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#1 High Hill Ranch – 644-1973
BBQ chicken

#3 Boa Vista Orchards  – 622-5522
Tri-Tip Sandwiches, Deli Sandwiches

#5 Kids Inc.** – 622-0184  
Fri. only: Chicken Pot Pie  
Sat/Sun: Tacos/Tamales/Burritos

#9 Larsen Apple Barn – 644-8166
Veggie Burgers

#10 Rainbow Orchards * – 644-1594 
Homemade Corndogs, homemade 
Tamales, Tri-Tip BBQ

#11 Bavarian Hills Orchard – 642-2714
Schnitzel, German Potato Salad  
and Streudel

#14 Denver Dan’s Apple Patch – 644-6881
Chicken Pasties with vegetables, 
Corndogs, “Surprise” Entrée

#17 Grandpa's Cellar – 644-2153
Tamales, Daily Special

#19 El Dorado Orchards** – 642-1222
Smoked Turkey and Tri-Tip Sandwiches

#20 Apple Ridge Farms – 647-0613
Tri-Tip BBQ

#23 Mill View Ranch* – 651-3446
Chili and Soup

#37 Apple Pantry Farm – 318-2834
Tamales and Pizza

#38 Abel’s Apple Acres  – 626-0138
Pulled-Pork Sandwiches & Garlic Fries

#68 Bodhaine Ranch – 644-1686
Empanadas, Pot Pie & weekend BBQ

#133 Smokey Ridge Farmstand and 
Charcuterie **– 626-5078 Picnic items 
featuring house-made sausages and 
cured meats. Vegetarian options. 

Please see the center spread map (pages 20 & 21) for locations and hours of operation. 
The grower numbers listed above correspond to the map.    *Lunch on weekends only  **Lunch on Fri., Sat. & Sun.
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ies of choice. Since then many new varieties have sprung up 
everywhere.  We have decided to keep these varieties a part of 
our farm and to continue to grow them.  Yes, we have planted 
many new varieties, but we feel strongly that we should keep 
these great old varieties.”

Smokey Ridge Ranch grows McIntosh, which Wendy 
describes as “a great juicer, with early, classic flavor”, as well as 
Winesaps, because they have “an incredible tart, yet sweet fla-
vor, with picture-perfect red and green color. And they are 
good keepers.” Other lesser-known apples at Smokey Ridge are 
Rhode Island Greenings/Freemonts, with their “beautiful white 
flesh, classic apple flavor and keeping quality”; Astricans, 
which are “a very early apple, acidic, and mixed with sweeter 
apples for juice, sauce and pies”; Gravensteins, which are an 
“early apple, perfect for pie and sauce”; and Jonathons, which 
are “early and have great flavor”.

In addition to the Arkansas Black, Hangtown Kid Apple 
Orchard also grows McIntosh, Romes, Winesaps and 
Jonathons. John says that his McIntosh sell out very quickly as 
many of his customers really like this apple. Consequently, he 
grafted some McIntosh this past year & plans to plant more as 
soon as he can locate the correct root stock. 

These apples, favorites of past generations, are still popular 
today. Give them a try and you will see why!
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