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Tega Hills Farm

Mark and Mindy Robinson
1780 Zoar Road, Fort Mill, SC
From I-77, Exit 88 west on Gold

Hill Rd 2 mi, right on SC 160 0.4 mi

Tega Hills Farm uses hydroponic growing and

controlled environment agriculture techniques to

grow lettuces, microgreens, and herbs
year-round. They also raise tomatoes, cucum-
bers, melons, squash and other vegetables
seasonally. Several varieties of lettuce, micro-
greens, and limited produce available for

purchase.
803-370-4466
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Prottitt Family Farms

Shelley and Brian Eagan,

Steve and Diane Proffitt

150 Old Home PI, Kings Mountain
From I-85, Exit 10B west on Hwy 74
4 mi, exit Oak Grove Rd right 0.2 mi

Proffitt Family Farms raises 100% grass-fed
beef. The farm is Animal Welfare Approved and
is an American Grass Fed Association producer.
The farm store will be fully stocked with all beef
cuts. Come see where your meat is grazed,
walk through certified organic pastures, and pet
the horses. 704-739-1666
proffittfarms.com
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Lewis Farm /

Carolina Cattle Co.

Robbie and Cathy Lewis

330 Lewis Rd, Gastonia

From I-85, Exit 20 north on New
Hope Rd 1.2 mi, right Auten Rd,
right Acapulco Dr, left Monterey
Park Dr, right Lynn Rd

Enjoy a hay ride, feed barnyard animals, and
visit a pumpkin patch! This working farm
also specializes in birthday parties and
events and hosts an annual Fall Festival.
Products for sale include beef, pork, eggs,
and pumpkins.

704-842-1208 lewisfarm.org
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Rivendell Farms

Chris and Jeffie Hardin

9715 Kerns Rd, Huntersville
From 1-485 take Exit 21 WT
Harris Blvd west about 0.3
miles, left on Mt. Holly-
Huntersville Rd 0.2 miles —OR-
From Hwy 73, take Beatties
Ford Rd south 4.3 miles, left on
Hambright Rd 1.8 miles

Rivendell Farms specializes in demonstrating
how to know your food by getting your hands
dirty. Chris and Jeffie sell grass-fed beef,
free-range eqggs, turkeys, and grass-fed
chickens. Whole grain wheat bread and
grass-fed beef will be on sale.
704-947-8531 rivendellfarmsnc.com
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Gilcrest Natural Farm
Gil and Amy Foster

1164 Lowes Ln, Iron Station
From Hwy 73, south on Ingle-

side Farm Rd, right on Old
Plank Rd, left on Lowes Ln

Here, farmers work with nature to provide a
peaceful environment free of pesticides,
herbicides, antibiotics, and hormones. Gil
and Amy gently manage their land with solar
power for the cattle watering system and
electric fence and maintain a biodiverse
pasture. Products for sale include beef,
chicken and deli products.
704-308-1431
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Grateful Growers Farm

Natalie Veres and

Cassie Parsons

3006 Mack Ballard Rd, Maiden
Off NC 150 south 1.5 miles on
left

The cornerstone of production at Grateful
Growers Farm is the pig, and there will be
amazing pork on sale! In addition, the farm is
home to ducks, turkeys and chickens. Harvest
Moon Grille will be on site selling sandwiches
and snacks made with all locally-produced
ingredients. Come hungry and curious!
828-234-5182 ggfarm.com
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Birdbrain

Ostrich Ranch

Pat Roberts and Mike Todd
6691 Little Mountain Rd,
Sherrills Ford

Off NC 150 north 2 miles on left

Pat and Mike operate their Ostrich Ranch
for meat production and agri-tourism-
although ostriches aren’t the typical NC
farm animal. Ostrich meat is considered a
healthier red meat with 40% less fat than
beef. Stop by the gift shop for all manner
of items derived from these dinosaur-like
birds.

704-483-1620

birdbrainranch.com
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KC Farm see North Map

Chris and Kristi Goodrum
277 Midway Lake Rd, Mooresville
Off Hwy 115, east 1 mile

This scenic farms covers almost 100 acres.
Hay rides will depart every 1/2 hour to give
visitors the chance to see the six different
gardens, the pond, the horse barn and corral,
and the Black Angus beef cattle raised on the
property. Limited amounts of produce will be
available for purchase.

704-807-2900 kcfarm22@gmail.com
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PLEASE DO NOT:

Bring your pets to the farms.
Leave your children unattended.
Visit farms outside tour hours.

Enter private homes.




