The Faded Rose Farm

Mike McAvoy

130 East Little Island Road (Puget Island)

P.O. Box 313

Cathlamet, WA 98612

Phone: 360.849.0030

Email: OLDDOG22202@aol.com

Seasons: Fall, Winter, Spring. Call for Summer
availability. Order Spring for later delivery.

Hours: Call for details and options.

Lamb: Naturally grazed lamb raised in a gentle, safe
environment including sunshine, diverse pasture,
mother’s milk and water. No antibiotics, hormones or grain.

Island Landscape and Design Center
Karla Gordon
117 North Welcome Slough Road (Puget Island)

Cathlamet, WA 98612
Phone: 360.849.4470

Email: canoe.club@centurytel.net
Products: Perennials; Daylilies: March-November.
U-dig or We-dig.

Kathleen’s Animal Protein

Scott and Dolly Hartzell

607 State Route 409 (Puget Island)

Cathlamet, WA 98612-9730

Phone: 360.849.4769

Email: kaphartzell@yahoo.com

When emailing, please put “Farm Network Inquiry” in
subject line.

Seasons: All year for eggs.

Spring, Summer, Fall for poultry and meat.

Hours: Call first.

Pork: Custom raised pork. Order now. Delivery

in early October.

Chickens and Turkey; Custom grass-raised. Call or email
for more information. All products are soy free.
Eggs: From pastured hens.

Little Island Farm

Mike and Kim Howell

316 East Little Island Road (Puget Island)

Cathlamet, WA 98612

Phone: 360.849.4492

Email: howescar@centurytel.net

Boer Goats: (Year round). Meat wethers or registered
full blood/purebred/percentage breeding stock.
Turkeys and Chickens: Pasture raised. Order now for
October-November delivery.

Eggs: From pastured hens. Available year round.
Fruit: (June-October) Cherries, Apples, Plums,
Peaches, Asian Pears.

Berries: (July-August) Raspberries, Blueberries.
Vegetables: (June-October) Beans, Beets, Carrots,
Corn, Cucumbers, Herbs, Peppers, Salad Greens and
Squash.

Flowers: (July-October) U-Cut or Ready-Cut bouquets.

Stockhouse’s Farm

Rob and Diane Stockhouse

62 West Birnie Slough Road (Puget Island)
Cathlamet, Washington 98612

Phone: 360.849.4145

Email: botman@teleport.com

Website: www.stockhousesfarm.com

Hours: By appointment anytime.

Seasons: April-October. Pick up at the farm or have
products delivered. Produce and flower subscriptions
available now for May- July and August-October.
Flowers: (May-October)

Chicken and Duck Eggs: Available year round.
Flowers: May-October. Delivery available.

Rob’s Pumpkin Patch: October-Halloween. Pumpkins
from 3 oz. to 500 Ibs.

Vegetables: (April-June) Asparagus. (May-June) Arti-
chokes, Rhubarb, Peas, Broccoli Raab, Scallions.
(May-October) Carrots, Beets, Lettuce, Spinach.
(July-September) Summer Squash, Green Beans, Basil.
(July-October) Onions, Tomatoes, Eggplant, Celery,
Parsley, Potatoes.

KT
(August-September) Dill, Cilantro. (August-October)
Hot Peppers, Sweet Peppers, Cucumbers. (September -
October) Leeks, Brussels Sprouts, Winter Squash and
Pie Pumpkins, Corn.

Wooden Bridge Farm

Dan and Cindy Turner

124 Middle Valley Road

Skamokawa , WA 98647

Phone: 360.795.3383

Email: woodenbridgefarm@earthlink.net

Lamb: Grass fed, order now. Delivery October.
Chicken: Pasture raised. Order now. Delivery last
Wednesday of May, June, July and August.

Eggs: Ask about the waiting list for chicken eggs.
Turkey: Pasture raised. Order now. Delivery in
November.

Special thanks to these sponsoring farms:

Bob and Esther’s Angus: Bob and Esther Roche,
Elochoman Valley

Elkridge Ranch: Becky and Jerry Ledtke, Skamo-
kawa

Harmony’s Garden: Jan Caliman and Roger Davis,
638 East State Route 4, Cathlamet




Welcome to the 2006 Wahkiakum Food and
Farm Guide! The Wahkiakum Food and Farm
Network initiated this guide to create a central
food consortium where local, visiting and
long-distance customers can locate and purchase
fresh, nutritious and healthy produce, plants,
flowers, lamb, goat, turkey, chicken and eggs.

We hope that you use this guide to find home-
grown and homemade goods from Wahkiakum
farms and ranches. Buying local farm products is
a healthier way to feed yourself and your family
and helps to preserve our rural way of life.

The Wahkiakum Food and Farm Network works
with farmers, and customers to encourage aware-
ness of Wahkiakum-grown farm products, and to
develop relationships between farms and the
community.

This brochure was paid for by the farms listed.
I you would like to list your locally grown
products in a future Food and Farm Guide, please
contact WSU Extension coordinator, Carrie
Kennedy at 360.795.3278 or Cindy Turner at
360.795.3383.
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