Thursday, Friday,
Saturday & Sunday
Aurora Farms

6⃣

652 No. 2 Schoolhouse Road, Friday Harbor

Thursday, Friday, Saturday & Sunday 10am to 5pm*
Guided farm tours at 10am and 2pm (1 hr) to interact with
livestock, explore greenhouses, understand all of our organic
and regenerative farming practices. Visit the farm store for
all of our pastured meats, fresh produce, yummy snacks,
and pumpkins! Cider pressing daily -- bring your apples or
use ours to bring home some wonderful sweet cider! Make
sure to check www.farmtourssanjuans.com for last minute
changes & up-to-date additions.
Friday night and Saturday night 5:30 to 7:30pm
FARM DINNER. Come for a beautiful evening of all
organic, chef-catered fresh food from the farm, local & in
season. Casual BYOB. Max 25 people, $100 per person.
Call 805-452-1397 for reservations.
Sunday, 12:30 to 4:30
FARM WORKSHOP for those interested in the basics of
farming and understanding permaculture and regenerative
agriculture, this is for you. Perfect for the “I just moved here
and want to have a garden and chickens” folks and more
-- and fun afternoon to get you going on your agricultural
dreams. Participants will leave with a packet of valuable
information. More info at www.aurorafarms.org under
workshops. Suggested donation $35.

Sunday only
Oak Knoll Farm

8⃣

1585 Douglas Road, Friday Harbor

Sunday 1pm to 5pm
Sheep shearing demo, lamb petting, natural dye crafts, and a
tasting and orchard talk with Nic Coturri & Tess Bryant of
Piquenique Wines. All events free, with a suggested donation
to cover craft materials costs. Yarns from San Juan Woolworks
will be available for purchase.

This award-winning documentary, ten years
in the making, weaves together the most
urgent themes of our times: climate change,
gender & racial inequality, the gaps between
the rich & the poor, & the ideas that groups
around the world have generated in order to
save the planet.
September 23: 6pm screening at Brickworks,
150 Nichols Street, Friday Harbor
September 24-30: Video-on-Demand Screening
September 30: 6pm online Q&A with film producer Raj Patel
Sign up at https://farmtourssanjuans.com

Thanks to ours sponsors:

146 Wood Duck Lane, Friday Harbor

Thursday, Friday, Saturday & Sunday 9am to 6pm
The farm store will be stocked and ready for guests.

Saturday & Sunday

San Juan Island Distillery & Westcott Bay Cider

9⃣

12 Anderson Ln, Friday Harbor

Saturday & Sunday 1pm to 4pm
Taste local, award winning ciders and apple-based spirits
crafted amongst a beautiful orchard on Westcott Bay. Learn
how small batch liquors, brandies and gins incorporate local
ingredients into tastes unique to the islands.

Farm Tours
of the San Juans

Film Screening: Live and Online

Federico Farms

7⃣

San Juan Island

Robert S. Harrison Photography

Carpooling Recommended

September 23-26, 2021

Celebrating Farms, Food & Community
Free farm visits, events,
education & family fun

Thursday only

Thursday, Friday &
Saturday

New Hannah Farm

9⃣

1⃣

2⃣

Amaro Farm

3148 Bailer Hill Road, Friday Harbor

Thursday 1pm, 3pm and 5pm
Guided one hour tours to observe the whole operation -- see
the packing shed, seeding and propagation areas, and the
beautiful garden.

Roche Harbor Farm

2⃣

5⃣

Roche Harbor

Thursday 11am to 4pm
Free farm tours and our farm store will be open.

3⃣

3⃣

44 Amaro Farm Road, Friday Harbor

Thursday, Friday & Saturday 9am to 6pm
Farm Store; Sheep Tours; Picnic Baskets.

Friday, Saturday &
Sunday
Saltaire Vineyards

4⃣

3166 Pear Point Rd, Friday Harbor

Friday, Saturday & Sunday 1pm to 6:30pm
Wine Tasting and Sales $5
Sustainable Vineyard Walk and Talk at 1:30, 2:30, 3:30 and
4:30. Live Acoustic Music Friday & Saturday late afternoon.

7⃣ 6⃣
1⃣

Thank you in advance for following
current state mandated protocols

check www.farmtourssanjuans.com for updates

4⃣
8⃣

Scan for more info
farmtourssanjuans.com

Saturday only
The Farm at Krystal Acres

5⃣

3501 West Valley Rd, Friday Harbor, WA

Saturday 11am to 3pm
Learn about fiber farming and eat delicious burgers from
Stillwater Ranch with locally-sourced sides from The Market
Chef. Meet the alpacas as well as sheep and Angora goats
from Stillwater Ranch. Learn from both farms about their
regenerative agriculture practices, rotational grazing, fiber
and livestock farming. Feel the raw fiber and hear about
our SJI yarn collaboration project in the works. Our Island
Blend yarn will be offered for sale for the first time! Talk to
chefs Tim and Laurie from The Market Chef (and SJI Ag
Guild and Food Hub boards) about running a restaurant for
20 years that prioritizes using the freshest local ingredients
while supporting local farmers. Proceeds from the food will
be donated to World Relief Seattle supporting our Afghan
Allies in need.
The farm store will be open Thurs, Fri, Sat, Sun 11am-5pm.

