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1. Tricycle Gardens: RVA’S Urban Farm
2. Renew Richmond’s Jerusalem Connection Garden
3. Broadfork Farm
4. Waverly Farms, LLC
5. Elim Springs Farms 
6. Forrest Green Farm
7. Byrd Farm Enterprises, LLC
8. Shalom Farms
9. Reynolds Community College Garden
10. Cook N’ Nook Commissary Kitchen  

 

11. Lickinghole Creek Craft Brewery  
12. Victory Farms, Inc.
13. Amy’s Garden
14. Virginia Vegetable Company
15. Keenbell Farm
16. Delli Carpini Farm 
17. Twin Oaks Community
      Vegetable Gardens  
18. Avery’s Branch Farms

FINDING YOUR WAY:
The link to an interactive Google map can be found on the farm 
tour info page on both vabf.org and ellwoodthompsons.com, or go 
to the specific farm’s webpage for address and directions.
Farm Tour signs will be posted at the entrance to each farm!

FARMS ON THE TOUR:
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GENERAL INFO: 
 
October 3rd - 4th, 2015  |   1pm – 6pm

Load up your car with friends and family (one ticket covers 
everyone!) and head out for a day — or two — of meeting area 
biological farmers and seeing where and how your food is 
grown. This biological farm tour weekend is self-paced with 
farms located throughout the area. Visit either site for detailed 
information about the farms, links to each farm’s website and a 
link to an interactive Google map.  

Tickets can be purchased at Ellwood Thompson’s Local Market 
and via the Virginia Association for Biological Farming’s web 
site: www.vabf.org or Ellwood Thompson’s web site: www.
ellwoodthompsons.com. Cost is $25 per vehicle for all farms, 
all weekend OR $30 the day of the tour. Cost is $10 to 
visit one farm on one day. 

Plan your route and go at your own pace; visit and 
check into any of the farms in any order. Pack a 
picnic if you want - many farms have picnic areas 
and have farm products for sale. Remember to 
wash your hands at each farm and whenever 
sampling! Understand that you 
may only have time to visit 
three or four farms per day.

This self-guided farm 
tour is rain or shine.

 

RULES
   

•  Leave pets  
at home

•  Respect any 
farm signs 
and follow 

each farm’s 
rules

•  Farms are 
ONLY open 

between
1 - 6 pm

BROUGHT TO YOU BY:
 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.
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1. TRICYCLE GARDENS:
RVA’S URBAN FARM
Amy Wildermann
901 Bainbridge St., Richmond, VA 23224
www.tricyclegardens.org 
amy@tricyclegardens.org 
804.839.7253

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.

ACRES IN PRODUCTION: 3/4 

PRODUCTS: Fresh Produce

PARKING INFO: Plenty of street parking.

LOCAL RESTAURANTS: Sub Rosa and Union 
Market

2. RENEW RICHMOND’S 
JERUSALEM CONNECTION 
GARDEN
John Lewis
210 Giant Dr., Richmond, VA 23225
www.renewrichmond.org 
renewrichmondva@gmail.com 
301-448-9577 
Guided Tours: periodically both days

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.

ACRES IN PRODUCTION: 1/2

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

PARKING INFO: 60 vehicles

3. BROADFORK FARM
Janet Aardema and Dan Gagnon
9501 Deer Range Rd., Moseley VA 23120 
www.broadforkfarm.net
info@broadforkfarm.net
804-337-6540
Guided Tours: 3pm

ABOUT US: Broadfork is a small family 
farm in Chesterfield County providing the 
metro-Richmond area with Certified Naturally 
Grown vegetables and herbs. We use 
traditional European methods of biointensive, 
raised bed production while maximizing soil 
and plant health using biological methods 
for nutrition and sustainability. No synthetic/
chemical fertilizer, pesticide, herbicide, or 
fungicide is ever used.

ACRES IN PRODUCTION: 2 

PRODUCTS: Certified Naturally Grown 
produce and flowers: fifty different crops 
grown and sold over the ten month growing 
season. We specialize in greens (salad greens 
and cooking greens) and tomatoes but also 
grow a wide range of diverse vegetables

PARKING INFO: Parking for 30 vehicles is 
available in a grassy field a short walk from the 
center of our farm. 

4. WAVERLY FARMS, LLC
Stuart and Patti Rosenberg
938 Elletts Mill Rd, Burkeville, VA 23922
www.waverlyfarmsvirginia.com 
patti_rosenberg@hotmail.com
214-914-0323
Guided hay-ride tours: every half 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.

ACRES IN PRODUCTION: 100

PRODUCTS: vegetables, herbs, honey 
and more.  

PARKING INFO: 50 vehicles

5. ELIM SPRINGS FARM
Rich Hamilton
7100 Namozine Rd.,
Amelia Court House, VA 23002
www.elimspringsfarm.com 
info@elimspringsfarm.com 
804-931-8197
Guided tours: 2pm, 4pm

ABOUT US: We are a family owned 
and operated farm raising grass-fed & finished 
beef, pastured poultry, pastured pork & 
fresh eggs. We also have a raw milk dairy & 
herd share program. All of our meat animals 
are hormone, antibiotic & vaccine free. Our 
pastures are also natural, no chemical or 
pesticide use, and we rely on our animals to 
do the work of maintaining and improving the 
land.

ACRES IN PRODUCTION: 76

PRODUCTS: Individual cuts of beef & pork, 
whole chicken and eggs by the dozen.

PARKING INFO: 30+ vehicles

6. FORREST GREEN FARM
Rob & Krista Rahm
2317 Evergreen Rd., Louisa, VA 23093
www.forrestgreenfarm.com
forrestgreenfarm@rahmweb.com
434-882-2648
Tours: Self-guided and farm store 
will be open both days. Guided tours: 

$$$

$

$$$

$ $$$

$$ $$$

http://www.tricyclegardens.org
mailto:Claire@tricyclegardens.org
http://www.renewrichmond.org
mailto:renewrichmondva@gmail.com
http://www.broadforkfarm.net
mailto:info@broadforkfarm.net
http://www.waverlyfarmsvirginia.com
mailto:patti_rosenberg@hotmail.com
http://www.forrestgreenfarm.com
mailto:forrestgreenfarm@rahmweb.com


VABF.ORG & ELLWOODTHOMPSONS.COM Virginia Association of Biological Farming & Ellwood Thompsons.com  | 5

Sunday: Poultry Tour 1pm, Herbal Health 
Workshop 3pm, Greenhouse Q&A 4pm

ABOUT US:  The Rahm family began the 
journey to make their farm sustainable by 
growing fruits and vegetables, raising animals 
for their meat, and growing and cultivating 
herbs for healing in 1992. After many years 
of learning to live off of the land, studying 
with medicinal herbal mentors, and making 
farming their full-time occupation, the Rahm’s 
began a new mission to educate people about 
Whole Living and supply products and classes 
to support this purpose. At Forrest Green 
Farm, they offer educational classes, over 400 
varieties of herbs, vegetables, and flowering 
plants, pasture raised chickens, beef, eggs, 
herbal teas, dips, seasonings, personal care 
products, naturally grown hay, and registered 
Miniature Hereford cows. During the winter 
they utilize their greenhouses for a winter 
CSA of specialty greens and salad mixes. The 
Farm Store will open all weekend and farm 
will be open for self-touring on Saturday with 
specialized tours and talks offered on Sunday.

ACRES IN PRODUCTION: 80

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.

PARKING INFO: 50 vehicles

7. BYRD FARM  
ENTERPRISES, LLC
Philip & Debra Stoneman
6165 River Road West, Columbia, VA  23038
www.thebyrdfarm.com 
thebyrdfarm@gmail.com
804-241-6445
Guided Tours: every hour on the hour

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. Our 
brand new retail center offers a wide variety 
of organically grown seasonal vegetables, 
herbs, and flowers for sale.  In addition to our 
seasonally grown produce, we raise pastured 
chicken and eggs.  Locally-grown fruit, 
preserves, honey, and more is also included in 
our year-round farm store inventory.

ACRES IN PRODUCTION: 16

PRODUCTS: tomatoes, potatoes, peppers 
(sweet & hot), eggplant, summer and winter 
squash, garlic, okra, strawberries, green 
beans, salad mix, shallots, microgreens, herbs, 
flowers, arugula, radishes, turnips, cabbage, 
cauliflower, broccoli, chicken and eggs.

PARKING INFO: 50 vehicles

8. SHALOM FARMS
Sara Schmatz
across the street from 1033 Rockcastle Rd., 
Goochland, VA 23220
www.shalomfarms.org 
volunteer@shalomfarms.org 
804-592-6151 
Guided Tours: 1:30pm, 3pm, 4:30pm

ABOUT US: Shalom Farms seeks to 
collaboratively transform the Richmond 
food system so that all people have access to 
good food – food that is good for our bodies, 
good for the environment, and good for our 
communities. Our farm serves as a learning 
lab for over 4,400 volunteers annually, who, in 
2014, helped us grow over 100,00lbs of food. 
Our partnership with FeedMore, as well as 
over a dozen other church and community 
partners and our own programing help us 

to get our fresh produce to the families who 
need it the most. We follow the USDA Organic 
outline, though we are not officially certified. 
We focus on soil health through our use of 
compost, our cover cropping, and our crop 
rotation.

ACRES IN PRODUCTION: 4 and 1/4 

PRODUCTS: collards, kale, red slicing 
tomatoes, bell peppers, summer squash, 
cucumbers, zucchini, sweet potatoes, white 
potatoes, cabbage, onions, etc.

PARKING INFO: 50+ vehicles

9. REYNOLDS COMMUNITY 
COLLEGE GARDENS
David Seward
1851 Dickinson Rd., Goochland, VA  23063
www.reynolds.edu 
dseward@reynolds.edu 
804-523-5946 
Guided tours: 2pm, 4pm 

ABOUT US: Located at the Goochland 
Campus are two vegetable gardens, four 
greenhouses, and large areas dedicated to 
ornamentals and beautiful landscaping.  The 
growing areas and greenhouses are used 
in conjunction with the horticulture course 
curriculums.  The vegetable gardens are 
managed following organic standards and 
sustainable practices are used to showcase 
sustainable vegetable production and utilized 
in the curriculum for sustainable agriculture 
courses.  All areas are used in teaching and 
provide a space for students to get hands on 
learning.   

ACRES IN PRODUCTION: 1

PRODUCTS: All our produce is donated to a 
local food bank.

PARKING INFO: Large parking lot

$ $$$$

WHAT DO THE ICONS MEAN?

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

$$
Handicap-accessible public 
restrooms available Instructional demonstrations Handwashing facilities

$$$ Picnic area Farm products for sale Music

$$$

$$$

$ $$$

$ Tastings

http://www.thebyrdfarm.com
mailto:thebyrdfarm@gmail.com
http://www.shalomfarms.org
http://www.reynolds.edu
mailto:dseward@reynolds.edu
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10. COOK N’ NOOK 
COMMISSARY KITCHEN
Lisa Dearden
2753 Dogtown Rd., Goochland, VA  23103
www.cooknnook.com
nookmanager@chiknegg.com
804-314-9141 
Guided Tours: periodically both days

ABOUT US: ChiknEGG’s Cook ‘N Nook is a 
commissary kitchen that is for rent by the 
hour in Goochland County.  Our mission is to 
provide a space for farmers, cottage-industry 
entrepreneurs and community members 
to process food products that support a 
sustainable food system and the land from 
which they come.  We are open 24 hours a day, 
7 days a week.  We also provide consulting 
services for food entrepreneurs.

PRODUCTS:  We have dozens of products 
being produced out of our kitchen, including 
baked goods, juices, condiments, and food 
truck food.  Great for caterers and bakers!

LOCAL RESTAURANTS: Hard Pressed Food 
Truck will be using locally sourced food at 
Lickinghole Creek Craft Brewery both days.

11. LICKINGHOLE CREEK 
CRAFT BREWERY   
Zakk or Katerina
4100 Knolls Point Dr., Goochland VA, 23063
www.lickingholecreek.com
Zakk@LickingholeCreek.com
Katerina@LickingholeCreek.com
804-314-8717
Tours: Self-guided all day; Guided Tours: 
2pm both days 

ABOUT US: Lickinghole Creek Craft Brewery 
(LCCB) is a water-conscious, biologically 
friendly farm brewery carefully crafting 
unique and innovative beers.  LCCB is set on 
a 290 acre farm in the heart of Virginia. LCCB 
grows hops, barley, herbs and spices and 
other adjuncts for use in our beers.  We brew 

with well water drawn from the deep.  Our 
wastewater is purified on site and returned to 
the Lickinghole Creek watershed. 

ACRES IN PRODUCTION: 100

PRODUCTS: everything planted on the farm 
are used in the brewing process and the beer 
is sold at the farm and throughout VA. We also 
sell sunflowers and pumpkins to the public.

PARKING INFO: 200 vehicles

LOCAL RESTAURANTS: Hard Pressed Food 
Truck will be on-site both days. 

12. VICTORY FARMS, INC.
Charlie & Gina Collins
7001 Osborne Turnpike, Henrico 23231
www.victoryfarmsinc.com 
ginaccollins@hotmail.com
804-658-6773

ABOUT US: Victory Farms is family-run, 
Certified Naturally Grown farm, one of the 
first members of this farmer-run, non-profit 
alternative organic certification program. Our 
methods are beyond organic standards. We 
build our own compost, use organic seed and 
organic pest controls only, and care for our 
soil with proper rest and rotation. We never 
use pesticides, herbicides, or fungicides. We 
believe fully in respecting the earth, the soil, 
the water, the bees, and the natural world 
around us. We have been in Virginia since 2006 
and farming for a living for over 20 years; we 
sell to area groceries & many restaurants. We 
invite you to try explore our farm, a mere 4.5 
miles from downtown Richmond, in the heart 
of the agricultural area of Varina.

ACRES IN PRODUCTION: 5 and 1/2  

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

PARKING INFO: 30-40 vehicles

LOCAL RESTAURANTS: Southbound, 
Heritage, Tazza Kitchen, Lemaire at the 
Jefferson, the Boathouse, Comfort, Pasture, 
Saison, Magpie, Proper Pie, Citizen, and more

13. AMY’S GARDEN
Amy Hicks
13630 Sandy Point Rd., Charles City, VA 23030
www.amysorganicgarden.com
amysorganicgarden@yahoo.com
804-896-6446 
Guided Tours: 1:30, 2:30, 3:30, 4:30pm

ABOUT US: Amy’s Garden has been growing 
and selling great organic produce, plants and 
cut flowers since 1995. They now grow an 
amazingly diverse selection of vegetables, 
small fruits and cut flowers on their organic 
farm in historic Charles City county, VA. The 
farm is also home to a small flock of laying 
hens, the occasional pig or two and one very 
cute beagle named Boogie. Amy’s Garden sells 
their USDA Certified Organic produce and 
flowers at local farmers markets in Richmond 
and Williamsburg and offers the only Certified 
Organic CSA option in the area.

ACRES IN PRODUCTION: 12

PRODUCTS:  From arugula to zucchini, we 
grow it all!

PARKING INFO: The driveway only 
accommodates one car at a time.

14. VIRGINIA VEGETABLE 
COMPANY
Paul Meyer
3277 Maidens Rd, Powhatan, VA 23139
www.vafarmer.com
vafarming@gmail.com
804-683-9624 
Guided Tours: 1pm, 3pm, 5pm

ABOUT US: Our diverse micro-farm grows 
organically on less than one acre that resides 
on a historic 500-acre working farm that is 
accompanied by chicken and dairy farmers. 
We serve as a cooperative CSA to west 
Richmond residents and sell at local farmers 
markets. Come see our permanent raised beds 
and vertical hydroponics inside a retired Tyson 

Pack a cooler! Many farms have farm-fresh products available.
FARM
TOUR 

TIP

$ $$ $$

$

$

$

$

$ $$

$

$

$$

$ $$ $$

$$

http://www.manakintowne.com
http://www.originsfarm.com
http://www.Victoryfarmsinc.com
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chicken coop. See rows of gorgeous lettuce, 
beautiful tasty tomatoes on vines that reach 
twelve feet high, sip delicious sweet basil 
tea grown at the farm, and taste local goat 
cheese basil tomato finger foods. Farmer Paul 
going into only his second year of farming 
building practically everything in his farm 
from recycled or used materials will sure to 
surprise you and inspire you to do the same in 
your own garden or farm. We will be offering 
free sample tastings & paired wine tastings 
so be sure to make this a top destination stop 
during your VABF tour.

ACRES IN PRODUCTION: 1/4

PRODUCTS:  lettuce mix, lettuce heads, 
variety of heirloom tomatoes, herbs, basil teas, 
tomato jam, tomato glaze, tomato soups, and 
tomato wine!

PARKING INFO: Lots of parking within 200 
feet of entrance to farm and in front.

15. KEENBELL FARM
CJ Isbell
18437 Vontay Rd., Rockville, VA 23146
www.keenbellfarm.com
keenbellfarm@gmail.com
804-767-0530 
Guided Tours: 3pm, 5pm 
Farm Store open 1pm - 6pm

ABOUT US: We are a third generation family 
farm located in Western Hanover County 
specializing in grass-fed beef, pastured raised 
pork, pastured poultry (chickens & turkey), 
eggs, and specialty non-GMO grains. Our 
mission is to improve the quality of life of 
our customers, community, environment, 
and ourselves by producing the highest 
quality foods and products using humane, 
sustainable, biologically sound practices.

ACRES IN PRODUCTION: 300

PRODUCTS:   beef, pork, chicken, turkey, 
eggs, mixed vegetables, non-GMO heirloom 
wheats, barley, corn

PARKING INFO: 100 vehicles

LOCAL RESTAURANTS: Rockville Market 
and Harvest Hill Bakery & Ice Cream

16. DELLI CARPINI FARM
Dominic Carpin
17384 Beaver Dam Rd., Beaverdam VA 23015

www.squareup.com/market/dcfarm
dcarpin@exede.net
804-349-9104 
Guided Tours: 2pm, 4pm

ABOUT US: A diverse old-fashioned 
vegetable farm specializing in hard to find 
open-pollinated heirlooms from around the 
world. No GMO plants or seeds, chemical 
fertilizers, pesticides or herbicides are used 
in our production process. Currently we’re 
experimenting with bio-intensive, no-till and 
bio-dynamic production methods. We also 
grow flowers and herbs that have culinary, 
medicinal or beneficial properties to attract 
predator insects. 

ACRES IN PRODUCTION: 3

PRODUCTS:   Lettuce, cantaloupes, fingerling 
potatoes, mustard, kale, sweet potatoes, 
turnips, Swiss chard, daikon radish.

17. TWIN OAKS COMMUNITY 
VEGETABLE GARDENS
Pam Dawling
138 Twin Oaks Road, Louisa, VA 23093
www.twinoaks.org
pam@twinoaks.org
540-894-5126 
Guided Tours: 1pm, 3 pm *For a separate 
walking tour of the community 2-5pm 
Saturday call 540 894 5126 to book

ABOUT US: Our goal is to provide a wide 
range of fresh organic produce for our 
intentional community of about a hundred 
people, year round. In the process, we train 
interested community members in organic 
vegetable production, and include volunteer 
labor from visitors. The range of crops we 
grow is limited only by our climate and 
our tastes. Our gardens are messy, weedy 
and very productive. Twin Oaks farming is 
decentralized. The vegetable gardens will 
be on show for this tour; we also have dairy, 
poultry, bees, haying, seed growing, and a 
herb garden, each with their own manager.

ACRES IN PRODUCTION: 3.5

PRODUCTS:   Generally we grow for our own 
consumption. When we have a surplus we 
sell that. Our vegetable gardens do grow a 
few seed crops for Southern Exposure Seed 
Exchange.

PARKING INFO: 10-20 vehicles; GPS 

sometimes mis-directs people from West Old 
Mountain Road to Tupleo Ridge Road. This 
route is not a road, but a footpath. Google and 
Map Quest do not.

LOCAL RESTAURANTS: Obrigado 
Restaurant and Floozies Pie Shop and Bakery.

18. AVERY’S BRANCH FARMS
Joy Alexander 
16923 Genito Rd, Amelia, VA 23120
www.averysbranchfarms.com   
averysbranchfarms@yahoo.com
804-561-1930 
Guided Tours: 4pm Saturday, Raw Milk 
Ice Cream Sampling 5pm Saturday, 
Evening Milk Observation Saturday & 
Sunday 5pm, Farm Store 5pm Saturday

ABOUT US: We are a small, multi-
generational farm offering all-natural eggs, 
grass-fed poultry and beef, woodland raised 
pork, and rich, creamy milk from our beautiful 
Jersey cows through our herdshare program. 

We will have a variety of activites offered 
during the tour including a simulated milking 
cow and old fashioned tire swings at the 
century old farmhouse.

ACRES IN PRODUCTION: 60

PRODUCTS:  beef, pork, eggs, poultry

PARKING INFO: 100 vehicles

LOCAL RESTAURANTS: Countryside 
Mennonite Store

$$ $

$ $$$

$

$

$

$

$ $$

$

Most  
farms  
have hand  
washing stations - 
making it convenient 
to wash your hands 
after touching soil or  
animals and before 
eating or drinking! 

FARM
TOUR 

TIP



GROW VIRGINIA'S ORGANIC &  
BIOLOGICAL FOOD SYSTEM

Learn 

about VABF

 today!

About VABF:  Founded by farmers in 1977, VABF 
is Virginia’s statewide organization advocating and 
educating for alternative farming systems.  Members 
include farmers, gardeners and eaters! 

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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