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INTRODUCTION





  Slowing down off the highway exit, you find yourself on a pleasant country road, leaving the suburbs and heading into the forested hinterlands. Suddenly, the green tunnel opens and cows loll their tongues over the stone walls toward you. A wooden farm stand with a handmade sign beckons from the roadside, and you pull into a sandy turnout and park. The farmer greets you and offers a fresh strawberry. You pop it into your mouth, the sweet, bold flavor taking you back to childhood. You fill a basket with peppers, pears, and crisp green onions. Continuing down the quiet lanes, you find another farm selling alpaca wool hats, and another boasting fresh eggs and milk. At a crossroads a market bustles with life on a smooth village green. Others have found this marvelous agricultural world, too, just off the beaten track, right here in beautiful Connecticut.




  Split by the river that gives its name to the state, our landscape was carved by glaciers, which also left innumerable rocks on and in the earth, often called “New England potatoes,” that would be the bane of farmers." The soft peaks of the western highlands, the alluvial plain of the coastal regions, and the rocky dells of the eastern uplands all have their own unique climates and microclimates. Over the centuries, this landscape has been transformed many times, from fire-scorched parkland, to lush green farmland, to smokestack factory metropolis, to forested residential suburbs.




  The region’s indigenous peoples farmed the land long before European settlers arrived, planting sunflowers and Jerusalem artichokes, cultivating oyster and clam beds, and establishing the Three Sisters system of maize, beans, and squash to create a balanced nutritional diet. European colonists learned some of these techniques, but also tried their own crops, such as apples, beets, and potatoes. Connecticut pork became famous in the 1700s and Connecticut peaches became a surprise success in the 1800s. With the rise of industry, agriculture declined as the primary mover of the state’s economy, with standouts like chickens and tobacco remaining popular in the 20th century. Today, as a densely populated state with only 10 percent rural population, our farms still number about 6,000, and in recent years we have experienced renewed interest in specialty smallholdings by enterprising young farmers and locally sourced food by consumers.




  We may visit farms and markets because we want to support the local economy. We may go because we want to improve the health of the environment. Or we may go because we are interested in improving our personal health. Perhaps all these reasons, and more. Even as our world becomes more interconnected and we can order food at the touch of a button, knowing where our food comes from and how it is treated has become more important to all of us. This may seem like looking to the past, but maybe we are also looking forward. We need relationships with our neighbors, and we need good food. We need these things like we need oxygen, and when we don’t have them, we begin to decline, as individuals and as a society. Everyone knows this, though often in our globalized, online world we don’t want to admit it.




  You know it, at least, because you have opened this book and are thinking about where to go to pick some apples, sample some wine, or buy a gallon of freshly made ice cream. Thinking about how to improve your relationship with the land, with your agricultural neighbors, with your home. In that way, this is a guide not just to Connecticut farms and markets: it is a guide to a better life.




  Ten Ways to Support Connecticut Farms and Farmers




  




  Shop Local, Buy Direct: Shopping locally makes sense for health, economic, and environmental reasons. When purchasing food grown at the farm, your money goes directly to the people who planted, cultivated, and harvested it. Large farm stands also sell crafts, canned items, packaged food, and crops from other small producers. Support a network of local distribution rather than large agri-corporations. When you go to grocery stores, choose locally sourced vegetables, fruit, dairy and meat products. Pledge to Go Local through BuyCTgrown (buyctgrown.com) and spend 10 percent of your food and gardening budget on locally grown and made items.
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  Sign Up for a CSA: Participating in a Community Supported Agriculture program lets you pre-pay for the season’s harvest and gives you a weekly portion to take home. CSAs give farms guaranteed income necessary to keep doing what they do best. CSA members get the freshest pick, and you can expect to see your selections change week by week as the seasons develop. Some farms share only what they grow on-site, but with others you can expect flowers, honey, and baked goods sourced from other farms. Full shares or half shares are usually available; pickup days vary so contact your farm directly.




  Pick Your Own: There’s no better way to connect with the land than to get out into the field and gather the earth’s bounty yourself. Whether you’re planning to pickle cukes, fill jelly jars, gather Halloween pumpkins, or chop your own Christmas tree, Connecticut’s farms have you covered season to season. Grab the kids, your hat and gloves and hit the field. If you plan accordingly, and pick up a recreational shellfish permit, you next CT Grown picnic will be impressive!




  Taste Wine, Buy Wine: Don’t let Wine Spectator or the New York Times tell you what you should drink. Visit Connecticut vineyards and tasting rooms and sample first. Keep an open mind and prepare to be surprised. Then make a purchase. Bring local wine to your next gathering. Buying directly helps the vineyard grow, adapt to nature’s fickle seasons, and plan the next vintage. This goes for breweries and distilleries that source locally, too. A growing network of hop (cthopgrowers.org) and grain farmers in the state means CT brewed can be CT grown.




  Choose Local Fish: Climate change, pollution, and overconsumption affects the food chain no matter where we live. And supporting local aquaculture means thinking and acting with purpose about what goes on your plate. Connecticut’s shores and rivers yield many Connecticut specialties: bluefish, shad, and trout, not to mention oysters, clams, and lobster. Grab your pole and put a line in on the banks of the Farmington. Your fishing license fees support conservation and wildlife management efforts. Watch an expert bone the delicate (but bony) shad at an early summer festival, then enjoy the delicate whitefish yourself. Shop at fish markets and support restaurants that serve local fish. Ask the grocery store fishmonger to carry less popular (but very tasty) fish that are sourced responsibly and locally.




  Vote with your Wallet: Purchasing food and goods from a farm stand supports local agriculture directly. But there are other ways to do more with your money. Support non profit organizations directly with donations. Shop at sites that stream donations into local organizations, such as Amazon Smile, which puts 0.5 percent of eligible purchases toward organizations like the Connecticut Agricultural Education Foundation or the Connecticut Farmland Trust. It may not seem like a lot, but it will remind you of core values when you need to shop online.




  Support Farm-to-School Programs and Agricultural Education: Feed the future and help our children eat better and know more about where food comes from. Encourage local school boards to invest in programs that give school kids access to better nutrition and farms a source of income. Better still, encourage schools to grow gardens and diversify their cafeteria menus with student-grown vegetables, herbs, and flowers. Plant pride and community learning.




  Rent a Goat, Walk a Llama, Adopt an Animal: Support animal farms and rescue sanctuaries and the animals they care for by spending some time with the herd. Connect with them for all your goat-scaping needs and reduce the need for pesticides on poison ivy. Sign up for a llama hike or goat yoga and exercise your body and that of your new friend. Visit and support places like Locket’s Meadow Farm in Bethany, which cares for animals rescued from slaughter, abuse, and neglect.




  Reduce Waste: Amy’s father had a saying: take all you want; eat all you take. In our family of seven, he wanted to avoid leftovers that sat in the fridge, spoiled, and ended up in the trash. As an adult, Amy likes to think that what he really meant was to be respectful of what our mother had done to prepare the food; take into consideration that others aren’t as lucky, and act wisely about what’s on the plate. A bruise on your apple doesn’t mean the apple is no longer edible. The expiration date on your gallon of milk is not an invitation to throw half of it out the next day. Think creatively about what will become of the food you put in your basket. If you’re not going to use it all, take less. If you can, invest in a composting barrel. Put trash in proper receptacles. Recycle what you can. Donate leftovers to food banks.




  Spread the Word: Small enterprises rely on word-of-mouth and community connections to grow and flourish. In the age of social media, that means everyone can play a part as an agritourism ambassador. Hashtag your photos and give a shout-out to local vendors. “Like” and follow farms and organizations on social media sites. Sign up for emails alerts and newsletters. Share good news, reviews, and event updates.




  A Guide to Seasonal Fruits and Vegetables




  




  No matter how often we frequent farmers markets, each of us would benefit from becoming a little more in tune with nature’s growing cycles. In Connecticut, changing seasons are part of our identity, so we should take better advantage of seasonal fruits and vegetables, looking for fresh spinach in spring, sweet corn in summer, or squash in autumn. We might even get inspired to pickle and preserve our summer bounty for the long winter.




  Here is a harvest guide to help plan your shopping:




  April: arugula, asparagus, cabbage, chard, fiddleheads, herbs, kale, spinach




  May: arugula, asparagus, beets, broccoli, broccoli rabe, cabbage, cauliflower, chard, collards, fava beans, fiddleheads, herbs, kale, lettuce, new potatoes, parsley, parsnips, pea greens, peas, radishes, ramps, rhubarb, scallions, spinach




  June: arugula, asparagus, beets, bok choy, broccoli, broccoli rabe, cabbage, carrots, cauliflower, chard, cherries, collards, corn, cucumbers, fava beans, herbs, kale, kohlrabi, lettuce, oregano, pea greens, peas, peppers, radishes, raspberries, rhubarb, scallions, snap beans, spinach, strawberries, summer squash, turnips, zucchini blossoms




  July: apples, apricots, beans, beets, blackberries, blueberries, bok choy, broccoli rabe, cantaloupe, carrots, chard, cherries, collards, corn, cucumbers, eggplant, garlic, green beans, herbs, kale, kohlrabi, lettuce, lima beans, melons, nectarines, okra, onions, oregano, parsley, peaches, peas, peppers, plums, potatoes, radishes, raspberries, rhubarb, scallions, snap beans, spinach, strawberries, summer squash, tomatoes, turnips, winter squash, zucchini, zucchini blossoms
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  August: apples, apricots, arugula, beans, beets, blackberries, blueberries, bok choy, broccoli rabe, cantaloupe, carrots, celery, chard, collards, corn, cucumbers, currants, eggplant, garlic, grapes, green beans, herbs, kale, leeks, lettuce, lima beans, melons, nectarines, okra, onions, oregano, parsley, parsnips, peaches, pears, peas, peppers, plums, potatoes, radishes, raspberries, rhubarb, rutabagas, scallions, snap beans, summer squash, sweet potatoes, tomatoes, turnips, watermelons, winter squash, zucchini




  September: apples, apricots, arugula, beans, beets, bok choy, broccoli, broccoli rabe, cabbage, cantaloupe, carrots, cauliflower, celery, celery root, chard, collards, cranberries, cucumbers, eggplant, garlic, grapes, green beans, herbs, kale, kohlrabi, leeks, lettuce, lima beans, melons, nectarines, okra, onions, oregano, parsley, parsnips, peaches, pears, peas, peppers, plums, potatoes, pumpkins, radicchio, radishes, raspberries, rutabagas, scallions, shelling beans, spinach, summer squash, sweet potatoes, tomatoes, turnips, water-melons, winter squash, zucchini
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  October: apples, beans, beets, broccoli, broccoli rabe, Brussels sprouts, cabbage, cantaloupe, carrots, cauliflower, celery, celery root, chard, collards, corn, cranberries, cucumbers, eggplant, fennel, garlic, grapes, herbs, kale, kohlrabi, leeks, lettuce, lima beans, melons, okra, onions, oregano, parsley, parsnips, pears, peas, peppers, potatoes, pumpkins, radicchio, radishes, raspberries, rutabagas, scallions, shelling beans, spinach, turnips, watermelons, winter squash




  November: apples, beets, broccoli, broccoli rabe, Brussels sprouts, cabbage, carrots, cauliflower, chard, collards, cranberries, fennel, garlic, kale, leeks, onions, parsley, parsnips, pears, peppers, potatoes, pumpkins, rutabagas, shelling beans, spinach, turnips, winter squash




  December: apples, beets, cauliflower, cranberries, garlic, leeks, parsnips, pears, potatoes, turnips, winter squash




  Year-round: cider, dairy, honey, maple products, mushrooms, protein (beef, bison, chicken, eggs, fish, lamb, pork, shellfish, turkey, veal)




  
Why Farm Education Is Important for Kids of All Ages





  




  Have you ever milked a cow? Harvested corn? Sheared a sheep or wrangled a goat? For thousands of years, the vast majority of human beings did all these things. But during the past two centuries, more and more people have lost touch with these activities, and thus with the land itself. Is it any wonder that we care so little about our environmental impact? We don’t see it every day, like a farmer does. Today, farm and ranch families make up less than 2 percent of America’s population, with less than 10 percent involved in food production. One US farm feeds an average of 166 people.




  For the rest of us, who may have experience with a home garden at most, experiencing agricultural education gets us back to the earth and helps us realize what it means that this small percentage of humans is responsible for almost all our food. It is a profound shift, and we have not yet seen how it will affect our species, much less the planet itself. Westport chef and Wholesome Wave founder Michel Nischan says that “those who remain on the land,” from multi-generational farmers to young college grads to veterans returning from war to become stewards, are all “heroes.”




  Indeed, they are. But that is a big change from a time, not so long ago, when almost everyone was involved in the production of some or all of their own food. Farm education means developing a closer relationship with that food again, returning to something both practical and magical. Along with the opportunities outlined in this book, there are countless others waiting for you, from real, honest-to-goodness farm work to a pleasant walk with llamas through a forest. Take them. When a child first learns where a carrot comes from, pulling it out of the rich, black soil of a naturally composted field, she appreciates something greater than a fact. She learns, perhaps, to understand the very mysteries of life.
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SOUTHWEST CONNECTICUT





  As one of the most densely populated areas of the country—and the richest—the southwest corner of Connecticut might not seem at first to be a place for farming. However, it is still dotted with family farms and small holdings and for hundreds of years has been one of America’s centers of aquaculture. From the “gold coast” to the charming hills of the interior, this corner of the state boasts an incredibly diverse range of agritourism opportunities, hidden behind the highway walls and city spires. The wealth of Fairfield and New Haven counties has allowed an increased interest in organic and natural foods, with places like the Westport Farmers Market and Sport Hill Farm modeling sustainability for the rest of us. You can spend a weekend at the Guilford Fair or a whole year returning again and again to a place like Shelton’s Jones Family Farm for different agricultural experiences.




  “We are fortunate to live in southwest Connecticut,” says Jamie Jones, the sixth generation of his family to run his 500-acre farm. “We’ve been here for over 150 years and we’re in a good place. People come here to experience a product that was grown and produced here—from the land.”




  
Creameries and Dairy Farms





  




  Ferris Acres Creamery




  144 Sugar St., Newtown; 203-426-8803; ferrisacrescreamery.com




  Founded in 1864 by William Ferris, this dairy farm is still owned by the family today. The red ice-cream shop in front of the silo and barn in Newtown is a local and regional favorite, offering dozens of flavors of ice cream, milk shakes, floats, sundaes, and sorbet, including vegan options. They’ll also custom-craft ice cream cakes and pies for you if you call ahead to order or have the ice-cream gurus cater this year’s birthday party, wedding, or summer fling. Try the “Campfire” ice cream (vanilla with fudge swirls, graham cracker pieces, and mini marshmallows) in a waffle bowl. That’s right, not a waffle cone, a waffle bowl. Yum! Come back for Route 302 Chocolate Moo and watch happy cows grazing on the hill as you wait patiently in the long lines. This working family farm has better hours than most summer ice-cream shops, open Monday through Saturday 11 a.m. to 8:30 p.m. (with a special express window open at 10:30). On Sunday they close at 5 p.m. Plenty of time to indulge and sample special fall and winter flavors.




  Field View Farm




  707 Derby Turnpike, Orange; 203-795-0571; facebook.com/pages/FieldViewFarm/516339938387192




  Field View Farm is one of the oldest farms in Connecticut, and one to visit and support as an example of endurance and dedication. Established in 1639 by Thomas Hine and his family, the farm has been the heart and soul of twelve generations of dairy farmers, producing milk and homemade ice cream. All of this despite a devastating fire in 1996 and the ongoing obstacles that face all family farms, large and small. Stop by to pet the cows, and take home some eggs, milk (including raw milk), or other seasonal items. Chat with the farmers who continue to tend to the farm they love and help them tell the story of this land for the next hundred years. Open Monday through Friday 7 a.m. to 5 p.m. and Saturday and Sunday 9 a.m. to 5 p.m.
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 Old Bishop Farm




  500 South Meriden Rd., Cheshire; 203-439-0783; oldbishopfarms.com




  Founded in the 1700s, Old Bishop embodies the best characteristics of “old fashioned.” These traditions bear fruit (literally) today, with attention to quality and customer service. The creamery produces Super Premium ice cream, made on the premises, with an indulgent 16 percent cream. Small batches, big taste. Whether you like the classics (real berries in your scoop of strawberry) or prefer a little dazzle—like Black Raspberry Crunch or Honey Lavender Blueberry (seasonal)—you won’t be disappointed. Inside the Country Store, you can browse gifts, kitchen and garden ware, then fill your basket with garlic scapes, cukes, greens, and a pint of strawberries—or pick your own. Delicious pies, pastries, donuts, and more are baked on-site. Take a seat on the Country Store’s wood tables and grab an extra spoon to share your Donut Sundae. Or stroll the flower garden with your cone. Open Wednesday through Sunday 8 a.m. to 8 p.m.




  Plasko’s Farm




  670 Daniels Farm Rd., Trumbull; 203-268-2716; plaskofarm.com.




  Creamery, cafe, corn maze, pumpkins—Plasko’s has it all, including a rich history and the significance of being the last remaining farm in Trumbull. Plasko’s has kept focus on traditions begun when sixteen-year-old Martin Plasko arrived from Czecholsovakia and saved enough money to purchase land in 1925 that the next generation would build upon. Since then, the family has added more land, diversified crops, and developed a nursery, country store, and cafe. Most recently John Jr. and his wife, Pauline, have opened a creamery, adding ultra-premium homemade ice cream to the cafe’s enticing menu of specialty drinks and freshly baked pastries, pies, scones, and donuts. Ask for a scoop of Cinnabar in your cold brew or go all-in with Ice Cream Affogato—two shots of espresso over your favorite scoop, plus whipped cream.




  The indoor space is rustic, spacious enough for a small group, and cozy enough for a quiet lunch in front of the fire. But outside you get a fuller sense of seasonal family fun, like a corn maze that features a newly designed route through the four-and-a-half-acre field every year. There will be pumpkins to decorate and hayrides to delight and ice-cream making to watch. Come back in late November for wreaths and garlands and a cup of hot cider. The creamery is open every day 12 to 9 p.m., while the cafe is open daily 6:30 a.m. to 9 p.m. During the fall, the corn maze is open on weekends 11 a.m. to 6 p.m. No reservations are needed.




  Rich Farm Ice Cream




  691 Oxford Rd., Oxford; 203-881-1040; richfarmicecream.com




  Nutmeggers love their ice cream (who doesn’t?) and the votes are in from Hartford Courant readers: Rich’s takes the top spot. There is good reason to scream for flavors like Mint Marshmallow Brownie and Caramel Toasted Almond. Indeed, the Department of Agriculture thinks so too, recognizing Rich Farm for both beauty and high quality. The Rich family has been operating dairy farms in the state for five generations, the tradition starting on Ajello’s Farm in Seymour. From that early start, the family moved the farm to Oxford, and that’s where great-grandsons Don and Rich took over. You can’t miss the towering silos and green roof of the historic barn, but Rich Farm ice cream is also available at multiple locations, so you won’t miss the chance to find your perfect scoop. The shop in Oxford is open Monday through Saturday 11:30 a.m. to 9 p.m., and Sunday 11 a.m. to 8 p.m. Visit the handsome “barnfront” shop on Station Road in Brookfield (open 12 to 9 p.m.), or head up to the Bristol shop, open daily 12 to 8 p.m.




 Shaggy Coos Farm




  53 Center Rd., Easton; 484-788-1769; shaggycoos.farm




  Run by Brittany Conover, Easton’s Shaggy Coos Farm raises livestock humanely, without artificial aids, feeding them antibiotic-free and hormone-free grain, hay, and grass. The cows roam the pastures, and their fresh milk is creamy and delicious, pasteurized on-site and sold at their farm stand. The stand-out product from this micro-dairy is their cocoa-rich chocolate milk. “People love to know the cows their milk comes from,” Conover says. “They want to know that they are being taken care of.” This female-run farm also sells chicken eggs, half-portion pigs, and even holiday turkeys. The farm stand uses the honor system. Fill your bag with fresh veggies (from nearby Silverman’s Farm) then head into the small rustic barn to pick up your milk from the fridge and beef, bacon, and wings from the freezer. Enter your purchases, swipe your credit card, and sign your receipt. Farmer Britt’s Bulgarian yogurt sells out quickly, so get there early. Join the herd—open daily 7 a.m. to 8 p.m.
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Farms and Farm Stands





  




  Ambler Farm




  257 Hurlbutt St., Wilton; 203-834-1143; amblerfarm.org




  Ambler Farm took shape before the turn of the 19th century, when Josiah Raymond purchased land, built his home, raised his family, and began the legacy that continues today. By 1799 Josiah, his son, and grandson, had established 300 acres and built the homes that would stay in the family for the next 200 years. Great granddaughter Hannah Raymond married Charles Ambler in 1800, inherited the farm, and had children of their own who continued, generation after generation, to work the farm until 1988. But the town of Wilton could not let the farm fade into memory, purchasing the establishment in 1999. The Friends of Ambler Farm recognized the need to honor these agrarian roots and foster the agricultural legacy begun by the Raymond and Ambler families. Today the non profit and a crew of volunteers work the organic farm, using sustainable practices that enhance biodiversity of the soil and yield beautiful produce, herbs, and flowers. Visit the gardens, animals, and historic buildings all year, dawn to dusk. Events and programs include summer camp, maple syruping demonstrations, yoga at the Red Barn, and much more. The farm stand operates June through October at two locations: at the farm Saturday 9 a.m. to 2 p.m., and at the Wilton Farmers Market every Wednesday from 12 to 5 p.m., located at the Wilton Historical Society (224 Danbury Road).




  Bishop’s Orchard




  1355 Boston Post Rd., Guilford; 203-453-2338; bishopsorchards.com




  Bishop’s has been in operation for more than 140 years, providing the finest farm products to residents up and down the shoreline for six generations. Open year-round and conveniently located on Route 1 in Guilford, the market is vast. Inside you’ll find the bakery, filled with fresh pies, breads, donuts, and other goodies made on-site. There is fresh produce from the farm that changes with the seasons, prepared foods (Bishop’s own sauces, pickles, and more), and a wide selection of local meats. You can taste their wines,
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  especially their apple wines, on premises: Celebration 1871 tends toward the dry side, while Stone House White features a sweeter sip. In addition to wine, you’ll find the pick of the harvest in Bishop’s Apple Cider, classic sweet, or fermented hard cider. They also partner with Killingworth Cranberry Bog (killingworthcranberries.com), Connecticut’s only bog, and with Van Wilgen Garden Center.




  Stop by April through October to pick up hanging baskets, seedlings, and potted plants. The market is open Monday through Saturday 8 a.m. to 7 p.m. and Sunday 9 a.m. to 6 p.m. The winery opens a little later and closes a little earlier, and tastings are available Saturday and Sunday 12 to 5 p.m. We haven’t even mentioned the creamery yet. The ice-cream window is open Sunday through Thursday 11 a.m. to 9 p.m. and Friday and Saturday 11 a.m. to 9 p.m. And one more thing! Pick-your-own seasons run June to October, for berries, peaches and pears, apples and pumpkins. Check the seasonal schedule or call the hotline for crop updates (203-458-PICK). It’s easy to see why Bishop’s Orchard continues to contribute so much to Connecticut.




  Clover Nook Farm




  50 Fairwood Rd., Bethany; 203-393-2929; clovernookfarm.com




  Like so many working farms, Clover Nook is all about family and working hard to sustain a thriving farm. The farm’s history dates back to the 1600s when the French family raised livestock on the land. In 1765, David French and his wife, Hannah Lines, built their home on the Bethany land, and after David participated in the Revolutionary War, he came back to raise a family and farm. Over the decades, members of the family have added to the farm’s production with hay, sweet corn, cattle, and more. Today the Demander family is the eighth generation to preserve the legacy on Clover Nook, which has been recognized as a Connecticut Century Farm. With the help of a Farm Reinvestment Grant, the industrious family added a retail farm store in 2016. There you’ll find a full selection of fruits, vegetables, meat, and specialty items like heirloom tomato pasta sauce. Sign up for CSA and get a line of credit for the store, choosing items like lamb, pork, and beef, all pasture raised without hormones. The store also features products from other farms including local honey and flavored oils. Open Monday through Friday 10 a.m. to 6 p.m. and Saturday and Sunday 9 a.m. to 6 p.m.




  [image: chpt_fig_005]




  DeFrancesco Farm




  336 Forest Rd., Northford; 203-484-2028; defrancescofarm.com




  DeFrancesco Farm has been growing quality vegetables since 1907, and they’re still growing, now in the fifth generation. The farm’s 120 acres are maintained with sustainable farming and soil management practices, using rotational crops, ground cover, and conservation irrigation. In the field, they grow cabbages to cantaloupe and much more. They also have 10 acres of greenhouses with annuals, perennials, seasonal favorites like hardy mums for fall and evergreen wreaths for winter, and an impressive selection of statuary and garden decor. They even sell soil, compost, and fertilizer for all your gardening needs. Sign up for a CSA with full and medium share options and pick up your share weekly from the end of June to the end of September. The farm stand is fully stocked with DeFrancesco veggies and preserves, along with locally produced maple syrup and honey, pastas and sauces, and dairy products from area farms like Hastings and Arethusa. Your basket will already be full, but don’t miss out on their selections of pies, cookies, pastries, and donuts, all made fresh on-site. Visit Monday through Friday 9 a.m. to 6 p.m., Saturday 9 a.m. to 5 p.m., and Sunday 9 a.m. to 4 p.m. Hours change seasonally so check for updates, or order online for pickup.
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  Gazy Brothers Farm




  391 Chestnut Tree Hill Rd., Oxford; 203-723-8885; gazybrothersfarm.net




  The Gazy family farms 80 acres in Oxford, growing vegetables, herbs, plants, and flowers, as well as hay on neighboring land. Ed and his wife, Alexis, and brothers Pete and Tony (and their children) keep alive the practices started by Grandma and Grampa Gazy in 1918. They use Integrated Pest Management to grow beans, peas, and salad greens; peppers, potatoes, and purple asparagus; tubers, tomatoes, cabbages, cucumbers, and much more, including flowers, herbs, and fruit. Fill your basket at the farm stand or sign up for a CSA share. The farm stand is open daily from 8 a.m. to 6 p.m. mid-May through mid-October. You can also find them on different days of the week at many Fairfield County farmers markets.




  Guardians Farm




  99 Bates Rock Rd., Southbury; 203-906-6372; guardiansfarm.com




  Guardians Farm is aptly named. As animal lovers and law enforcement specialists, David and Tamara named their farm after their “guardians of the night” K-9 partners, Chase and Anouke. Since 2014, they have been guardians of 200 acres, carrying on the tradition that was started at this Southbury farm in 1850. The authentic red barn and concrete silo house the herd of Nigerian Dwarf and LaMancha goats and look over the pasture of Holsteins and Jersey cows. Anouke, who has retired from her police duties, guards the happy animals. You’ll spot Annie the mule, Kamie and Legacy (two of the goats), Sokanon the cow, and chickens pecking happily. Then check out the market for a full array of goat milk soaps, lotions, and other local products, like coffee from Great Minds Coffee Roasters in Oakville, and syrup from Maple Craft in Sandy Hook. You can also pick up Guardian’s products from other local specialty shops. Visit the farm Saturday and Sunday 11 a.m. to 3 p.m.




Henny Penny Farm




  673 Ridgebury Rd., Ridgefield; 203-610-9903; hennypennyfarmct.com




  Henny Penny Farm began as part of the Nehemiah Keeler Tavern and Barn, helping to restore natural habits, teaching about sustainable living, and offering visitors a chance to see what a New England farm might have been like in colonial times. The family farm opened to the public in 2015, broadening their mission to maintain nature’s balance through responsible farming. With a focus on fiber, they expanded their flock of Romney sheep, raised on 10 acres of town conservation land. Members of their flock—like Zeus, Chubby, Annabel, Fern, and Amelia—consistently win accolades for best fleece and best-in-show from organizations and festivals across the Northeast. The store was added in 2017, and you can purchase pasture-raised meat, eggs, dairy, and specialty products from Henny Penny and area farms. Wool products include hats, socks, hand-woven Berger rugs, and artisan blankets. Knitters can choose from a variety of yarn types and colors, all from the flock. Visit the farm to see them graze, or sign up for private events, group tours, or garden club–sponsored workshops. The farm and store are open Tuesday 10 a.m. to 1 p.m. and Saturday 10 a.m. to 2 p.m. You can also find them at the New Canaan Farmers Market, Saturday, 10 a.m. to 2 p.m.




  
The Hickories





  136 Lounsbury Rd., Ridgefield; 203-894-1851; thehickories.org




  Whether from their fields, their flock, or their flower gardens, everything from The Hickories is sourced with care with a solid commitment to sustainability, conservation agriculture, and a healthy landscape for the region. In addition to certified organic fruits, vegetables, and “field to vase” flowers, the farm extends their dedication to the humane care of animals that produce meat and eggs as well as wool fibers from Finn-merino ewes. Their “ewe-nique” wool products include hand-woven scarves, shawls, socks, and hats, and are available at the store or online. Their dedication to the agricultural community and to us, the consumers, is enhanced through workshops and restoration projects, like CT NOFA’s Ecotype Project. This supports development of pollinator pathways, and the farm grows and collects seeds from their plants to help the growth of native plants across the region. They have also worked to help local fish preservation by introducing trout and other native fish to their pond. All their farm products, as well as dairy and pantry items, are available at the farm stand, which is open Wednesday through Friday 2 to 6 p.m., and Saturday and Sunday 10 a.m. to 4 p.m. Tour the farm and help further support The Hickories by signing up for a CSA share.




  Hindinger Farm




  835 Dunbar Hill Rd., Hamden; 203-288-0700; hindingersfarm.com




  Since 1893, Hindinger Farm has been growing farm fresh produce on its fields and orchards in Hamden. William and Rose Hindinger started it as a dairy farm, and their children shifted to apples, pears, peaches, and vegetables after son George returned from World War II. Today, the family’s 120 acres are cultivated and managed by third-generation Anne and her children Liz and George and their families. The popular stand is stocked with Hindinger’s farm fresh produce—from summer’s leafy greens, onions, and radishes, to peaches in summer and apples in fall. Fully stocked shelves offer specialties like Vidalia onion salad dressing, four bean salad, and preserved vanilla peaches. But that’s not all: dairy from the fridge; local ice cream and pies; Connecticut honey and maple syrup; goat milk soap; kitchenware, gifts, and decorations; and toys and books for the kids. Speaking of kids, don’t forget to visit the goat pen to say hello to Gigi, Peacherine, Milly Maddie, and Maddy, Nigerian dwarf goats who have the best view of the far-off New Haven skyline. Sign up for the mailing list and check Facebook for other events, like the June Strawberry Festival, the October Fall Festival, and food trucks with live music throughout the summer. CSAs are available for a 22-week season of freshly picked and selected produce, or as a farm credit system that allows participants to purchase credits ($100s each) for buying items from the farm store. Open April through November from Tuesday through Friday 9 a.m. to 6 p.m. and Saturday and Sunday 9 a.m. to 5 p.m.
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