs, and 
dairy products come from animals that are not 
given antibiotics or growth hormones. Organic 
food is produced without using most conventional  
pesticides, fertilizers made with synthetic  
ingredients, sewage sludge, and have not  
been exposed to bioengineering or ionizing  
radiation.  
 
Farmer’s Pledge 
This was created by NOFA-NY for both certified 
and uncertified organic farmers. Pledge Farmers 
agree to reduce food miles, use ethical business 
practices, pay a living wage to farm workers, and 
cooperate with others to create a more  
sustainable way of life. The difference between 
certified organic and signing the pledge is that the 
certification process includes third party 
 verification of farm practices where as signing the 
pledge does not.  
 
Yates County (Finger Lakes) Chamber of         
Commerce - YCCC is the foremost business      
organization in the Central Finger Lakes.             
Representing nearly 500 businesses, the Chamber 
is involved in community development, tourism 
marketing & strategy and advocacy. Chamber 
members are identified by this logo...the Chamber 
encourages you to do business locally. "What 
Grows Local, Stays Local". 
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Local Food Guide Enrollment Form  

While compiling the information for the Guide to Yates County Local Food the Yates County 
Cornell Cooperative Extension made every attempt possible to  make this guide as comprehen-

sive as possible.  If for some reason you were not personally contacted or made aware of the 
guide through local news publications, and would like to be included please fill out the form 

below. Please send this for to the Yates County Cornell Cooperative Extension and your opera-
tion will be added to the Yates County Local Food Guide.  

LOCAL FOOD GUIDE ENROLLMENT FORM  

PLEASE FILL OUT THE FORM BELOW AND SEND IT TO: 

YATES COUNTY CCE 
417 LIBERTY STREET 
PENN YAN NEW YORK , 14527  
 
NAME:______________________________________________________________________________ 

FARM NAME: ________________________________________________________________________ 

ADDRESS: ___________________________________________________________________________ 

PHONE NUMBER: ____________________________________________________________________ 

E-MAIL (OPTIONAL) :__________________________________________________________________ 

PRODUCTS: _________________________________________________________________________ 

HOURS OF OPERATION: _______________________________________________________________ 

IS THIS A U-PICK OPERATION?   □YES □ NO 

IS THIS A CERTIFIED ORGANIC OPERATION? □YES □ NO 

WHEN IS THE BEST TIME TO CONTACT YOU? ________________________________________________ 

THANK YOU FOR YOUR TIME.  
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The best food is what’s grown closest to you.  

 


