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This directory of New Hampshire farm and food vendors who are available for wholesale sales
is organized alphabetically by business name under product categories. For product or sales

information, contact the business directly.

Beverages
Woodshed Roasting Co.

Kevin Groleau

116 Hounsell Ave. # 5,
Laconia, NH 03246
603-737-2000
www.woodshedroast.com
kevin@woodshedroast.com

Specialty coffee roasters, family owned.

K-Cups, Whole bean/Ground coffee, Flavored coffee

Zorvino Vineyards
Tom Zack

226 Main Street

Sandown, NH 03873
603-887-8463
WWW.ZOrvino.com

tzack@zrvino.com

One of the largest wineries in NH featuring the largest selection of
wines & locally grown grapes in the state with 2,500 hybrid vines
planted. An 80 acre property that hosts over 100 weddings per year.

We feature over 40 different of wine including ones made with our
own NH grown grapes, wine made locally grown fruit plus wine made
from grapes grown in featured premier wine regions such as Califor-
nia, ltaly, Chile, & South Africa.

Dairy

Contoocook Creamery at Bohanan Farm
Meagan Wilson

945 Penacook Road

Contoocook, NH, 03229

603-856-1490

www.contoocookcreamery.com
contoocookcreamery@gmail.com

Family owned and operated since1907. The well-being of the cows
and land is our number one priority. It takes health soil and happy and
healthy cows to produce high quality milk.

Fresh local milk in glass bottles as well as 5 gallon bags. Eggs, several
varieties of cheddar, ground beef ¥4 and %2 shares of whole beef cows.

Hickory Nut Farm
Donna Lee Woods

21 York Lane,

Lee, NH 03861

603-312-5184
https://www.hickorynutfarm.com/

createdlw@aol.com

The family run farm is located in Lee, NH. We are a state registered
goat dairy with 100 head of goats mostly Nubian, Toggenburg, and
Oberhasli breeds. Our hormone free milk has a natural creamy flavor,
that will have subtle changes of flavor and texture based on natural
cycle of goats. You can visit the family farm and enjoy our curious
“ladies” and socialize with the baby goats.

At Hickory Nut Farm, We have firm aged raw goat milk cheese in
three flavors: Chebar, Lacy White, and Terrene; aged a minimum of
two months in the cheese cave. The farm also makes Yo-goat-gurt,
pasteurized ricotta, called Rigoata, brined cheese, called Sal-Lee,
and confections like fudge and caramel called Waddles Syrup.

Manning Hill Farm, LLC
Sarah Costa

79 Old Manning Hill Rd
Winchester, NH 03470
603-239-4397
www.manninghillfarm.com
sarah@manninghillfarm.com

300 acre, small hillside farm dedicated to rotational grazing & ani-
mals living a natural life on pasture. Our herd of Dutch Belted cows
produce a sweet, easily digestible, super premium milk. We direct
market & distribute this milk, and our eggs & meats within a local,
30 mile radius of the farm.

Glass bottled, vat pasteurized, non-homogenized whole and choc-
olate milk. Pasture raised eggs, beef (ground beef and other select
cuts), pork (ground pork, sausage and other select cuts).

Sunset Rock Farm
Andrea Rhodes

144 Sunset Rock Road
Lebanon, NH 03766

(603) 448-3499
https://www.sunsetrockfrm.org
jenny@picadillyfarm.com

Small family run goat dairy focused on the health and welfare of
our goat companions. We use natural methods of husbandry
whenever possible. Yummy cheese from happy goats!

Chevre — frozen curd in convenient 1 Ib. packages

Maple
Ben’s Sugar Shack

Benjamin Fisk

83 Webster Highway
Temple, NH

603-924-3111
www.bensmaplesyrup.com
sales@bensmaplesyrup.com

Ben'’s Sugar Shack was established in 1993 by Ben Fisk, who won
the Carlisle trophy at 15 years old for the best tasting maple syrup
in the state. Our quality products and our money back guarantee
combined with our outstanding customer service and free delivery
makes us your best choice for maple.

Pure Maple Syrup, Maple Candy, Maple Cream, Maple Cotton
Candy. Other confections and specialty items like BBQ sauce and
Chocolate. We also offer raw and unprocessed honey comb and
other honey products.
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Maple Lane Farm
Karen Grybko

24 Maple Lane
Lyndeborough, NH 03082
603-654-5362
karybko@live.com
www.maplebrittle.com

The brittle is naturally gluten free and is made with nuts, butter, sugar
& pine NH maple syrup. No additives, no preservatives.

60z. Maple Peanut Brittle, 40z. Maple Walnut Brittle

Pine Hill Farm
Jessica Morin

1995 Route 302,

Lisbon, NH 03585
603-838-2356
https://pineshillfarm.com
jessmorin912@gmail.com

Family owned and operated, dedicated to providing healthy delicious
food based off organic practices, from our farm to your family.

Chicken, Beef, Pork, Maple syrup, Honey, eggs produced based on
the season.

Meat/Poultry/Eqggs

Archway Farm
Mark Florenz

183 Arch St.

Keene, NH 03431
603-352-3198
www.archwayfarm.com
archwayfarm@gmail.com

Archway Farm produces animal welfare approved pork. We sell whole-
sale pork year-round to grocery stores, restaurants and specialty mar-
kets.

Complete line of fresh and frozen pork. Whole animals, primals and
retail packaging.

Contoocook Creamery at Bohanan Farm
Meagan Wilson

945 Penacook Road

Contoocook, NH, 03229

603-856-1490

www.contoocookcreamery.com
contoocookcreamery@gmail.com

Family owned and operated since1907. The well-being of the cows
and land is our number one priority. It takes health soil and happy and
healthy cows to produce high quality milk.

Fresh local milk in glass bottles as well as 5 gallon bags. Eggs, sever-
al varieties of cheddar, ground beef %4 and ' shares of whole beef
cows.

Mandico Cattle Company
Conrad and Kathy Mandsager

174 Gile Road,

Nottingham, NH 03290
603-679-3480
www.mandicocattle.com
mandicocc@gmail.com

Our herd is an all-natural, grass-fed beef. We have purebred, regis-
tered Highland cattle that are known for their naturally lean and great
tasting meat. We sell halves or beef annually. We also sell breeding
stock year round.

Fresh lean beef (annually), Purebred, Registered Highland breed-
ing stock, Fresh pork (annually)

Manning Hill Farm, LLC
Sarah Costa

79 Old Manning Hill Rd
Winchester, NH 03470
603-239-4397
www.manninghillfarm.com
sarah@manninghillfarm.com

300 acre, small hillside farm dedicated to rotational grazing & ani-
mals living a natural life on pasture. Our herd of Dutch Belted cows
produce a sweet, easily digestible, super premium milk. We direct
market & distribute this milk, and our eggs & meats within a local,
30 mile radius of the farm.

Glass bottled, vat pasteurized, non-homogenized whole and choc-
olate milk. Pasture raised eggs, beef (ground beef and other select
cuts), pork (ground pork, sausage and other select cuts).

The Mellen Patch
Rick Mellen

39 Merrill Road, P.O. Box 515
Hillsboro, NH 03244
603-464-3636
ricksttrepair@yahoo.com

We offer free-range, cage-free local fresh eggs.

Eggs

Miles Smith Farm
Carole Soule

56 Whitehouse Rd.
Loudon, NH 03307
603-783-5159
beef@milessmithfarm.com
www.milessmithfarm.com

We provide wholesalers with half and quarters carcasses, primals
and portion cuts. Contact us for more information.

Grass-fed beef, Grain Finished Beef, Pork, Lamb.

Pine Hill Farm
Jessica Morin

1995 Route 302

Lisbon, NH 03585
603-838-2356
https://pineshillfarm.com
jessmorin912@gmail.com

Family owned and operated, dedicated to providing healthy deli-
cious food based off organic practices, from our farm to your fami-
ly.

Chicken, Beef, Pork, Maple syrup, Honey, eggs produced based
on the season.

PT Farm LLC

Peter & Tara Roy

500 Benton Road,

North Haverhill, NH 03774
603-787-9199
www.newenglandmeat.com
ptfarmlic@gmail.com

PT Farm is a family owned and operated livestock farm in Bath, N.
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Our animals are harvested at our USDA inspected plant in N. Haver-
hill, NH. We distribute our meats to restaurants, hospitals and uni-
versities in the New England area.

Beef, Pork, Lamb

Slow Grown Farm
Jean Poulin

37 Chaisson Rd.
Plymouth, NH 03264
603-412-2133
J57.poulin@gmail.com

Stress Free happy beef cattle raised here from birth on my 14 acre
farm in Plymouth, NH. Grass fed/winter silage fed from naturally
fertilized pastures.

Grass Fed Scottish Highland beef, Free range eggs
Produce

Autumnview Farm
Bob Perkins

1010 Upper City Rd

Pittsfield, NH 03263
603-667-8047
autumnviewfarm@hotmail.com

We are a family farm that plants about 15-20 acres of produce and
sell to grocery stores, hospitals and schools.

Corn, beets, carrots, summer squash, zucchini, tomatoes, cherry
tomatoes, green beans, eggplant, peppers, all winter squashes,
cucumbers

Edgewater Farm, LLC
Ray Sprague

99 River Rd

Plainfield, NH 03781
603-667-8047

edgewaterfarm.com
ray@edgewaterfarm.com

Family owned farm growing small fruit and vegetables. Practitioners
of IPM and Sustainable agricultural practices.

A wide selection of vegetables and berries.

Fresh Start Farms
Jameson Small

434 Lake Ave., 2nd Floor
Manchester, NH 03103
603-296-0443
www.freshstartfarmsnh.com
wholesale@refugeesuccess.org

Fresh Start NH is a collective brand for immigrant and refugee farm-
ers participating in the New American Sustainable Agriculture pro-
gram, a program of the organization for Refugee and Immigrant
Success. We work with 24 new American farmers growing produce
and their own businesses in Dunbarton & Concord.

Lettuce Mixes, Baby Spinach, Root Crops, Greenhouse Tomatoes
and Specialty Ethnic Crops. Bulk cases available.

Hackleboro Orchards

Harry Weiser

PO Box 106

Canterbury, NH 03224

603-783-4248

https://www.facebook hackleboro.orchards
Hackleboro@hotmail.com

38 acre apple orchard growing 21 varieties of apples, Macs, Ma-
coun, Cortland, Honey crisp, Empire to name a few.

Apples: 3lb bags, totes, counts, and loose bushels

lef Farms

Donald Grandmaison
PO Box 7840

Loudon, NH, 03307
603-435-4503
donaldg@lef-farms.com
www.lef-farms.com

Year-round production of pesticide-free baby greens. Grown in the
heart of New Hampshire with the mission of harvesting today and
arriving to you within 24 hrs. of harvest.

3 Ib. bulk cases of mixed baby greens, retail pack 8 count

McCabe Properties
Bob McCabe

30A Wilson Hill Rd.
Merrimack, NH 03054
603-759-2737
bobmccabe@comcast.net

Diversified farm on the banks of the Connecticut River. We grow
many vegetables and fruits including strawberries, raspberries,
blackberries, blueberries, and melons.

All types of Fruits & Vegetables

Micro Mama’s
Stephanie Zydenbos
291 Dustin Tavern Road
Weare, NH 03281
603-785-4517
https://micromamas.com/
micromamas@gmail.com

Micro Mama'’s extends our local organic harvest by making a varie-
ty of premium fermented vegetables that are probiotic living foods.
Grown in NH. We are the only stand-alone fermenter east of the
Mississippi. Does not ferment in plastic!

Mild Kimchi, Spicy Kimchi, Silly Dilly Carrot (fermented carrots w/dill
& garlic), Zesty Ruby Red (fermented beet blend), Mama's Kraut
(Kraut w/orange ginger turmeric), Just Kraut (plain sauerkraut).

Oliver Merrill & Sons, LLC
Kenneth Merrill

569 Mammoth Road,

Londonderry, NH 03053
603-622-6636
www.facebook.com/Olivermerrill&sons
Merrillfrmsnh@gmail.com

Oliver Merrill & Sons is a small family farm specializing in wholesale
marketing of apples. We market apples from August to January
each year to grocery stores, restaurants, farm stands and others.

Apples, Seasonal small fruits

Picadilly Farm

Jenny Wooster

264 South Parrish Road
Winchester, NH 03470
603-239-8718
https://www.picadillyfarm.com
jenny@picadillyfarm.com

We are a family owned and operated certified organic farm, grow-
ing 30 acres of vegetable crops each season — more than 100 tons
of food each year!

Our crop list is extensive, including the best certified organic vege-
tables that the New England growing seasons offer.
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Red Manse Farm
Earl Tuson

5 Pittsfield Rd

Loudon Center, NH 03307
603-435-9943
http://redmansefarm.com
earl@redmansefarm.com

Family farm, certified organic since 2007. In 2019, we retumned to our
beginnings as a predominately wholesale supplier.

Organic vegetables and specialty foods (salsas, hot sauces, etc.)
available in wholesale quantities for grocers, processors, and insti-
tutions. Produce available by the bushel or bulk bins. Contact farm
ahead of season to discuss selection and availability.

Winnipesaukee Woods Farm
Aaron Lichtenberg

316 Woodlands Rd.

Alton Bay, NH 03810

603-855-2093
http://winniwoodsfarm.com/
woodlandsfarmer@gmail.com

Small-scale organic vegetable & cut flower farm in the lakes region
of NH. We specialize in targeted fresh production and specialty
shelf-stable, refrigerated & frozen prepared goods made in a certi-
fied kitchen.

Small-scale, production of specialty organic produce, offering an
extensive line of specialty prepared goods available in retail, as well
as institutional sized packaging. “Grow to order” capability for hard
to find and limited supply items.

Viel Farm

Andy Viel

71 Roberts Road
Rollinsford, NH 03869
603-749-6061
Vielfarm@gmail.com

We have been a family owned and operated farm since 1919. Our
wholesale period runs from late June through mid. October.
WMUR'’s 2019 poll winner for N.H. best tasting sweet corn.

Sweet corn, cucumbers, peppers, squashes and tomatoes

Specialty Foods

Ben’s Sugar Shack
Benjamin Fisk

83 Webster Highway
Temple, NH

603-924-3111
www.bensmaplesyrup.com
sales@bensmaplesyrup.com

Ben’s Sugar Shack was established in 1993 by Ben Fisk, who won
the Carlisle trophy at 15 years old for the best tasting maple syrup in
the state. Our quality products and our money back guarantee com-
bined with our outstanding customer service and free delivery
makes us your best choice for maple.

Pure Maple Syrup, Maple Candy, Maple Cream, Maple Cotton Can-
dy. Other confections and specialty items like BBQ sauce and
Chocolate. We also offer raw and unprocessed honey comb and
other honey products.

Blackwater Mustard

Steve Cybulskil

120 Tyler Rd.

Contoocook, NH 03229
603-746-2349
https://blackwatermustardco.com
blackwater.mustard@gmail.com

Award winning mustard made in small batches by hand.
Over 20 varieties of mustard

ChrisMix Candy LLC
Chris Gately
2 Washington Court

Concord, 03301

351-207-6532
https://www.chrismixcandy.com
chrismixcandy@gmail.com

Launched in 2017, Chrismix toffee is a first of its kind candy, which
is supported by NH Made, in the Granite State. All of our products
are flavored with organic extracts.

Several varieties of sweet and salty chocolate toffee. Butterscotch,
Hazelnut, Cappuccino, Maple Vanilla, Apple Crisp and many more.

Dragonfly West Design
Mary West

226 Salisbury Rd.

Franklin, NH 03235
603-671-7613
dragonflywestdesign@gmail.com

Homesteader licensed with the NH DHHS. Various sizes available
of salt-free dried herb mixture with 4 ingredients: dried garlic, dried
onion and dried parsley. Great on roasted meats, fish, poultry, vege-
tables, or used in soups, stews, mayonnaise, marinades, salad
dressing or casseroles.

Mare’s Special Blend No Salt Seasonings & Dip Mix.

Hickory Nut Farm
Donna Lee Woods

21 York Lane,

Lee, NH 03861

603-312-5184
https://www.hickorynutfarm.com/

createdlw@aol.com

The family run farm is located in Lee, NH. We are a state registered
goat dairy with 100 head of goats mostly Nubian, Toggenburg, and
Oberhasli breeds. Our hormone free milk has a natural creamy
flavor that will have subtle changes of flavor and texture based on
natural cycle of goats. You can visit the family farm and enjoy our
curious “ladies” and socialize with the baby goats.

We have firm aged raw goat milk cheese in three flavors: Chebar,
Lacy White, and Terrene; aged a minimum of two months in the
cheese cave. The farm also makes Yo-goat-gurt, pasteurized ricot-
ta, called Rigoata, brined cheese, called Sal-Lee, and confections
like fudge and caramel called Waddles Syrup.

Homefree, LLC.
Jill Robbins

PO Box 491

Windham, NH 03087
603-898-0172
Homefreetreats.com
inffo@homefreetreats.com

Homefree “treats you can trust” An industry leader with regard to
allergen and gluten related safety, a certified Women Owned Busi-
ness and a B Corporation for social and environmental responsibility.

Homefree offers multiple award-winning cookies. They are delicious
and wholesome for everyone, and also make it easy to provide
customers with special diets including peanut/nut free, vegan, and
gluten free. Available in single serve (about 10z.), boxed (50z.) and
loose bulk (3lb.). Easily accessible from most food service distribu-
tors via Dot Foods and from retail distributors.
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Maple Lane Farm
Karen Grybko

24 Maple Lane
Lyndeborough, NH 03082
603-654-5362
karybko@live.com
www.maplebrittle.com

The brittle is naturally gluten free and is made with nuts, butter, sugar
& pine, NH maple syrup. No additives, no preservatives.

60z. Maple Peanut Brittle, 40z. Maple Walnut Brittle

Micro Mama’s
Stephanie Zydenbos
291 Dustin Tavern Road
Weare, NH 03281
603-785-4517
https://micromamas.com/
micromamas@gmail.com

Micro Mama'’s extends our local organic harvest by making a variety
of premium fermented vegetables that are probiotic living foods.
Grown in NH. We are the only stand-alone fermenter east of the
Mississippi. Does not ferment in plastic!

Mild Kimchi, Spicy Kimchi, Silly Dilly Carrot (fermented carrots w/dill
& garlic), Zesty Ruby Red (fermented beet blend), Mama's Kraut
(Kraut w/orange ginger turmeric), Just Kraut (plain sauerkraut).

Little Acre Gourmet Foods

Trina Ahrens

7 W Knox Marsh Rd

Dover, NH 03820
603-617-8484
https://littleacregourmet.com
info@littleacregourmet.com

Little Acre’s award winning, easy —to-incorporate products are made
with simple ingredients, real fruits and vegetables. No corn syrup,
no gluten, and many organic ingredients. Put a smile on your
tongue with the tastier healthier choice!

Three Pepper Ketchup (Original, Spicy, More Spicy), Bourbon &
berry Cranberry Sauce, Balsamic & Fig Whole Seed Mustard

Manofuel

Mario Fiel

55 River Road

Manchester, NH 03104
603-935-8687
www.manofuel.com
customerservice@molafoods.com

Mola Foods produces and creates a culture in a bottle so adven-
turous eaters can experience diverse cuisine without needing multi-
ple ingredients at hand.

Snacks, Breader, spice blends

Mola Foods, Inc.
Jeannette Bryant

15 Tanguay Ave.

Nashua, NH 03063
877-593-8157
www.molafoods.com
customerservice@molafoods.com

Mola Foods produces and creates a culture in a bottle so adven-
turous eaters can experience diverse cuisine without needing multi-
ple ingredients at hand.

Snacks, Breader, spice blends

Popzup Popcorn

Julie Lapham

1 Washington Street, Ste. 5110
Dover, NH 03820
978-502-1737
julie@popzup.com
WWW.popzup.com

At Popzup Popcorn, we changed the way to pop, season and snack
on popcorn that's naturally delicious. Made from pure & simple non-
GMO & gluten-free ingredients in Dover. Popzup hand popped &
seasoned popcorn bags are available in 4 addicting flavors; Butter
Me Up, Cheesie Herbie, Maple Cinnamon & Cheddar Head. The
Popzup Popper is a new way to microwave popcorn without chemi-
cals.

Popcorn seasonings are chef inspired blends for popcorn and so
much more. Bulk kernels are available in 50Ib. Bags.

Port City Pretzels
Suzanne Foley

PO Box 631

Portsmouth, NH 03802
603-436-3001

portcitypretzels.com
contact@portcitypretzels.com

Port City Pretzels are a tasty seasoned, hard pretzel snack. Availa-
ble in 1, 4, 8 or 160z. attractive packages. These delicious pretzels
are seasoned with an irresistible ranch dill, cinnamon sugar or
feisty hot flavor!

Seasoned Hard Pretzels

Quarter Moon Farm, LLC
Cynthia Collard

83 Cavender Rd

Hancock, NH 03449

603-731-1888

loveblackgarlic.com
cindyccollard@gmail.com

Certified Organic Black Garlic, Black Garlic Vinaigrette, Creamy
Garlic Vinaigrette

Red Manse Farm
Earl Tuson

5 Pittsfield Rd

Loudon Center, NH 03307
603-435-9943
http://redmansefarm.com
earl@redmansefarm.com

Family farm, certified organic since 2007. In 2019, we returned to
our beginnings as a predominately wholesale supplier.

Organic vegetables and specialty foods (salsas, hot sauces, etc.)
available in wholesale quantities for grocers, processors, and insti-
tutions. Produce available by the bushel or bulk bins. Contact farm
ahead of season to discuss selection and availability.

Ruth’s Mustard, LLC.
Laurel A. Smith

P.O. Box 154

Charlestown, NH 03603
603-558-5497
www.ruthsmustard.com
ruthsmustard@gmail.com

Inspired by my grandmother’s recipe, 10% goes to feed the need of
others. 2018 Scope American Small Business Award Winner for
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the State of New Hampshire.

8oz. Jars of nine varieties of gourmet mustard, organic hot & sweet
grilling glaze, cranberry, raspberry, cracked black pepper, jalapeno,
garlic & horseradish

Saxy Chef LLC

Aubrey Saxton Perkins

Mailing address: 31 Korpi Road, Dublin, NH 03444
Physical Address: 36 Main Street, Antrim, NH 03440
603-588-2169

www.saxyschef.com

aubrey@saxychef.com

Handmade & uniquely delicious fresh baked goods made with local
ingredients. After eating countless bland baked goods, saxy chef
decided that she had to make good ones herself.

Pies, Cookies, Brownies, Whoopie pies, Mini cupcakes, Fruit
spread, Mostarda

Winnipesaukee Woods Farm
Aaron Lichtenberg

316 Woodlands Rd.

Alton Bay, NH 03810

603-855-2093
http://winniwoodsfarm.com/
woodlandsfarmer@gmail.com

Small-scale organic vegetable & cut flower farm in the lakes region
of NH. We specialize in targeted fresh production and specialty shelf-
stable, refrigerated & frozen prepared goods made in a certified
kitchen.

We feature over 40 different types of wine including ones made
with our own NH grown grapes, wine made from locally grown fruit
plus wine made from grapes grown in featured premier wine re-
gions such as California, Italy, Chile, & South Africa.

Seafood

Fox Point Oysters, LLC
Laura Brown

229 Tolend Rd.

Dover, NH

217-714-1195
www.foxpointoysters.com
laura@foxpointoysters.com

Fox Point Oysters takes pride in raising healthy, delicious eastern
oysters in NH’s Little Bay. Each is hand selected for a sturdy shell
and a deep cup containing a meaty, briny morsel with a hint of
sweet and clean finish.

Whole, in the shell oysters — sold in 100 count bags.

NH Community Seafood
Enrica Jossi

1 Pierce Island Rd.

Portsmouth, NH 03801
603-988-4866
enrica@nhcommunityseafood.com
www.nhcommunity seafood.com

Multi-stakeholder community supported fishery with restaurant,
wholesaling NH local groundfish and shellfish.

Acadian Redfish, Atlantic Cod, Atlantic Pollock, Cape Shark
(Dogfish Shark), Flounder, Gulf of Main Haddock, King Whiting,
Monkfish, White Hake, Lobster, Jonah Crab

Pet Food
Good Paws Bakery & Gifts, LLC

Gina Anderson

19 Osgood Street
Windham, NH 03087
978-273-4009
GoodPawsBakery.com
gina@goodpawsbakery.com

Good Paws limited ingredient, grain fee dog treats are made in a
commercial kitchen, perfectly sized and great for picky eaters or
dogs with sensitive stomachs. Dogs LOVE them!

Limited ingredient, grain free dog treats —they are DELICIOUS!

Gunther's Goodies
Amy Rybczyk

497 Hooksett Rd. #130,
Manchester, NH, 03104
603-305-7398
amy@gunthersgoodies.com
www.gunthersgoodies.com

Woman owned dog treat business celebrating 8 years. All made in
small batches and cut by hand. “People tested, puppy approved”.

Dog treats, 3 flavors, Dog & Cat toys

Miscellaneous

The Firewoodguy
John Tinkham

P.O. Box 182
603-679-3480
http://www.firewoodguy.com
firewoodguy@comcast.net

We are located in Derry, NH. We are a NH registered business
(#260227) since 1997 and a USDA authorized distributor/
transporter (#NH-EPP-EAB-0014) of heat-treated firewood. We are
also a 12 consecutive year “Best Business Hall of Fame” of Lon-
donderry, since 2007.

We offer %4 cord palletized firewood, harvested from the State of
Vermont, K/D certified to USDA T314-c heat-treatment standards
(ie. 71.1 °C for 75 minutes).

New Hampshire

Department of Agriculture,
Markets & Food
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