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Cover art by Brian OHallahan, garden by Margie OHallahan. Layout by Rick Doble, Printing by Central Florida Printing, Sanford, FL.
All information is subject to change.  
Details included in the Central Florida Local Food Guide was gathered by volunteers.  Hopefully this Guide helps connect consumers with local food   Consumers are encouraged to visit the farms & markets,  to ask questions to learn more about farming methods and sustainability measures which aim to produce nutrient dense food while enriching physical & social surroundings.
Listings *surrounded by an asterisk* are sponsors.
The moringa illustration and the baby duck photo in the article section are courtesy of wikimedia.org.
 
If you have any corrections, additions, suggestions or if you wish to be included in future issues of the guide, please feel free to contact us at:
info@simplelivinginstitute.org
Shirley Silvasy, co-ordinator
Central Florida Local Food Guide   
Simple Living Institute, Inc.
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Grow Your Own Resources!
Gardening Education
Services & Supplies
What can Extension do for you?
The University of Florida Institute of Food and Agricultural Sciences has Extension offices in every Florida county. Extension offers practical information on a variety of topics through classes, field days, consultations, demonstration sites, online learning, and educational materials. Each County Extension office provides unique, free or low-cost educational programming and services based on their communities’ needs.  
Extension also has volunteer opportunities such as the Master Gardener Volunteer Program, in which participants complete intensive horticultural training and volunteer in their community, teaching others about gardening. Additional volunteer programs through Extension include the Lakewatch water quality monitoring program, the Master Naturalist program, and the Master Money Mentor program.
The 4-H Youth Development program through Extension offers 5-18 year olds the chance to participate in a wide range of activities, for example: group learning events and contests, independent learning projects, after-school programs, camps, and college scholarship award programs.
Extension has been serving Florida’s people for 100 years, offering practical education for people’s everyday lives. Learn what Extension can do for you; find your county’s office: http://solutionsforyourlife.ufl.edu
 
University of Florida Information and Extension Services
EDIS Electronic Data Info System http.edis.ifas,ufl.edu
Brevard http brevard.ifas.ufl.edu   Cocoa 321-633-1702
Lake http.lake.ifas.ufl.edu  Tavares 352-343-4101
Orange http.orange.ifas.ufl.edu  Orlando 407-254-9200-
Osceola http.osceola.ifas,ufl.edu  Kissimmee 321-697-3000
Polk  http.polk.ifas.ufl.edu  Bartow 863-519-8677
Seminole http.seminole.ifas.ufl.edu  Sanford
Volusia http.volusia.org/extension  DeLand 386-822-57780
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Listings For Grow Your Own
The cornerstone of food sustainability is knowing how to Grow Your Own. It could be as small as a sweet potato rooted in water yielding fresh greens throughout the year, a raised garden bed producing fresh vegetables for a family,or a sophisticated tower with a solar powered automatic watering system.
This list while nowhere inclusive, includes agricultural extension services; organizations offering classes & volunteer opportunities; companies providing edible plants,seeds, tools and soil amendments; businesses that design, install andmaintain edible gardens; along with places that welcome groups and individuals to tour. Simple Living Institute, Inc.sponsors Organic Growers meetings showcase best garden practices, and monthly workshops.

Brevard County
*Bats Belfrys Inc.*
Shari Blissett-Clark
Merritt Island, FL
www.Floridabats.org
Bat Conservation, Education, Bat Houses,
Native pollinator Education, Bee Blocks,
Tue-Sat 9-9, available Cocoa Green Market
children's programs, sustainable
 
Brevard Rare Fruit Council
Melbourne, FL
www.brevardrarefruitcouncil.com
4th Wednesday of the month
Melbourne Front Street Civic Center
7:30 to 9:00 pm annual tree sale
 
Funky Chicken Farm
Suzanne Richmond
3510 Hield Road
Melbourne, FL 32904
321-505-4066
www.funkychickenfarm.com
market open 7 days, 10 am to 6 pm
meat, eggs, workshops, volunteers, sustainable
 
Maple Street Natives
7619 Henry Avenue
West Melbourne, FL 32904
321-729-6857
www.maplestreetnatives.com
sustainable herbs, honey, organic gardening supplies
 
Twigs & Berries Farm and Nursery
Steve Korpacz
300 Cheney Hwy
Titusville, FL
321-747-7260
www.twigsandberries.net
sustainable, veggies, eggs, meat, herbs, trees,
market, visitors welcome, workshops
 
Urban Sunshine
2841 South Nova St.
Daytona Beach, FL 32119
386-236-9989
www.urbansunshine.com
soil amendments, growing equipment
 

Lake County
Gardens 4 u
Lecoma Akate
352-729-2300
Gardens.4.u@comcast.net
classes, garden design
 
Living Towers Hydroponic Farm
19621 Lake Lincoln Lane
Eustis, FL 32736
352-357-4453
www.livingtowers.com
hydroponic tower gardens
 
Monterey Mushrooms
5949 Sadler Avenue
Mount Dora, FL 32757
407-905-4015
mushroom compost, mushrooms

Orange County
*Blodgett Gardens*
3821 Edgewater Drive
Orlando, FL 32804
407-295-2363
www.blodgettgardens.com
veggie plants, seeds, classes,
retail nursery
 
Central Florida Tropical Fruit Club
Orlando, FL
www.tropicalfruitclub.org
Meets 3rd Monday of the month
 
Florida School of Holistic Living
622A North Thornton Avenue
Orlando, FL 32803
407-595-3731
www.holisticlivingschool.org
 
Fish 2 Food Aquaponics
Orlando, FL
407-454-7897
www.fish2food.com
backyard aquaponic mini-farm systems
 
*Green Education Center*
Terry Meer
Orlando, FL 32833
321-445-1395
www.greeneducationcenter.com
classes & workshops on permaculture &
sustainability
Water catchment, solar energy, organic
gardening,
 
*Home Grown Delights*
Tia Meer
Orlando 32833
321-217-8943
www.homegrowndelightsllc.com
classes, seeds, soil amendments, plants
volunteers, visitors by appt, children
programs, consulting, design and
installation,certified permaculture teacher
 
Leu Gardens
1920 North Forest Avenue
Orlando, FL 32803
www.leugardens.org
Open daily 9 am to 5 pm
classes, annual plant sale, semi-annual
seed swap
 
*Simple Living Institute, Inc.*
Orlando, FL
321-228-4310
www.simplelivinginstitute.org
Facebook
 
My Yard Farm
Henry Melendy
1808 Plymouth Sorrento Rd.
Apopka, FL 32712
407-484-9101
www.myyardfarm.com
henry@myyardfarm.com  
Facebook
edible landscaping & culinary garden
design consulting, design,
installation, maintenance specialty
produce,sustainable
Visitors by appt., at Hoovers Grocery,
Fairbanks Food Market,
 
*Nurturing Nature*
Hayri Lawrence
Winter Garden, FL
407-529-9785
gardenreb@gmail.com
by appt., sustainable
edible plants, ginger, bamboo, tropical fruit
trees
 
Our Kids Tropicals
Larry Shatzer
17229 Phil C Peters Rd
Winter Garden, FL 34787
407-877-6883
ourkidstropicals13@gmail.com
visitors by appt., volunteers
fruiting trees, bamboo, ginger, other
exotics, u-pick avocado, citrus, banana,
star fruit
 
*Our Vital Earth*
6919 Plymouth-Sorrento Road
Apopka, FL 32712
407-814-9218
www.ourvitalearth.com
soil amendments, worm composting,
classes
 
*Perfect Picklers*
Bill Hettig
2873 Roxbury Rd
Winter Park, FL 32789
407-415-8336
www.perfectpickler.com
Facebook
pickling equipment & supplies, jar top
fermentor, classes on lacto fermentation
 
Simple Living Institute, Inc.
PO Box 781741
Orlando, FL 32878
info@simplelivinginstitute.org
Shirley Silvasy, co-ordinator
Central Florida Local Food Guide
 
Tropical Hydroponics
25558 North Forsyth Road
Orlando, FL 32807
www.tropicalhydroponics.net
soil amendments, seeds, tools
 
Urban Sunshine
6142 South Orange Ave.
Orlando, FL 32809
407-859-7728
www.urbansunshine.com
four locations in Central Florida.
soil amendments, growing equipment
 
UCF Arboretum
Orlando, FL 32816
www.arboretum.ucf.edu
 

Polk County
Barefoot Gardeners of Central FL
Jeff & Peg Campbell
1210 Creekwood Run
Lakeland, FL 33809
863-221-5654
www.barefootgardener.org
gardening classes & tours, volunteers,
childrens programs, 4H, scouts, home
schoolers

Seminole County
*City Slickers*
407-353-0978
classes, heirloom seeds, tools
 
Organic Sanctuary
Jonathan Winfrey
Geneva, FL 32732  
www.organicsanctuary.com
Facebook
seeds, permaculture consultation, classes
 
*S.P.I.C.E*
Ann Schulte
Science & Philosophy in Community
Education
www.spiceflorida.wordpress.com
spice.florida@gmail.com
Permaculture Education, particularly
children, homeschool education,
Hugelkultur, ecological gardening in
suburban setting

Volusia County
Green Flamingo Organics
Liz Dannemiller
398 N. Putnam Gr.
Oak Hill, FL 32759
386-576-4298
classes, workshops-cheesemaking,
canning, tours, school gardens, field trips,
volunteer, children’s programs, sustainable,
by appt.
 

Local Food Markets & Co-Ops
As the interest in regional food  has grown, many Local Food Markets & Co-ops have opened allowing neighborhood one stop shopping.  These markets were referred by members, they are convenient, inexpensive, & dedicated to providing fresh local products.  Share your favorite market by sending an email to info@simplelivinginstitute.org

Brevard County
The Green Marketplace
3910 Cocoa Blvd,
Cocoa, FL 32926
321-403-1428
www.naturewiseplants.com
veggies, herbs, market, volunteers,
workshops
 
Sunseed Food Co-Op
6615B North Atlantic Avenue
Cape Canaveral, FL 32920
321-784-0930
 
*Wild Ocean Seafood*
688 South Park Ave.
Titusville, FL 32796
321-269-1116
AND
710 Bluewater Dr.
Cape Canaveral, FL 32920   
321-783-2300
www.wildoceanmarket.com

Lake County
Blue Bayou
Doug & Amanda McCormack
26921 Bloomfield Ave.
Yahala, FL 34747
352-324-4069
u-pick blueberries, blackberries,
meats, organic, sustainable
 
Highland Garden Market
Diana Howell
20525 CR561
Clermont, FL
352-394-3318
 
*Uncle Matt’s Organic*
Matt McLean
Clermont, FL 34712
352-394-8737
www.unclematts.com
organic citrus and fruit juices
publix, whole foods, online
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Orange County
Eat More Produce
1111 S. Orlando Ave.
Winter Park 32789
407-647-5292
 
East End Market
Heather Grove
3201 Colleen Dr.
Winter Park, 32803
 
Fairbanks Food Market
2240 Fairbanks Ave.
Winter Park, FL
Facebook
321-295-7923  
 
Fancy Fruit & Produce
2211 S. Goldenrod,
Orlando, FL
407-249-7998
 
Fresh24
Maury Fitzgerald
2816 Corrine Dr
Orlando, FL 32803
407-897-1355
open 7 days a week
on Local Harvest
 
Fresh For Less Organics, Co-Op
Paula Henderson
407-921-2672
www.freshforlessorganics.com
 
Homegrown Local Food Co-Op
Michael Tiner
2310 North Orange Avenue
Orlando, FL 32804,
407-895-5559
www.homegrowncoop.org
retail outlet & online, soil
amendments, plants, local food
 
Sustain Natural Market
3060 Semoran Blvd.
Apopka, FL 32703
407-682-8000

Osceola County
Kissimmee’s Green Place For
Organic Vegetables
Susan Marsicano & Bruce Weaver
4130 Cardinal Lane
Kissimmee, FL 34744
407-348-4699
www.kissgreenplace.com
open Thurs.-Sun. 9am to 6pm

Pinellas County
*Gateau O Chocolat*
Emmanuel Roux
2519 Driftwood Rd.
St. Petersburg, FL 33705  
727-251-1874
www.flourfreecakes.com  
Chocolat made with organic ingredients
available online, retail stores, clubs,
hotels, restaurants
cooking classes, gardening classes

Polk County
TaylorMade Market
Andrea Taylor
415 E Main St,
Bartow, FL 33830
863-537-6581
www.taylormademarket.com
market, CSA, café, organic fruits, veggies

Seminole County
Hoover’s Market
organic farmers market
1035 Academy Drive
Altamonte Springs, FL 32714
www.hooversmarket.com
 
Fancy Fruit & Produce
1442 SR 436
Casselberry, FL 32707
 
*Wild Hare Kitchen & Garden
Emporium*
336 N. Ronald Reagan Blvd
Longwood, FL 32750
407-927-2806
local produce, plants, seeds, honey

Volusia
Fancy Fruit & Produce
911 S. Volusia Ave.
Orange City, FL
386-218-3801

FARMS

Brevard County
Butrico Groves
Lee and Barbara Bird
6065 Magnolia Street
Mims, FL 32754
321-225-4497
www.butricogroves.com
visitors by appt. oranges, grapefruit,
tangerines,
tangelos, kumquats, pummelos,
mandarins, lemons
Nov 1 to March 1 9a-6p, 7 days a
week, at grove & packing shed,
we ship
 
Country Eight Farm
Dave Butler
2295 Adamson Road
Cocoa, FL 32926
321-458-0159
veggies, eggs, sustainable
 
The Green Marketplace
3910 Cocoa Blvd.
Cocoa, FL 32926
321-403-1428
www.naturewiseplants.com
Facebook
veggies, herbs, natives, market,
volunteers, workshops
children programs, sustainable,
newsletter
 
Fang Shui Free Range Farm
Paul and Donna Ranglers
4480 Plumosa Drive
Mims, FL 32754
321-383-0078
meat
 
Four Lions Tropical Orchard
8635 S. Tropical Trail
Merritt Island, FL 32952
321-223-4288
mangoes, avocado, guava, trees
 
Funky Chicken Farm
Suzanne Richmond
3510 Hield Road
Melbourne, FL 32904
321-505-4066
www.funkychickenfarm.com
market open 7 days, 1 am-6pm
meat, eggs, seeds, workshops,
volunteers, sustainable
 
Harvey’s Groves
Jim Harvey
1215 West New Haven Avenue
Merritt Island, FL 32904
321-952-0994
www.harveysgroves.com
citrus, 3 retail locations in Brevard
County
 
Hise Farms
Timothy Alan Hise
5465 Areca Palm Street
Cocoa, FL 32927
veggies, strawberries
 
Holland Family Blueberry Farm
April Holland
4400 Bouganvilla Drive
Mims, FL 32754,
321-269-9502
hosts annual 5k run thro berries
 
Keipos, Inc.
Jonathan Dodd
2550 Trails End Lane
Cocoa, FL 32926
321-544-2851
www.keipos.org
veggies, CSA, sustainable
 
Kingery Farms, LLC
Gregory Kingery
4355 Dow Road #135
Melbourne, FL 32934
321-863-7837
meats
 
Meadors Blueberry Farm
Valerie Meadors
3685 Orlando Avenue
Mims, FL 32754,
407-383-6639
blueberry, honey, u-pick,
visitors by appt.
 
Night Owl Farm/Errorhead Grove
Christine Crawford
2143 Rockledge Drive
Rockledge, FL 32955
321-549-0644
citrus, blueberries
 
Quillen’s Farm Fresh Produce
1090 Garden Street
Titusville, FL 32796
321-268-3338
veggies
 
R&B Farms
Dan Jameson
1973 Palmer Drive
Melbourne, FL 32935,
321-243-0719
www.randbfarms.com
CSA, meat, veggie
 
Searles Groves
580 Canaveral Groves
Cocoa, FL 32926
321-631-2421
www.searlesgrove.com
online citrus
 
Sledd’s U-Pick Strawberries
C.H. Sledd
3654 E Burkholm Road
Mims, FL 32754
321-403-4388
Mon., Wed. & Sat. 9am-4pm
strawberries, veggies u-pick
 
Sullivan Victory Groves
988 South U.S. Highway 1
Rockledge, FL 32955,
321-632-0550
www.sullivancitrus.com
retail citrus outlet
 
Watson Groves, Inc.
1655 Pine Island Road
Merritt Island, FL 32953
321-453-1726
www.watsonbaxley.com
citrus retail outlet

Lake County
A&A Country Orchards
2917 Lake Griffin Road
Lady Lake, FL 32159
www.ladylakepeach.com
u-pick peaches
 
Acres Of Angels Alpacas
Lorri Cummins
21910 Rollingwood Trail
Eustis, FL 32736
352-357-8366
www.acresofangels.com
fiber, Mon.-Sat. by appt.
workshops, market, sustainable
 
Alapcas By CBRB
Christine A. Bornstein
SE Highway 450
Umatilla, FL 32784
352-551-0552
fiber, sustainable, visitors by appt.
 
*A Natural Farm Education Center*
Sonia & Luc Duytsche
Howey-in-the-Hills, FL 34734
352-536-3112
anaturalfarm@gmail.com
u-pick blueberries, visitors by appt.
 
Beautiful Bamboo
Jennifer Bachne
18404 SR 19
Groveland, FL 34736
352-429-2425
www.beautifulbamboo.com
bamboo plants, poles Mon-Sat 8-4
by appt.
 
Bear Groves
Brannen Acor
8709 Laws Road
Clermont, FL 34714
407-350-0249
www.beargroves.com
u-pick, citrus mid oct. thru Nov.,
10am-5pm
 
Bear Wolf Ranch Jodi Anderson
6704 Calvin Lee Road
Groveland, FL 34736
352-429-5159
eggs, meat, sustainable
 
Blue Bayou
Doug & Amanda McCormack
26921 Bloomfield Ave,
Yahala, FL 34747
352-324-4069
u-pick blueberries, blackberries,
meats, organic, sustainable
 
Blueberry Acres
46130 S.R. 19
Altoona, FL 32702
352-669-7654
seasonal u-pick, daily, 7am-dusk,
sustainable
 
Crooked Oak Farm
Jim and Jean Peckham
Umatilla, FL 32784
352-669-8298
www.crookedoakfarm.com
micro-dairy, eggs, meat
 
D&J Apiaries
17732 SE 283rd ave
Umatilla, FL 32784
352-669-4233
www.dandjapiary.com
honey, supplies, wax, rendering,
classes, pollination
 
Heather Oaks Farm
Bob and Maria Tracy
4240 Christmas Lane
Lady Lake, FL 32159
352-753-1184
www.heatheroaksfarm.com
u-pick grapes, blue & blackberries,
sustainable, workshops, market,
visitors by appt.
 
Lake Apshawa Farm & Nursery
Tommy Free
18030 W. Apshawa Road
Clermont, FL 34715
352-394-3313
u-pick, sustainable, market,
grapes: August
citrus: Nov. To March, 8 am to sunset
 
Lake Catherine Blueberries
Dustin Lowe
5849 Lake Catherine Road
Groveland, FL 34736
352-536-4324
www,LakeCatherineBlueberries.com
Facebook
7 days, 8am-7pm; April-May 30
 
Lakeridge Winery & Vineyards
Gary Cox
19239 U.S. 27 North
Clermont, FL 34715
800-768-9463
www.lakeridgewinery.com
hosts festivals & events, market,
online store
 
Land Of Green Ginger Alpacas
Jane Dula
19845 Bill Collins Road
Eustis, FL 32736
352-273-0471
www.alpacanation.com/greenginger
 
Libby J Ranch
Joe and Libby Rivers
17301 SE Hwy 450
Umatilla, FL 32784
352-602-0554
market, workshops, grass
fed/pastured meat sheep
 
Living Towers Hydroponic Farm
Jan Young
19621 Lake Lincoln Lane
Eustis, FL 32736
352-357-4453
www.livingtowers.com
veggies, sustainable
 
Mark’s U-Pick Blueberries
18900 County Road 561
Clermont, FL 34715
352-394-2135
www.marksblueberries.com
u-pick, May-July, Wed., Sat., & Sun.
8a-2p, blueberries, honey
 
Long & Scott Farms
26216 County Road 448A
Mount Dora, FL 32757
352-383-6900
www.longandscottfarms.com
annual corn maze, veggies
 
Merry Heart Farm
Jennifer Jackson
22807 Robbins Road
Astatula, FL 34705
352-742-9388
Tuesdays only, eggs, meat, CSA,
sustainable
 
Monterey Mushrooms
Zellwood, FL 32757
407-905-4015
www.montereymushrooms.com
compost, mushrooms
 
Oak Haven Farms
Harry Stauderman
32430 Avington Road
Sorrento, FL 32776
352-735-1996
www.berriesandtrees.com
Thanksgiving-May: call for open days
market, strawberries, grapes, veggies
 
Pointer’s Point Farm
Terrie Bryan
Eustis, FL 32736
www.rawmilktruth.com
visitors by appt., grass fed meat, eggs
dairy, sustainable
 
Sand Hill Farm
31614 Bottany Wood Drive
Eustis, FL 32736
352-636-8204
seasonally Sun. & Mon., 10am-7pm
blueberries, u-pick, visitors by appt.
 
Seminole Springs Antique
Rose & Herb Farm
Traci Anderson
34935 Huff Road
Eustis, FL 32736
352-357-2643
www.roseandherbs.com
Thurs.-Sat., 10am-4pm
herbs, certified organic
 
Showcase Of Citrus
Julie and John Arnold
5010 S. U.S. Highway 27
Clermont, FL 34714
352-394-4377
www.showcaseofcitrus.com
sustainable, citrus, veggies, fruit,
tours, rv-hookups, visitors welcome,
workshops mid Oct.-May; citrus
market, online store
 
Silver Springs Citrus
25411 Mare Avenue
P.O. Box 155
Howey-in-the-Hills, FL 34737
352-324-2101
citrus
 
Southern Blues Berry Farm
5410 Mitchell Bridges Road
Clermont, FL 34711
352-267-0468
May-June, Mon.-Sat. 8am-4pm
u-pick blueberry, sustainable
 
Valley View Vineyards
22310 County Road 455
Howey-in-the-Hills, FL 34737
352-243-4032
call for email upick updates
u-pick veggies, peaches, figs, pears,
pomegranates,
persimmons, grapes, chestnuts, citrus
 
Van Dee Pecans
38019 Felkins Road
Leesburg, FL 34788
352-357-3236
mid October, Mon.-Sat. 1pm-5pm
market, pecans, veggies

Orange County
Alan Smith Ranch And Farming, I
Inc.
8531 Narcoossee Road
Orlando, FL 32827
407-249-1708
 
Beck Brother’s Blueberries
12500 Overstreet Road
Windermere, FL 34786
407-451-2491
Facebook
u pick, visitors by appt.
 
Billy’s Backyard
Eric Cress
21117 Fort Christmas Road
Christmas, FL 32709
407-568-0070
veggies
 
Conoley Citrus
12488 West Colonial Drive
Winter Garden, FL 34787
407-656-2202
www.conoleyfruit.com
 
Crispy Farms
Alicia Crisp
Apopka, FL 32703
407-497-7308
www.crispyfarms.com
veggies, herbs, meat, eggs, seeds,
certified naturally grown, visitors by
appt., workshops
 
Dansk Farms Of Florida
Joy Willingham
1825 Cornell Avenue
Winter Park, FL 32789
407-965-5551
www.danskfarms.com
 
Down To Earth Gardens
Richard Boyer
28130 S.R. 46
Sorrento, FL 32776
352-735-1963
 
*Econ Farm*
Tia Meer
Orlando, FL 32833
321-217-8492
www.homegrowndelightsllc.com
by appt. veggies, sustainable,
workshops,
 
Green Sky Growers
Suite 331
146 West Plant Street,
Winter Garden, FL 34787
407-656-3233
www.greenskygrowers.com
rooftop, online veggies, herbs,
seafood, workshops, visitors by appt.,
sustainable
 
Heart Of Christmas Farms
Richard Kann
21310 Fort Christmas Road
Christmas, FL 32709
407-512-2004
www.hocfarms.com
open Sundays year round 12-5pm
pre-orders only Mon.-Fri online store,
delivery available
veggies, herbs, workshops,
sustainable, visitors welcome
 
Hollieanna Groves
Alinda Buerk
540 S. Orlando Avenue
Maitland, FL 32794
407-644-8803
www.hollieanna.com
citrus, seasonal, Mon.-Sat. 9am-5pm
 
*Lake Meadow Naturals, LLC*
Dale Volkert
10000 Mark Adam Road
Ocoee, FL 34761
321-206-6262
www.lakemeadownaturals.net
farm market Saturdays 8am-1pm
eggs, meat, veggies, sustainable,
visitors welcome, workshops
 
Our Kids Tropicals
Larry Shatzer
17229 Phil C Peters Rd.
Winter Garden, FL 34787
407-877-6883
ourkidstropicals13@gmail.com
fruiting trees, bamboo, ginger, other
exotics
visitors by appt., volunteers, u-pick
avocado, citrus, banana, star fruit
 
Sahib’s Aquaponic Research Farm
Pardeep Vedi
Winter Park, FL 32792
407-415-8502
www.floridaaquaponicproduce.com
veggies, herbs, meat, sustainable,
workshops, visitors by appt.
 
Webb’s Honey
David Webb
21777 State Road 520
Orlando, FL 32833
407-568-7725
Mon.-Sat. 10am-6pm
 
White’s Red Hill Groves
Ed and Ted White
3725 South Conway Road
Orlando, FL 32812
407-277-3862
www.redhillgroves.com
citrus
 
Wildflower Farm
Linda Guiterrez
2218 Carrington Dr.
Orlando, FL 32807
407-671-4107
raw goat milk, chevre, feta,
queso blanco, soaps, eggs,
veggies, citrus, visitors by appt.
 
Winter Park Dairy
David Green
4501 Howell Branch Road
Winter Park, FL 32792
407-671-5888
www.winterparkdairy.com
dairy, eggs, honey, Sat. market
visitors by appt., workshops,
sustainable
 
Winter Park Honey
Scott Shurman
Winter Park, FL 32790
321-251-4514
www.winterparkhoney.com
 
Wise Acre Farm
Kim Buchheit
6500 Swain Road
Sorrento, FL 32776
321-689-1057
visitors welcome call 1st, sustainable,
veggies

Osceola County
Bamboo Leaf Tea
Shanti Pierce
8500 Nature Hammock Tr.
Kissimmee, FL 34747
407-383-3760
www.bambooleaftea.net
Facebook
local harvest, tea, supplements,
oils, online, at events, farmers
markets, seeds, Hyatt Airport
 
Eagle Landscape Nursery
Sylvia C Bright
5455 N. Eagle Rd.
St. Cloud, FL 34771
407-957-5455
eaglelandscapenursery@yahoo.com
edible, native & landscape plants
visitors by appt., workshops horticulture,
dish gardens, propagation
volunteer opportunities, children
program, projects & consultation
 
*Jim’s Produce & Plants*
Jim Lanier
1056 Hoagland Blvd.
Kissimmee, FL 32701
407-847-0829
topsoil60@gmail.com
topsoil, plants
 
Organic Country Farm
Chia-Kuei Chung
1675 Nora Tyson Road
St. Cloud, FL 34771
407-892-2498
 
*Osceola CSA/Diamond P Beef*
Nancy and Allan Pratt
5700 East Irlo Bronson Mem. Hwy.
St. Cloud, FL 34771
407-744-7282
www.osceolacsa.com
rent a row CSA, farm to table dinners
 
Steeplechase Farm
William & Carol Denman
3310 Steeplechase Lane
Kissimmee, FL 34746
321-284-5722
pure raw honey, lip balm

Polk County
Barefoot Creek
Jeff & Peg Campbell
1210 Creekwood Run
Lakeland, FL 33809
863-221-5654
www.barefootgardener.org
Facebook
Local Harvest
permaculture, organic fruits, veggies,
herbs, eggs, seeds; Lakeland downtown
curb farmers market Sat 8-2, by
appointment, upick, gardening classes &
tours, volunteers, childrens programs
 
Big Bear Farms
Kenneth Der
7606 Kinard Rd.
Plant City, FL
813-986-1162
www.bigbearfarms.mysite.com
bigbearfarms@verizon.net
Facebook
Local Harvest
upick organic blueberries,
elderberries, veggies

Seminole County
Happy Bee Honey
Farm/Fredrickson Apiaries
Bill and Marion Fredrickson
353 Sand Pine Place
Geneva, FL 32732
407-765-1048
www.happybeehoneyfarm.com
honey, bee keeping supplies
 
Hart’s Heavenly Farms
Dona and Stacy Hart
480 Myrtle Street
Sanford, FL 32773
321-231-0845
Facebook
featuring Gramma Harts homemades
 
Herbert Felder’s Farm
665 Lake Mobile Drive
Altamonte Springs, FL 32701
sustainable, veggies
 
*Meriwether Farms*
Vicki Meriwether
3471 Celery Avenue
Sanford, FL 32771
407-474-8478
citrus, farmstand, visitors welcome
 
Pappy’s Patch U-Pick Strawberries
500 Florida Avenue
Oviedo, FL 32765
407-366-8512
call for availability
 
Rest Haven Farms
Bob and Laura Braun
381 Rest Haven Road
Geneva, FL 32732
407-349-0111
www.resthavenfarms.com
farmstand open daily 10am-7pm
 
Soggy Acres Pomelo Grove
100 Tuskawilla Road
Winter Springs, FL 32708
407-443-3808
Nov.-Jan., 7 days, 8am-5pm
citrus, u-pick: honor system Mon.-Fri.
 
South Seminole Farm And Nursery
Jim Hunter
2010 East Lake Drive
Casselberry, FL 32707
407-695-2930
www.sseminolefarmandnursery.com
free plant classes Saturdays 9 am
sustainable, veggies, visitors welcome
 
*Sundew Gardens*
Thomas Carey
2212 Red Ember Road
Oviedo, FL 32765
407-430-2178
www.SundewGardens.com
veggies, sustainable, workshops,
modified CSA, visitors call 1st
 
U-Pick Blackberries
Jack Campbell
500 Snow Hill Road
Geneva, FL 32732
407-467-6037
blackberries
 
Victoria Farm
Kip and Emily Bellairs
430 Shady Woods Road
Geneva, FL 32732
407-349-0346
certified stockfree organic (U.K.)
 
Waterkist Farm, Inc.
Melanie Corun
5735 Deer Path Lane
Sanford, FL 32771, 407-322-7110
veggies
 
Watson’s Vegetable Farm
1450 French Avenue
Sanford, FL 32771
407-302-9777
veggies
 
Yarborough Ranch
Ed Yarborough
1355 Snow Hill Road
Geneva, FL 32732
meat

Volusia County
Agony Acres
Ray Wright
3673 Lettuce Lane
New Smyrna Beach, FL 32168
386-428-4802
veggies
 
Allen Green
4248 Jackson Road
Port Orange, FL 32129
386-322-0247
grapes, veggies
 
Allen And Bobbie Day
2355 Wilmhurst Road
Deland, FL 32720
386-734-1806
veggies, open fall–spring
 
Angels Rest Farm, LLC
AJ and Peggy Bodenrader
3775 Pine Cone Lane
Ormond Beach, FL 32174
386-503-5279
www.angelsrestfarm.net
meat, eggs, purchase on site, call first
 
Bamboo Arts - Vegetables For
Smoothies
Saundra Emerson and Chris Baker
4490 Cave Lake Road
DeLeon Springs, FL 32130
386-956-1329
www.bambooartscenter.com
veggies, sustainable, workshops,
visitors welcome
mid Oct.–May
 
Bill Tomazin
3769 Honeydew Lane
New Smyrna Beach, FL 32168
386-423-7720
veggies, open fall-spring
 
*Blackwelder Farms*
Markalee Blackwelder
731 Blackwelder Road
DeLeon Springs, FL 32130
386-216-2429
citrus: Nov.-April, melons: June-July
 
Brian Smith
5615 Johnson Lake Road
DeLeon Springs, FL 32130
386-469-8572
u-pick blueberries
 
C And C Smith Farm
2445 Karl Drive
Port Orange, FL 32128
386-756-2874
www.candcsmithfarm.com
meat, eggs for pick up, call ahead
 
Cedar Creek Shellfish Farm
Mike Sullivan
859 Pompano Avenue
New Smyrna Beach, FL 32169
386-426-0113
www.cedarcreekshellfish.com
 
Clifton Farms, Inc.
Jody and Carmen Clifton
6575 SR 11
DeLeon Springs, FL 32130
386-985-5142
veggies, farmstand, visitors by appt.
open summers 8am-5pm
 
Common Ground Organic Farm
John Joslin
1330 East Taylor Road
Deland, FL 32724
386-740-9141
www.oasisdeland.com/
commonground.html
CSA, veggies
 
Darden’s Farm & Vineyards
P.O. Box 7
Hollister, FL 32047
386-328-4880
grapes, July-Sept.
 
Deep Creek Ranch
David Strawn and Pam Wesley
6710 Lake Winona Road
DeLeon Springs, FL 32130
386-216-2442
www.deepcreekranch.us
CSA, market, workshops,
open Wednesdays 10am-2pm
otherwise by appoinment
 
Elegant Plantings
Joseph Gliksman
2966 Jay Court
Deltona, FL 32738
386-532-7783
certified natural, eggs, sustainable
 
Emporia Citrus & Fisheries
Bill and Olga Cunningham
1127 Blackburn Road
Pierson, FL 32180
386-749-4325
Tues.-Sun.: 9 am to sunset, call first
 
Green Acres Organics
Bill and Ellen Green
841 Black Eagle Lane
Pierson, FL 32180
386-627-0315
CSA, veggies, call before visiting
 
Frank Benedict
3616 Darby Road
New Smyrna Beach, FL 32168
386-427-2062
veggies open fall-spring
 
Gordon’s Grove
J. H. Gordon, Jr.
1624 North Hazen Road
Deland, FL 32720
386-734-0620
citrus late Oct.-March
 
Green Flamingo Organics
Liz Dannemiller
398 N. Putnam Gr.
Oak Hill, FL 32759
386-576-4298
classes, workshops-cheesemaking,
canning
tours, school gardens, field trips,
volunteer,
children’s programs, sustainable by
appt.
New Smyrna Beach, Melbourne
Farmers Markets
 
Hermitage Farms
Ben Walter
1334 N. Ridgewood Avenue
Deland, FL 32724
407-314-5431
CSA, veggies, eggs, citrus, herbs,
visitors by appointment only
 
Hickory Tree Grove
Dave Fedor
4510 Audubon Springs Avenue
DeLeon Springs, FL 32130
386-985-1655
citrus, organic, visit by appt.
 
*Inland Ocean*
Michael McMaster
860 South U.S. Highway One
Oak Hill, FL 32759
386-345-3331
www.inlandocean.net
saltwater fee fishing, tilapia, redfish,
pompano
open all year, Sat.& Sun. 9am-5 pm
call first; cleaning, 24-hour next day
delivery
 
Jamar Farm
Jack and Mary Pleterski
3549 Pioneer Trail
New Smyrna Beach, FL 32168
386-428-5901
veggies
 
Jim Carwile
370 Ponce de Leon Boulevard
DeLeon Springs, FL 32130
386-985-5086
open April-June
u-pick blueberries
 
Joe (Huck) Tomazin, IV
199 S. Samsula Drive
New Smyrna Beach, FL 32168
386-689-1574
veggies
 
Keene Acres
2067 Lake Juanita Road
Seville, FL 32190
386-748-6816
Oct. through June, Mon.-Fri.
9am-3pm, herbs, veggies
 
Loveland Groves
Tony and Melissa Fowler
210 North Ridgewood Avenue
Edgewater, FL 32132
800-428-4425
www.citrusgifts.com
citrus
 
Marshall Citrus Groves
Richard Marshall
945 S. Beresford Road
Deland, FL 32720
386-738-2187
 
Mike And Cathy Densmore’s
Blueberries
1075 Plymouth Avenue
Deland, FL 32724
386-216-1313
 
Parks Angus Ranch
Samuel E. and Judith A. Parks
1311 South U.S. Highway 17
Pierson, FL 32180
386-749-0420
u-pick grapes Aug.-Sept.
 
Planted Earth Vegetables
Nize Nylen
687 East Kentucky Avenue
Deland, FL 32724
386-837-6855
farmstand, Mon.-Fri. 9am-5 pm
eggs, veggies, herbs, sustainable
 
Pell’s Citrus & Nursery
400 Doyle Road
Osteen, FL 32764
407-322-3873
www.pellcitrus.com
Mon.-Sat. 9am-5 pm, Sun. 1pm-5 pm
two retail outlets in Volusia County
 
Samsula Farms Nursery And
Produce
3871 S.R. 44
Samsula, FL 32168
386-424-1906
 
Shaolin Gardens CSA
Chaz Stone
301 Corral Road
Osteen, FL 32764
407-432-0511
www.shaolingardens.com
CSA accepting members
 
Steinwender’s Organic Gardens
Jennifer and Judy Hopton
2575 East Kicklighter Road
Lake Helen, FL 32744
386-228-0533
farm visits and direct sales by
appointment
 
Vineyards of Holly Hill
Jim Wilson
649 6th Street
Holly Hill, FL 32117,
386-445-7784
open weekends and most weekdays
9am-5 pm
 
Vo-Lasalle Farms, Inc.
Bruce and Steve Crump
601 Johnson Lake Road
DeLeon Springs, FL 32130
386-985-0046
www.giftfruitfromflorida.com
u-pick strawberries and vegetables by
appointment, Mon.-Sat. 10am-4pm
 
Wayne Graham
156 Samsula Drive
New Smyrna Beach, FL 32168
386-427-5158
 

ARTICLES

Seasonal Gardening at Sundew Gardens
by Tom Carey
Although homesteaders in Central Florida do not experience the extremes of seasonal change as do our cousins in temperate latitudes, recognizing and respecting the palette of weather conditions Mother Earth dishes out over the course of a year will help us on our way to becoming more productive in our self reliant endeavors. Consider gardeners living under a climate that encounters snow every Winter; their off-season is well defined, pest control is assured, weed pressures are capped under a frozen blanket. In contrast, our off-season is an extension of the not cold Spring merely sweating into Summer, cooled only by random thunderstorms. Yes, we can grow crops in the Summer’s jungle-esque humidity, hyper-growth weeds, wack-a-mole pests, and the ever present danger of random ground stroke lightning bolts, but any lurking productivity is easily thwarted. And then one week in mid-September, coincidentally around the celestial Equinox, we overlook the missed storms but temperatures still peg out under 90F. Time to start gardening, non-stop until 4th of July!
To get a head start on the outdoor growing seasons, prepare seedlings and transplants in a greenhouse space in mid-August beginning with cherry tomatoes, then greens, salad fixings, herbs, scallion onions. Do not start peppers, squash, or eggplant; there is not enough time before the shorter days and cooler nights of later Autumn which will damage them before harvest. And pest populations are at their maximum.
Hopefully over the Summer, the garden site was protected from rampant weed growth with an impenetrable layer of cardboard, newspaper, and/or mulch. Muck out the site leaving only soil, then till/turn/double-dig and achieve a finished grade. Start Autumn crops by planting bean, carrot, beet, and radish seeds to the garden soil. Once directly seeded crops are on their way to germinating, start transplanting seedlings, starting with tomatoes.
Counting backwards from our inevitable Christmas frost/freeze/coldsnap should mark up our growing calendars significantly. Beans take 60 days during the longer nights of November, so plant them no later than Halloween (but I always do). The cherry tomatoes will start to ripen around Thanksgiving.
Most of the cool-season crops that grow during Autumn/Winter/early-Spring will tolerate almost any low temperatures heading our way. Profusely re-plant them all; waves of carrots, the next batch of beets, a never-ending stream of radishes. To upset soil pests, thoroughly till/turn/double-dig growing areas after each harvest and leave the plot fallow between crops for as long as possible.
Keep the longevity of the crop in mind. Heading crops like lettuce or Asian greens (Pac Choi, Mizuna) are harvested whole, tying up space for only a few weeks. Collards and Dinosaur kale started as seedlings in September, transplanted in October, thinned in November, and enjoyed for Thanksgiving might still be included in a Memorial Day coleslaw recipe.
Covering plants with blankets during a cold snap will effectively protect cool season crops, but beans and tomatoes subject to stunting cold, if not from this cold front, then the next or the next, will no longer thrive. Tomatoes grown up a trellis, covered with sheets and blankets in a raging cold front, will sail beyond any hope of repair. Harvest the fruit and welcome the next crop. Always adjacent with frontal weather and its signaling wind is the following night of dead calm star-filled freezing skies.
Right after the Holidays is the time to start transplants for Spring. It is hard work to get tomatoes, eggplant, peppers, cucumbers, squash, basil, zinnias germinated in the chilly weeks surrounding Winter Solstice. Heat and lighting requirements to start seedlings are a show stopper until a dollop of handyman construction is invested.
Saint Patrik’s Day is approximately the last frost date I have ever experienced. Pest prone cucumber and squash will now have a chance with bug populations reduced after Winter. Tomatoes, peppers, and eggplant transplants will thrive as the days get warmer and longer. Plant batches of beans until Summer heat throttles them back. The cool season crops will start to sputter as April does not rain until May, if even then.
I shoot for 4th of July to maintain the spectrum of crops already growing. Tomato plants will die from the bottom up; once the tops stop setting new fruit, harvest any lagging fruit as it shows the slightest sign of ripened color. Summer is our off-season; maybe nurture a few surviving eggplant, peppers, or herbs. A fallow period controls many soil conditions. And a little down time for the gardener never hurts either.

Organic Sanctuary Seed Saving Path
By Jonathan Winfrey
Growing your garden from seeds can be extremely rewarding. You may yield a high return from your seed investment in the form of food and energy. You can enjoy fresh air while maintaining your plants at your growing grounds as well. There are many benefits involved with small-plot gardening, and sprouting seeds is perhaps the most exciting of all gardening activities.
Knowing how to choose wholesome quality sprouting-seeds is a very important skill to help maximize your harvest success. Today is a day where seed science is far from simple. As Organic growers, it is important to focus on true-to-variety seeds that are not genetically modified or of hybrid variety. Heirloom seeds have been tested through time and have proven generational success. Open-Pollinated seeds are seeds that have been pollinated by pollinating insects in the real atmospheric World. Open-Pollinated seeds are generally thought to be genetically superior and should be grown when available.
When you grow Heirloom true-to-variety Open-Pollinated seeds such as the Organic Sanctuary seed line, you have the possibility to continue your own seed line. Learning how to sprout and collect seeds can provide you with a nutrient-dense food source for life! Selecting seeds for your collection can be greatly rewarding and start the peaceful adventure of seed saving.Dooryard Fruit Tree Diversification
Do you grow citrus trees in your home landscape? Are you noticing a rapid decline of the trees and their fruit? Maybe it is time to start thinking about some alternatives to dwindling, declining, dying citrus trees. There is a lot of online information out there on the subject of citrus greening and most of it is pretty discouraging. At some point there will be a solution but it is not likely to be one that is pleasing to those who want to produce organic fruit. There are all sorts of non-organic ideas for keeping citrus going. If anyone desires more information online go to http:// www.edis.ifas.ufl.edu and in the search box type citrus greening. There is a wealth of information on the subject and help to identify the problem.
It is a good time to consider fruit tree diversification, and maybe add some perennial fruit or vegetables to your landscape. If your citrus tree is dead, remove it and be glad for a space and an opportunity to try a new tree or small garden. Consider planting a backyard mini food forest.
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Consider growing Moringa trees. Moringa is not a fruit tree, but it is considered a vegetable tree. The delicate and dark green leaves are wonderful mixed into a lettuce salad. It is noted for being one of the most nutritious plants known to mankind, and Moringa grows in central Florida quite well. It is easy to grow from seed and if it dies out during the winter another tree can be easily grown from seed. In a few months a new bounty of nutritious leaves will be available to harvest. All parts of this tree are useful. In fact it has a long list of impressive uses. If the taste of the fresh leaves is objectionable, then dry them and use it in powder form to add to many recipes or even put it in capsule form. Once you research the benefits of this tree you can set your mind to develop a taste for it. Moringa kind of grows on you if you don’t give up. It could be considered a survival plant. It has become our favorite tree for many reasons. Seeds for the Moringa tree can be obtained from Echo Farm in Ft. Meyers, Florida. Online go to http://www.echobooks.org/ and look for Moringa seeds.
Back to diversification; consider the following list of trees or shrubs for your landscape:
 
Dwarf Mulberry
Persimmon Tree
Pear Tree
Peach Tree
Plum Tree
Nectarine Tree
Apple Tree
Loquat Tree
Logan Tree
Jaboticaba Tree
Miracle Fruit Tree
Papaya Tree
Dwarf Banana Tree
Plantain Tree
Fig Tree
Blueberry Bush
Blackberry Bush
Cherry of the Rio Grande
Guava Tree
Goji Berry Tree
Avocado Tree
Pomegranate Tree
Barbados Cherry
Macadamia Nut
Passion Fruit Vine
Muscadine Grape
Pecan Tree
There are alternatives to fill in where once a beloved citrus tree once resided. Diversification is good. In the meantime, I am praying we won’t be eating citrus grown from genetically modified seed as the solution. With good diversification choices there could be something growing year round to munch on from your dooryard garden.

What’s New? Recycling What? And Why?
By Carl Moro
WHAT…is such things as metals, plastic, paper, etc.
WHY ….Is because the product can be shaped and used as if it was newly mined and usually works as well, but costs less to produce.
WHAT IS COMPOSTING? This encompasses degradable food stuff such as vegetables scraps, weeds, wood, meat, cardboard etc. NOTHING NEW HERE. So let’s look at WHY.
RECYCLING SAVES OUR NATURAL RESOURCES. Kids and adults can participate in this endeavor and make a little spending money at the same time. That is a Good Thing.
But COMPOSTING goes a lot further. It can be broken down into two major categories. One is a heating and rotting process. Many people use this method to turn their vegetable waste into a soil enhancer for their vegetable gardens. Because this uses a natural heating process to break down the material, it makes any minerals in the waste more readily available to the new plants and thus a more healthy plant. However, because of the heating process, it reminds me of a carrot being boiled—as the carrot heats up some of the nutrients are lost.
Another way that is called composting, but is really not composting since it is using your vegetable scraps for animal food. The worms are animals and when the vegetable scraps are fed to them it produces manure which is known as ‘Worm Castings’. Their urine, since it is also captured in this process, is known as ‘Vermi Liquid’ or more commonly known as Worm Tea. The reason I like this method is that it retains nutrients that is transferred to make a Healthier Plant. Healthy Plants are so much more flavorful and have less problems with Bugs and Fungus. When we eat Healthy, we have less Health Issues and ultimately save on our Medical Bills.
The chemicals we have used on our soils have killed the microbes. We need these microbes to keep our soil alive. The same chemicals are being attributed to so many diseases now for which they are finding no cure. There are articles researched by many of the universities that show that the chemicals used on our ground to raise our grain, grass, vegetables and fruits – is now in the food that we eat. We need to create Healthy Soil by feeding our microbes the way they were fed before chemicals were being used. Look at the Buffalo Grass back in the time before we killed off all the buffalo. A good example is that in years past the Buffalo Grass grew as high as the stomach of the buffalo. Since chemicals have been introduced, that is no longer a fact. Ground being used to plant and grow, being chemically fed, is reported to be turning 10,000 acres per year into desert land. We NEED microbes to keep our soil alive.
I urge you to grow some of your own vegetables. Do not use seeds that are not ‘Heirloom’ and after harvest, save some of your seeds for replanting the following growing season. You can harvest your own seeds just like you can make your own soil enhancer ‘worm castings’. You also can make your own ‘worm tea’ to use as a spray for your garden. This worm tea feeds your vegetables and herbs through their leaves for faster and healthier results.
The bottom line is we need to take control over our lives and that means making decisions that will not only promote better health for us and our families but at the same time making positive steps to a cleaner environment. Our goal is to be in harmony with creation and THINK NATURAL. (more information can be found at www.ourvitalearth.com)

Orlando’s Good Food Movement Culminates at East End Market
 
Sure, buying local has a great impact on our economy and environment, but it goes a lot deeper than pure statistics. Beyond boosting local businesses, East End Market seeks to create a meaningful sense of place, encourage healthy lifestyles, and enrich local business. East End Market brings twenty-three new or expanding small businesses to Orlando. Seven are completely new businesses, nine are new to the city, and seven are expanding because they are opening in East End.
Since East End Market’s Owner, John Rife, founded A Local Folkus, LLC in 2007 and the Winter Park Harvest Festival in 2010, his endeavors have revolved around the local food movement. Rife continues his efforts to boost the local food economy with this food hub, a 14,000 square foot development in Audubon Park. Partnering with the Audubon Park Community Market Director, Gabby Lothrop, the two have created a permanent venue for enterprising food entrepreneurs, tradespeople, chefs and artists.
Audubon Park has traditionally been a hub for the eclectic and unique small businesses of Central Florida. The Community Market on Monday nights is just one demonstration of the talent and taste locals have for artisan crafts and cuisine. With the growing success of the market’s small businesses, vendors have repeatedly voiced a need for permanent and affordable leasing space. Furthermore, the community has expressed a desire for a more convenient farmers-market-like shopping experience. Partly in response to these needs, and also inspired by other cities’ progressive public markets, Rife and Lothrop took the daring and visionary leap to build a local food hub.
The adaptive reuse and repurposing of an old Baptist Church transformed the building into a neighborhood market, event space, demonstration kitchen, incubator kitchen, office and light retail space, and a world-class restaurant. The first floor houses ten small, independently owned businesses offering local produce, meat, cheese, baked goods, juices, provisions and much more. Contiguous to the market hall is a farm-fresh restaurant called Txokos, a new Basque culinary concept from the owners of Spanish River Grill. Upstairs, Cuisiniers headquarters their catering company and is available for private events. The property is landscaped with Florida-friendly varietals, as well as home to a market garden.
The market garden takes the space of a 1,300 square foot lawn off of Corrine Drive. Edible plants and Florida-friendly varietals are used for additional landscaping, rather than the irrigation-needy, non-edible alternatives. The market also brings the outdoors in with creative planters made from reclaimed wood. Future phases allow East End Market to incorporate other green designs like solar panels, a windmill for pumping water to irrigate the garden, a cistern for harvesting rainwater, and perhaps even a green roof!
Like many traditional market squares, East End Market offers a cultural experience and a gathering place for events and celebrations. The Audubon Park Exchange (A.P.E.X.), a 1,500 square foot event space, provides local businesses, non-profits, and anyone in search for a unique space, with an inspiring gathering ground. The space reflects the ethos of its creators with a rustic, cozy and sustainable style. The building utilizes materials, such as reclaimed wood and touches of antiques, making it a one of a kind space. Entertainers can create their own atmosphere for a variety of occasions: celebrations, dinners, performances, promotional events, conferences, business entertaining, or corporate meetings. An attached demonstration kitchen, complete with top of the line appliances and furnishings, is also available for cooking classes and chef-run events. East End Market is not only a hub for local food and culture, but also a community space fostering creativity and collaboration.
Heather Grove
Community Manager, East End Market
E: Heather@EastEndMkt.com
P: 407.702.3473

Shrimp Dreams Yield Big Success
From its start as a supplier of Florida rock shrimp, family-owned and operated Wild Ocean Seafood Market has provided local, wild-caught seafood from Florida’s waters for over four generations. Sourcing seafood mainly from Port Canaveral and the Indian, St. Johns and Banana Rivers, the company got its start in 1969, when Titusville-based boat builder Rodney Thompson built the first fiberglass shrimp trawler in the Western hemisphere. In his quest to become a great shrimper, Thompson was introduced to a virtually unknown and rarely eaten crustacean known today as rock shrimp.
At first, introducing the hard-shelled rock shrimp into the market seemed impossible; but when, by chance, the Thompsons developed a butterfly-andbroil preparation that deliciously presented the shrimp’s lobster-like flesh, they tipped the domino that would launch the largest shrimp industry on Florida’s east coast. As the company incorporated high-speed splitting machines and new hand-processing rooms and recruited a fleet of boats, it grew into Cape Canaveral Shrimp Company.
Continued evolution led to the opening of Dixie Crossroads Seafood Restaurant, in Titusville, and Wild Ocean Seafood Market with two locations. The company still specializes in shrimp but also sells a variety of shellfish and finfish. “Local agriculture is the only way to go; not only does it sustain local growth and promote accountability, but it requires fewer resources,” comments Sherri McCoy, Wild Ocean’s co-owner and Rodney’s daughter. “We hand process our own shrimp in our own facility, so we carry a range of fully cleaned product: browns, Canaveral whites, Key West pinks, royal reds and rock. We also carry local fish like cobia, triggerfish, grouper, catfish, mullet and sea trout, along with alligator.”
Wild Ocean Seafood: www.wildoceanmarket.com
Locations: 688 S Park Ave., Titusville 32796 321-269-1116
710 Bluewater Drive, Cape Canaveral, 32920 321-783-2300

Putting “By” Your Bountiful Harvest
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Amazed by the amount your bountiful garden has produced, but aghast at the thought of your hard work going to waste? Consider the ways your harvest can be preserved. Food preservation is an attractive way to keep fruits, vegetables, herbs, and meats to use at a later date. This is called putting food “by” and has been practiced for hundreds of years. The first known method of putting food by is fermenting. You can also pickle, dry (dehydrate), can or freeze your harvest.
Fermenting: Relies on natural acids that are produced to preserve your product.
Pickling: Involves adding an acid (usually vinegar) to preserve the food.
- Both methods help you consume beneficial living cultures when done safely.
- Be careful not to alter the vinegar/ food/ water proportions and follow a trusted recipe’s directions carefully.
Freezing: With little additional cost, this is the most nutrient and flavor saving.
- Be mindful when freezing vegetables that food (like salad greens) with high water content will cause them to turn mushy when thawed. They are usable in things like green smoothies however.
- Frozen herbs are best used in soups and stews to enhance their flavor.
- Consume your frozen items within a year to avoid freezer burn.
- Maximize your freezing space by flattening the bags, squeezing out as much air as possible then using a straw to suck out the rest.
- Removing the peels of food will help the overall storage quality.
Canning: These products can be stored on the pantry shelf indefinitely.
- They require a canner, glass jars, and disposable lids.
- While more labor intensive, the product can be stored at room temperature and
requires no additives or chemicals.
- For safety reasons, there is no room for experimentation with this method.
There are two methods of canning used today:
Hot water bathed: Foods that are high in acid (pH < 4.6) such as pickles and jams, made with salt and sugar.
Pressure cooker: All others foods are pressure canned to a temperature over 250 F for three minutes straight.
- The two common jars types are standard and wide mouth. The lids are two parts, rings and seals. When properly processed, the seal will be sucked down, called a dimple. This happens during the cool down period and hearing the pop is a reason to celebrate. Always check with reliable sources for processing times. There are many ways to remove the water from food, thereby preserving them in their natural state without additives.
Drying (dehydration): You can use; your oven, a dehydrator, solar, a smoker, or even the wind for drying.
- One example is stringing green beans or mushrooms onto a string and then hanging it up like a necklace to air-dry.
- Peppers can be strung up (through the stem only to avoid mold forming inside).
- When drying apples; slice them thinly, then soak in salty water to help release the moisture, pat dry before stringing them.
- Herbs can be gathered in bundles and hung as well. I prefer hanging them inside small paper bags that have holes punched in them so the seeds and leaves can be easily crushed when dry.
- When Sun drying, cover with cheese cloth to keep out insects and dust. Remember to bring them indoors at night.
- Use opaque storage jars to keep out light which reduces nutrients & flavor.
- Drying does reduce some nutrients as the water evaporates.
- When drying; the flavors of some foods, like tomatoes, tend to concentrate, while foods with milder flavors seem to lose flavor faster.
- Dehydrating is an excellent way to preserve legumes (beans, Southern beans, and peanuts).
Any combination of the methods above will help you preserve your harvest into the next season. Below are a few additional items to keep in mind:
* Use high quality items free of bruising or spoilage when putting food by.
* Frost no longer is a threat to unripe green tomatoes in the garden; they can be roasted in the oven along with onions and peppers and frozen. Later, it can be mixed with canned tomatoes to make quick and delicious salsas, or to soups and stews for fantastic flavors.
* Seasonings and herbs can alter flavors. Consider adding the seasonings at the time the food is served, it may give the final dish better flavors.
* Plan ahead – When planting your garden, keep in mind the yield needed for preserving. Canned greens, for example, require a large quantity to fill a quart sized jar.
* Preserve only the amount that can be used, or have a plan ready for distributing excess home preserved goods to family and friends. As the product is stored longer, quality of the product will decrease.
* Preserving your harvest is a fun, learning experience. Do a little each month and keep a diary. This allows you to refer back to it, enjoy the fruits of your labor, and share with your loved ones.
* Guidelines for processing canned foods can be found at the National Centers for Home Food preservation (NCHFP) website:
www.nchfp.uga.edu
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Create Even More Abundance In Your Urban Farm
by Suzanne Richmond of Funky Chicken Farm
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Raising small farm animals in an urban setting can be a rewarding experience providing even more abundance for your family than just a vegetable garden. Chickens, rabbits, and bees are the smallest of the farm animals that you can incorporate into a backyard providing your zoning allows for them. Each animal has a job to do, plus they offer a source of food. Supplying adequate shelter, shade, water, and food is all it takes to create a happy environment for them.
Hens have become popular in central Florida within the last five years. More and more cities have allowed home owners to raise between four and six chickens in a residential backyard. Chickens offer delicious eggs, meat for dinner, bug control, entertainment, beautiful feathers, fertilizer, and soil tillage. A good dual purpose chicken that weighs six pounds or larger are good for both eggs and meat. Some breeds to consider for dual purpose would be a Speckled Sussex, Wyandotte, Black Australorp, Delaware, Rhode Island Red, and Plymouth Barred Rock, to name a few. Chickens give the most abundance of all of the small farm animals and are large enough to have for dinner. They require a sturdy shelter, preferably made using hardware cloth, to protect them from predators. Chicken wire will not hold up in our very humid and sometimes salty environment. Easy access to food, water, and shade is necessary to ensure a long and happy life for your chickens.
Another small animal to consider that many don't even think of as being a farm animal is the rabbit. New Zealand and Californian rabbits are large and colored white, and offer very high quality meat for the dinner table. It seems that people from Europe are more accustomed to eating rabbit and this delicacy is gaining popularity in the USA. Rabbits are easy to raise and provide the best poop of any of the small farm animals. You can use it directly in the vegetable garden without having to compost it. Red Wiggler earthworms will convert it into rich, black, worm castings for the best soil you can imagine. In Florida, this fact is a very important consideration since most of us live on a sandbar and struggle to maintain a good composted soil in which to grow healthy vegetables. Rabbits require a cage that is off the ground to keep them out of a predators radar. The cage floor allows the poop and urine to fall through making for a much more sanitary living environment. A female rabbit can have five litters a year, meaning she can produce approximately 60 lbs of meat for the dinner table within that year. Rabbits are harvested when they reach 3 months of age. They become sexually active at 4 months and can become pregnant at 5-6 months. With rabbits, the cute factor is huge, which makes it difficult to think that you would harvest them when they come of age. Perhaps, it would be a good idea to have them harvested by someone else who is willing to do it.
Bees are such a fascinating contributor to the urban farm. Their job is to pollinate, collect nectar and pollen, produce beeswax, reproduce, and make the most delicious Honey and Honey comb you can imagine. Beeswax has many uses which include balm for the skin, candles, and wax for a multitude of purposes. Honey can help ward off seasonal allergies, it soothes sore throats, heals burns and wounds, and makes delicious Honey wine known as Mead. It is the oldest fermented beverage that we know of. To think that an insect does all of this is astounding. Bees live in a hive system that can be vertical, as in the case of a Langstroth hive, or vertical as in a Top Bar Hive. Home owners who are in it for the hobby aspect may find the Top Bar method a bit easier to work with. When working bees no matter how many hives you have, it is wise to wear a good bee suit. Florida bees may be africanized to a degree which makes them more aggressive. So BEE careful! Consult the internet and related books for more information on raising bees.
The urban backyard farm offers so much for our health and well being. Here at our farm called Funky Chicken Farm in Melbourne, Florida, we raise chickens, rabbits, bees, goats, pigs, Red Wiggler earthworms, and ducks. We also offer them for sale and you can check us out at:  www.funkychickenfarm.com

Children Are the Future—Let’s Be Vocal About Local!
 By: Ky Grisham and Ann Schulte
As a home school family, we are invested in Central Florida having access to engaging, positive, local food, eco-gardening & wellness opportunities for children. Ky, who is nearly 11, interviewed and toured businesses throughout the 7 Counties featured in the CFL local food guide. Ky's experiences are recounted for you below. Be sure to check out you local County Extension Services for programs including 4-H Clubs.
In my first interview, Bernie Moro, owner of Our Vital Earth - Apopka , told me they have been in business 12 yrs. All of their worms are from the US, with at least 30lbs of worms per bed, and about 50-100 worms in each lb. The farm does tours and visits schools. The kid’s favorite part of the farm is watching the worms eat and they love making mini-worm farms to take home. I am excited and happy that so many kids are interested in worms. Bernie enjoys helping kids learn how they can improve our future. Our Vital Earth helps by feeding Costco's waste to their worms and has educated thousands about worms. Their farm has saved about 1.5 million lbs of green waste from the landfill!
We took a free Saturday class at S. Seminole Nursery - Casselberry, with Karen Uhlmeyer, on how to make Fairy/Gnome Gardens. She had gardens when she was young and thinks Fairy gardens are fun when you use diverse plants. Karen puts 5 things in her Fairy Garden; a Tree, a flower, a scented plant, a path and something for them to do. The nursery sells fairy & gnome kits (or parts of the kits) along with plants, trees, vegetables, and local honey. I liked observing how to construction a garden for fairies. We are going to add one in our backyard! Jim Hunter, owner says he will be offering kids classes, especially for home schoolers.
[image: ]
We did a morning farm tour with Liz Dannemiller, the owner of Green Flamingo Organics - Oak Hill. The name is fun and playful, like Liz. She grows from open pollinated seeds like Ping Tung Long eggplant or starts such as a sweet potato slip. We visited in the off-season for her CSA (community supported agriculture), but picked basil and harvested sunflower sprouts to add to the baskets she sells at farmer's markets. During the winter, Liz hosts people called WWoofer's (they work & live at Green Flamingo Organics) from around the world. Liz helps several local elementary school 2nd and 3rd graders learn about diversity and relationships between plants and animals. Helping to harvest the sunflower sprouts was fun and we are looking forward to visiting when the WWoofer’s are there and the farm is in full force.
Cinthia Sandoval at Wild Ocean Seafood - Titusville, told me the store has been there about 10 yrs. The company has a long history and been at the Port Canaveral docks for 30 yrs. They also opened a take-out kitchen in Titusville in August. Wild Ocean Seafood catches 1 Million pounds of shrimp a year! Most of it is trucked off to different states, because there isn't enough demand in Florida. They work with about 20 shrimp boats annually, ½ of what it was, because of changed regulations. Being in the seafood business is very difficult, because about 84% of American's eat imported seafood. Wild Ocean Seafood does tours for the Canaveral Cruise lines and 3rd graders in Brevard County, teaching kids and adults about the benefits of eating a diverse variety of seafood. Shrimp are an annual species, meaning they die after a year, the following year a new population is born. Cinthia says it’s fun to work in the seafood business, she gets to talk to people about the 80 species of local fish we can eat. Free tours are done upon request. A million pounds of shrimp seems like a lot to me, though it’s not.
Tina Richards, 5 year employee, at the UCF Arboretum - Orlando, says it has been open since 1983 (30 yrs!). Education is a huge part of the UCF Arboretum and volunteers are super important because only 2 people work there. The public can volunteer in the community garden and of course participate in events like Earth Day. Tina loves to talk about nature, plants, and ecosystems. Personalized education tours can be requested. So for example, if you are a Boy/Girl Scout group looking to earn your bird migration badge, Tina will help you complete it. They love home school groups too! My favorite part was seeing how the community garden has evolved over the years.
Lee Bird, of Butrico Groves - Mims, gave us an insightful tour. The Bird’s bought the farm in 2001, which had been producing for 8 yrs. Their primary business is navel oranges, which are “seedless” (7 seeds or less per fruit). To get a navel tree, they use a budding process and for a tree to really produce, it takes 5 yrs. Besides navel oranges they have Valencia, Red grapefruit, Pomelos, Tangerines, Tangelos, Mandarin & Kumquats. A tree produces fruit around 20-35 yrs and can handle 28 degrees for up to 6 hrs. Beyond that, the tree gets weakened and becomes more susceptible to disease. It can die within 6 months. The coldest time of the day is at 7am. If it is 28 degrees or lower the farm uses misters to create a micro-climate and hopefully ward off a freeze. Fruit can be purchased for shipping, to arrive within a week of being picked. They also sell their citrus at Butrico Groves. Every year, Lee delights in watching his customer’s amazed faces after they eat what they think is an unripe (green) fruit. The best part was trying a kumquat right off the tree. I thought I wouldn’t like it, but I actually did! We will be touring again this winter.
The Butterfly Encounter at Lukas Nursery - Oviedo, is a self-guided tour of the different varieties of nectar (attractors) & host (food) plants for Florida’s butterflies and moths. We watched butterflies and several types of quail chase each other and had a great time feeding the butterflies too. I had lots of butterflies land on my shirt while we were feeding them, they didn’t want to leave. One even landed beside my mom’s flower ring. Lukas Nursery has something for everyone, including seeds, starter plants, trees and Ollas which are clay watering pots you put in the ground. We hope to have inspired your family to seek out local educational opportunities! All of the organizations presented in this article have websites that can help you obtain more information. The businesses above are not an exhaustive list, if you know of other children's program we would love to hear from you.
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About the Local Food Guide Online eBook
go to www.simplelivinginstitute.org
This Local Food Guide will now be available online as a eBook which we will update regularly. You can download this eBook by going to our home page. On the download page we will include links to a number of eReaders that work with just about any computer, tablet or cell phone along with instructions about installing and reading your eBook. In addition to the latest information, eBooks have a number of advantages over print: they don't use any paper, you can download them any time, they can be searched, you can make notes and comments which you can then copy and print plus data from the eBook can be copied and printed as well.
In addition to the eBook, we will also make available the PDF file that the printed copy of the Local Food Guide was made from.

Have you ever watched the excitement in the eyes of children?
 It truly is excitement shared.
By Bernie Moro
 
When I go into schools, present a summer camp event, or welcoming Home School Groups, or Scouting Troops at the Worm Farm, I am filled with excitement too.
Sharing knowledge about how the “lowly worm” can have such an impact on our world is very rewarding. When taught with hands on experience and humor, children remember and love to share the knowledge they received. Recently a 5th grader stopped by my booth at the Winter Park Harvest Festival along with her mother. As I was speaking to another guest, I heard her explaining all about the Worms, the Worm Composter and how to use the Worm Tea and the Worm Castings. She was “Right On”. The information she shared with her mother was all correct. She remembered, and here was another instance, of an adult learning from their children’s experience.
So much inner gratification is derived when we bring the art of recycling organic waste through vermiculture. The worms convert our organic garbage (anything that once grew from the ground) into awesome plant food. Some call the worm castings “black gold”. It is really “worm poop”. All Natural and Organic. This can now be used to create organic gardens.
The two projects work so closely together. Directing the organic waste to a Worm Café’® instead of to the landfill and then using the Worm Castings to enhance the nutrients in the soil for the Gardens.
Save Our Vital Earth Inc. (SOVE)(a 501 (c)3 – not for profit) is the teaching arm of Our Vital Earth Inc. SOVE works with teachers as they make applications for Grants or other Funding Sources so they can incorporate Vermiculture and Gardening in their curriculum.
In 2012, a very dedicated teacher at Columbia Elementary School, (East Orlando) received a Grant and we were able to provide eight Worm Composters – one for each grade level. From there they went on to plant several raised beds using various growing mediums for comparison. They used Mushroom Compost, Miracle Grow, and Worm Compost (picture attached). The children were so excited watching their herbs, vegetables and flowers grow. The bus driver told us how excited the children were coming to school on Monday morning. As the bus approached the garden area, the students strained to see how much their garden grew from Friday to Monday.
One other exciting fact is: If they plant – they will eat it. Even broccoli!! Vegetables do have much more flavor when grown organically and eaten when fresh. “Just Picking and Eating”
It takes dedicated teachers to search for the funds needed to go the Extra Mile. SOVE also places teachers names on a “Wish List”. At SOVE we encourage Individuals, Clubs, and Organizations to consider funding Worm Composting Units to dedicated schools or a teacher on the Wish List. This is a gift that keeps on giving, year after year. Each year new students make up the new class. Many clubs have a scholarship fund. This is Great, but it is helping one person. The Worm Café® is introducing a Life Style Change for the students that come through that class. These students are so receptive to having a clean and healthy environment and also developing good eating habits. Many times, they are the ones who go home and begin making changes in the recycling and eating habits of their entire family.
www.saveourvitalearth.org
 
[image: ]
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Sponsors
 
A Natural Farm Education Center
Bats Belfrys Inc
Blackwelder Farms
Blodgett Gardens
Cf Vegetarians
Gateau O Chocolat
In Joy Healthcare
Inland Ocean
Jim’s Produce & Plants
Lake Meadow Naturals
Meriwether Farms
Nurturing Nature
Osceola Grown
Perfect Picklers
S. P. i. C. E.
Sundew Gardens
Wild Hare Kitchen & Garden Emporium,
Wild Ocean Seafood Market
 

Special Thanks to Project Sponsors and Volunteers!
This publication is the second version of the volunteer effort to inventory local food resources, it has been expanded to seven counties & available as an eBook. Printing and distribution of this free guide would not be possible without the generous support of our contributors – we sincerely thank them! This is by no means a comprehensive list. Some farms welcome visitors at sometimes, always check first before visiting.
The very successful first guide was spearheaded by Andrew Landis and Tia Meer, their  hard work, dedication, and passion for the project made the first guide possible. We hope you enjoy reading about your local food options and that you’ll take the time to visit some of our region’s growers and markets.  Connecting directly with your food providers is a truly rewarding experience.
If you have any corrections, additions, suggestions or if you wish to be included in future issues of the guide, please feel free to contact us at
info@simplelivinginstitute.org. Shirley Silvasy, co-ordinator
Central Florida Local Food Guide   Simple Living Institute, Inc.
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