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brought to you by 
the Virginia Association for  
Biological Farming and Ellwood  
Thompson’s Local Market.  
 
This project is supported in  
part by the USDA Specialty 
Agriculture Grant Program,  
Virginia Department of Agriculture 
and Consumer Services.

pack a cooler! most farms have farm-fresh products available
farm
tour 

tIp

farmS oN the tour
1. Tricycle Gardens
2. Renew Richmond’s 
 Jerusalem Connection Garden
3. Broadfork Farm
4. Waverly Farms, LLC
5. Tomten Farm
6. Forrest Green Farm
7. Byrd Farm Enterprises, LLC
8. Shalom Farms
9. Reynolds Community College Garden
10. Manakintowne Specialty Growers
11. Origins Farm
12. Victory Farms, Inc.
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geNeral INfo 
 
September 20 & 21, 1pm – 6pm

Load up your car with family and friends  
(one ticket covers everyone!) and head out for  
a day — or two — of meeting area biological farmers.

Cost is $30 per vehicle for all farms, all weekend OR  
$25 if you pre-purchase. $10 per vehicle to visit 
one farm on one day.

Tickets are available at Ellwood Thompson’s Local Market and 
via the Virginia Association for Biological Farming’s web site: 
www.vabf.org.

Volunteer and attend the tour for free! 
(contact farmtours@vabf.org)

Go at your own pace and visit any of 
the farms in any order. Plan ahead. 
Understand that you may only be 
able to visit 3 or 4 
farms per day.

this self-
guided farm 
tour is rain or 
shine.

 

ruleS
   
•	Leave	pets	 
at home
•	Please	
respect the 
privacy of 
farm family 
homes
•	Only	visit	
farms 
between 
1pm and 

6pm

What do the icons mean?

$ $ $Public restrooms available Guided tour of farm Children’s activities

$$ $
Handicap-accessible public 
restrooms available Instructional demonstrations Music

$ $$ Picnic area Farm products for sale Tastings

mobile app available 
at rvafarmtour.org
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1. trIcycle gardeNS
Soizic Ziegler, danny Finney
9th and Bainbridge, Richmond, Va 23224
www.tricyclegardens.org 
Claire@tricyclegardens.org 
804.231.7767
guided tours: 1pm, 2pm, 3pm, 4pm & 5pm

about us: Tricycle Gardens is a nonprofit 
organization with a mission to grow healthy 
food, healthy communities and a healthy local 
food system. Since breaking ground on our 
first garden, we have engaged thousands of 
neighbors and shown that the simple act of 
growing food is an incredibly powerful way to 
change the overall health of our community.

Tricycle Gardens developed RVA’s Urban 
Farm in 2010, and since then, the urban farm 
has been used to grow food sustainably to 
increase access to fresh produce for urban 
food deserts in the City of Richmond through 
a healthy corner store initiative and provide 
an educational site for community members 
to learn how to scale sustainable urban 
agriculture practices for their own homes and 
communities.

products: tomatoes, turnips, green beans, 
lima beans, cucumbers, squash, eggplant, 
arugula, spinach, herbs, okra, beets, seedlings, 
worm castings

directions: Tricycle Gardens’ Urban Farm 
is located in Richmond’s historic Manchester 
neighborhood at 9th and Bainbridge Streets, 
only one block South of Commerce Street and 
one block West of Hull Street. For best results 
with a GPS, enter 900 Bainbridge Street, 
Richmond, VA 23224.

2. reNeW rIchmoNd’S 
JeruSalem coNNectIoN 
gardeN
John Lewis
210 Giant drive Richmond, Va 23225
www.renewrichmond.org 
renewrichmondva@gmail.com 
301-448-9577 
guided tours: 2pm, 2:30pm, 3pm 
and 3:30pm

$

$

$

$

$

$

$

about us: In 2011, The Jerusalem 
Connection requested help in creating an 
urban farm on 3/4 acres of their land. With 
the agricultural vision of Renew Richmond 
and the landscape architectural expertise 
of Richmond-based civil engineering firm 
Timmons Group, a design for the Jerusalem 
Connection Farm Project was underway. 
Renew Richmond employed the urban 
agricultural model used by Milwaukee’s 
Growing Power, a nonprofit providing equal 
access to healthy affordable food. Our urban 
organic farm plan, implemented in Summer 
2012, contains greenhouses and row crops for 
sustainable large-scale production of produce, 
soil, and seedlings.

products: tomatoes, peppers, sweet 
potatoes, beans, squash, potatoes,  
greens, lettuce

directions: Head west on Midlothian 
Turnpike toward E 28th St, 2.4 mi. Turn left 
onto Giant Dr. We are on the right, 0.2 mi 

3. broadfork farm
Janet aardema & dan Gagnon
9501 deer Range Rd, Moseley Va 23120 
www.broadforkfarm.net
info@broadforkfarm.net
804-337-6540
guided tours: 2pm and 4pm

about us: Broadfork Farm is a Certified 
Naturally Grown produce and flower farm. We 
use traditional European methods of bio-
intensive, raised bed production of vegetables 
while maximizing soil and plant health for 
nutrition and sustainability. We currently grow 
enough vegetables to feed 150 families each 
year – on less than 2 acres of cultivated land, 
just 10 minutes from suburbia.

products: For fall: arugula, Asian greens, 
basil, chard, cilantro, collards, eggplant, 
escarole, garlic, green beans, hearty mix, 
kale, kohlrabi, lettuce, okra, onions, peppers, 
radishes, salad mix, tomatoes, Japanese turnips

directions: From Richmond: take the Hull 
Street Rd. exit off 288 West toward Amelia. 
Deer Range Road is directly off Hull Street 
(about 9 miles after the 288 exit) on the left 
after you pass Grange Hall Elementary. We are 
at the very end of the road (1.5 miles). When 
you get to the cul-de-sac where the pavement 
ends, you are looking at our house, fields of 
vegetables, and greenhouses. 

4. Waverly farmS, llc
Stuart and Patti Rosenberg, Richard hendley, 
austin Williams
2345 Lewiston Plank Rd., Burkeville, Va 23922
www.waverlyfarmsvirginia.com 
patti_rosenberg@hotmail.com
214-914-0323
guided tours on the hour

about us: Waverly Farms practices 
sustainable and integrated farming on 235 
acres in Burkeville, VA. Two acres of garden 
provide vegetables and some fruit for a 
40 member CSA. Waverly Farms does not 
allow chemical pesticides, herbicides or 
preservatives. Hay is cut mostly on farm and 
used in the gardens and pastures as mulch 
and to improve organic matter. Waverly Farms 
was awarded the 2012 Conservation Farm of 
the Year in Nottoway County.

products: vegetables, herbs, honey 
and more.  

directions: From the Richmond Area, go 
west on Hwy. 360 (Hull St.) about 50 minutes 
and turn left just before Burkeville on Hwy. 
723 (also called Lewiston Plank Rd.). The farm 
is about 2.5 miles on the Left at 2345 Lewiston 
Plank Rd., Burkeville, VA 23922. The mailbox 
with house number is on the opposite side of 
the Highway from the farm. Look for signs that 
say Waverly Farms.

5. tomteN farm
autumn Campbell & Brian Garretson
50 dale drive, Green Bay, Va 23942
www.tomtenfarmva.com 
info@tomtenfarmva.com 
434-392-1896
guided tours at 2:30pm and 4pm

about us: Tomten Farm is a small diverse 
farm run by Brian Garretson and Autumn 
Campbell on 18 acres in Prince Edward 
County, Virginia. With 2.5 acres dedicated 
to annual vegetable production, we offer 
a wide array of sustainably and naturally 
grown produce and herbs for local markets, 
restaurants, and our CSA shares. Our goal is to 
offer high quality, excellent tasting produce 
for people who love to cook. 

$ $$$

$$$

$ $$$

$ $$$
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products: eggplant, sweet peppers, chiles, 
tomatoes, potatoes, green beans, scallions, 
garlic, onions, cilantro, basil, Swiss chard, 
mustard greens, kale, radishes, salad turnips, 
arugula, mesclun mix

directions: From Richmond: Take VA-76S 
Powhite to VA-288S, towards Chesterfield. Exit 
at US-360W, towards Amelia. Go 47 miles. In 
Green Bay, take a Right onto Rt 696 Green Bay 
Rd and continue for 2 miles. Take a Left onto Rt 
629, Gallion Rd, then the 2nd Right onto Dale 
Dr. The farm is straight ahead.

From Farmville or West: Take US-460E about 1 
mile east of Farmville take a Right onto Rt 696 
go 8.9miles and then take a sharp Right onto 
Rt 629 Gallion Rd. Dale Drive is the 2nd Right 
and the farm is straight ahead.

6. forreSt greeN farm
Rob & krista Rahm
2317 evergreen Road, Louisa, Va 23093
www.forrestgreenfarm.com
forrestgreenfarm@rahmweb.com
434-882-2648

about us: Forrest Green Farm is a family 
run farm committed to supplying you with 
the best naturally and ecologically grown 
products. We specialize in growing culinary 
and medicinal herbs. Each spring we start the 
season by growing herb plants and flowers 
from our greenhouses. We also have many 
beautifully themed herbal gardens and herbal 
production areas on our farm. Growing, 
tending, harvesting and preserving herbs is 

our passion. Other products that we offer are 
seasonal vegetables, natural horse hay and 
much more. 

products: vegetables, herbs and more. 
Specialize in culinary & medicinal herbs 
plants, growing and selling of dried herbal tea, 
seasoning and herbal health products line and 
educational classes to the public.

directions: From I64 west take exit 143 
(Ferncliff). At the stop sign of the exit ramp 
turn left on to RT208 south. Proceed less than 
a mile to the stoplight and turn right on to RT 
250 west. Proceed approx. 3 miles and turn 
right on to RT 626 (Evergreen Road). In just 
over 2 miles, our driveway is on the left. There 
is a farm sign with “FORREST GREEN FARM”. If 
missed, there is a “T” intersection within a mile 
with a stop sign. Turn around and come back.

all Richmond area farms are in the Chesapeake Bay Watershed. 
The cleanliness and quality of water in the Bay and in our 

freshwater streams and lakes are affected by plants, animals 
and soils. Inattentive farming and gardening (even pet and lawn 
care) practices launch soil particles and sediment, nitrogen and 
phosphorous and bacteria from manures, sludge and synthetic 
fertilizers, and residues from pesticides (insect, fungus, and weed 
killers) into our waterways.

All of these substances follow gravity, flowing through the soil, down 
slope and downstream, ultimately concentrating in the Bay while 
polluting all the waterways traveled along the way. Fresh and Bay 
waters are chemically imbalanced by the pollutants, and this makes 
fresh or salt waters, unhealthy – sometimes fatal – for creatures that 
live in, swim in or drink those waters.

Organic and biological farming systems use natural farming practices 
that limit pollution of the Chesapeake Bay and local streams and lakes.

$ $$$$

vabf aNd the 
cheSapeake bay

 
 

ask farmers if they: 
Grow vegetative buffer strips around  

fields and along streams to filter out sediments  
and manures before they get to streams. 

Have plants on the soil year round,  
keeping bare earth covered.

Use slow-release, plant and animal-based 
 fertilizers. Apply only the amount necessary,  

only at times when plants are growing 
and will use them.

Use biological techniques to limit and 
 manage pests, weeds and diseases.

AND
Support VABF farms whose  

systems are designed to work  
with and for nature!

know what farm products and practices are used in your  
community, on your own property, and in producing local food.

pack a picnic and bring a blanket! 
many farms have nice spots to stop and eat

Look for a map at each farm to see how theY 
are connected to the watershed and the BaY

farm
tour 

tIp
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7. byrd farm  
eNterprISeS, llc
Philip & deb Stoneman
6165 River Road West, Columbia, Va  23038
www.thebyrdfarm.com 
thebyrdfarm@gmail.com
804-241-6445
guided tours: saturday at 3pm and 5pm; 
sunday 2pm and 4pm

about us: We are a small, family-owned 
USDA organic farm located in western 
Goochland County. The farm has been in the 
Stoneman family for over 100 years. We raise 
a wide variety of vegetables, strawberries, 
herbs and flowers. In addition to our produce, 
we also offer other products including our 
homemade jam.

products: tomatoes, potatoes, garlic, 
onions, leeks, shallots, squash, peppers, 
eggplant, herbs, flowers, salad blends and 
homemade preserves. 

directions: From 64 west take the 
Oilville exit. At the stop sign turn left and at 
the next light turn right onto 250. After .5 
miles, take your first left onto Fairgrounds 
Road. Take Fairgrounds Road to Goochland 
(approximately 5 miles) and at the stop sign 
turn left onto 522. At the next light turn 

right onto Rt 6 (River Road West) and go 
approximately 15 miles. The farm is located on 
the south side of Rt 6 (left side as you travel 
west.) Also from Richmond you may take 
Patterson out to Goochland and continue 
traveling west on Rt 6/River Road West until 
you reach the farm.

8. Shalom farmS
Steven Miles
across the street from 1033 Rockcastle Rd, 
Goochland, Va 23220
www.shalomfarms.org 
m.steven.miles@gmail.com 
615-717-5202 
guided tours: 1pm, 2pm, 3pm and 4pm

about us: Shalom Farms seeks to 
transform the Richmond food system so 
that all people have access to good food.
Through hands-on experiences on the farm 
and in the city, Shalom Farms and our diverse 
partners are making a difference on dinner 
plates all over the Richmond area. We work 
to: 1) Grow an array of healthy produce to 
provide to underserved communities, 2) 
Provide experiential learning opportunities 
for children and adults on: growing food, 
overcoming barriers to cooking and eating 
nutritionally and food-based 

entrepreneurship. 3) Link community groups 
to a wide range of resources and partners, 
using a strengths-based approach to build 
individual and community self-sufficiency

products: carrots, cucumbers, lettuce, 
onions, peppers, potatoes, squash, sweet 
potatoes, tomatoes, zucchini

directions: Take 64W to Oilville/
Goochland (exit #167), go .2 miles. Turn LEFT 
on Oilville Road toward Goochland, go .6 
miles. Turn RIGHT on 250 W (Broad Street 
Rd.), go .8 miles. Turn LEFT on 632 (toward J 
Sergeant Reynolds campus)/ Fairground, go 
5.1 miles. Turn LEFT on 522 S/ Sandy Hook, 
go .3 miles. Turn RIGHT on 6 W (River Road) 
to Scottsville, go 3.4 miles. Turn LEFT on 600/
Rock Castle Road for 3.7 miles. Veer LEFT at 
the fork, staying on Rock Castle for 1.1 miles. 
Pass the main Camp Westview on the James 
entrance on your right. The Shalom Farm 
entrance will be .9 miles down Rock Castle on 
the right (black cattle gate). OR if you are using 
a GPS device you can get there by entering 
the following address – We are located directly 
across the street from: 1033 Rock Castle Road, 
Goochland, VA 23063

$ $$

$$$

Virginia Biological 
Farming conFerence

January 30-31, 2015 | Richmond, VA

The premier gathering of 
Virginia's organic farmers, 

gardeners, and eaters! 
Join us for three days of 

workshops and networking.  

DetAils AnD RegistRAtion At VABF.oRg
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9. reyNoldS commuNIty 
college gardeN
david Seward, toni Gregory, Betsy trice
1851 dickinson Rd. 
Goochland, Va  23063
www.reynolds.edu 
dseward@reynolds.edu 
804-523-5946 
guided tours 2pm and 4pm 
bathrooms available only on saturday.

about us: We work with students, interns, 
and community volunteers to demonstrate 
and teach hands-on approaches to growing 
food that is free of synthetic/chemical 
fertilizers or pest control methods. We teach 
do-able gardening techniques that can be 
taken home and applied to home gardens or 
even to larger-scale food growing. We are a 
learning garden but also serve as a production 
garden benefiting our surrounding 
community. Our produce is donated weekly to 
the Goochland food pantry.  

driving directions: Take 64 West to 
exit 167 toward Oilville/Goochland, Turn left 
onto State Rte 617/Oilville Rd., go .6 miles, 
Turn right onto US-250 W (Broad Street Rd). 
Go .8 miles and turn left onto State Rte 632 
(Fairground Rd). Go 4.8 miles and turn left into 
the campus (VA-396 S).  

10. maNakINtoWNe 
SpecIalty groWerS
Rob and Jo Pendergraph
2570 Federal hill Farms Road, Powhatan Va 
23139
www.manakintowne.com
manakintowneva@gmail.com
804-379-8253

about us: Specialty farmers Jo and Rob 
Pendergraph of Manakintowne, pioneers 
of the local food movement, have worked 
closely with the best chefs of Central Virginia 
since 1985. The farm, on 21 acres in Powhatan 
County, raises fine specialty produce using 
the methods of organic gardening in three 
greenhouses and in the field. Manakintowne 
is a chef driven farm. We love food, and we 
always have something interesting growing 
for the adventurous culinarian. Our produce 
and farm kitchen products are also available 
through online coops and at local markets.

products:  Many varieties of fresh herbs, 
shoots and sprouts, salad greens, heirloom 
tomatoes, peppers, beans, edible flowers  
and more.

directions: From the intersection of Rt. 288 
and Huguenot Trail, go west on Huguenot Trail 
approx. 4 miles. Turn left on Jude’s Ferry Rd. 
and go approx. 2 miles to Federal Hill Farms 
Road, on your left. Our driveway is the first left 
on Federal Hill Farms Road.

11. orIgINS farm
alistar harris & Rebecca Ponder
7349 Woodville Lane, hanover Va 23069
www.originsfarm.com
alistar@originsfarm.com
804-572-1170 (cell)
guided tours: 3pm and 5pm

about us: Origins Farm is a small, family-
run, Certified Naturally Grown farm in 
Hanover, Virginia. Our six acres of land are 
compost-fed, and we grow more than 50 
different vegetables, herbs and some fruit. 
We never use synthetic fertilizers, pesticides, 
or herbicides. Our artisanally-grown produce 
is always fresh, harvested by humans, and 
always delicious! 

products: tomatoes, peppers, eggplant, 
onions, potatoes, butternut squash, and 
possibly salad greens

directions: From I-95 N take exit 82  
for US 301, go 10.4 miles and turn right  
onto Woodville Lane. The farm is at 7349 
Woodville Lane.

12. vIctory farmS, INc.
Charlie & Gina Collins
7001 osborne turnpike, henrico 23231
www.victoryfarmsinc.com 
Ginaccollins@hotmail.com
804-658-6773
farm closes at 5pm. please arrive by 4:30

about us: Victory Farms, Inc. is a family-run 
farm with over 20 years in the field. Charlie 
Collins began his career in Phoenix, AZ where 
we ran a unique urban farm and sold to 
25 of the city’s finest restaurants as well as 
managing a CSA. After moving to Virginia in 
2006, Victory has been known for high quality 
compost grown produce and a popular 
flexible debit system CSA.

products: tomatoes, summer squash, 
peppers, eggplant, salad, arugula, cucumbers, 
celery, chard, radishes, turnips, beets, carrots, 
kale, onions, potatoes, sweet potatoes.

directions: Take Main Street east, pass 
Rocketts Landing. Continue on Old Osborne 
Turnpike. At the Route 5/New Market split, 
keep right/straight onto Osborne Turnpike. 
The farm is 1 mile down on the left; look for 
the green metal roof on the farmhouse and 
pole barn.

$ $$$$ $

$ $$$

$$

$ $$$$

dress 
for  
the 
weather  
and wear 
sturdy shoes

farm
tour 

tIp



grow Virginia's organic &  
Biological Food system

Join 
VaBF
 today!

Want more of Virginia's agriculture to grow in 
a way that is in the best interest of the health of 
consumers, farmworkers, the watershed, wildlife, 
pollinators, and precious soil?

Join and support VABF to advance our mission 
to educate about, advocate for, and promote 
organic and biological farming and gardening. 
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