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About the Listings
The information contained in the listings in this guide has been supplied to us by the businesses concerned. Please let us know of 

any inaccuracies or inconsistencies you find so that we can make adjustments on our online database and in our next publication. 
Please enjoy reading each unique story. 

Several of our vendors have certifications on their products. Such certifcations are based on maintaining standards of qualtiy set 
by the certifying body and are helpful to customers in assessing the productions methods used in producing the food we eat.  We 

have noted these in the listings and here is a quick summary of what they mean and where to find more information: 

 

USDA Organic 

The organic standards describe the specific requirements that must be verified by a USDA-accredited certifying agent before products can be labeled 
USDA organic. Overall, organic operations must demonstrate that they are protecting natural resources, conserving biodiversity, and using only 

approved substances. 

https://www.ams.usda.gov/grades-standards/organic-standards 

 

USDA GAP (Good Agricultural Practices) 

Good Agricultural Practices (GAP) are voluntary audits that verify that fruits and vegetables are produced, packed, handled, and stored as safely as 

possible to minimize risks of microbial food safety hazards. GAP audits verify adherence to the recommendations made in the U.S. Food and Drug 

Administration’s Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits and Vegetables and industry recognized food safety practices.   
https://www.ams.usda.gov/services/auditing/gap-ghp 

 

AWA (Animal Welfare Approved) 

Requires animals to be raised on pasture or range incorporating the most comprehensive standards for high welfare farming. Prohibits dual 
production. Certification is awarded only to family farmers.  
https://animalwelfareapproved.us/standards/ 
 

Naturally Grown (CNG) 

Certified Naturally Grown offers peer-review certification to farmers and beekeepers producing food for their local communities by working in harmony 
with nature, without relying on synthetic chemicals or GMOs.  
https://www.cngfarming.org/requirements 

  

Fair Trade 

Fair Trade USA enables sustainable development and community empowerment by cultivating a more equitable global trade model that benefits 
farmers, workers, fishermen, consumers, industry, and the earth. We achieve our mission by certifying and promoting Fair Trade products. 
https://www.fairtradecertified.org/ 
 

Non GMO 

The project’s Product Verification Program assesses ingredients, products, and manufacturing facilities to establish compliance with the standard. 
All ingredients with major risk must be tested for compliance with the Non-GMO Project Standard prior to their use in a Non-GMO Project Verified 
Product.The process is managed through a web-based application and evaluation program developed for the project. The project’s label indicates 
compliance with the standards 

https://www.nongmoproject.org/ 
 

A Project of SustainFloyd

 “A significant part of the pleasure of eating is in one’s accurate 

consciousness of the lives and the world from which food comes .” 

Wendell Berry
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Buying and supporting local food also 
comes with an added bonus of helping 
the environment. By purchasing food 
grown in your region, transportation of 
imported food is cut down. Trucks won’t 
need to use as much fuel and expel 
carbon monoxide and other pollutants  
into the air.

It also preserves “genetic diversity” 
and unique characteristics in heirloom 
plants and vegetables. In large 
scale farming operations the move 
is to standardize and reduce variety, 
including the use of GMOs. In small-
scale farming, farmers can use a variety 
of produce types with lots of different 
colors, helping to preserve the genetic 
diversity of produce. Similarly, a variety 
of animals can be raised on a small-
scale farm, which helps to enhance 
biodiversity and provide more options to 
the consumer.

Floyd County, Virginia has many 
opportunities to buy and shop local. In 
this guide you will find listings of many 
farms, retail stores and restaurants 
where you can find and enjoy real local 
products.

SustainFloyd also hosts the weekly  
Floyd Farmers Market in the town 
center every Saturday from 9AM – 1PM 
from May to November where many 
local farmers and producers come to 
sell their products to the community. 
Come and join us during the season 
and watch how things change over 
the months. It’s an excellent chance to 
learn more about local food and how 
your choice impacts the community. 

The survival of local food systems 
depends on the passion and 
perseverance of food producers who 
believe that good food produced 
with the minimum of environmental 
damage is essential. It also depends 
on discerning customers who recognize 
the need for healthy food and 
sustainable practices. 

Keeping good food in the marketplace 
is something we can all participate in!
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Why Eat Local?

Many small communities lose their well-established food systems because small 
farmers and small businesses face unprecedented competition from large national 
and international food businesses. 

Maintaining an authentic local food system based on growing and producing food 
locally depends on a serious committment from local growers, producers and 
customers who insist on keeping access to food grown and produced in our own 
community. 

There are many advantages in choosing local, seasonal food, both for personal 
health and enjoyment and for the environment.

Let’s play a game. When you walk into your large grocery store, pick up a pint of 
strawberries and see where they come from. Depending on the time of year, often 
these berries are picked hundreds, if not thousands, of miles away. 

By purchasing local food, not only are you helping support local farmers in your 
area, but you’re also limiting the potential of altered food in your kitchen. For a 
berry to travel across the country, certain unnatural measures are taken to ensure 
it looks picture-perfect in the store days later. 
We are lucky to live in such a rich region where many foods can be sown and 
grown, from asparagus and cauliflower to raspberries and peanuts! Shortage of 
choice is not an issue in the Blue Ridge Mountains.

Buying local foods has incredible health 
benefits for your body and mind. 

·    Pesticides: Many local food producers choose to use organic and natural 
pest repellants to preserve the health of the food they distribute.

·    Preservatives: Locally grown food doesn’t require long trips to be 
transported across the country. 

·    Food Sensitivities: For people with food sensitivities to preservatives, 
hormones or other food chemicals, locally grown food is a great option. 

Knowing your local food producer helps you better understand how your food has 
been treated. Imported food can pass through several different hands before it 
reaches your kitchen, increasing the chance of contamination. 

This is a guide for true local food, grown or prepared here in
 Floyd County. Choosing local has many advantages.

2 2
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Is it local?

There is no standard definition of 
‘local food’, although USDA has 
indicated that food that travels 

400 miles or less could qualify. So 
our super markets can call Vidalia 
onions local even though they travel 

399.5 miles from Vidalia, Georgia.

Learn About Local

You’re never too young, or too old, to 
appreciate the fun of local food. Not 

only is it delicious to eat, but growing 

your own can be a real joy. 

Some of our local farms and food 

businesses welcome visitors and are 

ready to share information and ideas 

about the virtues of truly fresh, local 

produce. Shown here are visitors at  

Riverstone Organic Farm.

Farmers Markets

. . . make people happy!

A series of studies conducted by Civic Economics revealed that 

for every dollar we spend at a large chain or supermarket only 15 

cents of that money stays local. Locally-owned enterprises and 
markets, for comparison, contribute up to 45 cents locally.

5 Reasons to Support your Local Farmers Market:

·  You get to meet the people in your community.

·  You can support your local community and small 
businesses.

·  The produce and products are fresher and better quality.

·  You decrease your carbon footprint by reducing long-
distance commercial shipping.

·  You help the environment by promoting a more 
sustainable and eco-conscious lifestyle.

A farmers market is often the lynchpin of a vibrant local 
food system. SustainFloyd took on the task of founding a 
market in downtown Floyd. This involved designing, building 
and organizing the market. Fundraising through both local 
donations and grants allowed development of this market 
which SustainFloyd continues to operate.

Floyd is fortunate to have farms, food businesses and 
dedicated food shoppers who keep this market vibrant and 
thriving. 

How Far Did it Travel?

Don’t forget to check where those 
berries came from!
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Weekly Vendors:

Big Indian Farm 

Naturally leavened organic breads – 
both regular & gluten-free. Pastries, 
scones, cookies, bagels, baguettes 

& eggs. Locally roasted Red Rooster 

brewed coffee. 

Bottom Creek Farm 

Microgreens, vegetable & herb 
seedlings.

Buffalo Mountain Kombucha 

Kombucha, by the cup or growler, in 

four flavors. Made from organic teas 
& pressed organic fruits, herbs, & 

flowers. 

Floyd EcoVillage 

Wide variety of seasonal produce.

Grateful Bread 

Artisanal breads, cinnamon rolls, 

scones & other baked goods. 

Pretzels, pimento cheese, hummus & 

spreads, grilled cheese. 

Highland Farm 

Beef, pork, chicken, eggs & greens. 

 

I-tal Acres 

Medicinal & edible plants. Herbal and 
aromatherapy products & hot sauce. 

Kester Clark Farm 

Seasonal, local berries, vegetables, gourds 

& eggs. Walnuts, popcorn, & plants. 

Perennial Uprisings 

Fresh cut and dried flowers by the bouquet. 

Piemonte Farm 

Artisan cheeses, gourmet jellies & dried 
herb blends. 

Rebecca’s Pantry 

Seasonal preserves, pie fillings, fruit 
leathers, pickles, vinegars, spice blends, 

flavored peanut butters, & granola.

Weathertop Farm 

Pasture-raised chicken, pork, duck, rabbit, 
turkey, lamb & eggs.

Your Neighbor’s Garden 

Seasonal vegetables & storage crops. 

Vegetable & herb seedlings, berry plants. 

Saturdays 9am – 1pm, May 5 - Nov 17

In 2010, SustainFloyd launched the Floyd Farmers Market to provide a resource and venue for local farmers and 
artisans to grow their businesses and help build a resilient rural, local economy. Currently, the Floyd Farmers Market 
is one of the few Virginia markets that is owned and operated by a private non-profit. While SustainFloyd is the parent 
of the Market, community support through sponsorship and the support of the Town of Floyd have been invaluable to 
its success. 

On Saturday, May 5th, the Floyd Farmers Market opened for its 9th season. Once again, neighbors, friends, and 
visitors gather under the community pavilion (across from The Floyd Country Store) to meet, catch up, peruse, and 

purchase the abundant offerings of Floyd’s local farmers and artisans. The sound of local musicians and the whiff of 
locally roasted coffee complete the “hang out” atmosphere. 

SustainFloyd takes great care in the selection of vendors to ensure that visitors to the Market will have the widest 
selection of locally grown, produced, and created products. At this year’s market, there are thirty full-time and part-
time vendors, so our community will see an ever-changing variety of products on offer as the season progresses. 

SustainFloyd’s
Floyd Farmers Market

Part-Time Vendors: 

Alice’s Apple Cider Vinegar:  Fresh apple 

cider and apple cider vinegar. 

Arbor Real Products:  Fragrance of forest 

& field body care. Dried medicinal plants. 

Dancing Dog Tees:  Hand-sewn organic 
cotton screen-printed, one-of-a-kind 
clothing & hand-printed fabrics. 
Gaia Nurture:  Chair massage. 

Goat Lady Soap Co:   Goat milk soaps, 

lotion, herbal salves & candles.  

Gnomestead Hollow Farm:  Mushrooms. 

Gracious Day Grains:  Locally-grown, 
hand-milled corn meal, rye & grits. 
Lichen or Knot:  Eclectic plant 

containers with flowers and herbs. 
Living River Wellness and Womanly Arts:  

Chair massage. 

Medina Baskets:  Woven baskets of all 

sizes, shapes, & colors.  

Poor Farm Pottery:  Porcelain & 

stoneware pottery.  

Riverstone Organic Farm:  Organic, 

seasonal fruits, vegetables, & eggs. 

Thomas Hill Angus:  Pasture-raised 
beef, pork, berries, & produce.  

Walkers Fruit:  Seasonal fresh apples, 

pears, plums, peaches, & cherries.

Waterbear Farm:  Farm-fresh asparagus 
& vegetables.  

Wild Mountain Farm:  Seasonal 

blueberries.  

Woodland Wonders:  Jewelry made 

with wildcrafted turkey tail from local 

woodlands.

SustainFloyd thanks all our volunteers, donors and 

customers for supporting the Floyd Farmers Market. 

Special thanks to The Town of Floyd, LEAP, and all the 

many sponsors noted on the banners hanging in the 

market pavilion. 
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Bottom Creek Farm

Vegetables, fruit, herbs 

Contact: Dave Trible 

540-420-4322 

bottomcreekfarm@gmail.com 

1089 Bottom Creek Lane, Bent Mountain, 
VA 24059

Bottom Creek Farm has focused on 

microgreens from the start. That will 

continue to be a focus as we move forward. 

However, we are expanding our offerings 
to include baby greens, salad mixes, herbs, 
fruits, vegetables, and herbs. 

We utilize organic growing methods with 

everything, though we are not certified. 
We farm because it provides our family 

an opportunity to make a living while 

contributing quality food to the local scene. 
We sell at the Floyd Farmers Market, to 
local food co-ops in Floyd and Roanoke, 
and to local restaurants. Call for custom 

orders or farm hours.

Bright Farm

Meat 

Contact: Debby Bright 
540-745-5790  
bright@swva.net 

794 Spangler Mill Road, Floyd, VA 24091

We have been raising pastured meats in 

Floyd since 1997, before it was commonly 

accepted as the proper way to raise healthy 

meat. All our animals are raised on pasture. 

The beef is all grass-fed and finished, no 
grain, no antibiotics, no growth hormones.  

We raise the pork from start to finish, all 
on pasture, without antibiotics or growth 

hormones.

Most of our business has been directly with 
our customers and with a few retail stores 

and restaurants. Our beef and pork can be 

purchased directly from us by the retail cut 

or in bulk by the quarter, half or whole.  It is 
all vacuum-packed and frozen. It can also 
be purchased at the Harvest Moon in Floyd 
or Annie Kay’s in Blacksburg.

Broadened Horizons 
Organic Farm

Education 

Contact: Leaf Myczack 

423-240-8409 

leaf@sustainability-teaching-farm.com 

www.sustainability-teaching-farm.com 

711 Laurel Creek Rd. NE, Pilot, VA 24138

Born in 1945, I come from a time when 

2
Farms

Meet the Farmer
Zach Fisher is a local cattle farmer 

who works with Homegrown 
Heroes. After serving in the 
Marines, he settled back in Floyd 
to continue a family tradition and 

develop his farm, Thomas Hill 
Angus. SustainFloyd chatted with 

Zach about his work.

“I farmed with my father from the 

time I was practically walking until 

I joined the Marines in 2008. My father had a large beef cattle farm in Botetourt 
County, and I planned to join him and 
farm after my exit from the Marines, but 
he passed unexpectedly before I was 
honorably discharged.”

“I made the decision to start a farm in 

Floyd.  I enjoy getting away from the 
hustle and bustle of my everyday life and 

disconnecting from the world. I enjoy 
raising a product from the ground up 

and putting it on my customers’ tables 
for them to enjoy a quality product. I hope to bring a sustainable, locally grown 
product to Floyd County, that people are proud to buy and they can trust where it 

came from. I think it is important to keep the local community connected with the 

farmers and cut out the middle man as much as possible”

“Starting a farm is a challenge.  

Along with every other farmer I 

have found it hard to locate enough 

land to rent and farm. Another 

challenge I find is finding the 
operating capital to get started. 

I have used the FSA and local 

lenders, but without equity, it is 
hard to find people willing to work 
with you.”

Zach’s advice to new farmers is to find a mentor. “Find someone who knows 
what he is doing and doesn’t mind sharing that information with you. It is a hard 
business to get started in and be prepared to lose money for the first 5 years.”

Zach’s products bear the mark ‘Homegrown 
by Heroes’. “Homegrown by Heroes is a 
program that Veteran farmers can enroll in. 
They give me labels to place on my items. It 

is run by Farmers Veterans Coalition, which 
has helped me by sending me resources 

such as books and reference materials for 

farming. They are a national organization 

which offers a lot of grants and learning 

resources for farmers.”

‘ I think it is important 
to keep the local 
community connected 

with the farmers. 

’
             

Zach Fisher and his family sell their beef as 

Thomas Hill Angus at 822 Red Oak Grove Rd 
NE, Floyd, VA 24091. Throughout the year, they 
offer locally produced beef (grass fed, grain 

finished); all natural and hormone 
free. They also grow sweet corn 

and green beans on their land. 

See their food guide entry for how 

to contact them for orders.
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agriculture meant small, sustainable family 

farms. Our farm replicates the holistic 

approach to land stewardship and animal 

husbandry that sustained small family farms 

for generations. We are demonstrating 

earth ecology inspired land stewardship 

and animal husbandry practices through our 

operations.

While both a demonstration and teaching 

farm, we also sell dairy and poultry products 

at our off-grid, solar-powered dairy barn. 
We want to see young and new farmers 

succeed and because of our diverse, natural 

knowledge stretching back decades, we 

operate this farm as a place of sharing what 

we have learned working with the earth.

Burgeoning 
Farm

Honey, Mushrooms 

Contact: Adam Fisher 
540-216-1357 

burgeoningfarm@gmail.com 

www.burgeoningfarm.com  

Burgeoning Farm focuses on perennial 

agriculture and wild foraged foods. By doing 

this we reduce the need for fossil fuels 

and land loss due to tillage. Harvesting 
mushrooms, stewarding bees in sanctuary 

havens and fermenting perennial foods are 

the foundations upon which we strive to 

cultivate a better Earth.

My products are sold on my website, to local 
restaurants, through friends at their farmers 

market booths, local farm stores, and other 

local retail outlets. My products are available 
as individual units or wholesale orders 

can be arranged. I have been approved 

by VDACS (Virginia Dept. of Agricuture 
& Consumer Services) as a mushroom 

harvester. I am committed to developing 

a loving, safe community that appreciates 

local products, especially food. By working 

together we are all cultivating a better Earth.

Fields Edge Farm

Meat, Vegetables 

Contact: Roger Slusher 
540-789-2347 

info@fieldsedgefarms.
com 

www.fieldsedgefarms.
com  

1834 Rush Fork Rd. SW, Floyd, VA 24091

Fields Edge Farm raises grass-fed beef and 
specialty produce in the Rush Fork Valley of 
Floyd County where the Slusher family has 

farmed since 1890. 

Using organic practices, Leslie and Roger 

along with Farm Manager Kat Johnson grow 
produce for the community and wholesale 

not unlike the generations that came before 

them to this land. They specialize in alliums 

like garlic, onions and leeks in addition to 

rare and heirloom varieties. 

The Slushers have continuously raised 

cattle since the early days, always working 

to improve their stock and the land at the 

same time. Today, they raise forage-fed 
Hereford cattle for Fields Edge beef without 
feeding antibiotics or growth hormones, 

which are marketed via an online shopfront 

for local beef pickup. 

Certifications: GAP

Floyd EcoVillage Farm

Vegetables, Fruit, CSA 

Contact: Adam Bresa 

804-677-4408 

floydecovillagefarm@gmail.com 

www.floydecovillage.com  

188 Eco Village Trail, Floyd, VA 24091

The Floyd EcoVillage farm was formed in 
2015 with the intention of growing safe, 

clean, nutrient-dense food for our local 
community. We use mindful growing 

practices that focus on soil balancing and 

e-mineralization, as well as plant and soil 
health. By adopting the use of cover crops, 

inoculating the soil with beneficial microbes 
and composting we are able to help create 

a healthy ecosystem. 

The Farm is made up of three-and-a-half 
cultivated acres of mixed vegetables, 
flowers and small fruits. It is our mission 
to grow healthy nutrient-dense food and 
for us that means no synthetic pesticides, 

herbicides or fungicides!

Our produce can be found at the Floyd 

Farmers Market, through our CSA farm 
share program, purchased at the farm at our 

farm stand, and in many local restaurants 

and grocery stores throughout Floyd and 

Roanoke. Please feel free to stop by the 

farm for a visit!

Gracious Day Grains

Grains 

Contact: Tom Maxey 

540-250-2156 

tommaxey74@gmail.com 

I chose to grow and mill in order to create 

something that would be sustainable for 

myself, my family and the entire community. 

Mill infrastructure began to vanish in the 
1970’s with the onset of factory grain 
farming and milling. Farmers find it difficult 
to supply flours unless there is a local 
milling operation, which Floyd now has.

I have wanted to be involved in the Local 

Food Movement, and after seeing a 
number of films about our commercial food 
system, I decided to raise grains and to be 

independent of the slavery of chemicals.

We farm grains grown using non-GMO 
and Landrace Seedstock, utilizing no 

commercial fertilizer or pesticides.

Happy 
Rooster Farm

Meat, Eggs 

Contact: Greg Sazonov 

804-387-5175 

happyroosterfarm@

gmail.com  

806 Huffville Road, Pilot, VA 24138

We are a family farm providing grass-fed 
beef, Animal Welfare Approved pastured 

chicken, eggs, and pork. Our lamb and beef 

are only on grass. Our pork and chicken 

have a non-GMO feed.  We have applied for 
Animal Welfare Approved for our lamb.

We started out simply to provide for our 

family and found that others wanted good 

food from a local farm and so we stepped 

into the market. We sell by the shares and 

USDA inspected cuts. We sell from our farm 

and can deliver locally.

Certifications:  Animal Welfare Approved, 
Naturally Grown

•
•

•
•

“Organic farming has been shown to provide major 

benefits for wildlife and the wider environment. The 

best that can be said about genetically engineered crops 

is that they will now be monitored to see how much 

damage they cause.”    

Prince Charles
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Highland 
Farm

Meat, Poultry, 

Eggs, Vegetables 

Contact: Kathy Dulaney 

540-797-5389 

hkdulaney@swva.net 

1174 Reed Hill Road,  Floyd, VA 24091

Highland Farm, owned and operated by 
Haden and Kathy Dulaney, is located in the 
Alum Ridge area of Floyd County, an area 

well suited to our Highland Cattle, who like 
to forage in the hilly landscape.

We have redeveloped the farm run by the 

Dulaney family for four generations. We 

practice rotational grazing, which provides 

more nutrition for the stock, controls 

parasites, and eliminates the need for 

chemical fertilizer.

We apply the highest standards of livestock 

management and welfare to our animals 

without the use of unnecessary antibiotic or 

growth hormones. No GMO feed is used. 
Our farming system is environmentally 

friendly which benefits wildlife and 
biodiversity. 

Old Millstone Farm, LLC

Meat, Eggs 

Contact: Lynette Vest  
540-250-0465 

bl.millstonefarm.vest@gmail.com 

290 Cannady School Road SE, Floyd, VA 
24091

Old Millstone Farm, LLC is a family 
owned and operated farm since 1999. 

Owners Bryan and Lynette (Nolley) Vest 
are natives of Floyd County and farm-
raised themselves. We understand the 

commitment and hard work needed to 

produce a great product. We produce 

naturally-grown beef, pork, and eggs. 

Our Black Angus beef roam freely on 

pasture and finished for 2-3 months with 
approximately 5 pounds of grain daily. 
We dry-age our beef for 21 days, which 
concentrates the flavor and tenderizes the 
meat. Our Tamsworth hogs also roam freely 

on pasture and woodland. They are fed a 

grain ration and shelled corn (grown on the 

farm) daily. Our meat is USDA-processed in 
Lexington, VA. Our grain is free from animal 
by-products, hormones, additives, and 
antibiotics. 

We sell directly from the farm, via email, 

phone, or Facebook. Most packaging is in 

1lb. packs: you can buy as little or as much 
as you want. We also have bulk packages 

and whole- and half-animal purchasing.

Patchwork Farm

Vegetables 

Contact: Amy and Bryan Willoughby 

540-651-2160 

farm.patchwork@gmail.com 

www.idigpatchworkfarm.com  

216 Conner Lane SE, Copper Hill, VA 24079

Patchwork Farm was established in 2009 

and has grown to be a highly diversified 
year-round production system with an 
emphasis on soil quality, seed choices and 
season extension. We are an accessible 
local source of organic, nutrient-dense 
food that offers healthier choices to 

our community and supports the larger 

movement of cultural nourishment and 

regenerative land care.

Our farm is rooted in community and 

shares its abundance to support an aware, 

dedicated community of eaters who value 

and trust local farmers. We serve the local 

area through a custom online ordering 

system and wholesale to restaurants. 

Please see our website for more information 

about where to find us and what’s in 
season.

Certifications: Naturally Grown

Riverstone 
Organic 
Farm

Vegetables, Fruit, Meat, Eggs, Winter 

CSA 

Contact: Jackie Crenshaw 

540-745-7700 

info@riverstoneorganicfarm.com 

www.riverstoneorganicfarm.com  

708 Thompson Road, Floyd, VA 24091

Riverstone is a beautiful, riverside 

destination farm with self-guided trails, 
picnic spots and seasonal pick-your-own 
flowers. The farm store is open 7 days, 
year-round, selling organic vegetables and 
fruits, pasture-raised meat and free-range 
eggs from the farm.

Products are sold wholesale, to local stores 

and restaurants and through a winter CSA. 

Artisan preserves and soups, using fruit and 

vegetables from the farm, are made in the 

farm’s certified kitchen. 

Building the soil, supporting the natural 

systems, and providing a source of 

nutritious local foods are high priorities for 

the farm. Visitors are welcome. 

Certifications: USDA Organic, GAP

Seven Springs 
Farm CSA

Vegetables, Meat, CSA 

Contact: Polly Hieser 
540-651-3226 

pollyhieser@gmail.com 

www.7springcsa.com  

424 Jerry Lane NE, Check, VA 24072

In 1990, Polly and Ron founded Seven 

Springs Farm. In 1991, the CSA was born. 

We supply sustainably-grown vegetables 
to our members. Although not certified, we 
only use products approved for organic 

certification. We enrich the soil with compost 
and cover crops.

We love the CSA model. We have three 

share sizes, accommodating singles to 

large families. We also offer sliding scale 

pricing enabling our members to pay what 

they can afford and receive the vegetables 

they need. Our beef cows are 100% grass-
fed and rotationally grazed so they receive 

fresh, lush pasture every two days.

Shooting Creek Farm

Vegetables, Mushrooms  

Contact: Caroline Bozenmayer 
845-545-7279  
1378ShootingCreekFarm@gmail.com 

Shooting Creek Farm is a husband and 

wife-owned small farm that produces 
healthy local produce for the Floyd 

community. We sell through the Blacksburg 

Farmer’s Market on Saturdays, as well as 
direct to local customers. 

Our diverse array of fresh vegetables 

includes salad greens, tomatoes, potatoes, 

zucchini, cucumbers, peas, eggplant, garlic, 

onions, leeks, and more. We are beginning 

to grow fresh mushrooms as well. All our 

products are grown from non-GMO hybrids 
and heirloom seeds without the use of 

synthetic fertilizers or pesticides. Our pest 

control and nutrient needs are met by using 

OMRI-approved products, crop rotations, 
and cover crops.

2
Farms

•
•

•
•

“It is impossible to have a 

healthy and sound society 

without a proper respect for the 

soil.”

Peter Maurin
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StoneRoot Farm

Meat, herbs 

Contact: Jon Beegle 

540-745-6507 

beegleland@gmail.com 

We purchased the farm in 2000 and 

began farming in 2001. We are currently 

planting perennial crops, with blueberries 

in our short-term future.  We began raising 
cattle in 2003 and continue that practice 

now.  Dana is completing her masters in 

Agroforestry and is hoping to finish her 
project this year.  We are in the process of 
installing a silvo-pasture on our property 
with the help of NRCS funding. Tours are 

available upon request.

StoneRoot Farm is dedicated to following 

agroforestry practices including Silvo-
pasture and sustainable harvesting and 

planting of endangered wild harvested wood 

grown herbs.

Thomas Hill 
Angus

Meat 

Contact: Zach Fisher 
540-521-9406 

zfisher70@gmail.com 

822 Red Oak Grove Rd 

NE, Floyd Va 24091

I am a Marine Corps veteran who produces 
grass-fed, grain finished all natural beef 
mostly. I also sell some produce all grown 

here on our farm. I sell privately and some 

at Floyd Farmers market this year. I am 

committed to give our community another 

choice for local sustainable food that they 

can be comfortable knowing it was grown 

correctly.

Twin Falls Farm, LLC

Vegetables, Fruit 

Contact: Tom Trenis 

540-429-7810 

Twinfallsfarmer@gmail.com  

8318 Huff Mill Road, Copper Hill VA 24079

Twin Falls Farm was started in 2013 when 

we acquired the 12 acres to begin our 
planting. We decided to grow our plants 

organically to meet the needs of the local 

buyers who wanted local foods without 

pesticides and herbicides and other 

potential toxins.  

We are not organic certified but practice 
according to NOP standards.  Currently 

we harvest asparagus from 1/2 acre, 

1300 blueberry plants and 400 blackberry 

brambles.  We also grow a variety of garlic 

for sale locally.  Currently our market 

is selling to local wholesalers and local 

individuals that contact us to pick up items 

at the farm.

Walker’s Fruit Farm, LLC

Fruit 

Contact: Michael Walker 
540-250-0467  
mww2121@yahoo.com  
281 Smith Walker Rd. NW, Floyd, VA 24091

We grow apples, peaches, plums, and 

pears for direct sales through farmers 

markets or our Facebook page.

Weathertop 
Farm, LLC

Meat, Eggs 

Contact: Sarah Shannon 

540-651-2010 

info@weathertopfarm.com 

www.weathertopfarm.com  

963 Eanes Rd. NE, Check, VA 24072

Since our small beginning in 2003 we 

have been pursuing sustainable farming 

by raising our animals in an intensively-
managed pasture rotation system. All 

animals enjoy pasture that is free of 
pesticides, herbicides and synthetic 

fertilizers. The rotational grazing builds soil 

fertility, controls for parasites, and optimizes 

pasture growth while providing the best 

quality feed for our animals. All additional 
feed is custom-mixed at a local mill. 

Our mission is to be economically, socially & 

environmentally responsible, while providing 

a healthy alternative to industrial meat. The 

cornerstone of our farming practice is daily 

rotational grazing. We offer pasture-raised 
chicken, pork, lamb, turkey, duck, rabbit & 

eggs for sale.

Our products are available locally only, year-
round at our farm and at the Floyd Farmers 

Market, the Blacksburg Farmers market, at 
several local health-food stores, as well as 
on specific pick-up days by pre-order.

Images from the farming life in Floyd 

County.

•
•

•
•

“Agriculture is our wisest 

pursuit, because it will in the end 

contribute most to real wealth, 

good morals, and happiness.”

Thomas Jefferson
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Meet the Makers
SustainFloyd talked with Cassie and 

Scott Pierce of Buffalo Mountain 
Kombucha about their products, what 

makes them integral to Floyd and the 

challenges they have faced in starting 

a small local food business.

“We started in 2009, feeling that a 

paradigm shift was coming our way. 

It became clear that we needed 

to make a change, so we packed 

up our life and moved to Floyd 

County, VA. Growing our own food 
was an experiment and fermenting 
kombucha was taking it to the next 
level. One night it hit us, ‘Let’s start 
a kombuchery!’  Each day that 
followed we took steps in exactly that 
direction.”

“Of all of the ready-to-drink beverages on the market, we always came back to 
kombucha.  We noticed a palpable effect after drinking it:  it really made us feel 
good.  When we began experimenting 
with fermentation on our own, we were 

blown away by the results. We want to 

share that feel-good drink, something 
we’re so proud of, with everyone!”

“For us gathering capital was our 

biggest challenge. First stops are: 
local economic business development 

authority, chamber of commerce, and 

small business development association. 

We’ve had to get creative, making the most of any and every contest/grant 
opportunity given by our local small business resources and doing some crowd 

sourcing.”

“Our hope is to add to the already existing community of small business owners 
in Floyd, who have not only inspired us with their creativity, generosity and 

determination, but have also shown the region who Floyd County is:  we are 
makers, supporters, cheerleaders, healers, manifesters, and dreamers - hopeful 

for the future of our little community 

and the world beyond.”

Asked what advice they could give to 

someone wishing to start a business 

they replied “Dream your life, live 

your dream!  If you really love what 

you’re doing and have a passion for sharing it with your community, you can do 
it.  Knock on all the doors, and knock again: be persistent, get creative, find that 
flow of allowance and do your best to stay in it.’”

,

‘Dream your life.

   Live your dream.’

2
Artisan F

5 Mile 
Mountain 
Distillery

Beverages 

Contact: Patrick Sisk 

540-750-4495 

Cheers@5milemountain.com 

www.5milemountain.com  

489 Floyd Hwy S, Floyd, VA 24091

We make whiskey the way it’s always 
been done here in Floyd, VA. We use a full 
copper pot and open flame to craft a very 
high-end, authentic product that we are very 
proud of. We have a tasting room and gift 

shop. Come by and try our moonshine and 

pick a bottle up to take with you.

Big Indian 
Farm, Inc.

Baked Goods 

Contact: Adrienne 
Davis and Earl White 

540-789-8812 

bigindianfarm@gmail.com 

www.bigindianfarm.com  

209 Sawmill Hill Rd NW, Willis, VA 24380

Adrienne Davis, RN and Earl White, RRT 

are former healthcare professionals, 

recently relocated to Floyd County. We 

value good health and know the importance 

of quality food in sustaining optimal health.  
In February 2017, we built the Big Indian 

Farm Artisan Bakery with the goal of 

providing nutritious handcrafted breads to 

the community.

Our logo is comprised of the Adinkra 

symbol, a sack of cola nuts, and the 

oval. Both symbolize abundance, plenty, 

togetherness and unity. Besa Saka also 

represents the role of agriculture and trade 

in bringing peoples together, one of the 

many things we love about Floyd.  

Blacksnake Meadery

Beverages 

Contact: Steve Villers 

540-834-6172,  
Blacksnake@blacksnakemead.com 

www.blacksnakemead.com  
605 Buffalo Road, Dugspur, VA 24325

As science educators by training, 

environmental issues have been in our 

top priorities. We are committed to raising 

awareness of the importance of biodiversity, 

particularly of plants and their pollinators. 

Buffalo Mountain Kombucha can be found at their location on Floyd Highway 
(4251 Floyd Hwy N, Floyd, VA 24091), Harvest Moon Food Store, the Floyd 
Farmers Markets, and other locations throughout the state! Check out their 
Facebook, Instagram, and website for more information including hours and 

locations.
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an Foods & Beverages

We have been keeping bees, using minimal 

chemicals since 2005 and producing mead 

from raw honey since 2006. In addition to 

our own honey, we buy honey from other 

Virginia producers. 

Our mead is available by the bottle or glass 

at our Sippin’ Porch in Dugspur and The 
Hive in Roanoke. You can also purchase 
online on our website or from many 

gourmet wine and beer shops across the 

Commonwealth of Virginia.

Blue Mountain 
Organics 
Distribution

Artisan Foods 

Contact: Peter Houchin 

276-224-3179 

Peter@Bluemountainorganics.com 

www.Bluemountainorganics.com 

Blue Mountain Organics is all about organic 
nutrition. We are an employee-owned 
company tucked away in Floyd where 

people have long preserved and cherished 

the land. We value the pure, nourishing 

food that comes from it and don’t feel 
the need to add artificial flavors, colors, 
or preservatives. That’s why we’ve been 
making simple, organic, non-GMO foods 
there for over ten years.

We source ingredients from organic 

farmers, then sprout and stone-grind nuts 
and grains to make the most nutritious 

nut butters, trail mixes, raw wraps, flours, 
cookies and brownies, crackers, crispy kale: 
you name it. And NO added anything!

Certifications: USDA Organic, Non-GMO

Buffalo 
Mountain 
Kombucha 

 

Beverages 

Contact: Cassie Pierce 

540-593-2146 

buffalomountainkombucha@gmail.com 

buffalomountainkombucha.com  

4251 Floyd Hwy N, Floyd, VA 24091

We created Buffalo Mountain Kombucha 
out of the desire to use our business as a 

vehicle for self-actualization. By allowing 
our community as a whole to be part of our 

business model, from inception to daily 

practices, we are creating a collaboration of 

conscious-raising experiences. We believe 
in the healing power of food, and our 

kombucha is no exception. We take great 

care to add the most nutritionally-dense, 
organic, high quality ingredients to our 
kombucha, including the yerba mate we use 

to brew our tea.

You can find our ‘buch at the Floyd Farmer’s 
Markets and most of the locally-owned 
businesses in town (see our website for 

complete list of locations).

Chateau 
Morrisette

Beverages 

Contact: Keith Toler 
540-593-2865 

info@thedogs.com 

www.thedogs.com  

287 Winery Road SW Floyd, VA 24091

One of Virginia’s oldest and largest wineries, 
Chateau Morrisette is a working farm, 
growing not only grapes, but also a variety 

of herbs and produce used in its fine dining 
restaurant. 

Wine, estate-produced foods, and gift items 
are available for purchase. Wines may be 

ordered and shipped to over 30 states. 

Chateau Morrisette has 15 acres of grapes 
in production on the estate. Since 1978, 

wine production has grown from less than 

5,000 cases a year to over 50,000. 

A one-acre vegetable garden used to grow 
produce served in the restaurant includes a 

variety of seasonal vegetables. The menu 

changes quarterly to reflect what is grown. 
The farm employs a full-time gardener and 
a vineyard manager. It’s open to the public 
year-round.

Cocoa Mia 
of Floyd, 
LLC

Artisan Foods 

Contact: Jennifer and 
Grayson Rudd 

540-695-0224 

cocoamiachocolates@gmail.com 

We are a family owned, artisanal chocolate 

shop offering handmade chocolate 

confections, baked goods, assorted 

beverages, and coffee. We also offer a wide 

range of artisanal craft chocolates from 

international sources. 

We source ingredients for our handmade 

goods from local growers and coffee 

roasters whenever possible. Cocoa Mia also 
sells local honey, lavender, and other wares. 

Confectious 
Shenanigans

Baked Goods 

Contact: Shawna E. 
Williams 

928-925-6465 

shawnaewilliams738@gmail.com  

 
Our mission at Confectious Shenanigans 

is to create quality, aesthetically-pleasing, 
as well as exciting confections of yum, from 
scratch, using as many local and fresh 

ingredients as possible.  Offering flavorful, 
artisanal cupcakes made from scratch with 

an aesthetic appeal. We have recently 

added gourmet muffins and whoopie pie 
shenanigans to the mix! 

Do you have a special dietary need?  We 

would be happy to meet your needs with 

gluten-free, vegan, dairy-free, or even RAW 
cupcakes!

We are here to create YUMS and 
delectables for your wedding, bridal shower, 

baby shower, birthday party, graduation, 

office meetings, family gatherings, or any 
other event of shenanigans!

Fat Bean 
Farm & Food 
Co.

Artisan Foods 

Contact: Katie Roberts 

540-315-0490 

katie@fatbeanfarm.com 

http://fatbeanfarm.com  

 
We believe that real food is good medicine.  

We grow sustainably on our farm; we 
ferment in our Brinery and we serve from 

our food truck and festival booth. 

This focus on real food is at the heart of our 

business model. We operate with a triple-
bottom line mentality that means financial, 
communal, and environmental.  We like 

to eat and serve food that not only tastes 

good, but feels good.

•
•

•
•

“For is there any practice less 

selfish, any labor less alienated, 

any time less wasted, than 

preparing something delicious 

and nourishing for people you 

love?”

Michael Pollan
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Rebecca’s Pantry lovingly crafts tiny 
batches of jams, pickles, preserves, and 
other pantry foods with unique flavor 
combinations from locally grown or foraged 

fruits, vegetables and herbs. Rebecca has 

been preserving foods since 1978. 

In 2013 she began partnering with local 

growers and foragers to bring the unique 
food preservation traditions and flavors of 
Appalachia to the Floyd Farmers Market. 
Rebecca’s Pantry products can be found 
at the Floyd Farmers Market from May - 
November or by appointment from her home 

year ‘round.

Red Rooster Coffee 
Roaster & 
Café

Artisan Foods, 

Beverages 

Contact: Jolie Greatorex 

540-745-7338 

info@redroostercoffeeroaster.com 

www.redroostercoffee.com   

823 E Main Street Floyd, VA 24091

Established in 2010, Red Rooster was 

created with the notion of roasting excellent 
coffee for the owner’s existing coffee house. 

We source all of our coffee as responsibly 

as possible, meaning we use Organic and 

Fair Trade coffees for all of our blends 

and many of our single origins. When our 

coffees are not Organic or Fair Trade, 

they are of premium quality, transparently 
sourced from estates and farms that are 

known to treat workers equitably and take 
care of the land. 

We have always strived to operate 

sustainably in our daily operations by 

offering biodegradable coffee bags, having 

our bags hand-printed locally using water-
based inks, composting our chaff with local 

organic farms, and minimizing our footprint 

by recycling and reusing within our facilities. 

Certifications: Organic, Fair Trade

Sweetwater 
Baking 
Company

Baked Goods 

Contact: Sam and  Alison 
Siller 

540-593-3191 

sam@sweetwaterbakingcompany.com 

www.sweetwaterbakingcompany.com   

Indigo Farms Seafood specializes in fresh 

seafood from North Carolina’s crystal coast 
and around the world. Susan Handy and 
Teresa Nester, residents of Floyd County, 

have been serving retail customers, 

restaurants, and caterers in the New River 

Valley since 1993. Indigo Farms Seafood 
is HACCP certified and is focused on top 
quality products and service while being 
sensitive to environmental issues. 

Piemonte 
Farm

Artisan Foods 

Contact: Fabian Lujan 

336-584-5952 

info@piemontefarm.com 

www.piemontefarm.com  

Piemonte Farm started as a small artisan 

food enterprise in 2005. At Piemonte Farm 

we focus on the art of preservation: milk in 
form of artisan cheeses, fruits as unique 
jams and wheat as artisan breads. From 
our lavender field, we have fresh and dried 
flowers in season. 

We make artisan cow’s milk cheeses aged 
and fresh cheeses like fromage blanc, 

mozzarella, and ricotta. Fresh farm eggs are 

gathered daily from chickens who happily 

roam our pastures and raw wildflower honey 
is bottled every season from our neighbor’s 
apiaries. Fruits in season are preserved in 

the form of delicious jams and jellies.

We sell our products at Floyd Farmers 

Market on Saturdays during the market 
season.

Pure Greens, LLC

Artisan Foods 

Contact: Michael Marrone 

703-347-5910 

michaelmarrone7@gmail.com

Pure Greens, LLC is a family owned 

business producing a variety of living 

microgreens that are grown hydroponically 

in a controlled environment without 

fertilizers or pesticides. Pure Greens are 

grown with a pure method and provide the 

best nutrition, flavor, and visually appealing 
microgreens for farm to fork use.

Rebecca’s Pantry 
Artisan Foods 
Contact: Rebecca Shannon 

276-229-8019 

morwen@swva.net   

1469 Penn Rd. Floyd, VA 24091

Grateful 
Bread

Baked Goods 

Contact: Barbara 
Gillespie 

540-558-9395 

barbaragracegillespie@gmail.com  

109 Old Hensley Road, Floyd, VA 24091

Father- and self-taught, Grateful Bread 
began between Barbara Gillespie and 

her dad, Lester, baking in their home 

oven for Oddfellas Cantina 18 years ago. 

Quickly, they grew and Lester fabricated a 

huge convection oven and converted the 

basement into a certified kitchen. 

Years later, Lester and his wife, Martha, 
built a home and within it, Barbara’s bakery, 
right in the heart of Floyd. Grateful Bread 

is known for their innovative and authentic 

Italian-style artisan breads like jalapeno 
cheddar, as well as luscious cinnamon rolls. 

Hillbilly 
Goodies

Baked Goods 

Contact: Joni Q Underwood 

540-392-5496 

hbgoodies@swva.net 

www.hillbillygoodies.com

Hillbilly Goodies started in October 2000 
selling candy bouquets and fudge at a local 
craft show. 

We are a small Christian-based company 
located in the mountains of Virginia in a 
small, country county that has been the 

home of our family for over 8 generations.

This company operates using old, but 

tried and true recipes along with Christian 

love. Since we are a multi-generational 
hard working family from the mountains, 

we decided Hillbilly Goodies would be an 
appropriate name.

We only want the best for our customers. If 

the product does not meet our expectations 
we will not sell it and will work to ensure you 

receive a top notch product. To order, visit 

us online.

Indigo Farms 
Seafood

Fresh Seafood 

Contact: Susan Handy 

540-763-2323; indigo@swva.net 
www.indigofarmsseafood.com 

2
Artisan Foods & Beverages
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Our products are pure and simple. Nuts, 

seeds and grains are soaked for better 

digestion and nutrition. 

Bread and granola is mixed by hand. The 
granola is our own recipe baked at a low 

temperature. Baking quality of a wood-fired 
oven is dynamic and the finished product 
is a reflection. In addition, we have created 
fantastic raw energy bars. 

Our family business supplies products to 

local farmers markets, Harvest Moon, Eats 
and Annie kays. Our bread is also served 

at TabulaRasa in Blacksburg and Owens 

at Virginia Tech. We are enthusiastic about 
connecting our local community with healthy 

food.

The Best Kombucha

Beverages 

Contact: Brad and Krist-Jo Procak 

540-239-1359 

thebestkombucha@gmail.com 

www.drinktbk.com     
209 N. Locust St., Floyd, VA 24091

Oak barreled brewed kombucha using only 

organic and fair trade ingredients with over 

40 different flavors.

Villa 
Appalaccia 
Winery

Beverages 

Contact: Susanne Becker 
540-358-0357 

chianti@swva.net 

www.villaappalaccia.com 

752 Rock Castle Gorge Rd, Floyd, VA 24091

We have predominantly grown Italian grape 

varieties and make award-winning Virginia 
wine from Sangiovese, Primitivo, Pinot 

Grigio, Malvasia, Cabernet Franc, Aglianico 
and Corvina. 

The vineyard is one of the few in VA not 
planted on clay but shale, with the result 

that our Virginia wine is unique and true to 
the Italian heritage. 

We have a wood-fired brick oven for 
special-event weekends, an Italian music 
garden for relaxation and entertainment 
and, as always, our bocce court is available.

We serve local cheeses, salamis, olives, 

hummus and crusty bread for a relaxing 
lunch with a glass of wine. Many weekends, 
we also serve a stunning grazing platter for 

lunch. Please check the website for dates!

Add Floyd-grown food to your winter menus by stocking up your pantry.

You can reap the benefits of local food year-round by not just eating in season, 
but by preserving in season, too. From making pickled asparagus in spring to 

fermenting fall’s rush of radishes, food preservation projects that flow with the 
seasons can extend the pleasures of local food well into the winter months. 

These need not be huge undertakings, because making small batches of 

different preserved foods won’t take up a lot of time, and the results are great 
fun to use in the kitchen. Months from now when the outdoor world is frozen, a 
few jars of pickled beets or a handful of dried oyster mushrooms will seem like 
treasures. 

It’s important to keep an open mind about these things. Few people have 
tasted crisp and salty fermented snap peas, a pinnacle of pleasure for those 

who love snap peas, fermented vegetables, or both. They are ready in 

only a few days because the high sugar content of the peas supports fast 

fermentation. Or how about making sweet relish from robust zucchini squash? 
Frozen sticks of kohlrabi make spunky oven fries, and peppers smoked over 

a wood fire and then frozen work magic in pasta, pizza, or egg dishes. When 
you put the same creativity into food preservation that you invest in cooking, 

your stored foods will take homegrown goodness to new levels. 

As a long-time gardener and food 
preserver, each year I find myself 
dehydrating more and canning less.  

Dried tomatoes, peppers, herbs and 

fruits are tremendously convenient to 

have in the kitchen, and they take up 

very little storage space.  

You don’t need a fancy dehydrator – 
the round tabletop models are fine. 
Food dehydrators are very simple 

gizmos that combine a small fan 

with a heating element, and they 

are invaluable in humid summer 

climates like ours. Herbs like 
parsley keep their color when dried 

quickly in a dehydrator, and drying 
is a great way to preserve juicy 
heirloom tomatoes, spicy peppers 

and many fruits including cherries 

and apples. 

Enjoy Local Food
 Year-Round

Barbara Pleasant’s numerous gardening books include 
Homegrown Pantry: Selecting the Best Varieties and 

Planting the Perfect Amounts for What You Want to 

Eat Year-Round, and she lives in Floyd. Connect at 

BarbaraPleasant.com.

by Barbara Pleasant

Few people have 
tasted crisp and 
salty fermented 
snap peas.

‘ ‘

Photo: Kip Dawkins
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in produce and program, generosity in 

giving and receiving, welcoming each and 

every culture. In addition to pantry staples 

like bread and beans, Plenty! provides fresh, 

healthy produce straight from its own farm 

and from local farmers who donate their 

surplus to the food pantry. They also host 

regular community lunches where all are 

welcome to share a meal with neighbors. 

There are groups who will go to farms to 

glean the fields gathering usable food left 
in the field after the harvest and donate 
this food to various programs. Gleaning 

reduces the wastage of food in the field—an 
unexpected glut in the harvest or product 
that may not be quite perfect in appearance, 
but is still good eating, ends up on 

someone’s table rather than on the compost 
pile. 

Apple Ridge Farm provides an 

environmental education and camping 

experience for under-served youth.  
Programs focus on developing a direct 

appreciation and understanding of our 

natural world.

The ‘Empty Bowls’ program raises money 
to support the school Backpack Program 

– so children in Floyd County in need have 
some food over the weekends.  Where can 

you support a community activity that raises 

money to help the next generation, share a 
wonderful lunch with friends and neighbors 

and then get to take home your handcrafted 

bowl made and donated by local artisans?  

Floyd County, Virginia. 

These are just examples of the many ways people in Floyd County help their friends, 
neighbors and strangers when they are in need.  The independent-spirited and creative 
people of Floyd County are always finding new ways to make things better. These are just 
some of the many ways this wonderful community shows it cares.

Good Food for All

It takes a concerted effort to get good food to all who need it and Floyd County is gifted with a wealth of individuals and organizations 

committed to making this happen. The wide range of organizations dedicated to getting good food to all are united in a wish to do something 

meaningful, to make sure no one goes hungry for food or community. 

There are a number of food pantries, some of which are listed in this guide. These are all 

supported by individuals who care by providing funding/food/time. Many are supported 
and operated by churches and some with partial public fund/grant support. They all have a 
mission of neighbors helping neighbors and are based on a respect for each others’ values. 
Some groups provide regular community meals – open to anyone. 

All of the food pantries were started to provide a ministry of neighbors helping neighbors. 

Most are totally supported by volunteers, who are blessed to be able to help neighbors 
meet basic needs of their families. Most churches collect food and monetary donations to 
support a nearby church food pantry and collections happen at many places around the 

county.  Some have a financial need criteria, while others are open to everyone.  Some have 
a location requirement – such as residing in Floyd County. The food that is available varies 
– all have packaged, dry food, while some have meat, eggs, dairy products, bread/pastries 
and fresh produce, as available.

Plenty!, provides diverse services to Floyd County, helping to get fresh, healthier food to 

those who need it and fostering community connection in the process. Plenty! nourishes 

community and feeds hungry neighbors by growing and sharing food. They value freshness 

2 Food Pantries & More

Gleaners from Plenty! gather the last of the 

winter kale harvest at Riverstone Organic Farm.

Empty Bowls aligns Floyd’s strength as an artisan 
community with a mission to support a New River 

Community Action Program in Floyd. The program  

distributes good food to eligible children to take home 

for the weekend. Empty Bowls is a fundraiser for Floyd’s 
school Backpack Program. 

Volunteers with the New River Community Action Food 
Pantry in Floyd County. Volunteers help collect food in 
food drives, keep the stocks organized and participate in 

distribution. 

Managing its own farm in Floyd County allows Plenty! 
to provide truly fresh and healthy food for its food pantry 

and community lunches. The farm grows some crops for 

sale as a fund raiser for other programs. 

Volunteers serve a community lunch at Plenty! 

Choose a bowl and fill it with lunch at an Empty Bowls 
fund raiser.
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Calvary Baptist Church’s 
Friends & Food Program

Contact: Pamela Rumburg 

540-745-3744 

prumburg@swva.net 

http://www.cbcfloyd.org/ 
1400 Floyd Hwy N, Floyd, VA 24091

Calvary Baptist Church’s Friends & Food 
Program conducts a monthly food pantry 

on the third Thursday evening each month.  

Registration is held from 6-7 PM followed 
by an optional service.  Food from Feeding 

America Southwest Virginia is supplemented 
with deli, bakery, pastry and meat items 

donated from Food Lion and purchased 

eggs from Slaughter’s.

Each Wednesday evening (except the 
third Wednesday of each month), Calvary 

Baptist’s Bakery Blessings gives out deli, 
bakery and pastry items. No registration 

is necessary; participants should arrive 
between 5:45-6:15 PM.  
 

Copper Hill Church of 
the Brethren/Food Bank

Contact: Don and Opal Gearhart 
540-929-4749; 
copperhillcob@verizon.net 

www.copperhillchurchofthebrethren.com 

Floyd Hwy N, Copper Hill, VA 24079

We serve people in Floyd County and 

Roanoke County to the top of Bent 

Mountain. We feel there are families in our 
area that need food; it is our blessing to be 
able to help them. Our food bank has been 

in operation 8 years.

Our food bank is open each Thursday 

morning (by appointment only).  Interested 

people are asked to call Don and Opal 

Gearhart  at 540-651-6381 or 540-392-8197. 
We ask that persons interested in getting 

food call by Wednesday of the week they 

intend to come so we have time to purchase 

their milk, bread and eggs before they come. 

Havens Chapel Food Bank

Contact: Diann Conner 
540 651-8215 

dcconner@swva.net 

3375 Daniels Run Road, Check, VA 24072

The Havens Chapel Food Bank serves our 
neighbors who live between Christiansburg, 

Check, and Floyd in Montgomery and Floyd 
Counties. All items available at the Food 

Bank are donated or purchased through 

LEAP connects the dots between local 

farmers and local consumers. Through 

Roanoke-based farmers markets in 
Grandin Village and West End, the LEAP 
Mobile Market, and Farm Share, LEAP 
ensures that farmers have thriving sales 

outlets while consumers have equitable 
and affordable access to good food. 

LEAP is also helping lead the statewide 

charge on market-based incentives and 
access programming, aimed at ensuring 

good food is not out of anybody's price 

range, through the Virginia Fresh Match 
initiative.  

Visit www.leapforlocalfood.org

Matching SNAP

SustainFloyd, operator of the Floyd 

Farmers Market, has been able to 
get grants to support matching funds 

for those using SNAP (Supplemental 

Nutrition Assistance Program). This 

helps those people stretch their funds 

and thus obtain fresh local produce less 

expensively. It makes it possible for many 
families to eat more healthily.  Volunteers 
are at the market table each week to help 

SNAP customers purchase the double 

value tokens that allow them to shop 

for a range of wonderful local products 

available at the market.

Grants from a number of organizations 

and individuals have helped to support 

this project. The Town of Floyd, and the 
LEAP (Local Environmental Agricultural 

Project) have been particularly helpful in 
keeping this program going. 

For people on limited incomes, it can be 

particularly difficult to get access to good 
fresh and healthy foods. To make fresh 

foods available to more families some 

farmers markets offer SNAP Double 

Value Programs.

funds donated by churches and individuals. 

The Havens Chapel Food Bank was begun 
to help our neighbors who were struggling 

to meet basic needs of their families. All 

work is done by volunteers to glorify God 

through following the teachings of our Lord 

and Savior Jesus Christ. Those who come 

to the Food Bank are only asked to provide 

their name, address, and number of people 

in their home. 

3rd Saturday, 10–noon. If someone is 
unable to come that day, they may call 

Diann Conner (651-8215), LaNora King 
(651-3767), or Mary Alice Hancock (651-
4591) to arrange another time. Available 

items vary depending on donations, etc. 

Usually staples (canned vegetables/meats, 
soup, cereal, pasta, peanut butter, etc.) and 

perishables like bread, margarine, cheese, 

eggs, etc. Pet food is also available.

New River Community 
Action

540-745-2102 

nrca@nrcaa.org 

www.newrivercommunityaction.org   

120 Epperly Mill Road, SW, Floyd VA 24091

NRCA Food Pantry is available to 

supplement food on a monthly basis for 

households residing in Floyd County or 

transients who are experiencing a financial 
crisis who are 200% or below Federal 

poverty income guidelines.

Plenty! 
 

Contact: Liz Richardson 

540-745-3898 

plenty@swva.net 

www.plentylocal.org   

192 Elephant Curve Rd., 

Floyd, VA 24091

Plenty! nourishes community and feeds 

hungry neighbors by growing and sharing 

food in Floyd County. We value freshness 

in produce and program and generosity in 

giving and receiving. Our programs provide 

access to fresh, healthy food and teach 

growing and cooking skills. 

Plenty! Farm grows food for Plenty’s 
programs and offers a community space 

for volunteering and learning. The farm 

grows  products for sale to support Plenty’s 
programs. During the growing season 

volunteer drivers make weekly deliveries 

of bagged produce to families who do not 

have the means to come to the food pantry. 

Plenty! serves a free community lunch 

where all are welcome to share a meal.

Double Value at Market

Food Pantries
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Blue Ridge 
Cafe 

Restaurant 
Contact: Whittney 
Petersen 

540-745-2147 

whittney.petersen@gmail.com 

113 E. Main Street, Floyd, VA 24091

The Blue Ridge Café is located in the former 

Floyd County Bank Building and dates back 

to the end of the 19th century. Originally 

built around 1897 and then extended in the 
early 1900s, this was the home of the first 
bank in Floyd County. 

The building became a restaurant in the late 

1920s but retained the bank vault which 

is still in the café. There have been many 

different owners over the years, but the love 

of southern comfort food has stayed the 

same.

Floyd Food 
Hub

Online Market 

Contact: Joanne 
Woodward 

540-392-6112 

customerservice.floydfoodhub@gmail.com 

www.floydfoodhub.com 

The Floyd Food Hub is a web-based 
aggregator connecting the dots between 

microproducers and customers through our 

online farmers market. The online farmers 

market features locally produced goods 

from Floyd County, Virginia including a 
diverse selection of produce, local eggs, 

jams and jellies, handmade crafts, meat 
shares, and more. 

Recently the Floyd Food Hub has partnered 
with Certified Naturally Grown as their 
first business ally in Virginia, standing 
proudly among businesses who support 

Certified Naturally Grown’s mission to 
promote sustainable agriculture through 

peer-reviewed certification, grassroots 
networking, and advocacy. We are 

dedicated to the small-scale farmers and 
startup added value producers in our county 

and are committed to positively impacting 

our local economy. 

Harvest Moon 
Food Store

Retail Store 

Contact: Margie Redditt 
540-745-4366 

harvestmoonstore@swva.net 

www. harvestmoonstore.com   

227 North Locust Street, Floyd, VA 24091

Thirty-nine years ago, the Harvest Moon 
grew out of the need to bring healthy 

alternative foods to our community. We 

wanted to bring food that was not readily 

available in the Floyd area to our 2- and 
4-legged family members. 

Now with over 5,000 products ranging from 

local meats to supplements, the people of 

Floyd can get foods that both nourish the 

body and the community.

Come visit us and check out our local 

selections of produce, beef, chicken, eggs, 

buffalo, lamb, wine, cheese, seafood, fair-
trade coffee, bulk goods such as flours and 
fresh baked bread! 

Republic 
of Floyd

Retail Store 

Contact: Connie Ratner 
540-745-2898, ccr971@gmail.com 

www.Republicoffloyd.com  

114B South Locust Street, Floyd, VA 24091

The Republic of Floyd Emporium is quirky 
and sarcastic and we have a little bit of 

everything. Our T-shirts are screen printed 
locally and we sell many Floyd- and 
Virginia-made foods and goods, plus over 
250 craft beers and fine wines. 

Whatever you’re looking for, from AA 
Batteries to Zinfandel, you just might find it 
here, and even if you don’t, you’ll probably 
still leave with a smile.

“Floyd Time” is a mindset, not a business 

model.

The Floyd 
Country 
Store

Restaurant, Retail Store 

Contact: Heather Krantz 

540-745-4563 

info@floydcountrystore.com 

www.floydcountrystore.com  

206 South Locust Street, Floyd, VA 24091

The Floyd Country Store cafe is committed 

to buying and serving local produce as 

much as possible. Everything is made fresh 

and from scratch including soups, baked 

goods and salads. 

The Country Store is renowned as a place 

to experience authentic Appalachian music, 
and is home to a group of musicians, flatfoot 
dancers, and cloggers who are carrying 

on the tradition of their families who’d pass 
the time playing music and dancing. You 

will find a unique and quirky collection of 
merchandise at the Country Store. Just 

like the old days, the store stocks items 

that serve our local community and special 

things our customers have asked for.  

 

The Invisible Chef, Inc.

Personal Chef 

Contact: Kelly Erb 

540-745-3814 

ichef@swva.net 

www.ichefnrv.com  

229 Smartsview Rd. SE, Floyd, VA 24091

I provide personal chef services to clients in 

the privacy of their own homes and design 

custom menus based on their needs. I also 

grow organic produce for my business. 

Dinner parties are a specialty and special 

diets are no problem. I have a strong 

commitment to local and fresh healthy food, 

crafted by hand. Proudly serving the NRV 
and Roanoke areas since 1998.

Willis Village Mart, Inc.

Retail Store 
Contact: Judy Hylton 

540-789-7241 

wvm@swva.net  

5602 Floyd Hwy S, Willis, VA 24380

Willis Village Mart has been a family owned 
business for 30+ years. It has been our 

mission to give back to the community that 

has given so much to us over the years. 

We believe it is the ties to other local 

businesses and their products that make our 

location unique and appealing to so many. 

Some of the local products we provide 

include: farm-fresh eggs, plants and flowers, 
honey, Kombucha, produce, and homemade 

goodies.

2
Food Stores & Restaurants

•
•

•
•

“Eating is an agricultural act.”

Wendell Berry

•
•

•
•

“Don't eat anything your great-

grandmother wouldn't recognize 

as food.”

Michel Pollan
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Stop Food Waste!
 “The number one thing is do one more thing,” says Brian Burke, a zero-waste advocate. Every year, 30 to 40 percent 
of food is wasted in America (Source: US Dept. of Agriculture), and it is estimated that of the tossed food, 133 billion 
pounds are edible. With tens of millions of people living in a daily food crisis, food waste is one thing we, as individuals, 

can combat. 

So, what can you do in your home to minimize food waste? We have compiled a list of ideas and recipes on what to do 

with otherwise wasted ingredients. 

Tips for Reducing Food Waste:

Compost: If you garden or know anyone who gardens, compost is one of your most trusted allies. Anything 

from coffee grounds to egg shells to apple cores can be collected in a bin or container in your kitchen to then 

decompose outside in your garden. After a few weeks, the compacted waste will become a mineral- and 
nutrient-rich soil to use in your garden for new vegetables. 

Feed for Livestock: Goats, chickens, pigs, and other livestock animals love food scraps. Before you throw 

away your dinner leftovers, collect it and bring it to your animals. This could be a way to supplement their 

(sometimes expensive) feed and can reduce your food waste in the home. 

Cook!: If you find yourself with random leftovers or wasted food, consider folding them into a dish! From carrot-
top salads to watermelon ring stir-fry, there are countless things to do with discarded food. Keep reading and 
check our website for a few recipes you can easily put together in your kitchen.

 

Ingredients:  

25-60 asparagus ends 

1 tbsp. olive oil 

1 yellow onion, chopped 

2 medium red potatoes (with skins), chopped 

½ lemon, zested and juiced 

¼ cup of cream 

Salt and pepper to taste

1. Place the asparagus ends in a large pot and cover with water to about an inch over the asparagus. 

2. Bring water to a boil and cook for about 40 minutes, until mushy.  

3. Blend the asparagus and liquid in small batches and strain to get rid of the hard, fibrous pulp. 
4. Heat oil in large pot and add onion and potatoes. Cook on high heat for about 10 minutes until vegetables begin to look 
brown and cooked.  

5. Add the reserved asparagus stock and simmer on medium heat for about 20-30 minutes until all vegetables are soft. 
6. Blend until smooth and creamy.  

7. Add salt, pepper, and cream. Garnish with herbs.

Much of the food we waste can be transformed into nutritious and tasty dishes.  
For more waste-conscious recipes, check our website: https://sustainfloyd.org/food-waste-recipes/

Use the food waste pyramid, shown left, to guide 

your food disposal. 

Starting with buying only what you will use, 

followed by feeding those in need, you have four 

choices before sending food to the  landfill. 

There’s really no need for any food to end up in 
the landfill. 

·

·

·

Asparagus End Soup 

Food Recovery Heirarchy
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Since the first Floyd Farmers Market, we 
have brought over 60 years combined 

growing experience to bring fresh flower 
bouquets to customers shopping for their 
locally grown produce and medicines.  

We grow dozens of cut flower varieties 
along the bank of the Little River and 

bring our bouquets to the farmers market, 
restaurants and Hey Helen boutique. We 
also do weddings and other special events, 

from large to small. 

Food feeds our bodies and flowers feed our 
souls. They are a cultural gift of celebration, 

mourning, sharing, and of simply bringing 

beauty into the world.  We grow because it 

connects us to the land and brings us joy as 
it brings us income. Our favorite thing to say 

to our customers as they see us delight over 

each bloom, “No one enjoys our flowers 
more that we do!”

Wildwood Farms General 
Store & Daylilies

Plants, Retail Store 

Contact: Judy Bowman 

540-745-5155 

wwdaylilies@gmail.com 

www.wildwoodfarmsfloyd.com  

2380 Floyd Hwy S, Floyd, VA 24091

Wildwood Farms is one of the largest daylily 

gardens in VA and has been in business 
since 1999. We have a wonderful selection 

of flowers and these are low-care perennials 
for the home garden. We offer around 600 

varieties of daylilies and grow many more. 

The general store was added in 2013 and 

we offer home and garden décor and serve 

food from our kitchen. We have a great 

selection of bulk foods, candies, Virginia- 
canned jams & jellies, and Virginia-grown 
nuts. We try to use locally grown produce in 

our kitchen.

Woodthrush 
Native 
Nursery

Plants  

Contact: Ian Caton 

215-272-1843 

woodthrushnatives@gmail.com 

www.woodthrushnatives.com

We grow regionally-native plants, small 
trees and shrubs for mail-order or by-
appointment pick-up. We sell in some local 
markets  such as the Blacksburg Farmers 

Market.

I-tal Acres

Herbs 

Contact: Maya Skopal 
540-553-4023 

italacres@gmail.com  

1663 Diamond Knob Rd. 

NE, Check, VA 24072

We offer organically-grown medicinal herb 
plants from spring through fall and can 

propagate many herbs upon request.  We 
carry over 70 different potent homegrown 

tinctures, 7 healing salves and infused 

oils, all prepared with our own herbs and 

loving vibrations to help and heal all.  Every 

product is created for our family, tested 

by our family, and approved by our family 

before making them available to your family 

and friends. 

These are the only medicines our children 

have ever used.  While we do not diagnose 

or treat ailments, we are passionate about 

the human-plant relationship and making 
these amazing plants and their historical 

uses known and available at a very 

reasonable cost.

Lavender Mist Farm

Herbs 

Contact: Jeri Wallace 

540-651-2116 

jeriw@swva.net 
www.lavendermistfarm.com

Lavender Mist Farm is located in Floyd 
County, Virginia, just off the Blue Ridge 
Parkway (mile marker 143). The farm 

design was started in 2013 by a retired 

school teacher, with the kind help of 

wonderful neighbors. The inspiration to grow 

lavender was from research on plants that 

repel ticks, are deer resistant, and supports 

bumble bees and butterflies.  No chemicals 
are used.

There are over 600 plants on the farm.  The 

elevation at the farm is around 2,700 feet. 

Cold-hardy varieties for climate zone five 
were selected, such as Blue River, Folgate, 

Impress Purple, Miss Katherine, and True 
Grosso.  It is a wholesale business.  The 

owner is a member of the United States 

Lavender Growers Association.   

Perennial Uprisings

Flowers 

Contact: Tree Gigante 

928-699-4329 

perennialuprisings@gmail.com 

www.perennialuprisings.com 

2
Herbs & Flowers

Dulaney Greenhouse

Plants 

Contact: Sara Dulaney 

540-745-2994 

dulaneygreenhouse@swva.net 

http://dulaneygreenhouse.swva.net  
148 White Pine Lane, Floyd, VA 24091

Dulaney’s Greenhouse first started as a 
florist. The first greenhouse was built behind 
the small office to house the tropical flowers 
being grown in their arrangements. In 1982, 

Dulaney’s was asked to grow tomatoes 
and peppers for a business. When time 

came to deliver, the customer had bought 

products elsewhere. So, left with tons of 

fresh tomatoes and produce, they decided 

to sell their produce themselves. More 
greenhouses were erected and a farm of 

seed starts and flowers evolved over time. 

They have 40 varieties of tomatoes and 

countless other veggies for sale including 

flowers, baskets, and wholesale/retail 
options. Dulaney’s is a staple for home 
gardeners and restaurants in and around 

Floyd County. This year they will be 

extending their open times by adding on a 
season for fall mums and asters.

Farmers’ Supply 
Corporation

Garden & Farm Supplies 

Contact: Janice Yearout-Patton 

540-745-4710 

farmer@swva.net 

101 E. Main Street, Floyd, VA 24091

The Farmers’ Supply has operated in the 
town of Floyd for over a hundred years. The 

four-story building has housed apartments, 
a butcher shop, mercantile, and the first 
local Ford garage. 

Farmers maintains some 16 departments 

including steel, pipe, glass and screen wire, 

paint, plumbing, electrical, tools, fasteners, 

general hardware and giftware.

The garden and housewares departments 

feature all types of canning and food 

preservation items—jars, canners, water 
baths, lids, rims, food strainers, juicers and 
much more. Gardening includes netting, 

stakes, pruners, push plows, seeders, 

fertilizers, tools, sprayers, seeds, poultry 

wire, organic pesticides, and fertilizers 

along with a good selection of seeds.

We endeavor to supply those hard to find 
items that help make the rural, self-sufficient 
life possible. 

Garden &  F

2
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Garden &  Farm Supplies

Seven Springs Farming 
Supplies

Garden & Farm Supplies 

Contact: Ron Juftes 

540-651-3228 

7springs@swva.net 

www.7springsfarm.com  

426 Jerry Lane, Check, VA 24072

Seven Springs Farm has been in existence 
since 1990. We grow our products using 

eco-friendly farming methods. We are 
committed to supporting local farmers by 

providing organic farm and garden supplies 

at great prices. These are available at the 

farm or at the online store. 

Slaughters’ Garden 
Center 

Plants, Garden Supplies, Retail Store 

Contact: Joyce Slaughter 
540-745-2908 

foodforu@swva.net 

512 Floyd Hwy S, Floyd, VA 24091 

 

Our Garden Center stocks a wide variery of 

seeds, plant starts and gardening supplies. 

We sell perennials, trees and shrubs, many 

locally sourced. We also offer gardening 

supplies, fertilizers, bagged potting soils, 

bagged mulches and decorative stone. 

During the holiday season we have a great 

selection of cut and live Christmas Trees. 

 

We are a locally-owned supermarket that 
was opened in the fall of 1974. We carry 

groceries, meat, and produce items, with hot 

food prepared daily in our deli. We currently 

stock local eggs and seasonal produce.  

C.W. Harman & Son

Garden & Farm Supplies  

Contact: Brian Harman 

540-745-2252 

bharman@swva.net 

www.cwharmanandson.com  
2894 Floyd Hwy South, Floyd, VA 24091

C.W. Harman & Son is a family owned Farm 
and Building Supply business located in 

rural Floyd, Virginia. For over thirty years, 
C.W. Harman & Son has offered a wide 
variety of competitively priced farm products 

and building materials.

At C.W. Harman & Son we take pride in our 
knowledge and ability to handle in-stock and 
special order items. Our experienced sales 
staff is ready to provide assistance with any 

project no matter how large or small. 

Our Agriculture:
 Then and Now

Photo: Old Church Gallery 

Old sheep shed

Photo: Dale Belcher 
Binding oats on the Belcher farm

Photo: Chateau Morrisette 

Tending the grape 

crusher at Chateau 

Morrisette, 1982

Photo: Old Church Gallery 

Huff Cannery at Canning Factory Road and Highway 221
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Our Growers & Makers

From Top, left to right 

Row 1: Red Rooster Coffee Roaster & Cafe, Fat Bean Farm & Food Co., The Floyd Country Store 

Row 2: Perennial Uprisings; I-tal Acres; Floyd EocVillage Farm 

Row 3: Fields Edge Farm, Riverstone Organic Farm, Weathertop Farm 

Row 4: Big Indian Farm, Gracious Day Grains, Kester-Clark Farm

We celebrate all the wonderful vendors listed in this guide. We hope you will read about each 

of them and find more information on their websites and facebook pages. 
Below are images from a few of the many businesses represented. We hope they give a flavor 

of what is on offer in this bountiful community!



A refridgerated truck, 

here making a delivery in 

Charlotte, NC,  brings a 

needed service to local 

producers.

SustainFloyd hosts a 

Market Breakfast at the 
farmers market each 

year.

The Community Market 
opened in July 2010. The 

Saturday Farmers Market   
brings fresh local food to 

the community.

Our first annual Floyd 
Energy Fest drew an 

enthusiastic crowd, 

who enjoyed a series 
of presentations and 

visited suppliers' 

displays.

The Solar VoltzWagon, 
built by SustainFloyd 

volunteers, is a tool 

to promote alternative 

energy strategies.

After each SustainFloyd 

film community members 
join a discussion.

Patrick Holden of The 
Sustainable Food Trust, 

speaks about 'The True 

Cost of Food'.

Tours like the Solar 

House Tour offer a 
chance to learn about 

sustainable life styles.

Floyd Farmers Market helps build a local food 

system supporting food producers and customers

Matching SNAP Benefits Program makes good 

local food available to those on limited incomes

Refrigerated Truck supports the work of small 

local food businesses

Floyd Energy Fest brings awareness and 

education about alternative energy

Solar Voltzwagon is an educational tool to 

promote solar energy

Film Series brings community members together to 

explore issues affecting Floyd

Speakers Series advances community 

conversation about issues of sustainability

Tours and Workshops such as the ‘Tiny House 
Tour’ help bring local sustainability initiatives to a 
wider audience

The Floyd Food Guide helps local food producers 

to connect with local customers and visitors

The Personal Climate Pledge focuses attention 

on what individuals can do in response to the climate 

change challenges we face

OUR PROJECTS

What is SustainFloyd?

For more information or to make a donation: 
www.sustainfloyd.org or contact us at 540 745 
7333

SustainFloyd is a rural nonprofit in the Blue Ridge Mountains 

that undertakes projects to support the environment, agriculture, 

renewable energy and community well-being.



For more information or to make a donation: 
www.sustainfloyd.org 

About this Food Guide
Thank you for picking up this publication. We hope you 

will enjoy it.

SustainFloyd has assembled this guide, with  the 

accompany online listings, in response to a call from 

the community of Floyd to help get out the word about 

the rich food system of Floyd County and the great 

benefits of  choosing locally grown and produced foods. 

This is our first edition and we plan to follow up with 
further editions, expanding our listings as well as 

including more stories and information. 

Please let us know if you would like to be listed in the 

next guide or if there is information you would like to 
see included. 

Also, let us know if you would like to volunteer to help 

with assembly of the guide or with other SustainFloyd 

projects. 

And, of course, we will be looking for 

funding for our next printing!


