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Scottsbluff

Scottsbluff’s Farm    
Fresh Foods!
Buy Fresh Buy Local® Nebraska has been 
helping you find good, local food for 15 years! 

Find more local farms and businesses 
that stock local products, recipes using 
ingredients grown in NE, and much 
more at buylocalnebraska.org

Your guide to

Looking For 
Local Elsewhere?
Pick up a copy of the 
Nebraska Food Guide 
to find local all over the state!



Local foods in Scottsbluff
Farmers’ Market
Scottsbluff Winter 
Farmers’ Market
Monument Mall (inside the mall) 
Scottsbluff, NE 
scottsbluffwinterfarmersmarket@
gmail.com 
308-641-7662
DATE & TIME: Saturdays 11 am -2 pm 
(end of Oct. - end of March)  
 
We have between 10-15 Vendors 
available each market with a 
homemade, homegrown variety 
of local products. Come shop and 
support your small local businesses.

Farms & Ranches
Farm Girl Fresh Market

 
Colleen Johnson 
Mitchell, NE 
308-225-0128 
farmgirlfreshmarket@gmail.com 
facebook.com/farmgirlfreshnebraska
• No Synthetic Inputs
• CSA, Direct Sales -Call or Email, 

Farmers’ Markets, Online Ordering
 
Our farm grows everything from fresh 
vegetables to flowers for sale. We sell 
plants in the spring to get your garden 
going and then flowers/vegetables 
for your year round enjoyment  

                                      

Meadowlark Hearth Farm

   
Beth Everett & Matt Barton 
Scottsbluff, NE 
308-632-3399 
meadowlarkhearth@gmail.com 
meadowlarkhearth.org
• Certified Biodynamic, Certified 

Organic, Real Organic Project
• Non-GMO Feed, Pasture 

Raised, Cage Free, Rotational 
Grazing, Grass Fed

• CSA, Farmers’ Markets, 
Wholesale, Online Ordering

We have seven seed gardens and 
500 acres of grazing for our 100% 
grass fed dairy/beef herd. ORDER 
vegetable SEED and more online, five 
generations of the same family. 

Painter Produce 

    
Tracy & Dan Painter 
Henry, NE 
308-247-1003 
painter.produce@gmail.com 
painterproduce.wix.com/painterproduce

• GAP Certified, No Synthetic Inputs
• Non-GMO Feed, Antibiotic 

Free, Hormone Free, Pasture 
Raised, Outdoor Access

• On Farm Store, Direct 
Sales - Call or Email

We are a small family farm growing 
farm-to-table, organic produce free of 
pesticides, herbicides, and commercial 
fertilizers in the Panhandle of 
Nebraska since 2011. Comfort food!



Good 
Food

Ingredients
•     3 lbs. grass-fed beef roast
•     1 medium onion, sliced
•     3 garlic cloves, peeled and smashed
•     2 Tbsp. coconut oil or other cooking oil
•     Sea salt and pepper to taste

•     2 cups beef bone broth or water

Taste the local food difference! Whether it’s fresh honey, the sweet 
crunch of a homegrown carrot, or the flavor of grassfed beef, the 
farmers and ranchers of Scottsbluff produce food that just tastes 
better. Get in touch with the farmers and ranchers listed below to 
discover good fresh food in Scottsbluff.  
    
   Find your farmer. Find good food! 

From
DS Family Farm  
Malcolm, NebraskaInstructions

1.   Turn Instant Pot to sauté.
2.   Add coconut oil/cooking oil
3.   When simmering, add the roast.
4.   Cook 2-3 minutes until browned then 

flip roast to brown the other side.
5.   Sprinkle on salt and pepper. Top with 

onion and garlic. Pour in broth or water.
6.    Close and lock Instant Pot lid.
7.    Set Instant Pot to “Manual” 

and program for 70 minutes.

Herbs

eggs

beef

flowers, seeds, 
trees & transplants

Vegetables

value-added 
products

Grains & 
dried beans

What is a CSA?
CSA stands for Community Supported 
Agriculture. Think of a CSA as a farm 
subscription. You pay for your share 
of the farm harvest upfront, directly to 
the farmer, and the farm provides you 
with veggies and other farm products 
weekly over a period of time. Your 
farm share is usually packed in a box 
and picked up or delivered.

Convenient, fresh, and the best 
part—you’re able to connect with 
the person growing your food! 

C OMMUNITY

S UPPORTED

A GRICULTURE

To join, look for CSA in the 
directory listings  
or find a list of farms with CSA 
programs at 

Buylocalnebraska.org/
methods-sale/CSA

Grassfed Beef Roast in Instant Pot
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Loving Local Food

Poetry 
Feathers
Hope may be 
to one fine person 
“the thing with feathers”. 
But I argue that 
out here in the midst of farm country, 
hope is a small farmer’s market. 
It’s a sign at the end of a long driveway 
reading 
Eggs, apples, pears, tomatoes, squash 
for sale. 
Hope is planting, growing and offering 
the bounty 
To those who say, 
Yes, I need that. 
Yes, I buy local. 
Yes, I will come back for more. 
Hope is the thing 
with or without 
feathers.

Katie Polacek
Bruno, Nebraska

Cabbage Salsa
Cabbage is one of our favorites 
from the garden and this recipe is 
a fun way to use it up, along with 
garden fresh tomatoes, peppers, 
onions, garlic and cilantro.

Ingredients
• 4 cups chopped or 

shredded cabbage 
• Several sprigs of cilantro 

or to taste, diced
• 2 cups diced tomatoes 
• 1/2 cup diced red onion
• 1/4 cup finely diced 

jalapeno pepper
• 1/4 cup fresh squeezed lemon juice 
• 2 cloves diced or minced garlic 
• 1 t salt or more to taste
• Pinch ground cayenne pepper

Instructions
1. In a medium bowl combine 

diced tomatoes, cilantro, 
onion, jalapeno, and garlic. 

2. Add lemon juice (or lime), 
salt, and cayenne.

3. Stir in chopped or shredded 
cabbage and serve.

From
The Hoagland Homestead 
Hastings, Nebraska

Read all of the poems at 
buylocalnebraska.org/poetry

BUY FRESH BUY LOCAL® NEBR ASK A IS DEDICATED TO.. .

Keeping the food 
chain shorter, 

transparent, and 
sustainable

Educating on the 
social, environmental, 
and economic benefits 

of eating locally 

Improving wellness 
and quality of life by 

promoting healthy, 
in-season eating

Cultivating a future for 
Nebraska’s family farms 
by expanding the market 

for locally produced foods

Find out more at buylocalnebraska.orgFind out more at buylocalnebraska.org


