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Woodsy Creek Farm 

Virgin Bay Seafood

Corner Spring Farm 

Galena Garlic Company

 White House , TN -Our mission is to provide our customers with fresh, local, healthy, 
all-natural produce, pasture raised pork, along with free-range chicken and eggs, all at fair prices. 

We are also committed to operating our farm using only natural methods. We are a non-GMO farm 
and only use organic pesticides.  We do not use hormones, antibiotics or any other chemicals in 

the raising of our animals and the growing of our fruits and 
vegetables. https://hillfamilyfarm.wordpress.com/current-offerings/

White House, TN - Woodsy Creek has been a family farm raising Limousin Angus Beef since 
1970.  The Beef is all natural without any antibiotics or hormones,  dry aged and USDA inspected 

and sold direct to customers throughout the local area. woodsycreek@bellsouth.net  615.948.3533

Gallatin, TN - We are a WILD Caught Alaskan Seafood Company that ships our product to TN 
only.  We are a TN business and offer our Wild Caught fish all year for purchase as needed or 
through our “dock to door” program.  We have Coho Salmon, Sockeye Salmon, King Salmon, 

Halibut, Pacific Cod, Sable fish, Weathervane Scallops, Smoked Salmon, Salmon Burger, Tanner 
Crab and King Crab.. Virginbayseafood.com 615.668.9860.  

Portland, TN - We are a five acre boutique farm growing several varieties of Naturally Grown    
Produce using organic methods to manage pests and fungus.  Our specialties include heirloom 
tomatoes, kales, salad greens, beans, beets, summer and winter squash, eggplant, cabbages, 

broccoli, peas, strawberries  and much more.  Cornerspringfarm.net  615.513-9195.  

Galena, IL - East Nashville, TN Store - Galena Garlic combines the finest ingredients in over 300 
blends, rubs and seasonings. We will also be featuring our Ultra Premium Olive Oils, Balsamic 

Vinegars and olive oil soaps. 

November 17th
3-6pm

Event Pavillion
Foxland is proud to offer the final Farmer’s 
Market for 2016.  We have a great group of 
local vendors coming with a variety of items 

for our members to purchase.

Fox’s Honey 
Gallatin, TN - Fox’s Honey is home grown honey.  615. 674.5430
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Ousley Ouch Salsa

Professor Bailey’s 

Santo Nino de Atocha Tortillera

ARE Trading Post 

Young’s Nursery 

Natures Cornerstone

East Nashville, TN - Spicy Pimento Cheese and Spicy pimento Cheese biscuits. 
professorbaileys.com 615.422.5191

Portland, TN - All natural, gluten free tortillas and chips.  
santostortillas.com 615.206.8152

Bethpage, TN - We will be breaking bread from our Handmade Wood Fire Oven with four 
types of fresh bread; featuring Challah, Pumpkin Bread, Country French 

Sourdough and Chocolate Molasses Rye with Toasted Caraway Seed. We will also be 
bringing Resin Cured Jewelry, Sea Salted Caramel, Candied Pecans and Citrus           

Marmalade infused with Cardamon.  ryanjamesellis1986@gmail.com  615.507.8070

Foxland is proud to offer the final Farmer’s 
Market for 2016.  We have a great group of 
local vendors coming with a variety of items 

for our members to purchase.

Natures Cornerstone produces fermented foods and uses live cultures for all products.  
Products are high in probiotics and boost immune function.  Cornerstone will have cows 

milk kefir, coconut kefir, water kefir, and kombucha.  naturescornerstone@gmail.com

Nashville, TN -Two decades ago, Ric and his sister Mona Ousley craved a salsa that they 
simply could not find anywhere.  So in true American fashion, they decided to make their own 
salsa.  After much experimenting and taste-testing, they finally created a salsa that perfectly 

piqued their palate.  They  take pride in their  salsa – its ingredients and their methods.  Ousley 
Ouch Salsa  has a thick and chunky texture which comes from the onions and jalapeno       

peppers which are diced by hand.  The jalapenos are grown locally on a farm in Nahville where 
at times the jalapenos are added to the batches within hours of picking.  Aside from the fresh 
onions and jalapenos, at least over a dozen herbs and spices are used to create the magical 

flavor that has family and friends saying, “Ouch!  I can’t stop eating!”  
http://ousleyouch.com/our-story/

Gallatin, TN - seasonally colored poinsettias  615.452.5825


