
Local Area 
Farmer’s Markets

CELEBRATE with us during our 7th Annual 

Field to Family Festival, September 4th-20th 

as we celebrate local food and Culinary 

excellence. Join us at the Culinary Walk, 

a showcase of local foods served up by top 

Iowa City restaurants. Savor truly sensational 

hors d’oeuvres as you follow your map 

from one delicious stop to the next. 

There will also be Farmer’s Market 

Cooking Demonstrations and 

on-farm activities. 

Visit Our Website To Learn More:

www.jclfa.orgwww.jclfa.org

Field To Family

FROM FIELD TO FA
M

ILY

Coralville
May - October • Mon.  5-8pm • Thur.  5-8pm

Aquatic Center Parking Lot

1513 5th Street, Coralville

Iowa City
May - October • Wed.  5:30-7:30pm • Sat.  7:30-11:30pm

Lower level of Chauncey Swan parking ramp 

between Washington & College St.

Mount Vernon 

May - October 9 • Thurs. 4-6pm

Mount Vernon Visitors Center

311 1st St. W

North Liberty
May - October •  Sun. 1-4pm

North parking lot of the North Liberty

Community Center.

Sycamore Mall
May - October • Tues. 3-6:30pm

Hwy 6 & Sycamore Street, Iowa City. West end of 

parking lot.

Washington
May - October • Thurs. 5-7:30pm • Sun. 1:30-3:30pm

Thursday, Center Park, Downtown Square; Sundays 

at 1600 East Washington Street in the Orscheln/

Pamida/USDA/FSA parking lot.

2008-2009 DIRECTORY
2008-2009 DIRECTORY

Use this directory to fi nd and contact farmers markets, family farms, and business that 
serve or sell locally grown products in and near Johnson County.



Restaurants

We’ve Moooved 
Around The Corner!

Now open!
Sunday Brunch 
9:30am-2:30pm

Call for reservations
319-688-9177

160 North Linn St., Iowa City

Grocery
FRESH FOOD CONCEPTS
Jim Mondenero

Iowa City, IA

319-338-3783

Our name says it all.

NEW PIONEER FOOD CO-OP
Matt hartz, Gen. Manager

22 South Van Buren St. • Iowa City, IA 52240

319-338-9441

Daily 7-11

NEW PIONEER FOOD CO-OP

AND BAKEHOUSE
City Center Square • Hwy. 6 West

1101 2nd St. • Coralville, IA 52241

319-358-5513

Daily 7-10

www.newpi.com

Your community owned food co-op offering 

local, natural, and organic products since 1971. 

Good lean food for the whole family.
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Marketing/Sales

ATLAS
James Adrian, chef/owner

127 Iowa Ave. • Iowa City, IA 52240

319-341-7700

Lunch & Dinner 11AM - 10PM

Cocktails 10PM - 1:30AM

www.atlasiowacity.com

james@atlasiowacity.com

Featuring an eclectic menu inspired 

by the seasons. Utilizing fresh local 

produce, much of it organic.

DEVOTAY
Kurt Michael Friese, chef/owner

117 N. Linn St • Iowa City, IA 52245

319-354-1001

Lunch Mon - Sat 11 - 2

Dinner Mon - Sun 5 - 9 (‘til 10 on 

Fri-Sat)

www.devotay.net

devotay@mchsi.com

Specializing in tapas and other 

fl avors of the mediterranean using 

ingredients from the 30+ Devotay 

local farm partners.

LEAF KITCHEN
Harriet Woodford & Masai Judge

301 1/2 Kirkwood Ave. • Iowa City, IA 

52240

319-338-1909

Tues - Fri 8AM - 5:30PM

Sat & Sun 8AM - 4PM

Monday - Closed

www.leafkitchen.com

leaftearoom@hotmail.com

Home-made and locally sourced food 

to eat in or take out. Wide selection 

of green and black teas, exceptional 

tea cookies and a unique afternoon 

tea service complete with fresh 

scones, truffl es and mini cakes. 

Breakfast all day on weekends. 

Fabulous crepes!

LINN STREET CAFÉ
Frank Bowman, owner

121 N. Linn St. • Iowa City, IA 52245

319-337-7370

Lunch Mon - Fri 11-2

Dinner Mon - Thu 5 - 9, Fri - Sat 5 - 10

www.linnstreetcafe.com

lscafe2@yahoo.com

A romantic, fi ne dining, special oc-

casion restaurant serving the fi nest 

cuts of choice Iowa meats, the fresh-

est seafood and seasonal produce, 

hand-picked when possible from 

local farmer’s markets.

MOTLEY COW CAFÉ
David Wieseneck, chef/owner

160 N. Linn St. • Iowa City, IA 52245

319-688-9177

Dinner & Drinks Mon - Sat 5 - 10PM

www.motleycowcafe.com

davineck@hotmail.com

Frequently changing menu showcasing 

seasonal, local and organic ingredients.  

Fresh gourmet food served in an intimate 

setting. Extensive beer and wine list.

OASIS FALAFEL
Naftaly Stramer, owner

206 N. Linn St. • Iowa City, IA 52245

319-358-7342

Lunch & Dinner 

Mon - Thurs 11AM - 8PM • Fri - Sat 11 - 9

www.oasisfalafel.com

naftaly@oasisfalafel.com

ONE TWENTY SIX
Mathew Chackalackal, owner

126 E. Washington St. • Iowa City, IA 52245

319-887-1909

Lunch & Dinner Daily

www.onetwentysix.net

info@onetwentysix.net

Sourcing local, sustainable, organic/

natural ingredients. We host private 

parties, rehearsal dinners, wedding 

receptions, etc. Private parking lot in 

downtown Iowa City.

REDHEAD
Kim Zesiger, chef/owner

240 E. Main St.

Solon, IA 52333

319-624-5230

Lunch Tues - Sat 11 - 2

Dinner Tues - Thurs 5:30 - 9

Fri - Sat 5:30 - 10

myspace.com/redheadrestaurant

kgzesiger@yahoo.com

An eclectic comfort food restaurant 

supporting local farm families by 

serving local organic and transitional 

foods, kindly produced in our com-

munity. Casual atmosphere featuring 

local art, wine and beer menu, and 

100% house-made cuisine.

SIMONE’S PLAIN & SIMPLE
Simone Delaty

1478 470th St. SW • Wellman, IA 

52356

(Mobile) 319-631-0146

www.simoneplainandsimple.com

Artisan Breads, cut Flowers. Home 

made gourmet dinners for small 

groups are served on week-ends at 

the farmhouse from March to De-

cember. Gift certifi cates for Flowers 

and Dinners are available.”

KALONA ORGANICS
PO Box 668 • Kalona, IA

319-656-4220

www.kalonaorganics.com

Helps small, organic farmers get high quality. 

Minimally processed products to local and 

regional markets. We allow farmers to do what 

they love; focus on their craft. We work with the 

Farmers’ All Natural Creamery, Farmers’ Hen 

House, Cultural Revolution Yogurts and Central 

Soyfoods Tofu. A resource for farmers wishing 

to grow their markets and food businesses 

seeking quality local/regional and organic food.

ORGANIC GREENS
James Nisly

PO Box 245 • Kalona, IA 52247

319-656-3885

319-936-6510 cell

organicgreens@earthlink.net

Delivering twice a week to Iowa City and Cedar 

Rapids. Organic Greens can help get your local 

produce to local markets.
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Restaurants 3

FR
ES
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ORGANIC
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Fresh organic salad and sandwich greens grown in rural Kalona all 

year long. Available at New Pioneer Co-op, Everybody’s, Bread 

Garden Market, Kalona General Store and area fi ne restaurants.

The Johnson County Local Food Alliance (JCLFA) wants to 

help you get up close and personal with your watermelon. 

Your spinach. Even your warm, melty cinnamon rolls. 

Why? Because we know that more and more 

people want to feel connected to their food and to their 

farmers. Because we know that you want food that is:

FRESH. We’re talking strawberries that are still warm from 

the sun—not chilled into submission from their 2,000 mile 

journey to your table.

HEALTHY. Food that is good for you, good for the land and 

good for your community. food you can trust. 

LOCAL. When you buy food from your 

neighborhood farmer you help 

build your 

community. It’s simple: Local pur-

chases help keep money and other 

resources close to home.

SOUND SATISFYING? We think so 

too, and we want to make it easier 

for you to get what you want.

Johnson County Local Food Alliance

MEET THE JOHNSON COUNTY 

LOCAL FOOD ALLIANCE
TAKANAMI
Justyn Tran, chef

219 Iowa Ave. • Iowa City, IA 52240

319-351-5125

www.takanamifusion.com

French-Japanese restaurant in the heart of 

downtown Iowa City. Full sushi bar and wine 

list. Uses the most pristine ingredients available 

including in-season, local produce.

TASTE ON MELROSE
Christian Prochaska, chef/owner

1006 Melrose Ave. • Iowa City, IA 52240

319-339-9938

Lunch Tues - Fri 11:30 - 2:00

Dinner Tues - Sat 5 - 10:00 PM

cfprochaska@hotmail.com

Diverse, seasonal menu featuring local produce 

and Niman Ranch meats. Fresh bread prepared 

daily. Excellent wine list.

THE RED AVOCADO
David Burt, Katy Coonfi eld & 

Rachael Langin, owners

521 E. Washington St. • Iowa City, IA 52240

319-351-6088

Lunch/Brunch (changes seasonally)

Tues - Sun 11:00 - 2:30

Dinner Tues - Sat 5:30 - 9

www.theredavocado.com

redavocado2000@yahoo.com

Restaurant and catering using 100% organic 

ingredients and no animal products.

THE WEDGE DOWNTOWN
Steve Harding, Manager

136 S. Dubuque St. • Iowa City, IA 52240

319-351-9400

www.TheWedgePizza.com

sharding123@yahoo.com

A local Pizzeria with an eclectic selection of 

daily entrée features, slices, soups, salads, 

sandwiches and a full breakfast menu. We use 

many local and organic ingredients and strive 

to make every meal a pleasurable and unique 

dining experience.



Farmers
ANYTHING BUT 

GREEN GARDENS
Jim & Brien Osborn 

5985 31st. Ave. • Vinton, IA, 52349

319-453-8303

jimbre@fmtcs.com

Cultivated oyster, shiitake and enoke mush-

rooms. Seasonal morels. Asparagus, blackber-

ries and strawberries.    

APPLECART ORCHARD
Allen Israel, Farm Manager

2083 61st St. • Vinton, IA 52349

Store 319-472-3900

Cell 319-560-1816

Country Store, Mon - Sat 9-5

applecartorchard@aol.com

Featuring u-pick apples, pears, strawberries, 

raspberries, cherries and peaches, applesauce 

and a wide variety of other produce, much of it 

pesticide free.

   

COCINA DEL MUNDO 

HERBS & SPICES
Kristina Arnold

185 Hwy 965 • North Liberty, IA 52317

319-541-9566

Tues - Sat 11-7

www.cocinadelmundospices.com

kristinabeckons@aol.com

Opening your eyes to the world’s kitchen! 

Growing and preparing medicinal and culinary 

herbs and spice blends. Herbs, spices and 

herb plants. We also prepare world cuisine, 

specializing in dietary concerns.   

 

DIRTY FACE CREEK FARM
Mike and Jessica Stutsman

3714 500th St. SW

Riverside, IA 52327

319-679-4082  

mikestutsman@yahoo.com

Organic vegetables featuring many heirloom 

varieties. Will have berries in 2009. Angora 

goats and 100% Mohair products.   

 

GALEN BONTRAGER FARM
Galen Bontrager

5029 Johnson Iowa Rd. SW

Wellman, IA 52356

319-646-5443

Mon - Sat

www.galenbontragerfarm.com

galenjb@yahoo.com

Salad bar beef, salad bar lamb, pastured broil-

ers, pastured turkey, pastured eggs, fi rewood 

in truckloads or bundles. Farm visits/tours by 

appointment only.

   

HIGHLAND VISTA FARM
Steve & Colleen Rodgers

3268 - 320th St. • Wellman, IA 52356

319-646-2989

Country Store, Mon - Sat 9-6

by chance or appointment

Delivery available

hvf@netins.net

Retail and bulk sales in any quantity. Pasture-

Raised: Beef, Pork and Eggs. We use Joel 

Salatin’s farming methods as featured in The 

Omnivore’s Dilemma by Michael Pollan. Visi-

tors welcome, just minutes from the Kalona 

Cheese Factory. An old-fashioned Iowa family 

farm since 1875! 

  

HONEY CREEK ACRES
Mike & Sherry Pilarczyk

711 Swisher View Dr. SW

Swisher, IA 52338

319-857-4322

Farm Stand Daily Aug - Dec

honeycreek@netscape.com

Featuring apples, pumpkins, gourds, indian 

corn and honey.

   

HOTZ PRODUCE
Marvin and Carolyn Hotz

5345 500th St. SE • Iowa City, IA 52240

319-629-5320   

Featuring eggs and sweet corn.   

 

IOWA NATURAL
David Dvorak

1033 Evans Ave. • West Liberty, IA 52776

319-627-4580

www.iowanatural.com  

davidd@Lcom.net

No trans fat, low saturated fat soy oil, ultra-

low linoleic acid soy oil, low saturated fat soy 

powder. All 100% natural, expeller pressed 

and physically refi ned. 

  

INNOVATIVE GROWERS LLC
Rob Stout

2449 Hemlock Ave. • Washington, IA 52353

319-548-2404

www.iowanatural.com 

rob_stout@yahoo.com

No trans fat, low saturated fat soy oil, ultra-

low linoleic acid soy oil, low saturated fat soy 

powder. All 100% natural, expeller pressed 

and physically refi ned.    

 

LINN RIDGE FARMS, INC.

(MILLER SWEET CORN)
Marvin Miller

2864 Yy Ave. • Parnell, IA 52325

Home 319-330-1113

Cell 319-646-6062  

Featuring spring, summer and fall favorites 

like asparagus, sweet corn, pumpkins and 

squash. Just off Black Diamond Trail-F52.  

   

Highland Vista Farm

Just Minutes 
From The Kalona 
Cheese Factory!

The Rodgers Family - Steve, Colleen, Everett, Hazel & Henry
7.5 miles west of the Kalona Cheese Factory

3268 320th St. • Wellman, IA 52356 • 319-646-2989
Mon-Sat 9-6 by chance or appointment • hvf@netins.net

An old fashioned Iowa family farm since 1875!An old fashioned Iowa family farm since 1875!

Year-round retail 
and custom bulk 
sales in any 
quantity.

State Inspected.

Delivery Available.

PASTURE RAISEDPASTURE RAISED
BEEF, PORK and EGGS

We use Joel Salatin’s farming methods 
as featured in The Omnivore’s Dilemma

by Michael Pollan

Visitors welcome!

Spring, Summer

& Fall Favorites

Asparagus, Sweet Corn,

Pumpkins & Squash

Marvin J. Miller

2864 YY Ave

Parnell, IA

Just off Black Diamond Trail, F52

319-330-1113

319-646-6062

Miller Sweet CornMiller Sweet Corn
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Farmers
NOBLE BEE HONEY
Matthew Stewart

2956 170th St.  • South Amana, IA 52334

319-662-4145

Specifi c fl oral source honey: 

regular, creamed or on the comb. 

Range fed brown eggs, chemical 

free fruits and vegetables.  

   

ORGANIC GREENS
James Nisly

PO Box 245 • Kalona, IA 52247

319-656-3885

319-936-6510 cell

organicgreens@earthlink.net

Featuring a beautiful palette of 

exotic and tasty mini greens and 

micro greens including arugula, 

garnet red amaranth, popcorn 

shoots. Sunfl ower greens and Mini 

Greens Salad Mix. Culinary Herbs. 

Energizing wheatgrass juice. Certi-

fi ed organic.

SASS FAMILY FARM
Maurice Sass

3060 160th St.  • Riverside, IA 52327

319-648-3788   

Daily 11-7

www.sassfamilyfarm.com

sassfarms@netzero.net

A bounty of chemical free seasonal 

fruits and vegtables, eggs, honey 

and fall produce. Hayrack rides, 

picnics, seasonal events and a 

petting zoo too.   

  

SCATTERGOOD FRIENDS 

SCHOOL FARM
Mark Quee, Farm Manager

1951 Delta Ave.

West Branch, IA 52358

319-643-7631

www.scatergood.org/farm-prairie

farm@scattergood.org

An innovative farm featuring grass 

fi nished, all natural beef and lamb, 

pastured free range turkey, chick-

ens and eggs and a wide variety of 

certifi ed organic fruits, vegetables, 

fl owers and herbs.   

  

SQUIER SQUASH AND 

DONNELLY FARMS
Shelley Squier and Mike Donnelly

33416 Keokuk Iowa Rd.

 North English, IA 52316

319-639-2430

IC Farmers Market, May - October 

Saturday’s 7:30-11:30

squiersquash@netins.net

Featuring free range and pasture fed 

organic eggs. Heirloom tomatoes, 

peppers, basil, numerous varieties 

of garlic, fi ngerling potatoes, salad 

greens, squash, sweet potatoes, cip-

polini onion, cucumbers, eggplant. 

Also selling catnip mice. Everything 

is certifi ed organic by IDALS.  

TAYLOR’S MARKET
George M. Taylor

2637 Stewart Rd. 

Muscatine, IA 52761

563-264-1393

Country Store

This farm and greenhouse has 

fl owers and bedding plants from 

April 15 - June 10; fruits and 

vegetables, including delicious 

melons, tomatoes, peppers, cukes 

and sweet corn from July 10 

- Labor Day.   

  

URB GARDEN & CATERING
Derek Roller

1003 Ginter Ave. • Iowa City, IA 

52240

319-325-3910

dcroller75@yahoo.com

An urban garden overfl owing with 

an abundance of fruits and veg-

etables, fl owers and herbs, honey, 

nuts and value added herbals and 

meals.    

 

ZJ FARM AND CSA
Susan Jutz

5025 120th St. NE

Solon, IA 52333

Home 319-624-3052

Cell 319-929-5032

www.zjfarms.com  

A plethora of fruits and vegetables, 

plus lamb and pork all grown and 

raised using sustainable practices 

with no pesticides, herbicides, 

hormones or anti-biotics.
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Caterers
LEAF KITCHEN
Harriet Woodford & Masai Judge

301 1/2 Kirkwood Ave.  

Iowa City, IA 52240 

319-338-1909

Tues - Fri 8AM - 5:30PM 

Sat & Sun 8AM - 4PM 

Mon - Closed

www.leafkitchen.com

leaftearoom@hotmail.com
Home-made and locally sourced 
food to eat in or take out. Wide 
selection of green and black teas, 
exceptional tea cookies and a 

unique afternoon tea service 
complete with tea sandwiches, 
fresh scones, truffl es and mini 

cakes. Breakfast all day on 
weekends. Fabulous 

crepes!

MOTLEY COW CAFÉ
David Wieseneck, chef/owner

160 N. Linn St. • Iowa City, IA 52245

319-688-9177

Dinner & Drinks

Mon - Sat 5 - 10PM

www.motleycowcafe.com

davineck@hotmail.com
Frequently changing menu 
showcasing seasonal, local 
and organic ingredients. Fresh 
gourmet food served in an 
intimate setting.  Extensive beer 
and wine list.

NEW PIONEER 

FOOD CO-OP
1101 2nd St. • Coralville, IA 52241

319-358-5513

Daily 7-10

www.newpi.com

Your community owned food 

co-op offering local, natural, 

and organic products since 

1971. Good lean food for the 

whole family.

SIMONE’S PLAIN & 

SIMPLE
Simone Delaty

1478 470th St. SW  

Wellman, IA 52356  

Mobile 319-631-0146  

www.simoneplainandsimple.com 

Artisan Breads, cut Flowers.  

Home made gourmet dinners 

for small groups are served on 

week-ends at the farmhouse 

from March to December.  Gift 

certifi cates for Flowers and 

Dinners are available.  

   

TASTE ON MELROSE
Christian Prochaska, chef/owner

1006 Melrose Ave., Iowa City, IA

319-339-9938

Lunch Tues - Fri 11:30 - 2:00 

Dinner Tues - Sat 5 - 10:00 PM

cfprochaska@hotmail.com 

Diverse, seasonal menu featur-

ing local produce and Niman 

Ranch meats. Fresh bread 

prepared daily. Excellent 

wine list.

THE RED AVOCADO 

David Burt, Katy Coonfi eld & 

Rachael Langin, owners

521 E. Washington St.  

Iowa City, IA 52240

319-351-6088

Lunch/Brunch 

(changes seasonally)

Tues - Sun 11:00 - 2:30

Dinner Tues - Sat 5:30 - 9 

www.theredavocado.com

redavocado2000@yahoo.com

Restaurant and catering using 

100% organic ingredients and 

no animal products.

Using organic, local, 
cruelty-free ingredients

Also serving wine, beer, 
fresh-squeezed juices, 

smoothies and espresso

Lunch • Dinner • Sunday Brunch

521 E. Washington Street, Iowa City    319.351.6088    www.theredavocado.com

Supporting Organizations
LOCAL FOODS CONNECTION
Laura Dowd, Executive Director

Local Foods Connection

PO Box 2821

Iowa City, IA 52244-2821

localfoodsconnection@aol.com

www.localfoodsconnection.org

(319) 338-2010

Local Foods Connection enrolls low-income 

families in Community Supported Agriculture 

(CSA) programs. Serves Johnson and sur-

rounding counties. Jefferson County and Polk 

County.

JOHNSON COUNTY SOIL & WATER

CONSERVATION DISTRICT
Contact: Joy Koch

51 Escort Lane

Iowa City, IA 52240

(319) 337-2322 ext. 3

www.jcswcd.org

Mission: To clear our water by treating every 

acre with respect. Professional staff available 

to aid in planning and applying conservation 

practices, such as windbreaks, grade stabiliza-

tion ponds, wetlands, prairies, rain gardens, 

contour buffer strips, grassed waterways and 

more.

SPECIAL THANKS TO:
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7Community Supported Agriculture (CSA)
A relationship of mutual 

support and commitment 

between local farmers and 

community members who 

pay the farmer an annual 

membership fee to cover 

the production costs of the 

farm. In turn, members 

receive a weekly share of 

the harvest during the local 

growing season. 

The arrangement guaran-

tees the farmer fi nancial 

support and enables many 

small to moderate scale 

family farms to remain in 

business. CSAs create “ag-

riculture-supported com-

munities” where members 

receive a variety of foods 

harvested at their peak of 

ripeness, fl avor and vitamin 

and mineral content. As 

Wendell Berry identifi es, 

“how we eat determines to 

a considerable extent how 

the world is used.”
-Reprinted with permission from 

“Growing for Market”

Allen Isreal of Applecart Orchard 

knows the importance of 

BUY FRESH, BUY LOCAL. 

What are you waiting for?

240 E. Main St.
Solon, Iowa

319-624-5230

Lunch
Tues-Sat 11am-2pm

Dinner
Tues-Thurs 5:30-9pm

Fri & Sat 5:30-10

Consumer - $25

Budget - $10

Supporting - $50 

Farmer - $50

Institution, Food Service - $150

Restaurant, Small/Seaasonal - $150

Restaurant, Fine Dining - $250

Store, Small Volume - $150

Store, Large Volume - $250

Non-profi t Organizations - $50

Membership Categories:

BE A JOINER !BE A JOINER !

Have Questions? Speak Your Mind At:

www.jclfa.org or e-mail coordinator@jclfa.org

ECHOLLECTIVE CSA
Derek Roller

879 Echo Avenue • Mechanicsville, IA 52306

319-325-3910 • echofarm@netins.net

May-October

Organic favorites to fi ll your weekly share box. Asparagus, lettuce, 

broccoli, spinach and more. Volunteer exchange option available.

LOCAL HARVEST CSA
ZJ Farm • 319-624-3052

Red Cedar Farm • 319-274-0223

Simone’s Plain & Simple • 319-631-0146

www.localharvestcsa.com

May-October

Over 150 Varieties of more than 40 types of vegetables including 

fi let beans, salad turnips, Asian greens and many others. Free 

range eggs and freshly baked French Country bread are also 

provided. Volunteer exchange option. Email newsletter

SASS FAMILY FARM CSA
Maurice & Sherry Sass

3060 160th St. • Riverside, IA 52327

319-648-3788 • www.sassfamilyfarm.com

May-October

CSA shares with lots of variety. Lettuce, squash, sweet corn, 

eggs, jams, baked goods and more. Printed newsletter and 

recipes. Payment options available.

SCATTERGOOD FRIENDS SCHOOL
Mark Quee

1951 Delta Avenue • West Branch, IA

319-643-7631 • farm@scattergood.org

May-October

Salad greens, root veggies, heirloom tomatoes, peppers, sweet corn, 

cucumbers, strawberries and more. Reduced cost shares offered.
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