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A NOTE FROM THE COORDINATOR

n behalf of University of Wyoming Extension, I am pleased to present the 2021 Wyoming Specialty Crop
Directory. UW Extension is a community development organization dedicated to helping Wyoming’s people
and its communities improve the quality of life, and encouraging residents and visitors to buy locally produced
foods is an important part of creating a more robust food system and economy.
Our enthusiasm for developing and promoting the food system is shared by our project funders. Grant funding
for this effort came from the U.S. Department of Agriculture’s Agricultural Marketing Service through funds
provided to the Wyoming Department of Agriculture’s Specialty Crop Block Grant Program.
With these funds we created this directory to help connect people in Wyoming with edible specialty crops,
including fresh vegetables and fruits, culinary herbs and spices, honey, and homemade goods containing specialty
crops such as jams, jellies, barbecue and hot sauces, salsas, pickled and fermented vegetables, fruit pies, and wine.
We also hope that farmers and others who produce food will use this directory to connect with their peers as they
develop their skills and personal connections.
In short, we hope that this directory:
• Helps residents and visitors find and support Wyoming’s local food producers.
• Connects food entrepreneurs with like-minded peers.
• Helps educate producers and others about available resources on a local, state, and national level.
Thank you!
The information in this directory was collected by Robert Waggener, who worked tirelessly to support Wyoming’s
agriculture, specialty crop producers, farmers’ markets, CSAs, businesses that sell locally produced foods, and
many others, including UW Extension offices, local conservation districts, community and school gardens,
educational programs, and agencies that are involved in some way with specialty crops.
Please enjoy this opportunity to support the local food movement.
Cole Ehmke
University of Wyoming Extension specialist
Department of Agricultural and Applied Economics, UW College of Agriculture and Natural Resources
Editor: Robert Waggener
Graphic designer: Tana Stith, T2 Communications
Copyright © 2021 by the University of Wyoming. All rights reserved. Readers may make copies of this document
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Dept. 3354, 1000 E. University Ave., Laramie, WY 82071-2000.
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Disclaimer

Because of the directory’s funding source, this project is focused on listing producers of edible specialty crops (as defined by the USDA), including Wyoming value-added food
products using specialty crops. Reference to a specific product, process, service, manufacturer, or company does not constitute an endorsement or recommendation.
Issued in furtherance of Cooperative Extension work, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture. Kelly Crane, associate dean and
director, University of Wyoming Extension, College of Agriculture and Natural Resources.
Persons seeking admission, employment, or access to programs of the University of Wyoming shall be considered without regard to race, color, religion, sex, national origin,
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Action Office, University of Wyoming, Dept. 3434, 1000 E. University Ave., Laramie, Wyoming 82071.
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Bartolic’s Birds

Homemade salsas, jams, apple butter, and other canned
goods; chicken, duck, goose, and turkey eggs; baked goods;
and crafts sold at the two Riverton farmers’ markets and to
individual customers
Owners: Elsie Bartolic and her mother Mary Longtine
Location: Riverton
Email: lydias_soul@yahoo.com or okaybunny2@yahoo.
com
Facebook: Bartolic’s Birds
Phone: 307-851-5175 or 307-840-6757

Berried Delights

Sells a variety of homemade jams and jellies at Radiant
Arts in Lander, as well as bazaars and craft fairs in the
community (see Weston County section for more details)
Owner: Elizabeth Townsend
Location: Newcastle
Email: elizabetht@berrieddelights.com or et@tribcsp.com
facebook.com/berrieddelights/
Phone: 307-746-9334
Website: www.berrieddelights.com/
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Brad’s Bees

Locally produced honey, beeswax, fresh produce, pickles,
salsa, jams, jellies, denim market bags, and fresh flowers
sold at the Wednesday and Saturday farmers’ markets in
Riverton, and through direct sales
Owners: Leane and Brad Sellnow
Location: Riverton
Email: bsellnow@wyoming.com
Phone: 307-856-9140

Central Wyoming College Orchard
Restoration Project

Central Wyoming College (CWC) in 2016 was awarded
a grant from the Wyoming Department of Agriculture’s
Specialty Crop Block Grant Program to restore and
revitalize the historic orchard at Sinks Canyon Center
Field Station (now the CWC Alpine Science Institute).
Additional funds were provided by the Popo Agie
Conservation District. Funds allowed for the planting of
seedling apple, cherry, pear, and plum trees. Additionally,
20 3- to 4-year-old trees, some propagated from
~100-year-old trees from the historic orchard, were
planted. There is interest from apple producers in the
region to propagate their own trees from the orchard.
Manager: CWC Alpine Science Institute director
Joanne Slingerland, in collaboration with others
Location: southwest of Lander
Email: jslingerland@cwc.edu
Phone: 307-855-2330
Websites: www.cwc.edu/orchard/ and https://arcg.
is/0mLmjj

Central Wyoming College Orchard
Permaculture Project

CWC in 2019 was awarded a grant from the Wyoming
Department of Agriculture’s Specialty Crop Block Grant
program to continue its restoration and revitalization of
the historic apple orchard through the implementation
of the permaculture practice of creating guilds around
newly planted apple, cherry, and plum trees. Each guild
is composed of a variety of companion plants with
specific functions that mimic natural plant communities,
including grass suppressing bulbs, insect- and birdattracting plants, mulch plants, nutrient accumulators,
and nitrogen-fixing plants. Project activities consisted of
planting additional apple trees, guild-bed preparation
at each tree, and planting guild plants. During spring
2021, a food forest will be planted at the west end of the
restored orchard.

Manager: CWC Alpine Science Institute director
Joanne Slingerland, in collaboration with others
Location: southwest of Lander
Email: jslingerland@cwc.edu
Phone: 307-855-2330
Websites: www.cwc.edu/orchard/ and https://arcg.
is/0mLmjj

Central Wyoming College Wind River
Farm Incubator

CWC in 2020 was awarded a grant from the USDA
National Institute of Food and Agriculture’s Beginning
Farmer and Rancher Development Program to develop
the CWC Wind River Farm Incubator. Goals of the
project are to train aspiring and beginning farmers and
ranchers in growing locally produced, nutritious foods by
developing financially and environmentally sustainable
farm businesses in central Wyoming; and expand
employment and business opportunities in agriculture
while also providing local communities with affordable,
sustainable fruits, vegetables, meats, and other farmraised products.
Manager: CWC Alpine Science Institute director
Joanne Slingerland, in collaboration with others
Location: southwest of Lander
Email: jslingerland@cwc.edu
Phone: 307-855-2330
Website: www.cwc.edu/farmincubator/
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Location: Riverton
Email: maggie@clarksmeathouse.com
Facebook: Clark’s Meat House
Phone: 307-856-9700
Website: www.clarksmeathouse.com/

Colva Honey Works

Locally produced honey sold from their honey house in
Riverton under the Colva Honey Works name; offers
pollination services; and is a member of the Sioux Honey
Association Co-Op based in Sioux City, Iowa, which
markets honey under the Sue Bee® Clover Honey® name
Owners: Arlie Colva and daughter Christina Colva
Location: Riverton
Facebook: Colva Honey Works
Phone: 307-856-2407 or 307-851-1326

Cooper Family Farms

Fresh produce, including tomatoes, cucumbers, salad
mix, carrots, zucchini, beets, onions, corn, and potatoes;
chicken and duck eggs

Central Wyoming College Produce
Processing Facility

CWC in 2020 received a grant from the LOR Foundation
to develop a fruit and vegetable processing area at
CWC’s Alpine Science Institute. The grant also provided
funding for a cold-storage facility for produce awaiting
transportation to local markets. These facilities are part
of CWC’s new Wind River Farm Incubator program (see
above).
Manager: CWC Alpine Science Institute director
Joanne Slingerland, in collaboration with others
Location: southwest of Lander
Email: jslingerland@cwc.edu
Phone: 307-855-2330
Website: https://www.cwc.edu/about/news/2020-21news/cwc-receives-grant-from-lor-foundation.php

Clark’s Meat House

In addition to offering a variety of meats (beef, buffalo,
lamb, pork, poultry, and seafood), smoked meats,
cheeses, and game processing, Clark’s Meat House sells
two in-house seasonings, Clark’s Seasoning Blend and
Wyomin’ Dave’s BBQ Seasoning. The former seasoning
was created by the founders of Clark’s Meat House,
Grant and Inger Clark, while the latter was created by
current co-owner David Haworth. The two seasonings
can be shipped throughout the country.

Owners: Cathy and Shane Rosenthal
Location: Riverton
Email: cooperfarmswyo@gmail.com
facebook.com/Cooper-FamilyFarms-100209781763444
Phone: 307-751-9389

Dandelion Gypsy

Fresh vegetables, herbs,
and sprouts; eggs and
pickled eggs; a variety of
canned items; homemade
soaps, body butters, and
shampoo bars made
with natural ingredients
including Wyoming
grown and foraged
products; items sold at the
Wednesday and Saturday
farmers’ markets in
Riverton, and through
direct sales
Owner: Dawn Rohn
Location: Riverton
Email: blueberry@wyoming.com
Facebook: Dandelion Gypsy Riverton
Phone: 307-850-2806
Website: www.dandeliongypsy.com

Owners: Maggie and David Haworth
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Dubois Farmers’ Market

Fresh vegetables, fruits, and herbs; jams and jellies;
honey; apple cider; eggs; dairy products, including raw
milk, cream, yogurt, and cheese; meats, including beef
and pork; baked goods; and other items. Donations from
market vendors help to support the St. Thomas Episcopal
Church Community Food Bank.
Hosts: members of St. Thomas Episcopal Church and
other volunteers; contact: Connie Ticknor
Location: Dubois
Email: stthomas.wy@gmail.com
Facebook: Dubois Farmers Market
Phone: 307-455-2313
Website: https://stthomasdubois.diowy.org/

Dubois-Crowheart Conservation District
Offers seedling trees at nominal costs, including fruit
and berry varieties, and also offers technical assistance
including species selection and planting advice, free
of charge; has a grant program to help cover the costs
of greenhouses and hoop houses, and another one to
help cover the costs of projects relating to conservation,
rangelands, water, wildlife, etc.; offers several education
programs to secondary schools, including water
monitoring, conservation programs, Adopt A Rancher,
and Ag in the Classroom; works with the public to
manage and resolve issues relating to soil quality, water
use, plants/vegetation, and wildlife
District manager: Erin Hannelly; along with an
elected volunteer board of supervisors
Location: Dubois
Email: dccd@dteworld.com
Facebook: Dubois-Crowheart Conservation District
Phone: 307-455-3688
Website: https://duboiscrowheart.org/

Ernie’s Produce

Locally and naturally grown vegetables, fruits, and herbs;
homemade salsas, pickled vegetables, sauerkraut, and
unfiltered apple cider; and honey; products sold at the
two Riverton farmers’ markets and also to individuals
through direct sales; teaches classes on vegetable
gardening
Owner: Ernie Schierwagen
Location: Riverton
Email: eschierw@bresnan.net
Facebook: Ernie’s Produce Fremont County
Phone: 307-851-7562

Farmer Fred

Organic vegetables and all-natural, grass-fed lamb sold
at the Lander Valley Farmers Market and farmers’
markets in Jackson (see also the William Frederick’s
Finest Sauerkraut listing)
Owner: Fred Groenke
Location: Lander
Email: groenkef@yahoo.com
facebook.com/farmerfredlanderwy/
Phone: 307-438-1416

Fish Hunter Ranch

Locally produced honey and fresh tomatoes sold at the
Lander Local Food Market, at the Wind River Farmers’
Market, and through direct sales; hay including alfalfa,
grass, and alfalfa/grass mix sold through direct sales
Owners: Harry Elyea and Ellen Clark
Location: Fort Washakie
Email: harry651@centurylink.net
Phone: 307-714-9717
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Fremont Local Foods

Non-profit marketing, education, and community activist
organization engaged in all levels of the Fremont County
food network, including helping producers, processors,
retailers, regulators, and consumers; among the goals are
to oversee the Fremont Local Foods website to help bring
producers and consumers together, and to promote the
value of buying foods from residents of the county

Foxworthy Farm

Fresh vegetables, herbs, and fruits, vegetable starts, and
chicken and duck eggs sold at the Lander Valley Farmers
Market, at the Riverton Wednesday Farmers’ Market,
and through direct sales; also raises cattle and grows
alfalfa, grass hay, barley hay, triticale hay, and silage
corn
Owners: Elizabeth and Tyler Foxworthy
Location: Riverton
Email: eelisea21@gmail.com or tyler.foxworthy@gmail.
com
Phone: 307-349-1876 or 307-851-8561

Fremont County School Horticulture
Programs

Elementary, middle, and high schools in Arapahoe,
Dubois, Ethete, Lander, Riverton, and Shoshoni
offer a variety of programs relating to agriculture,
including topics focused on plant sciences, horticulture,
and gardening via classroom exercises and handson experience. Facilities are quite varied across the
county, including traditional ground beds, raised beds,
greenhouses, and hydroponics.

Members of the team: Kim Briddle, Steve Doyle, Jack
Schmidt, Sherry Shelley, and Carole Short
Location: Fremont County
Email: fremontlocalfoods@gmail.com
Facebook: Riverton Wednesday Farmers Market
Phone: 307-851-8712
Website: www.fremontlocalfoods.org/

G.G. Lee’s

Homemade sauces, relishes, pickles, and jellies sold
through direct sales and at the two Riverton farmers’
markets and the Shoshoni Wyoming Farmers Market
Owner: Will Duncan
Location: Shoshoni
Email: great.grandma.lee.1975@gmail.com
facebook.com/GGleeSRJ/
Phone: 325-248-4150

Gookin Family Farm

Cucumbers, tomatoes, herbs including basil, chicken
eggs, and turkey sold at the Lander Valley Farmers
Market and through direct sales
Owners: Mary and John Gookin
Location: Lander
Email: john_gookin@nols.edu
Phone: 307-349-4084

“Students are learning about the entire process of
growing foods, from starting with soil preparation
clear through harvesting and cleaning,” says Janet
Lee, who oversees the school horticulture programs in
Dubois. “Learning covers a wide expanse, including
the importance of pollinators, including bees and other
beneficial insects.”
Locations: Dubois, Lander, Riverton, and Shoshoni
(see Wind River Reservation section for listings about
the programs in Arapahoe and Ethete)
Email: email information is on the school websites
Phone: numbers are on the school websites
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Hi Mountain Seasonings

Sells a variety of seasonings, sauces, marinades,
dressings, dips, sausage- and jerky-making kits, and
products for brining and smoking through its online
store and at businesses across Wyoming (see website for
business names and locations), the U.S., Canada, and
Australia
Owners: Kimberly and Hans Hummel; customer
service representative: Jane
Location: Riverton
Email: customers@himtnjerky.com (Jane) or hans@
himtnjerky.com (Hans)
facebook.com/himtnjerky/
Phone: 307-857-1937
Website: himtnjerky.com/

Holy Smokes!

Smoked honey, smoked nuts, smoked cheeses, smoked
salt, and all-purpose seasoning
Owner: Bryan Thoman
Location: Riverton
Email: brythoman@hotmail.com
Phone: 307-850-8164

Ibach Honey

Locally produced honey sold in Fremont County under
the Ibach Honey name; offers pollination services; also
sells honey to Miller’s Honey Co. in Salt Lake City, Utah,
which markets honey under the Miller’s® Honey name

Email: k3ranchgoats@gmail.com
facebook.com/pg/K3Ranch/
Phone: 307-709-0242

Kutzer Honey

Locally produced honey sold through their honey house
or direct sales
Owners: Steve and Shauna Kutzer
Location: Riverton
Email: skutzer82501@yahoo.com
Phone: 307-851-7707 or 307-851-1921

Lake View Gardens

Vegetables and herbs grown in the field and raised
beds; produce also grown in eight hoop houses and four
greenhouses, the latter of which utilizes hydroponics for
lettuce and other greens; homemade jams and jellies
including pepper jellies; products sold at the Dubois,
Lander, and two Riverton farmers’ markets, and to
restaurants in Riverton and Dubois; sells vegetable and
flower bedding plants each May from their farm
Owners: Sue and Dirk Gosnell
Location: Pavillion
Email: lakeviewgardens40@gmail.com
facebook.com/307lakeviewgardens/
Phone: 307-840-3467

Owners: Mike Ibach and father Gale Ibach
Location: Riverton
Email: mike.ibach14@gmail.com
Phone: 307-752-7401

Jen’s Jams and Jellies

Vegetables, fruits, and herbs; homemade jams and
jellies including jalapeño, strawberry, rhubarb, pear, and
peach; salsas and relishes; and chicken eggs; products
sold through direct sales and at the Shoshoni Wyoming
Farmers Market
Owner: Jennifer and Rodney Schanno
Location: Shoshoni
Email: jenniferschanno@yahoo.com
Phone: 307-349-5007

K3 Ranch

Goat milk, cheese (curds, chèvre, feta, and occasionally
a few others), candles, soaps, lotions, and limited
quantities of apple butter
Owner: Sara Kassens
Location: Riverton
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Lander Local Food Market

Fresh, locally grown vegetables; raw milk, cheese, and
other dairy products; homemade baked and canned
goods; regionally sourced fruits; and many other items;
market is on Saturdays during the winter months
Market managers: Bobbie and Tim Thornburg
Location: Lander
Email: bobbiecash4420@gmail.com or wyohunter307@
gmail.com
facebook.com/landerlocalfoodmarket/
Phone: 307-850-4420
Website: www.fremontlocalfoods.org/lander-localfood-market.html

Lander Valley Farmers Market

Fresh produce, meat, eggs, dairy, baked good, cottage
foods, flowers, and locally produced crafts and other
goods; market is on Saturdays from June to October
Market manager: Helen Wilson, assisted by a board of
directors and volunteer helpers
Location: Lander
Email: landervalleyfarmersmarket@gmail.com
facebook.com/landervalleyfarmersmarket/
Phone: 307-438-2708
Website: www.landervalleyfarmersmarket.com/

Lower Wind River Conservation District
Offers seedling trees at nominal costs, including fruit
and berry varieties, and also offers technical assistance
including species selection and planting advice, free
of charge; hosts an annual ag expo; has a variety
of programs relating to soil and water health and
conservation, including rangeland monitoring
District manager: Cathy Meyer; along with another
paid staff position and an elected volunteer board of
supervisors
Location: Riverton
Email: cathy.meyer@wy.nacdnet.net
Facebook: Lower Wind River Conservation District
Phone: 307-856-7524, ext. 3200
Website: https://lowerwindrivercd.org/

The Paltry Peddler

Fresh produce, including early fancy lettuces and spinach;
jams, jellies, and preserves; old-fashioned cookies, breads,
and other baked goods; one-of-a-kind handcrafted items,
including quilted bags and zippered pouches, primitive
wool decorator items, and paper collaged journals; items
sold at the summer farmers’ markets in Riverton
Owner: Carole Short
Location: Riverton

Email: quiltmomma@wyoming.com
Phone: 307-851-0119

Popo Agie Conservation District

Offers seedling trees, including fruit and berry varieties, and
also offers assistance including planning, species selection,
windbreak design, drip irrigation suggestions, and advice
on basic tree care and maintenance; has an online tree and
landscaping library; hosts an annual garden expo; offers
a variety of education programs to elementary schools,
ranging from tree planting to studying aquatic insects; offers
cost-share grants relating to community enhancement,
resource management, and irrigation water management;
involved in a variety of other projects including the
construction of a hoop house in Lander for produce
production/education and the Central Wyoming College
Orchard Restoration Project (see above)
District manager: Kelsey Beck; conservation
specialist: Dave Morneau; program assistant/education
coordinator: Diana Olson; along with an elected
volunteer board of supervisors
Location: Lander
Email: pacd.general@gmail.com, pacd.beck@gmail.
com, or david.morneau@wy.nacdnet.net
facebook.com/PopoAgieConservationDistrict/
Phone: 307-332-3114
Website: Popo Agie Conservation District
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Pushroot Community Garden

PCG facilitates food security and community
involvement by overseeing a community garden and by
encouraging gardeners to give back to the community by
sharing their garden produce, knowledge, and dedication
with others. PCG, which has fiscal sponsorship
through the Lander Community Foundation, leases
a 30,600-square-foot lot from the City of Lander. It
has more than 50 raised beds that are rented to local
gardeners. There are also several community plots where
herbs, asparagus, squash, rhubarb, strawberries, plums,
cherries, and apples are grown. The gardens also support
a bee hive and several chickens. Fresh produce is sold
at local farmers’ markets, and is donated to the Lander
Care and Share Food Bank and people in need.
President: Tony Baeten; treasurer: Monty
Hettich; secretary: Sarah Manley; directors: Nikki
Comesrunningbuck and Leslie Jacobs
Location: Lander
Email: pushrootcommunitygarden@gmail.com
facebook.com/pushroot/
Phone: 307-760-7131 or 307-332-6824

Riverton Local Food Hub

Riverton Local Food Hub is a gathering of consumers,
benefactors, business owners, producers, and others who
have a steadfast belief in developing economic growth
through local food systems; in the past, the Hub has run
a certified kitchen and local foods cafe at the Central
Wyoming Regional Airport northwest of Riverton
Manager: Jack Schmidt, and other volunteer board
members
Location: Riverton
Email: rivertonlocalfoodhub@gmail.com
facebook.com/RivertonLocalFoodHub/
Phone: 307-349-4646
Website: http://rivertonlocalfoodhub.com/

Riverton Saturday Farmers’ Market

AKA Fremont County Master Gardeners Farmers’
Market
Fresh vegetables, fruits, and herbs; locally produced
honey; homemade canned goods including salsas, jams,
jellies, pickles, relish, sauerkraut, kefir, and apple cider;
baked goods; eggs; dairy and meat products; and other
items including crafts

Facebook: Riverton Saturday Farmers Market
Phone: 307-851-7562

Riverton Wednesday Farmers’ Market

Fresh vegetables, fruits, and herbs; locally produced
honey and syrups; pecans; homemade canned goods
including salsas, jams, jellies, pickles, and relish; baked
goods including desserts; eggs; dairy products including
raw cows’ milk and raw goats’ milk; meat products; and
other items including soaps, lotions, and crafts
Market manager: Kim Briddle
Location: Riverton
Email: fremontlocalfoods@gmail.com
Facebook: Riverton Wednesday Farmers Market
Phone: 307-851-8712
Website: www.fremontlocalfoods.org/rivertonfarmers-market.html

Rural Micro-Farms

Variety of microgreens and sprouts sold at the
Wednesday and
Saturday farmers’
markets in Riverton,
Wind River Farmers’
Market on Thursdays,
Shoshoni Wyoming
Farmers Market on
Fridays, and Lander
summer and winter
farmers’ markets on
Saturdays; products
also sold through
their website (free
local delivery) and
at Nature’s Corner in Thermopolis; and several local
restaurants use their microgreens and sprouts in some of
their menu items
Owners: Jaime and Michael Smith
Location: Riverton
Email: ruralmicrofarms@gmail.com
facebook.com/ruralmicrofarms/
instagram.com/rural_microfarms/
Phone: 307-349-9875
twitter.com/RuralMicro
Website: https://ruralmicrofarms.com/

Market managers: Ernie Schierwagen, Lonnie Allred,
and other members of the Fremont County Master
Gardeners
Location: Riverton
Email: eschierw@bresnan.net
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Sage Valley Farms

Offers a wide selection of locally grown vegetables,
farm-fresh eggs, and baked goods, in addition to apples
from Utah, cherries from Flathead Valley, Montana, and
peaches from Palisade, Colorado
Products sold at the Lander Valley Farmers Market;
Wednesday and Saturday farmers’ markets in Riverton;
Dubois Farmers’ Market; Shoshoni Farmers Market;
and markets in Casper and Gillette; products also
sold through direct sales and at roadside stands in the
Riverton and Shoshoni areas (facebook page is updated
regularly during the growing season with stand locations
and dates)
Owners: Zack Carlson, with help from his parents,
Greg and Victoria Carlson, brother Tyler Carlson, and
Tyler’s partner Jennifer O’Neill
Location: Shoshoni
Email: wormyapplefarms@wyoming.com
facebook.com/sagevalleyfarms/
Phone: 307-851-9098 or 307-851-4405

St. Thomas Community Garden

Residents can rent space in raised beds, and grow
produce for themselves and others, including the Dubois
Farmers’ Market and the St. Thomas Episcopal Church
Community Food Bank
Hosts: members of St. Thomas Episcopal Church and
other volunteers; contact: Connie Ticknor
Location: Dubois
Email: stthomas.wy@gmail.com
Phone: 307-455-2313
Websites: https://stthomasdubois.diowy.org/; https://
wyfarm2plate.org/dubois-community-food-bankdubois-wy/

Sarah’s

Nut butters (peanut, almond, cashew, chocolate/
hazelnut, and chocolate/almond); in-season fresh
produce (tomatoes, garlic, squashes, leeks, chard,
celery, lettuces, beets, and peppers, including serrano
and jalapeño); baked goods (cheesy breadsticks, naan
[flatbread], and very ginger cookies); labneh (a very
thick, creamy, Middle Eastern-style yogurt cheese); hot
pepper jelly; holiday candies; and beadwork sold at the
Lander Valley Farmers Market
Owner: Sarah Krall
Location: Lander
Email: krallsa@gmail.com
Phone: 307-332-2345

Second Street Farm

Sells vegetables, herbs, fruits, and pastured chickens at
the Lander Valley Farmers Market, at the Slow Food in
the Tetons People’s Market in Jackson, directly from the
farm, and through their website; sells shares for either
five or 10 chickens (one to two chickens per month June
through October); sells subscriptions for turkeys during
the holiday season; offers gift cards
Owners: Bailey and Pat Brennan
Location: Lander
Email: bailey@secondstreetfarm.com
facebook.com/secondstreetfarm
instagram.com/secondstreetfarm/
Phone: 307-438-9226
Website: www.secondstreetfarm.com

7HT Brand Foods

Homemade pickles and relish; jams including rhubarbblueberry and pear; pepper jellies; bleu cheese dressing;
and granola, granola bars, and other goods sold at the
Lander, Riverton, and Shoshoni farmers’ markets and
winter craft fairs and shows
Owners: Janet and Jeff Ballou
Location: Riverton
Email: janetmballou55@gmail.com
Facebook: JJ Ballou 7HT Brand Foods
Phone: 307-851-9498

Shoshoni Eco-Farm Mushrooms

Produces a variety of mushrooms, including portobello,
cremini, and white ‘button’
Owner: Iglesia ni Cristo (Church of Christ)
Location: Shoshoni
Email: maligayaecofarming@gmail.com
facebook.com/maligaya.ecofarming.3
Phone: 307-240-9033
Websites: https://maligayadevelopment-eco-farm.
online/ and https://iglesianicristo.net/

Shoshoni Wyoming Farmers Market

Fresh vegetables, microgreens, sprouts, fruits, and herbs;
honey; homemade canned goods including jams, jellies,
marmalades, sauces, relishes, and pickles; and baked
products, granola & granola bars, eggs, dairy products,
meats, and other items
Market manager: Jennifer Schanno
Location: Shoshoni
Email: jenniferschanno@yahoo.com
Facebook: Shoshoni Wyoming Farmers Market
Phone: 307-349-5007
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raspberry vanilla, rhubarb, and vanilla bean; products
sold through direct sales and at the Lander Local Food
Market, Riverton Wednesday Farmers’ Market, Shoshoni
Wyoming Farmers Market, and Wind River Farmers’
Market
Owner: Mary ‘Mary the Jam Lady’ Weymouth
Location: Lander
Email: maryreneew@yahoo.com
Phone: 307-349-9646

SweetHeart Brewing Co.

SonHarvest Seasons

Farm-raised raspberries (including pick-your-own),
pumpkins, squash, ornamental corn, asparagus, and
other produce sold at its farm store and the Lander Valley
Farmers Market; homemade fresh raspberry jams and
syrups; seasonal gifts; pumpkin patch and corn maze; field
trips for school classes, clubs, and other groups
Owners: Kimberly and Brian Peil and family
Location: northeast of Riverton
Email: sonharvest@wyoming.com
facebook.com/Sonharvest307/
Phone: 307-856-6616
Website: www.wyopumpkinpatch.com/

Spear S Produce Co. LLC

Sells heirloom, sustainably grown fruits and vegetables at
the Lander Valley Farmers Market, Mr. D’s Food Center,
and the National Outdoor Leadership School kitchen in
Lander; sells free-range chicken eggs and Navajo-Churro
lamb to individual customers; and is collaborating with
others to restore the historic Ed Young orchard that is
now part of the Slingerland farm and ranch
Owners: Nannette Slingerland and Karen Mott
Location: Lander
Email: nan.slingerland@mac.com or cartermott@
gmail.com
facebook.com/SpearSProduceCompany/
Phone: 307-332-5645 or 307-332-7183

Spreads for Breads

Reduced-sugar, traditional jams, jellies, and marmalades
including blackberry, blueberry, raspberry, and
strawberry; and reduced-sugar jams, jellies, and
marmalades in approximately 70 different flavors,
among them hot pepper, ginger, pink lemonade,

Homemade, small-batch, raw kombucha; old-fashioned
root beer; and fresh fruit and vegetable popsicles
(summer only); products sold at the Lander Valley
Farmers Market, at the Riverton Wednesday Farmers’
Market, and via local deliveries to the Hudson, Lander,
Pavillion, Riverton, and Shoshoni communities
Owner: Marissa Selvig
Location: Pavillion
Email: sweetboochymama@gmail.com
facebook.com/sweetheartbrewingco/
instagram.com/sweetheartbrewingco/
Phone: 307-438-3448
Website: www.sweetheartbrewingco.com/

Sweetwater Garden Enterprises Inc.

Full-service nursery with locally grown vegetable, herb,
and fruit plants; trees and shrubs, including a large
selection of fruit trees and shrubs hardy for the local
environment; bulbs; annual and perennial flowers; seed
packets including vegetables and herbs; custom-designed
hanging baskets; and many other items
Owners: Holly and Jim Cassity
Location: Riverton
Email: info@sweetwatergarden.com
facebook.com/SWGEI
instagram.com/sweetwater_garden/
Phone: 307-856-6663 or 307-851-6592
Website: www.sweetwatergarden.com/

University of Wyoming Extension,
Fremont County offices

Workshops based on community interest, such as
canning and horticulture; conducts yard visits to help
homeowners with a variety of plant-related questions,
ranging from disease and pest identification to selecting
plant varieties that work well in the local environment;
helps with Master Gardener classes and 4-H club
programs; and oversees the Cent$ible Nutrition Program
(CNP), teaching individuals and families with limited
resources to get the most for their food dollars and health
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Program contacts: Chance Marshall (agriculture
& horticulture), Alex Malcolm (4-H & youth
development), Marilou Vaughn (CNP), Rachel Fisk
(4-H secretary), and Kassie Weber (administrative
assistant, 4-H, agriculture, & horticulture); area
educators serving Fremont County are Jeremiah
Vardiman and Caitlin Youngquist (agriculture &
horticulture), and Barton Stam (rangelands)
Locations: Lander and Riverton
Email: cmarsha1@uwyo.edu or kweber17@uwyo.edu
Facebook: University of Wyoming Extension Fremont
County
Phone: 307-332-2363 (Lander office); 307-857-3654
(Riverton office)
Website: https://wyoextension.org/fremontcounty/

William Frederick’s Finest Sauerkraut

Homemade organic white and organic red sauerkraut
produced under the William Frederick’s Finest
Sauerkraut label sold at the Lander Valley Farmers
Market, Mr. D’s Food Center, and Safeway in Lander;
Dubois Super Foods in Dubois; Big Hollow Food Co-Op
in Laramie; and a number of farmers’ markets, stores,
and restaurants in Jackson Hole.
Story behind the name: William Frederick’s Finest
Sauerkraut is named after Groenke’s grandfather,
William Frederick, who emigrated from Germany to
western Michigan in the late 1880s, where he worked as
a farmer; Groenke carries on that tradition on his small
farm north of Lander, where he grows up to five tons of
organic cabbage each year for his homemade sauerkraut
Owner: Fred Groenke
Location: Lander
Email: groenkef@yahoo.com
facebook.com/farmerfredlanderwy/
Phone: 307-438-1416

Wind River Farm to Plate

Wind River Farm to Plate Seed Library

Allows patrons of the Lander Library to take seeds from
the library free of charge, and make seed donations
back to the library so that it becomes a self-sustaining
source; available seeds include vegetable, herb, and
fruits, including heirloom varieties; among the goals is to
encourage residents to grow locally produced, wholesome
produce
Directors: Anna Smedts, Gwen Robson, and Andy
Eckart
Location: Lander Library
Email: wrfarm2plate@gmail.com
facebook.com/wrf2p/
instagram.com/wrfarm2plate/
Phone: 307-349-0253

Wind River Honey Co.
Locally produced honey
Owner: Larry Krause
Location: Riverton
Phone: 307-856-4239

Wonderful Wyoming Honey

Locally produced raw and pasteurized honey, bees wax,
honey sticks, and pollination services; honey products
sold at the on-farm honey house and also The Honey
House store in Dubois; and is a member of the Sioux
Honey Association Co-Op based in Sioux City, Iowa,
which markets honey under the Sue Bee® Clover Honey®
name
Owners: Peggy and Milton Miller, and son Kyle
Location: between Crowheart and Dubois
Email: yobkeeper@gmail.com or kmiller44@gmail.
com
facebook.com/WyoHoney/
instagram.com/thehoneyhousewy/
Phone: 307-455-3456 or 307-699-0018

Strives to create a healthy community from the ground
up; by working together, local residents can strengthen
the economy by sourcing locally produced food,
educating community members on healthy food choices,
and coming together to help make the Fremont County
area an amazing place to live
Directors: Anna Smedts, Gwen Robson, and Andy
Eckart
Location: Lander
Email: wrfarm2plate@gmail.com
facebook.com/wrf2p/
instagram.com/wrfarm2plate/
Phone: 307-349-0253
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