
Bonnie Brae Farms
Henry Ahern
Plymouth, NH 
Farm-raised Red Deer venison, velvet 
antler, hard antler and hides.  Also 
breeding stock.  The deer are primarily 
grass and hay fed.  USDA inspected.

Bo-Riggs Beef 
Tiff any & Dana Briggs
Sullivan, NH 
Black Angus beef, from Bo-Riggs Catt le 
Company, we deliver in southern NH, 
now shipping UPS, monthly specials, call 
or e-mail for details 370-1877 or brcc@
myfairpoint.net.

East Hill Farm
Dave Adams
Troy, NH  
242-6495
info@east-hill-farm.com
Whole, half, or individual cuts available of 
pork, beef, lamb and goat.

Eccardt Farm Inc.
George, Sandy & Ryan Eccard
Washington, NH
495-3157 
Eccardtfarm@gsinet.net
Our home grown grass fed, USDA certifi ed 
beef.  We have an array of steak cuts all 
vacuum packed for longer freshness.  
Stew Meat, a variety of roasts, 1 and 2 
pound packages of our beef and ¼ pound 
hamburger patt ies.  

Far View Farm
Marilyn Stuller
Langdon, NH     
313-7115
m.stuller@yahoo.com
Lamb - Naturally raised on pasture, 
hormone and antibiotic free.  Icelandic 
lamb is naturally lean with a mild fl avor.

Fitch Farm 
Jim and Sue Fitch
Cornish, NH      
 675-9391
fi tchfarm@gmail.com
Grass fed Highlander beef.

Gelinas Farm 
Joanna Gelinas – Snow
Pembroke, NH   
225-7024
Joanne@Gelinasfarm.com
Beef catt le, sides of beef.

Harrison’s Poultry Farm
Frank Harrison
Candia, NH        
548-9348
Farmbird99@yahoo.com
chicken, guinea fowl, turkey, duck, goose, 
rabbit, liver and more.

Haines Hill Farm 
Charles &Erica Horsken
Wolfeboro, NH  
569-1936
haines@worldpath.net
Natural Angus/Herford cross beef, pork, 
chickens.  Beef and pork by the whole 
animal, ½ or ¼, some cuts individually 
and chop meat.  Chickens sold individually.  
We will also custom grow an animal for 
you.  Beef and pork processed by a USDA 
approved butcher, Windham Butcher 
Shop, chickens processed by No View 
Farm, a state approved facility.

Hazzard Acres Farm
Donna Abair
Springfi eld, NH
763-9105
hazzardacresfarm@yahoo.com
USDA Pork all born and raised here on the 
farm.

Hurd Farm LLC 
Steven Hurd
Hampton, NH    
944-6869
hurdfarmllc@yahoo.com
Beef and pork as whole, halves or individual 
cuts.  Whole chicken and eggs.

J+F Farms Inc.
Melissa Dolloff 
Derry, NH    
437-0535
farmstand@JFfarms.com
All cuts of frozen beef.

Manning Hill Farm LLC
Sarah Costa
Winchester, NH
239-4397
100% grass fed beef, and pasture raised 
pork.

Miles Smith Farm
Bruce Dawson or Carole Soule
Loudon, NH      
783-5159
Locally raised beef in retail packages with 
USDA labels.  

Partridge Meadow Farm
Richard & Susan Paul
Westmoreland, NH   
399-4876  or richard.paul.1@hotmail.
com
Naturally raised Belted Galloway beef.

PT Farm, LLC
Peter and Tara Roy
North Haverhill, NH  
603-787-2248 (store)
603-748-8323 (plant)
ptfarm@charter.net
We feed about 175 head of steers and 
heifers as well as 200+ hogs.  We process 
them at our own USDA plant in St. 
Johnsbury, VT.  Nearly all our product is 
sold fresh every day.  The largest volume 
goes to restaurants in New England cities 
and the remainder is sold at our small store 
at our farm.  

Steele Farm
Helen R Steele
Wonalancet, NH     
323-8687
Farm raised lamb.

Temple Mountain Beef
Mark Salisbury
Temple, NH            
878-4290
Beef by the side – cut and packaged to 
order.

Top of the Hill Farm 
Alan Fredrickson
Wolfb oro, NH
569-3137
Beef - pasture exposed and all natural by 
the piece, 1/4, 1/2 or whole
topoft hehillfarm@metrocast.net

Windy Hill  Natural Beef
Hank Peterson
Jackson, NH  03846
383-8917
We will have beef for sale around Nov. 15.  
Reservations taken aft er Sept. 1

Yellow House Farm 
Joseph Marquett e
Barrington, NH     
335-6131
yellowhousefarm@live.com
Heritage breeds, Dorking Chicken, Ancona 
Chicken, Muscovy duck, Saxony Duck, 
and Narragansett  Turkey. 
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