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Honey Apple Farms

Owned By:

Ron and Shelly Honig

Grown:
Blue Lake

To Arcata: 5
To Eureka: 14

Miles Transported:

Sustainable Practices:

Honey Apple Farms is
certified USDA Organic so
we proudly fertilize with
animal manures and OMRI
listed natural materials. We
are pesticide free.

A natural area of native
plants and our flowering an-
nuals and perennials create
a habitat for both native and
cultivated bees and over 40
varieties of birds.

We have humanely treated
chickens that are allowed to

roam around our orchard dur-
ing the day, eating bugs and
anything else they find tasty
as well as our garden weeds
and kitchen scraps.

We have recently set up a
bin for vermiculture and are
excited to have the worms
around. When we need out-
side manure we get organic
cow manure from Ferndale.

Our home has solar elec-
tric panels that provide about
half of our electricity needs

and look forward to being
more “‘sustainable”.

We compost items that
are compostable and recycle
nearly everything! We have
been members of the North
Coast Growers’ Association
(NCGA) for six years. We
have been Co-op members
since 1976!

Please stop by and say hi
next time you are at Farmer’s
Market!



