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Spring 2016

Dear Consumer:
As the flowers begin to bloom and the spring rain leaves notes of fresh mowed lawns in the 
air, we are pleased to once again to join with the specialists at the Penn State Extension and 
members of Bucks County’s farming community to provide you with the 2016 edition of 
“Fresh from Bucks County Farms.”
Bucks County’s farming community provides everything you need for your next meal, and 
this resourceful directory will acquaint you with where to get it all. From seasonal products 
for sale at road stands and farmers markets to year-long supplies found in county farm stores 
and vineyards, you will be able to easily locate and purchase everything you desire. Fruit, 
vegetables, meat, wine, holiday trees and a host of other agricultural products are just outside 
your backyard, and 65 of the farms that produce them are on display within this publication.
Farming has played a significant role in Bucks County’s economy since its founding in 1682. 
Today, your support and purchase of locally grown products is more important than ever. 
Buying local not only supports your neighborhood businesses and communities but it also 
helps preserve the lifestyle and culture for which Bucks County is renowned. That’s what we 
are trying to do as well. In the first days of the spring season we preserved our 188th farm, 
totaling 15,508 acres and we will continue to preserve –the land, the community, and the 
heritage. 
We encourage you to visit a working farm, road stand, farmers market or vineyard, or perhaps 
one of each. See what’s new, did you know more and more farmers are taking to social media 
to tell you what’s fresh; and see what’s unceasing, such as the fresh goods that have been 
cultivated by our immensely hard-working agricultural community. From agritainment to 
pick-your-own, and Christmas trees to bottled wine, the whole family will surely enjoy these 
unique experiences throughout every season of the year.

Sincerely, 

    Robert G. Loughery                Charles H. Martin               Diane M. Ellis-Marseglia, LCSW
    Chairman                                 Vice Chairman
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	 Welcome	to	the	2016	edition	of	the	Fresh	from	Bucks	County	Farms	
Guide.	Inside	you	will	find	listings	for	more	than	60	Bucks	County	farms,	
orchards,	vineyards,	farm	markets	and	CSAs.		As	you	explore	these	places	you	
will	find	Bucks	County	has	locally	grown	food	and	products	for	you	year	round.	
This	year’s	featured	farm,	Tussock	Sedge	Farm,	offers	herbicide	and	pesticide	
free	grass-fed	beef	all	through	the	year.	As	tempting	as	it	is	to	just	shop	local	
when	the	tomatoes	and	peppers	are	in	season,	I	encourage	you	to	get	out	to	
the	farms	and	farmers	markets	as	often	as	you	can	throughout	the	entire	year.	
I	bet	you	will	be	surprised	at	what	you	find.	
	 New	in	the	guide	this	year	are	listings	of	Bucks	County	grown	
Christmas	trees	and	restaurants	sourcing	their	meat,	dairy,	wine,	cider,	honey,	
eggs	and/or	produce	from	Bucks	County	Farms.	Supporting	these	restaurants	
supports	our	farmers.	Through	collaboration	with	the	Bucks	County	Foodshed	
Alliance	and	Buy	Fresh	Buy	Local	Bucks	County	we	are	happy	to	promote	the	
restaurants	supporting	Bucks	County	agriculture.
	 Also	new	in	this	year’s	edition	is	the	inclusion	of	a	map	and	some	
information	about	the	Bucks	County	Farmland	Preservation	program.		Bucks	
County	leadership	has	prioritized	preservation	of	agricultural	for	future	
generations,	some	of	the	farms	listed	in	this	guide	are	part	of	that	program.	
This	program	is	essential	if	Bucks	County	is	going	to	continue	to	have	a	thriving	
agricultural	industry.	With	more	than	15,000	acres	preserved	to	date,	Bucks	
County	is	well	on	the	way	to	ensuring	the	preservation	not	only	of	land,	but	of	
our	agricultural	heritage	and	our	agricultural	future.
	 Finally,	do	not	forget	to	check	out	the	Pick-Your-Own	and	
Agritainment	(Hay	Rides,	Corn	Mazes)	and	educational	opportunities	available	
at	many	Bucks	County	Farms.	We	have	noted	these	opportunities	in	the	farm	
listings.
I	challenge	you	to	visit	every	farm	in	the	county.	I	am	sure	you	will	be	
surprised.	Talk	with	the	farmers,	ask	questions.	You	will	find	everything	you	
need	for	most	of	your	meals	throughout	the	year	and	you	will	learn	something	
along	the	way.	Have	fun	exploring!	I	hope	to	see	you	out	there.

Kathleen	Salisbury,	Horticulture	Educator
Penn State Extension -Bucks County
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Farms	listed	with	this	icon	next	to	their	listing	are	Certified	Organic

This	icon	represents	they	are	a	Non-GMO	farm

Seasons of Operation:
The	season	or	time	of	year	the	farm	is	open	to	the	public	is	shown	as:
Yellow=Spring
Green=Summer
Red=Fall
Blue=Winter

About Extension—extension.psu.edu
All	 universities	 engage	 in	 research	 and	 teaching,	 but	 the	 nation’s	 more	 than	 100	 land-
grant	colleges	and	universities	have	a	third	critical	mission—extension.	“Extension”	means	
“reaching	out,”	and,	along	with	teaching	and	research,	land-grant	institutions	such	as	Penn	
State	 “extend”	 their	 resources,	 solving	 public	 needs	with	 college	 or	 university	 resources	
through	non-formal,	non-credit	programs.	These	programs	are	administered	through	county	
and	regional	extension	offices,	which	bring	land-grant	expertise	to	the	most	local	of	levels.	
Penn	State	Cooperative	Extension’s	mission	is	to	enhance	quality	of	life	by	providing	informal	
outreach	 educational	 opportunities	 to	 individuals,	 families,	 businesses,	 and	 communities	
throughout	the	Commonwealth.

We	 teach	 people	 how	 to	 solve	 problems,	 do	 something	 better,	 live	 healthier,	 manage	
resources	wisely,	and	create	a	sustainable	future.	We	are	dedicated	to	giving	you	the	means	
to	grow,	to	achieve,	 to	compete,	 to	go	farther,	and	to	do	more.	Contact	us	and	see	what	
Extension	can	do	for	you!

Penn State Extension in Bucks County ◆ Neshaminy Manor Center
1282	Almshouse	Road	◆	Doylestown,		PA	18901-2896

extension.psu.edu/bucks	◆	Phone:		215-345-3283	◆ Fax:		215-343-1653
Email:	BucksExt@psu.edu	◆	Office	Hours:	8:00am	to	4:30pm

•••
Information	 listed	 in	 this	 guide	 is	 provided	 by	 the	 participating	 farmers.	 If	 you	 have	
questions	about	production	methods	or	other	farm	details,	contact	the	individual	farmer.
If	you	are	a	Bucks	County	farmer	who	would	like	to	be	listed	in	next	year’s	Fresh	From	Bucks	
County	Farms	directory,	contact	Bucks	County	Extension	at	215-345-3283.

Guide Notes:
Farms	listed	with	this	symbol	participate	in	the	
PA	Dept.	of	Agriculture’s	Farm	Market	Nutrition	Program.	
See	page	31	for	more	information	on	this	program.

If	education	programs	are	listed	check	the	farm’s	website	or	social	media	for	details.
These	icons	listed	by	each	farm	indicates	you	can	find	them	on	social	media:	Facebook,	
Twitter	or	Instagram.
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What’s In Season?
Bucks County Area Harvest Calendar

In	addition	to	the	produce	above,	remember	that	Bucks	County	has	meat,	dairy,	
eggs,	cider,	honey,	herbs	and	other	locally	grown	products	available	throughout	
the	year	and	of	course	Christmas	trees	in	winter.

Harvest Calendar courtesy of John Berry, Educator, Penn State Extension
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1. Active Acres Farm
Gunser	Family
881	Highland	Road
Newtown,	PA	18940
215-968-2192
May-October,	Every	Day

2. AGA Farms
Dan	Devery
1333	Elephant	Road
Perkasie,	PA	18944
215-795-0660
www.agafarms.com
Sep.	17-	Oct.	31	9	AM-	6	PM
Nov.	25-	Dec.	24	10	AM-	5	PM

3. Anchor Run CSA
Derek	McGeehan	&	Dana	Hunting
2578	Second	Street	Pike
Wrightstown,	PA	18940
215-598-7040
www.anchorrunfarm.com
Community	Supported	Agriculture
Produce	available	through
subscription	only.

4. Bechdolts Orchard, Inc.
2209	Leithsville	Rd.,	Route	412
Hellertown,	PA	18055
610-838-8522
www.bechdoltsorchard.com
Summer	hours:	9	AM-	6	PM
Spring	and	Fall	hours:	9	AM-	5	PM

Hay	and	straw,	sweet	corn,	cornstalks,	fall	
ornamentals,	rides	to	the	pumpkin	patch,	
barnyard	animals,	Christmas	trees	and				
produce	market.
Ag Entertainment:	Sleepy	Hollow	Hayride,	
Corn	Maze,	Harvest	Fest,	Haunted	Corn	
Maze	and	birthday	parties!

Pumpkins,	gourds,	straw,	corn	shucks,	
Christmas	trees,	wreaths,	roping,	gifts	and	
honey.
Ag Entertainment:	Hayrides,	two	corn	
mazes.
Pick your own:	pumpkins	and	Christmas	
trees.

Over	200	varieties	of	seasonal	vegetables,	
berries,	herbs,	and	flowers	will	be	grown	for	
the	13th	season	of	Community	Supported	
Agriculture	(CSA).	Our	Main	Season	share	
lasts	26	weeks,	May-November;	Winter	
shares	are	also	available.

Peaches,	pears,	apples,	plums,	
nectarines,	cherries,	apricots,	a	wide	variety	
of	vegetables,	honey,	fresh	baked	goods,	
fresh	apple	cider.	
Open	year	round	and	can	also	be	found	
at	Saucon	Valley	Farmer’s	Market	from	
May-	November	and	at	the	Bethelehem	
Farmer’s	Market	from	May-October.	We	
are	also	vendors	at	Peddler’s	Village	for	the																
Blueberry,	Peach	and	Apple	Festivals.
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5. Bedminster Orchard
Brett	Saddington
1024	Kellers	Church	Road
Perkasie,	PA	18944
215-795-0303
Open	from	June-	November

6. Beech Tree Farm
David	&	Philip	Johnson
6004	Stoney	Hill	Road
New	Hope,	PA	18938
215-345-4056	or		215-794-5054
Phone	Orders
Delivery	Available

7. Blooming Glen Farm CSA
Tom	Murtha	&	Tricia	Borneman
98	Moyer	Road
Perkasie,	PA	18944
215-257-2566
www.bloomingglenfarm.com
Community	Supported	Agriculture
Subscription	only.

8. Blue Moon Acres
Jim	&	Kathy	Lyons
2287	Durham	Road
Buckingham,	PA	18912
215-794-3093
www.bluemoonacres.com
Tuesdays	and	Fridays,	10	AM-	4	PM

Tree	ripe		peaches	and	nectarines,	25	apple	
varieties,	red	ripe	tomatoes,	red	
raspberries,	applesauce	and	tomato	sauce	
also	fruit	butters.	All	fruit	and	vegetables	
grown	on	farm.
Pick your own:	strawberries
Other locations:	Doylestown	Farmers	
Market

Beef	and	Pork	(halves	wrapped	to	order),	
Ground	beef	by	the	pound,	fresh	eggs,		
vegetables	in	season,	hay,	straw,	custom	
sawing,	rough	sawed	lumber.

A	wide	variety	of	seasonal	vegetables,	herbs	
and	flowers,	all	certified	organic.	
We	are	also	at	the	Headhouse	Farmers’	
Market	in	Philadelphia,	the	Wrightstown	
Farmers’	Market	in	Bucks	County,	and	the	
Easton	Farmer’s	Market	in	Easton,	PA.

Micro	greens,	certified	organic	produce,	
salad	greens,	rice	and	cut	flowers.
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9. Bolton’s Farm Market
1005	Route	113
Silverdale,	PA	18962
215-257-6047
www.boltonfarmmarket.com
Year	round,	Monday-	Saturday
Phone	orders	taken
No	Antibiotics	or	hormones	used	in	
our	animals.

10. Breezy Meadows Farm
Breezy	Meadows	Farm
Paul	&	Jolene	Vezzetti
326	Sweetbriar	Rd.
Perkasie,	PA	18944
215-257-0348
www.BreezyMeadowsFarm.com
Follow	us	on	Facebook
www.facebook.com/BreezyMead-
owsFarm
Find	us	at	the	Perkasie	Farmer’s	
Market	(Sat.	9-12)

11. Browning Green Tree
       Farm
Timothy	Browning
424	Limekiln	Pike	(Barringer	Ave.)
Perkasie,	PA	18944
215-257-8549
9	AM-	4	PM
Saturdays	and	Sundays	begining	in	
December

12. Braumbaugh’s Farm
2575	County	Line	Road
Telford,	PA	18969
215-723-3508
www.brumbaughsfarm.com
April-December,	Monday-Saturday

Turkey:	parts,	sausage,	ground,	cutlets,	
Chicken,	Beef,	berries,	sweet	corn,	
cantaloupes,	tomatoes,	peaches,	other	
fruits	and	vegetables,	milk	in	glass	bottles.

Naturally	grown	seasonal	vegetables.		
Bluefaced	Leicester	&	Tunis	sheep,	hand-
crafted	items	from	wool,	fleeces,	roving,	
yarn,	Louet	spinning	wheels,	needle	felting	
supplies,	Jacquard	&	Greener	Shade	dyes.		
Lessons	in	spinning,	weaving	and	needle	
felting	available.
Check	our	website	for	farm	stand	hours	at	
the	farm	and	find	out	what’s	in	season.

Christmas	Trees

Strawberries,	raspberries,	peas,	sweet	corn,	
tomatoes,	peppers,	squash,	beans,	herbs,	
lettuce,	melons,	cucumbers,	cut	flowers,	
asparagus,	mums,	pumpkins,	gourds,	Indian	
corn,	hanging	baskets,	bedding	plants,	
Christmas	wreaths
Pick your own:	strawberries	and	raspberries
Other locations:	Perkasie	Farmers	Market	
on	Saturday	8	AM-	12	PM,	June-	October.
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13. Bryan’s Farm
Sam	Bryan
2032	Second	Street	Pike
Richboro,	PA	18954
215-598-3206

14. Buckingham Valley
       Vineyards
Forest	Family
1521	Route	413
Buckingham,	PA	18912
215-794-7188
info@pawine.com
www.pawine.com
Tuesday-Saturday	11	AM-	6	PM
Sunday	12PM-	5PM

15. Charlann Farms
Cindy	McMahon
586	Stonyhill	Road
Yardley,	PA	19067
215-493-1831
www.charlannfarms.com
Closed	after	Christmas	until	spring.

16. Crossing Vineyards &
       Winery
1853	Wrightstown	Road
Washington	Crossing,	PA	18977
215-493-6500
info@crossingvineyards.com
www.crossingvineyards.com
Open	Daily,	Noon-	6	PM
Tours,	tasting,	wine	education.

Christmas	Trees

Estate	grown	premium	wine	and											
champagne.	
Other locations:	None	Such	Farm	Market

Sweet	corn,	tomatoes,	peppers,	
cucumbers,	zucchini,	cantaloupe,	lettuce,	
broccoli,	pumpkins,	straw,	etc.
Other locations:	Lower	Makefield	Farmers	
Market,	Washington	Crossing	Farmers			
Market	and	Yardley	Farmers	Market.

Premium	wines,	wine	accessories,	Riedel	
glassware,	gift	cards,	gift	baskets,	private	
parties	and	weddings.
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17. Doylestown Farmers’             
       Market
Buckingham	Township	Civic	Assoc.
Hamilton	&	W.	State	Streets
Doylestown,	PA	18901
215-345-5355
www.buckinghampacivic.org
Saturdays:	7	AM-	12	PM
From	April	16-	November	19,	Rain	
or	shine.
Send	an	email	to	
info@buckinghampacivic.org	to	be	
added	to	our	weekly	market	email.

18. Doylestown Food 
       Market
29	West	State	Street
Doylestown,	PA	18901
215-348-4548
info@doylestown	.coop
www.doylestown.coop
Check	website	for	hours
Mon.-Fri.	10	AM-	7	PM,	
Sat.	10	AM-	6	PM,	Sun.	10	AM-	5	PM

19. Eastburn Farm
George	and	Ginny	Eastburn
1085	Durham	Road,	Box	57
Pineville,	PA	18946
215-598-3396
ginnyeast@verizon.net
http://eastburnfarm.com
Mid	September	through	
Thanksgiving
Daily:	9	AM-	6PM

“Buy	Local,	Save	Bucks”®	Seasonally	fresh	
certified	organic	and	conventionally	grown	
vegetables	and	fruit,	herbs,	mushrooms,	
dairy	products,	100%	grass	fed	meat,	non	
GMO	chicken,	duck	and	chicken	eggs,	local	
raw	honey,	artisan	breads,	pastries,	baked	
goods	and	gluten	free	items,	prepared	
foods,	marinades,	sauces,	dressings,	humus,	
olive	oil,	vinegars,	preserves,	pie	fillings,	
homemade	canned	goods,	roasted	organic	
coffee	beans,	local	wine,	alpaca	products,	
dog	food,	all	natural	soaps	and	lotions,	cut	
flowers,	garden	accessories,	bedding	plants,	
perennials,	nursery	stock,	knife	sharpening	
service,	hand	crafted	items,	children’s	
activities,	live	entertainment,	
chef	demonstrations.

Open	Daily,	we	provide	a	convenient	way	
to	find	high	quality	local	fruits,	vegetables,	
meats,	eggs,	honeys,	cheeses,	many	from	
the	farms	in	this	book!	Raw	and	minimally	
pasteurized	local	milk	and	dairy	products;	
pastured	meats	free	of	antibiotics	and	
added	hormones.	Locally	milled	grain,	bulk	
spices	and	so	much	more.
Education Programs

Many	different	varieties	and	sizes	of	
pumpkins	available.	Minis,	smalls,	jack-o-
lanterns,	giants	and	painted	face	pumpkins.	
Unique,	large	and	small	gourds	and	squash.	
Pumpkins	and	squash	specifically	for	pies	
and	baking.	Seed	varieties	from	around	the	
world.	1000’s	to	choose	from.	Straw	bales,	
cornstalks,	Indian	corn,	all	for	your	
Halloween,	fall	and	holiday	celebrations.
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National	Award	winning	meats	and	cheeses.	
Pork,	beef,	poultry,	veal,	processed	meats	
(bacon,	sausage,	ham,	kielbasa,	dried	beef,	
jerky,	etc.)	holiday	turkeys-	all	natural,	deer	
processing,	pig	roasts,	all	natural	eggs,						
European	style	artisan	cheeses.

Farm	fresh	milk	in	glass	bottles,	our	own	
tree	ripened	peaches,	local	plums,	organic	
eggs,	strawberries,	sweet	corn,	tomatoes,	
apples,	peas,	other	seasonal	vegetables,	
fresh	turkeys	for	Thanksgiving.

Fruits,	vegetables,	flowers	and	herbs	are	
picked	from	our	farm	daily.	We	practice	or-
ganic	farming	and	raise	free	range	chickens.	
We	also	have	eggs	available.
Pick your own: fruits,	vegetables,	flowers	
and	herbs.

Strawberries,	pumpkins,	gourds,	
cut	flowers,	pumpkin	festival,	straw	bales,	
corn	shocks,	Indian	corn,	pie,	pumpkins,	
winter	squash,	family	fun,	fall	decorating	
supplies,	apples,	dried	gourds	for	crafting,	
straw	maze,	jungle	trail	maze,	hayrides-	
Saturday	and	Sunday,	school	tours,	5	acre	
corn	maze,	birthday	parties,	corporate	
parties,	Old	Fashioned	Fun	Area.
Ag Entertainment: Mid	Sept.-Nov.
Pick your own: strawberries,	pumpkins,	
gourds,	squash	and	flowers.
Education Programs

20. Ely Farm Products
Dwight	Ely
401	Woodhill	Road
Newtown,	PA	18940
215-860-0669
www.elyfarmproducts.com
Open	all	year	
Thursday,	Friday	9	AM-	5	PM
Saturday	9	AM-	2PM
Retail	Sales,	Phone	Orders

21. Fairview Farm
Timothy	and	Sharon	Ruth
831	Pineville	Road
New	Hope,	PA	18938
215-598-3257
Mid	May	-Thanksgiving
Monday-	Saturday
Call	for	hours

22. Farmer John’s Produce,
       CSA
Farmer	John	
1541	Lower	State	Road
Doylestown,	PA	18901
215-272-2200
CSA-	Sunday	&	Monday
www.localharvest.org
find	us	on	Facebook!

23. Hellerick’s Family Farm
5500	Easton	Road	on	Rt.	611
Doylestown,	PA	18902
215-766-8388
info@hellericksfarm.com
www.hellericksfarm.com
May,	June	and	October,	Every	Day
Pick	your	own
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Pastured	poultry,	eggs,	cut	flowers,	hay,	
pastured	pork	and	turkey.
Pick your own:	flowers

Home	grown	vegetables,	some	plants,	
brown	eggs,	hay	(small	and	large	bales),	
straw.	Custom	ordered	beef,	pork,	and	
whole	chickens.

Tomatoes,	yellow	tomatoes,	cucumbers,	
egg	plant,	peppers,	cantaloupe,	
watermelon,	zucchini,	homemade	pickles

Our	own	farm	grown	fruit:	peaches,	
raspberries,	nectarines,	blackberries	and	
apples.	Jams,	butters,	canned	peaches	and	
applesauce,	fresh	sweet	cider.	Holiday	gift	
baskets.
Pick your own:	strawberries	and	
blackberries

24.Hershberger Heritage
      Farm
Nathan	and	Shelah	Layton
1614	Ridge	Road
Sellersville,	PA	18960
215-500-7301
hershbergerheritagefarm.com
Tuesday-	Saturday,	10	AM-	6	PM

25. Homestead Hog Farm
Mark	and	Monica	Scheetz
Corner	of	Branch	and	Lonely	Road
Sellersville,	PA	18960
215-723-4904
fivemfarm@verizon.net
Open	early	July	until	Thanksgiving

26. Klaum’s Organic Farm
Kenneth	Klaum
2869	Route	212
Springtown,	PA	18081
610-346-7418
Open	every	day	dawn	to	dusk.

27. Manoff  Market Gardens
Gary	and	Amy	Manoff
3157	Comfort	Road
New	Hope,	PA	18938
215-297-8220
www.manoffmarketgardens.com
June-March	9	AM-	5:30	PM
Peach	Festival,	August	13
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Our	own	bird	feed	along	with	produce,	
plants,	flowers,	hanging	baskets,	hormone	
free	frozen	beef,	crafts,	holiday	and	
seasonal	merchandise,	glass	bottled	milk,	
pumpkins,	Christmas	trees,	our	own	year	
round	hydroponic	lettuce	and	tomatoes.

Christmas	trees,	wreaths,	roping,	pumpkins	
and	gourds	via	self	serve;	vegetables	via	self	
serve.	Beef,	lamb,	pork	by	special	order.

Eggs,	honey,	alpaca	products,	handmade	
soaps,	hay	and	straw	available	year	round,	
strawberries,	asparagus,	wide	variety	of	
seasonal	vegetables,	pumpkins,	cut	flowers,	
fall	decorations,	whole	chicken	and	duck.
Eggs	are	free	from	antibiotics,	hormones,	
steroids,	hens	are	on	pasture.	Animals	for	
meat	are	fed	certified	organic	feed	and	are	
raised	on	pasture.	Duck	eggs	late	February	
to	October	only.	
Other locations:	Wrightstown	Farmers	
Market
Pick your own:	Strawberries,	raspberries,	
blackberries
Education Programs

Community	supported	agriculture.	Enjoy	
the	freshest	locally	grown	produce,	trips	
to	the	farm,	social,	artistic	and	educational	
events.	Our	specialties	are	salad	greens	and	
raw	honey.
Other pick up locations:Montgomeryville-	
Keystone	Home	Brew,	Glenside
Education Programs

28. Maximuck’s Farm Market
Matthew	and	Cheryl	Maximuck	
5793	Long	Lane	Road
Doylestown,	PA	18902
215-297-9894
Open	year	round,	call	for	hours

29. McArdle’s Holiday Farm
Karen	McArdle
4316	Mechanicsville	Road
Mechanicsville,	PA	18934
215-794-7655
www.holidayfarmbuckscounty.com
Friday,	9	AM-7	PM,	Saturday,	Sunday,	
Monday,	9	AM-	5	PM-	only	from	
Black	Friday-Christmas	Eve.

30. Milk House Farm Market
Brenda	Slack
1118	Slack	Road
Newtown,	PA	18940
215-852-4305
mhfm@verizon.net
milkhousefarmmarket.com
Open	every	day	of	the	year
See	our	website	for	details.

31. Myerov Family Farm CSA
Neil	Myerov
306	Elephant	Road
Perkasie,	PA	18944
215-421-9413
www.myerovfarm.com



14

Full	service	farm	market,	our	own	farm	
raised	angus	beef,	homegrown	sweet	corn,	
asparagus,	and	veggies,	prepared	foods,	
bakery,	full	service	deli,	garden	center	in	the	
spring.
Pick your own:	strawberries	and	pumpkins.	
Ag Entertainment:	Pumpkin	festival	
weekends	in	October.

Lavender	plants,	lavender	flowers,	lavender	
sachets	and	pillows,	lavender	bath	and	body	
items,	dried	lavender	and	more.
Pick your own:	Lavender

Wine,	vinifera	natives	and	hybrids.
Pick your own:	tomatoes,	sweet	corn,	
peppers,	eggplant,	melons,	squash,	beans,	
Asian	and	ethnic	vegetables,	blackberries,	
grapes,	apples	and	greens.

32.None Such Farm Market
Jon	&	Scott	Yerkes
4458	York	Road
1/4	mile	South	of	Rt.	413
Buckingham,	PA	18912
215-794-5201
www.nonesuchfarms.com
Market	open	year	round
Monday-Friday,	8	AM-	6:30	PM
Saturday	&	Sunday,	8	AM-	6	PM

33. Peace Valley Lavender 
       Farm
802	New	Galena	Road
Doylestown,	PA	18901
215-249-8462
www.peacevalleylavender.com
Gift	Shop:	year	round	Thurs.-Sat.
10	AM-	5	PM,	Sun.-	12	PM-	5	PM
Holiday	hours:	Daily	10	AM-	5	PM
Thanksgiving-	Christmas

34. Peace Valley Winery
300	Old	Limekiln	Pike
Chalfont,	PA	18914
215-249-9058
peacevalwinery@enter.net
www.peacevalleywinery.com
January-Mid	August
Wed.	and	Thurs.,	12	PM-	5	PM
Fri.	and	Sun.,	12	PM-	6	PM
Saturday,	10	AM-	6	PM
Mid-August-	December
Mon.-Sat.,10	AM-	6	PM,	Sun.,	12-6	
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Strawberries,	red	and	black	raspberries,	
zucchini,	peaches,	apples,	cider,	pumpkins,	
winter	and	summer	squash,	honey,	
blackberries,	maple	syrup,	tomatoes,	
peppers,	cantaloupes,	sweet	corn,	onions,	
green	beans,	yellow	wax	beans,	eggplant,	
cut	flowers
Pick your own:	strawberries,	red	and	black	
raspberries,	pumpkins,	beans	and	tomatoes.
Ag Entertainment:	Hayrides

Milk,	pasteurized	non-fat,	2%	and	whole	
milk,	frozen	beef,	local	ice	cream,	seasonal	
produce,	bulk	foods

Locally	grown	seasonal	fruits	and	
vegetables,	breads,	baked	goods,	honey,	
flowers,	plants	and	herbs	for	your	garden,	
soaps,	candles,	prepared	foods,	and	other	
crafts	and	more.

Locally	grown	vegetables,	fruit,	baked	
goods,	plants,	cut	flowers,	eggs,	artisan	
cheeses,	pork	and	lamb,	quilted	items,	yarn	
and	wool,	honey,	jams	and	jellies,	candles,	
soaps,	local	art,	wood	work	and	jewelry
Ag Entertainment:	Music,	Halloween	
festival
Education Programs

35. Penn Vermont Fruit Farm
Rt.	113	&	Rolling	Hills	Road
Bedminster,	PA	18910
215-795-2475	-*Phone	Orders*
June-December,	every	day
Pick	your	own,	call	for	dates	and	
hours:	215-795-0230

36. Penn View Farm
Paul	&	John	Hockman
1433	Broad	Street	at	Broad	&	Middle	
Perkasie,	PA	18944
215-249-9128(market)
215-249-3395(farm)
Monday-	Friday,	12:30-	7	PM,
Saturday,	9:30	AM-	5	PM

37. Playwicki Farm Farmers’
       Market
2350	Bridgetown	Pike
Feasterville,	PA	19053
215-357-7300	ext.326
playwickifarm.org
Wednesdays,	3:30-	6:30	PM
June	thru	September,	Rain	or	shine!

38.Plumsteadville Grange
      Farmers’ Market
Don	Moss	&	Jeni	Minguez-Mogg
Rt.	611	&	Kellers	Church	Road
Plumsteadville,	PA	18949
215-766-0707
www.plumsteadvillegrange.org
Saturdays,	9	AM-	12:30	PM
June-October
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Antibiotic	&	hormone	free	eggs	from	our	
own	free	nesting	un-caged	hens,	butter,	
cheese,	meats,	rhubarb,	strawberries,	
honey,	potatoes,	maple	syrup,	“bottled	
milk”	produced	without	the	use	of	rbST,	in	
season	fruits	and	vegetables,	pumpkins,	
gourds,	mums,	jams	and	relishes,	home	
baked	goods,	local	all	natural	frozen	beef,	
Nelson’s	Dutch	Farm’s	Ice	cream,	Home-
stead’s	locally	roasted	organic	coffee	and	
also	herbs,	annuals,	perennials,	veggie	
plants	and	hanging	baskets.

Organically	grown	vegetables	for	market,	
restaurants	and	year	long	CSA	shares.
Other locations:	Doylestown	Farmers	
Market	

Wine,	wine	tours	and	tastings,	weddings	
from	60-250	people	indoor	or	outdoor,	
rehearsal	dinners	and	parties.

Estate	grown	wines	and	county	grown	fruit	
wines.	Red,	white,	sweet,	dry	and	rose.

39. Rick’s Egg Farm
Tim	Rick
4917	Durham	Rd.
Kintnersville,	PA	18930
610-847-5322
January-December
Monday-Saturday,	8	AM-6	PM
Sunday,	8	AM-2	PM

40. Roots to River Farm LLC
Malaika	Spencer
3211	N.	Sugan	Rd.
New	Hope,	PA	18938
215-833-5215
rootstoriverfarm.com

41. Rose Bank Winery
258	Durham	Road
Newtown,	PA	18940
215-860-5899
rosebank2@aol.com
www.rosebankwinery.com
Thursday-Sunday
11:00am-5:00pm	or	by	appointment
Phone	orders

42. Rushland Ridge 
       Vineyards
2665	Rushland	Road
Rushland,	PA	18956
215-598-0251
www.rushlandridge.com
tastingroom@rushlandridge.com
March-December
Thursday	&	Friday	3	PM-6	PM
Saturday	12	PM-6	PM
Sunday	12	PM-4	PM
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Wines:	Johannisburg,	Riesling,	Chardonnay,	
Cabernet	Sauvignon,	Pinot	Noir	grown	on	
our	72	acre	estate,	Private	events
Ag Entertainment:	Wine	tours	and	tastings
Education Programs

Hay	and	straw	for	horses,	large	and	small	
bales,	cleaned	and	bagged	shelled	corn	for	
feed	and	corn	burning	stoves,	hay	huts

Bedding	plants,	apples,	blueberries,	straw-
berries,	peaches,	raspberries,	flowers,	fresh	
summer	and	fall	produce,	year	round	farm	
market	&	garden	center,	school	tours,	fall	
activities	include:	pumpkins	and	haunted	
activities,	holiday	light	show,	Rose	Bank	
Winery	kiosk,	bakery,	hormone	free	milk	in	
glass	bottles,	Uncle	Dave’s	Ice	cream,	bakery	
and	deli.
Over	100	years	and	still	growing!
Ag Entertainment:	Wagon	rides	to	Pick	Your	
Own(Wed.-Sun.),	Fall	fest	includes	corn	
maze,	apples,	pumpkins	and	4	haunts.
Pick your own:	Strawberries,	blueberries,	
peaches,	apples,	pumpkins	and	more.
Education Programs

43. Sand Castle Winery
755	River	Road
Erwinna,	PA	18920
1-800-PA2-WINE(1-800-722-9463)
info@sandcastlewinery.com
www.sandcastlewinery.com
Tours	of	the	winery	Castle	Cellers	
and	wine	tasting	daily

44. William Serwell
917	Cherry	Lane,	Box	66
Pineville,	PA	18946
215-598-3768
215-598-8129
www.randsequipment.com
Phone	orders:	year	round,	everyday	
Delivery	available

45. Shady Brook Farm &
       Agway
931	Stony	Hill	Road	off	Rt.	332	at	I-95
Yardley,	PA	19067
215-968-1670
familyfun@shadybrookfarm.com
www.shadybrookfarm.com
Monday-Saturday,	7	AM-	7PM
Sunday,	9	AM-	5	PM
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Tussock	Sedge	Farm	sits	on	550	acres	of	preserved	land	in	Bucks	County.	Henry	and	Charlotte	Rosenberger,	the	owners,	previously	used	conventional	beef	cattle	and	crop	farming	
techniques.	In	2009	they	made	the	decision	to	put	their	crop	fields	into	hay	fields	and	started	producing	100%	grass-fed	beef,	with	no	added	growth	hormones	or	antibiotics	and	
additionally	herbicide	and	pesticide	free.	

In	addition	to	Henry	and	Charlotte,	Jarett	and	Megan	Brown	are	the	two	employees	that	make	up	Tussock	Sedge	Farm.	Jarett	is	the	farm	manager	
and	Megan	is	the	sales	and	marketing	manager.	The	hire	of	Jarett	in	2012	and	Megan	in	2014	has	allowed	the	Rosenbergers	to	grow	to	where	it	is	
today.	With	having	120	brood	cows,	the	operation	has	grown	to	350	total	head	of	beef	cattle.	We	calve	in	the	spring	and	the	fall	to	ensure	that	we	
have	beef	to	finish	year	round.	

Our	farm	store	is	open	Thursdays	1-4	pm	and	Saturdays	10-2	pm.	We	sell	all	our	cuts	by	the	piece	or	bulk.	We	offer	everything	from	ground	beef	to	
premium	steaks,	additionally	selling	all	organs	and	bones.	

We	pride	ourselves	in	our	love	and	sustainable	stewardship	for	the	land,	and	devotion	to	growing	exceptional	grass	fed	beef.

tussock sedge Farm
Our featured farm this issue.
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100%	grass	fed	beef	and	free	range	pork.	
Order	by	the	whole,	half	or	quarter.	All	of	
our	products	are	raised	antibiotic,	steroid	
and	hormone	free.

Vegetable	and	fruit	CSA,	pastured	eggs,	
cider,	summer	farm	camp,	school	and	group	
farm	tours,	family	fun	events,	birthday	
parties
Ag Entertainment:	Hayrides,	corn	maze,	
Family	fun	events.
Pick your own:	Apples
Education Programs

Peaches,	nectarines,	apples,	pears,	corn,	
tomatoes,	melons,	peppers,	squash,	
potatoes,	onions

46. Shady Fox Farm
Kaitlin	Farbotnik
3451	Street	Road
Doylestown,	PA	18902
267-293-0492
kaitlin@shadyfoxfarm.com
www.shadyfoxfarm.com
Accepting	orders	year	round

47. Snipes Farm and 
       Education Center
Community	Supported	Agriculture
890	W.	Bridge	Street
Morrisville,	PA	19067
215-295-1139
www.snipesfarm.org
Corn	Maze	September-October
Pick	your	own:	July-October
CSA	May-Thanksgiving

48. Snyder Farms
Scott	Snyder
Route	313	&	5th	Street
Perkasie,	PA	18944
snyderfarmspa@gmail.com
July-September
Daily:	9	AM-6	PM
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Blueberries,	blackberries,	apricots,	apples,	
cider,	peaches,	pears,	plums,	flowers,	
tomatoes
Pick your own:	Apples,	blueberries,	flowers,	
tomatoes
Other locations:	Wrightstown	Farmers	
Market
Education Programs

Strawberries,	pumpkins,	tomatoes,	beans,	
peas,	peaches,	raspberries,	sweet	corn,	
apples,	lopes,	squash,	cucumbers,	Indian	
corn,	gourds,	straw,	mums,	broccoli,	beets,	
eggplant,	hot	peppers,	bedding	plants,	
Christmas	trees,	wreaths,	jams,	baked	
goods,	school	tours,	hayrides
Ag Entertainment:	Hayrides,	Festivals,	
Breakfast	on	the	farm.
Pick your own:	Strawberries,	peas,	beans,	
tomatoes,	peaches-yellow	and	white,	
apples,	pumpkins.
Other locations:	Yardley	Farmers	Market
Education Programs

Pick	your	own:	Apples,	peaches,	nectarines,	
plums,	blackberries,	apricots,	strawberries,	
sour	cherries,	pumpkins,	winter	squashes	
and	seasonal	vegetables,	straw	bales
Fall	decorating	items
Ag Entertainment:	Hayrides,	corn	maze	
Education Programs

49. Solebury Orchards
3325	Creamery	Road
New	Hope,	PA	18938
215-297-8079
www.soleburyorchards.com
July-December,	Thursday-Sunday,	
9	AM-6PM
January-March,	Sat.,	10	AM-5	PM

50. Solly’s Farm Market
707	Almshouse	Road
Ivyland,	PA	18974
215-357-2850
robertsolly@verizon.net
www.sollyfarm.com
May	1-December	24
January-April,	Sat.	&	Sun.,	9	AM-5PM	
CSA	shares	available

51. Styer’s Orchard Inc.
97	Styers	Lane
Langhorne,	PA	19047
215-702-9633
www.styerorchard.com
Monday-Friday,	9	AM-5	PM
Saturday	&	Sunday,	9	AM-5	PM
June-November
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Pick	your	own	apples,	peaches,	blueberries	
and	sweet	cherries,	bedding	plants,	from	
scratch	bakery	and	full	service	hot	and	cold	
deli,	wine	room,	coffee	house,	school	tours,	
local	honey,	homemade	ice	cream,	country	
store	and	gift	shop,	spice	shop,	seasonal	
festivals
Ag Entertainment
Education Programs

Fluid	milk	products,	ice	cream,	fruits,	
vegetables

Bedding	plants,	summer	and	fall	produce,	
Rose	Bank	Winery	kiosk,	DelVal	Creamery	
Ice	cream,	Just	Food	Caterers,	Christmas	
trees,	Penn	View	Milk,	school	tours,	garden	
center,	deli,	Confection	Perfection	Bakery	
and	so	much	more!	Right	on	the	Delaware	
Valley	University	Campus.
Pick your own:	strawberries,	peaches,	
raspberries,	blackberries,	apples,	pumpkins.
Ag Entertainment:	wagon	rides,	weekend	
events
Education Programs

Tinicum	CSA	grows	a	diverse	selection	of	
fresh,	pesticide-free	vegetables,	herbs,	
fruits,	and	flowers.	Sign	up	for	a	share	in	our	
Community	Supported	Agriculture	program	
to	receive	a	sweet	season	of	delicious	
produce	for	you	and	your	family.	Weekly	
and	biweekly	shares	available.	More	
information		on	our	website.

52. Tabora Farm and 
       Orchard
1104	Upper	Stump	Road
Chalfont,	PA	18914
215-249-3016
taborafarms.com
Open	7	days	a	week
7	AM-7	PM
Closed	Tuesdays	in	January-March

53. Tanner Brothers
1070	Hatboro	Road
Ivyland,	PA	18974
215-357-1716
Open	year	round,	every	day

54. The Market at DelVal 
       University
2100	Lower	State	Road
Doylestown,	PA	18901
215-230-7170
www.themarketatdelval.com
themarket@delval.edu
Monday-Saturday,	8	AM-7	PM
Sunday,	9	Am-5	PM

55. Tinicum CSA
John	Crooke
1073	River	Road
Upper	Black	Eddy,	PA	18972
215-630-2172
www.tinicumcsa.com
tinicumcsa@gmail.com
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Freezer	beef,	feeder	cattle,	lambs,	hay,	straw

Tomatoes,	sweet	corn,	cucumbers,	peppers,	
eggplant,	zucchini,	green	and	yellow	string	
beans,	locally	grown	apples	and	peaches,	
canteloupes,	watermelons,	pumpkins,	corn-
stalks,	local	apple	juice,	apple	sauce,	wood	
pellets	and	bagged	shelled	corn	for	deer.

100%	grass	fed	beef.	No	added	growth	
hormones	or	antibiotics.	Herbicide	and	
pesticide	free.	Available	to	purchase	by	the	
piece	and	1/8th	of	beef	(46-48lbs.)

Fresh	local	vegetables,	fruits,	breads	and	
baked	goods,	natural	soaps,	jams	and	jellies,	
local	honey.	PA	maple	syrup,	flowers,	dog	
treats,	local	crafts,	mushrooms,	
entertainment

56. Tohickon Meadows Farm
Ken	Herstine	Family
3547	Farm	School	Road
Ottsville,	PA	18942
215-795-2385
Call	for	details

57. TT Farms
Thomas	M.	Trycieki
3235	Route	413
Mechanicsville,	PA	18934
215-794-5587
Monday-Wednesday,	10	AM-6	PM
Thursday,	Closed
Friday-Saturday,	9	AM-6	PM
For	bagged	shelled	corn	-call	anytime

58. Tussock Sedge 
       Farm, LLC.
1239	Route	113,	Box	59
Blooming	Glen,	PA	18911
651-261-3872
www.tussocksedgefarm.com
meg.tussocksedgefarm@gmail.com
Open	Thursday,	1	PM-4	PM
Saturday,	10	AM-2	PM

59. Washington Crossing 
        Farm Market
Rt.532	&	Rt.32
Washington	Crossing	State	Park
215-968-5868
Saturdays,	May	14-October	17	
9	AM-	1	PM
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Apples,	blueberries,	lettuce,	beans,	herbs,	
summer	and	winter	squash,	tomatoes,	
peppers,	cucumbers,	eggplant,	garlic,	sweet	
onions,	assorted	greens,	red	beets.
Pick your own: apples	and	blueberries
Other locations:	Doylestown	Farmers’	
Market

Sweet	corn,	tomatoes,	peppers,	
cantaloupes,	beans,	melons,	pumpkins,	
eggplant,	zucchini,	gooseneck	and	mixed	
gourds,	honey,	ketchup,	beef	by	1/4,	1/2,	or	
select	cuts,	fresh	frozen	chicken,	eggs,	hay	
and	straw.
Ag Entertainment:	corn	maze
Other locations:	Lansdale	Farmers’	Market-	
Saturday,	9	AM-1	PM,	Lehigh	Growers’	
Market-	Saturday,	9	AM-2	PM,	Indian	Valley	
Farmers’	Market-	Saturday,	8:30	AM-12:30	
PM

Locally	grown	or	produced	organically	and	
conventionally	grown	vegetables,	fruit,	
100%	grass	fed	beef,	pork,	chicken,	turkey,	
eggs,	yogurt,	cheeses,	raw	local	honey,	
flowers,	herbs,	breads,	soaps,	lotions,	
candles,	baked	goods,	mushrooms,	dog	
treats,	locally	roasted	organic	coffee,	micro	
greens,	prepared	foods	and	preserves.	
Seasonal	events,	kids	activities	and	live	
music	every	week.
Education Programs

60. Wildemore Farm
Jacob	and	Jayne	Wildemore
977	Upper	Stump	Road
at	Upper	Church	&	Upper	Stump	Rds.
Chalfont,	PA	18914
215-249-3683
May-October,	Call	for	hours
Phone	orders

61. Windy Springs Farm
1845	Myers	Road
Market	on	Rt.663	east	of	turnpike
Quakertown,	PA	18951
215-536-8624
www.windyspringsfarm.com
End	June-October,	Daily	
9	AM-6:30	PM

62. Wrightstown Farmers 
       Market
Cheryl	Gilmore,	Market	Manager
2203	Second	Street	Pike
Wrightstown,	PA	18940
215-378-3284
managerwfm@gmail.com
wrightstownfarmersmarket.org
Saturdays:	May-Thanksgiving
9	AM-1	PM
2nd	&	4th	Saturdays:	December-April	
10	AM-11	AM
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Semi-Dry	white	wines,	dry	red	wines,	semi-
sweet	Sangria	wine,	small	gift	shop

Locally	grown	or	produced	organic	and	
conventional	vegetables,	fruits,	pastured	
beef,	pork	and	chicken,	eggs,	cheeses,	raw	
local	honey,	flowers,	herbs,	breads	and	
other	bakery	items,	coffee,	exotic	
mushrooms,	natural	soaps	and	body	items,	
candles,	prepared	foods,	including	olive	oils,	
vinegars,	condiments,	fermented	foods,	
nut	butters,	pet	treats,	monthly	children’s	
programs,	weekly	live	music	and	
entertainment.
Other locations:	Indoor	Winter	Market	at	
Yardley	Friends	Meeting,	65	North	Main	
Street,	Yardley	Borough,	1st	and	3rd 
Saturdays	of	the	month,	9	AM-11	AM,	
November-April.	
Education Programs

Tomatoes,	sweet	corn,	beans,	cucumbers,	
hot	and	sweet	peppers,	melons,	squash,	
zucchini,	peaches,	pumpkins,	corn	stalks,	
sunflowers;	Wholesale	available

63. Wycombe Vineyards
1391	Forest	Grove	Road
Furlong,	PA	18925
215-598-WINE
www.wycombevineyards.com
Friday-Sunday,	Open	all	year
12	PM-6	PM

64. Yardley Farmers Market
Susan	Schneck
Buttonwood	Park
South	Main	Street
Yardley,	PA	19067
www.yardleyfarmersmarket.com
yardleyfarmersmarket@gmail.com
Saturdays,	9	AM-1	PM,	rain	or	shine
May	7-October	1

65. York Farm
5741	Hulmeville	Road,	at	Bristol	Rd.
Bensalem,	PA	19020
267-601-4884
Farm	Stand	Open	June-October
Saturday	and	Sunday,	10	AM-5	PM
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Established	in	1988,	the	Bucks	County	Agricultural	Land	Preservation	
Program	is	regulated	by	the	Pennsylvania	Department	of	Agriculture,	Bureau	
of	Farmland	Preservation	and	governed	by	Pennsylvania	Act	43	as	well	as	
county	program	guidelines.	The	program	utilizes	funds	from	state,	county,	
and	local	governments	to	purchase	conservation	easements	on	productive	
farmland.	Farms	considered	for	preservation	are	prioritized	according	to	
soil	quality,	location,	conservation	practices,	and	threat	of	development.
In	2006,	Bucks	County	celebrated	the	preservation	of	its	100th	farm	and	
met	its	original	goal	of	protecting	10,000	acres	the	following	year.	Today,	the	
number	of	acres	preserved	through	programs	totals	more	than	15,000.	Bucks	
County	is	home	to	934	farms	comprising	75,883	acres	and	ranks	18th	out	of	
Pennsylvania’s	67	counties	in	agricultural	production	and	generates	over	$70	
million	in	agricultural	products	each	year.	In	addition	to	supporting	the	local	
economy,	preservation	of	farmland	provides	a	sense	of	identity.	The	open	
fields,	grazing	livestock,	and	historic	barns	represent	our	history	and	will	
forever	continue	to	define	the	character	of	Bucks	County.
If	you	are	a	landowner	interested	in	exploring	the	option	of	protecting	their	
farm,	please	contact	the	Bucks	County	Agricultural	Land	Preservation	
Program.	Applications	are	accepted	each	year	prior	to	December	31.

Call	us,	at	215-345-3289	or	visit	us	at	Neshaminy	Manor	Center,	Doylestown	with	
your	gardening	questions,	week	days	from	9:00am till 12:00pm.	
Penn	State	Extension	has	answers	to	almost	every	gardening	question.		Backed	by	
research-based	knowledge,	we	can	help	you	establish	a	new	lawn,	diagnose	tree	and	
shrub	problems,	identify	household	pests	and	even	teach	you	how	to	grow	fruits	and	
vegetables	in	your	own	back	yard.	
Penn	State’s	College	of	Agricultural	Sciences	produces	thousands	of	publications	that	
help	gardeners	succeed.		From	asparagus	to	zucchini	we’ve	got	current	
information	on	vegetable	gardening.		Ants,	termites,	and	other	destructive	pests	can	
cause	serious	household	damage	and	we	can	help	diagnose	and	prescribe	
treatment	for	these	problems.		Landscape	problems	during	growing	season?		Give	
us	a	call.		We	have	information	on	pruning,	pest	management	and	other	aspects	of	
landscape	care.	You	can	search	this	site	for	publications	and	frequently	asked	garden	
questions:	extension.psu.edu/plants/gardening

Master Gardener
Horticulture Hotline

Agricultural Land Preservation Program
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BUCKS COUNTY FOODSHED ALLIANCE                                                                                
The	Bucks	County	Foodshed	Alliance,	founded	in	2006	to	
improve	consumers’	access	to	fresh,	healthy,	local	food,	
works	to	strengthen	our	farming	economy	and	improve	
availability	of	local,	nutritious,	sustainably	grown	food	by	
connecting	farmers,	consumers	and	other	stakeholders	in	
education,	government,	healthcare	and	business	in	Bucks	
County,	Pennsylvania.	

As	part	of	BCFA’s	mission—to	build	a	local	sustainable	food	system	through	
education	and	collaboration—the	nonprofit	community	service	organization	hosts	
regular	programs	that	are	open	to	the	public,	most	at	no	charge.	

These	include	delicious	pot	luck	meals	where	many	dishes	are	made	with	local	
ingredients,	how-to	workshops	in	growing	and	preparing	locally	grown	foods,	chef	
demos,	and	a	range	of	presentations	with	local	experts	on	organic	and	sustainable	
food	production,	environmental	issues	that	impact	the	food	system,	nutrition	and	
health	and	other	valuable	consumer	and	producer	matters.	

BCFA	hosts	three	Summer	Farm	Evenings	with	pot	luck	suppers	starting	at	6pm	and	a	
tour	following	at	7pm.	The	2016	Farm	Evenings	Series	includes	these	area	farms:
Wednesday,	June	1,	Durham	Glen	Farm,	Pipersville
Wednesday,	July	6,	Rolling	Hills	Farm,	Lambertville
Wednesday,	August	3,	Manoff	Market	Gardens,	New	Hope

 
BCFA	sponsors	the	Bucks	County	chapter	of	Buy	Fresh	Buy	
Local®,	a	consumer	education	program	that	helps	connect	
local	producers	and	consumers.	BCFA	also	oversees	the	
Wrightstown	Farmers	Market	at	2203	Second	Street	Pike,	
open	every	Saturday,	9am-1pm,	May	through	November	and	
for	mini-markets	held	the	2nd	and	4th	Saturdays	December	
through	April.	

A	501(c)(3)	public	charity,	BCFA	is	supported	by	donations,	grants,	sponsorships	and	
membership	dues.	Among	its	fundraisers	are	its	Annual	Appeal	and	the	annual	Bucks	
Foodshed	5K	Run.	

To	learn	more:	215.621.8967	or	info@bucksfoodshed.org,	
http://www.BucksFoodshed.org,	
https://www.facebook.com/BucksCountyFoodshedAlliance	
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DO YOU LIKE TO DINE OUT ON LOCAL FARE?                                                                                
These	dining	or	catering	establishments	and	chefs	believe	that	using	local	ingredients	
make	their	dishes	taste	better—while	helping	to	ensure	that	Bucks	County’s	farming	
economy	continues	to	thrive.	As	Business	Partners	of	the	Buy	Fresh	Buy	Local®	Bucks	
County	chapter	of	the	national	FoodRoutes	Network,	they	show	their	commitment	to	
consumers	and	their	community.	You	can	be	assured	that	they	source	local	
ingredients	from	Bucks	County	farms	and	producers	whenever	possible.	

Boccadito, Doylestown https://facebook.com/Boccadito 
Bonjour Creperie Food Trucks-Café,	New	Hope,	http://www.bonjourcreperie.com
Caleb’s American Kitchen, Lahaska http://calebsamericankitchen.com/ 
Charcoal BYOB, Yardley http://www.charcoalbyob.com/ 
Genevieve’s Kitchen, Doylestown http://www.genevieveskitchen.com/ 
The Inn at Barley Sheaf Farm, Holicong http://www.barleysheaf.com/ 
Maize Restaurant, Perkasie http://www.maizeonwalnut.com/ 
Max Hansen Carversville Grocery, Carversville http://maxscarversvillegrocery.com/ 
Trattoria Rosa Bianca, Yardley http://www.rosabiancatrattoria.com/ 

TALK TO YOUR FARMER                                                                                              
Television,	radio	and	the	internet	is	loaded	with	information	and	opinions	on	how	
food	is	grown.	You	hear	terms	‘organic’,	‘IPM’,	‘conventional’,	and	‘GMO’	thrown	
around	quite	a	bit.	You	may	have	formed	opinions	about	these	various	terms,	or	you	
may	have	developed	questions.	Bucks	County’s	Farmers	are	happy	to	explain	their	
growing	practices	and	reasons	they	have	chosen	to	farm	the	way	they	do.	Don’t	let	a	
label	or	trend	prevent	you	from	talking	to	Bucks	County	farmers	and	finding	out	the	
story	of	your	local	food	and	land.	The	only	way	to	know	for	certain	what	has	been	
done	to	the	food	you	are	purchasing	is	to	ask	the	farmer	who	raised	it.	

FOR RECIPES AND FOOD PRESERVATION INFORMATION                                                                                                           
Penn	State’s	Food	Safety	website	has	helpful	information	covering	many	aspects	of	
food	safety	and	preservation.	Here	is	where	you	will	find	the	popular	“Let’s	
Preserve”	series	of	publications	detailing	processing	recommendations	for	many	
fruits	and	vegetables.	These	publications	are	also	available	through	your	Penn	State	
Cooperative	Extension	office.	There	is	also	a	link	to	a	Food	Safety	Database	as	well	
as	links	for	many	other	helpful	and	informative	websites.	
Check out the site at: extension.psu.edu/food/safety
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COMMUNITY SUPPORTED AGRICULTURE         
(CSA)
Share	the	harvest!	That’s	one	of	the	ideas	behind	
community	supported	agriculture.	It’s	certainly	
different	than	shopping	at	a	market	each	week.	
Instead,	you	go	with	the	flow	of	the	season,	
enjoying	what	your	farmer	is	harvesting.	
Never	had	a	rutabaga	before?	You	might	be	
surprised	that	you	love	them!	In	addition,	CSA	
members	often	have	opportunities	or	obligations	
to	get	involved	in	the	farming	aspect	of	their	
weekly	share.	And,	you	put	your	money	upfront,	
investing	your	good	faith	in	the	farmer	you’re	
supporting.	Sound	like	fun?	The	season	has	
already	started	but	opportunities	are	still	
available	for	2016	at	some	CSAs.		
←Check out the CSA listings.  

 

CSA	Farms

Anchor Run CSA

Blooming Glen Farm CSA

Farmer John’s Produce & CSA

Myerov Family Farm CSA

Roots to River Farm LLC

Solly’s Farm Market

Snipes Farm & Education Center

Tinicum CSA

BUCKS COUNTY WINE TRAIL                    
You	don’t	have	to	go	to	Napa	Valley	to	
cruise	from	vineyard	to	vineyard	tasting	
wine.	Do	it	right	here	in	Bucks	County	on	
the	Bucks	County	Wine	Trail!	Check	out	the	
wine	trail	map	and	details	at:
www.buckscountywinetrail.com/
See	the	list	below	to	get	an	idea	where	
you’ll	go.	You’ll	find	everything	from	cool	
crisp	Rieslings	to	Spiced	Apple	wine	
produced	right	here	by	local,	family-owned	
business.	Buckingham Valley Vineyards 

Crossing Vineyards & Winery
Peace Valley Winery
Rose Bank Winery
Rushland Ridge Vineyards 
Sand Castle Winery  
Wycombe Vineyards
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FARM MARKET NUTRITION PROGRAM (FMNP)                  

Purpose
The	Farm	Market	Nutrition	Program	(FMNP)	(WIC)	provides	resources	in	the	
form	of	fresh,	nutritious,	unprepared,	locally	grown	fruits,	vegetables,	and	
herbs	from	farm	markets	in	Pennsylvania.	The	purpose	of	FMNP	is	to	provide	
fresh,	unprepared,	locally	grown	fruits	and	vegetables	to	WIC	recipients,	and	
to	expand	the	awareness,	use	of	and	sales	at	farm	markets.

Who Should Participate
The	PA	Department	of	Agriculture	is	responsible	for	authorizing	individual	
farmers,	farmers’	markets,	or	both.	Only	farmers	and/or	farmers’	markets	
authorized	by	the	state	agency	may	accept	and	redeem	FMNP	coupons.	
Individuals,	who	exclusively	sell	produce	grown	by	someone	else,	such	as	
wholesale	distributors,	cannot	be	authorized	to	participate	in	the	FMNP.
WIC	eligibly	is	determined	by	the	local	WIC	Agency.		It	would	include	women	
that	are	pregnant,	breastfeeding,	postpartum	and	children	ages	two	through	
five	that	qualify	for	the	regular	WIC	program.	Low-income	seniors	are	the	
targeted	recipients	of	the	Senior	Farm	Market	Nutrition	Program	(SFMNP)	
benefits.		

How The Program Works
FMNP	checks	are	distributed	through	the	Area	Agency	on	Aging	(for	seniors)	
and	the	WIC	Agency	(for	WIC	recipients).	FMNP	recipients	are	given	a	list	of	
participating	farmers	and	farmers’	markets	when	they	receive	their	checks.	
These	checks	are	redeemed	for	fresh	fruits	and	vegetables	grown	in	
Pennsylvania.	

SFMNP–Bucks	County	Area	Agency	on	Aging:		Phone:	(267)	880-5700

FMNP–WIC	Information:		Bucks	County	Dept.	of	Health	(215)	345-3494
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SUGGESTIONS FOR SHOPPING AT A FARM MARKET                                              

Paying For Your Produce
Cash	is	the	easiest	as	most	markets	do	not	take	checks	or	credit	or	debit	cards.	
However,	did	you	know	that	many	farm	markets	in	Pennsylvania	participate	in	a	
WIC	(Women,	Infants,	and	Children)	Farm	Market	Nutrition	Program?	If	your	family	
qualifies,	you	can	receive	coupons	good	at	farm	markets	that	help	supplement	your	
meals.	

Containers And Shopping Bags
Many	farm	markets	have	bags	and	boxes,	but	it	may	be	easier	if	you	bring	your	own	
bags	with	handles.	Keep	a	few	extra	bags	in	your	car	for	those	unexpected	shopping	
stops.	If	you	are	not	returning	home	right	away,	have	coolers	with	ice	packs	in	your	
car.	This	will	ensure	your	produce	arrives	home	fresh	and	ready	to	eat.

Comfortable Clothes
Most	markets	are	not	in	buildings	and	may	only	have	an	awning	or	canvas	roof.	If	it	
is	a	large	market	and	you	plan	on	spending	a	lot	of	time	shopping,	be	prepared	with	
sunscreen	and	maybe	an	umbrella	to	keep	off	the	sun	or	rain.	Comfortable	clothes	
and	shoes	will	make	your	trip	more	pleasant.	Markets	are	usually	open	rain	or	shine.	
If	you	take	children	along,	make	sure	you	have	drinks	for	them.	Children	love	to	help	
pick	out	the	fruits	and	vegetables	and	learning	about	fresh	produce	teaches	them	
the	importance	of	healthy	eating	habits.	

Go Early
In	the	hot	summer,	morning	can	be	the	most	pleasant	time	to	shop.	You’ll	find	the	
best	selection	if	you	show	up	early.	

Take Your Time—Try Something New!
Have	fun	browsing	and	looking	around.	Don’t	be	afraid	to	try	something	new.	You	
may	discover	a	new	favorite	fruit	or	vegetable.	Shopping	at	a	farm	market	means	
that	you	will	get	the	best,	freshest	produce	available.

Ask Questions
If	you	see	something	unfamiliar,	don’t	hesitate	to	ask	questions.	Market	vendors	
love	to	share	their	knowledge	and	can	even	give	you	recipes	and	cooking	tips.	The	
growers	know	their	products,	so	if	you	have	questions	on	preparation	or	storage,	or	
just	want	to	know	how	something	is	grown,	ask	away!
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COMMUNITY FARM MARKETS… JOIN THE FUN!                                    
Finding	locally	grown	unique	foods	is	a	fine	way	to	spend	a	Saturday	
morning	or	Friday	evening	or…	whenever	community	farmers	markets	are	in	
operation.	Bucks	County	has	a	farmers’	market	in	operation	five	days	of	the	
week,	in	season.	These	are	places	where	many	farmers	gather	at	a	set	time	
each	week.	Each	market	has	a	unique	set	of	vendors	but	every	market	offers	
an	interesting	variety	of	locally	grown	fruits,	vegetables,	baked	goods,	eggs	
and	seasonal	specialties.	This	directory	lists	six	community	markets	in	Bucks	
County,	and	they	are	all	worth	visiting.

Doylestown	Farmers’	Market
Hamilton	&	West	State	Street
Doylestown,	PA	18901
Saturdays	7am–noon		
Opening	in	April	

Playwicki	Farm	Farmers	Market
2350	Bridgetown	Pike	
Feasterville,	PA	19053
Wednesdays	3pm–6pm		
Opening	in	June

Plumsteadville	Grange	Farm	Market
Rt	611	and	Kellers	Church	Rd.
Plumsteadville,	PA	18949
Saturdays	9am–12:30pm
Opening	in	June

Want	to	have	your	local	farmers	market	included	in	next	year’s	guide?	
Contact	the	Bucks	County	Extension	Office	at	215-345-3283	or	email		
Colleen	Harman	at	cth12@psu.edu.

Washington	Crossing	Farm	Market
Rt.	532	&	Rt.	32
Washington	Crossing	State	Park
Saturdays,	9am-	1pm	
Opening	in	May	

Wrightstown	Farmers’	Market
2203	Second	Street	Pike
Wrightstown,	PA	18940
Saturdays	9am–1pm		
Opening	in	May

Yardley	Farmers	Market
Buttonwood	Park
South	Main	Street
Yardley,	PA	19067
Saturdays,	9am-	1pm,	rain	or	shine
Opening	in	May
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Henry	&	Charlotte	Rosenberger,	Owners	of	Tussock	Sedge	Farm	with	employees	
Megan	&	Jarett	Brown.	
Learn	more	about	their	farm	by	visting:	www.tussocksedgefarm.com	

For	a	digital	copy	of	this	publication	go	to:	extension.psu.edu/bucks
This publication is available in alternative media on request.
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the	dignity	of	individuals,	impedes	the	realization	of	the	University’s	educational	mission,	and	will	not	
be	tolerated.	Direct	all	inquiries	regarding	the	nondiscrimination	policy	to	Dr.	Kenneth	Lehrman	III,	Vice	
Provost	for	Affirmative	Action,	Affirmative	Action	Office,	The	Pennsylvania	State	University,	328	Boucke	
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