Smithereen Farm
Wholesale Price List

Spring 2023

Dear Shopkeeper,

We write to you from Downeast Maine. We hope you will be interested in our value added, fresh,

frozen, dried and jar’d up products, listed here with descriptions and pricing.

Our salt water farm is located on Cobscook Bay near the Canadian border. We are currently in our
5th season of organic production, having planted nearly 500 fruiting trees and shrubs in a diverse
agro-forest, apple, quince, persimmon, cherries, pears, plums.... We love diversity! Shiitake, wild
algae and farmed algae, big gardens of native and medicinal plants for teas, 3 greenhouses of
veggies for our Smithereen farm store and Lubec Farmers market. We also manage a certified
organic wild blueberry barren and cranberry bog, from these many foods we make value added

products in our commercial kitchen located in an old motel along the Pennamaquan river.

We hope you enjoy the unique and concentrated flavors of Smithereen Farm. You can place an order

with us by emailing sales@smithereenfarm.com.
Please come see us sometime!

Severine and Terran

Smithereen Farm

*Our prices do not include shipping, we can use the priority mail boxes from the postal service, or for large orders we can do

UPS or deliver directly along the Maine coast.
Certified Organic by:

CERTIFIED
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Currently Available Products

Wholesale Suggested ] . )
Product . . Organic Certification
Price Retail

Bixa Fixa loz $8 $15 not certified

Bixa Fixa 20z $13 $25 not certified
Blueberry Topping 8oz $6 $10 MOFGA
Cranberry Sauce 80z $6 $10 MOFGA
Easy Love Tea .90z $4.50 $9 MOFGA
Zerba Herb Salt 3.50z $7.50 $14 MOFGA
2023 Scii\(}ivs:iirv)z?dk\l;nner $7.50 314 MOFGA
Seaweed Bath $6 $20 MOFGA
Mermaiden Broth $10 $20 MOFGA
Bagged Seaweeds 1-20z $6 $10 MOFGA

COMING SOON: Seasonal Herbal Teas

Whole Seaweeds - Seasonal, In Stock Now!

We sell bulk whole seaweeds to restaurants by special request. Please inquire for details. We will sell: alaria, digitata,
sugar kelp, sea lettuce, and nori depending on our availability. The rest of our seaweed products are ground and
mixed up as condiments.
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Wild Seaweeds - Seasonal, In Stock Now!

Our range of wild harvested Atlantic seaweeds is among the cleanest and most ethical available, hand- gathered

from the inter-tidal and sub-tidal zones along our wild coast.

Smithereen Farm is a MOFGA certified organic farm located on Cobscook Bay, on Maine’s border with Canada.
The 150 acre farm and 60 acre blueberry lands are located end of the Leighton point peninsula, famous for a tidal
whitewater phenomena called “Reversing Falls” - a place of majestic natural beauty and critical habitat for

migrating birds- it’s well suited for organic farming and wildcrafting on both land and sea.

This remote and thinly populated area has huge! 22 foot tides and a ripping! ocean current of clean cold north-
Atlantic water coming down from Labrador, this makes for an extremely productive marine ecosystem. The
upshot of living far away from everything and practically everyone, down at the tip of a long peninsula,

surrounded by forests and wildlife refuge—our products are nowhere near any poison or spray drift.

Mermaiden Broth - This Umami Mix is Now Back in Stock!
8 oz jar | Wholesale: $11 | Suggested Retail: $20
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The broth of mermaids!

Full of wild goodies, this is a bouillon-type powder with ingredients grown and dried on our farm. 3 big pinches of this
magic mixture make for a wonderful nourishing, mineral-rich, umami-fragrant, base layer, and dare we say medicinal
soup. The turmeric is grown by our friends in Hawaii. Many things can be added: boil up yesterday’s roast chicken
bones — throw in leftover rice, oatmeal or vegetables. Or add it to crock-pot with beans, casserole etc. Go frugal or go

decadent, the choice is yours!

Ingredients:
Organic Shiitake Mushrooms*, Organic Wild Sugar Kelp*, Organic Wild Digitata*, Organic Wild Alaria*, Wild Sweet

Bay®, Organic Garlic*, Wild Burdock Root*, Puu’o hoku Molokai Organic Turmeric

*Smithereen Farm grown and harvested
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Seaweed Sprinkle - Our Award Winning Sprinkle is Back In Stock!

3.5 oz jar | Wholesale: $7.50 | Suggested Retail: $14

- ik
Seaweed is a commons, seaweed is a INGREDIENTS:Organic
Toasted Sesame Seeds, Organic
Wild Harvested Nori*, Organic
Wild Alaria®, Organic Wild Sea
Lettuce®, Organic Sweet Bay*

condiment! Nutritionally it's
considered best to eat a little bit of
seaweed everyday for hormones,
minerals, thyroid etc. Cherishing the
seaweed as a tasty garnish and gift of
the sea seems respectful as well as
practical, which is why we propose
the sprinkle-method. Dr. Suess was
known to sprinkle kelp powder to
make his “green eggs” we also
suggest it on rice, in salad dressing,
as a soup garnish, on toast with oil.
Adds salty savor and critical

“Smithereen farm grown + harvested

Net Wt.10z
Pembroke, ME 04666

bionutrients.

v wwwsmithereenfarm.com

certified organic by MOFGA

Bach s SEAWEED SPRINKLE I
- J

Good Food Award Winner 2023

Seaweed is a commons, seaweed is a condiment! Nutritionally it’s considered best to eat a little bit of seaweed everyday
for hormones, minerals, thyroid etc. Cherishing the seaweed as a tasty garnish and gift of the sea seems respectful as
well as practical, which is why we propose the sprinkle-method. Dr. Suess was known to sprinkle kelp powder to make
his “green eggs” we also suggest it on rice, in salad dressing, as a soup garnish, on toast with oil.

Ingredients:
Organic Toasted Sesame Seeds, Organic Wild Cutler Coast Nori*, Organic Wild Sea Lettuce*, Organic Wild Sugar Kelp,
Organic Wild Dulse, Organic Wild Sweet Bay™

*Smithereen farm grown + harvested

Bixa Fixa Salve
1oz jar | Wholesale: $8 | Suggested Retail: $15
2 oz jar | Wholesale: $13 | Suggested Retail: $25

Ingredients: Organic Tunisian Extra Virgin Olive Oil . . e2

infused with O%Vanic Hypericum (St. John’s Wort), SMIT EREEN FARM =G ..g
Organic Arnica, Organic Calendula, Organic Plantain, i [}\ g e = @
Organic Yarrow, Organic Cannabis Flowers, Organic \“ }qn %y, S8 2, SRS =g
Comfrey, Organic Borage, Organic Annatto, Wild SN Q? SJ‘,.-_" S am BE
Pinion, Dr. Bronner’s Organic Fair Trade Coconut ﬁ 8T n oS >aff
Oil, Sparky’s Maine Beeswax, Rosemary Essential 4 o A N o% = g
Oil (to preserve) I XA FI A heal]ng sal\/e & ‘5; S °
Herbs hand-harvested and lovingly dried and infused Infused with strong anti-infection plants from maritime, desert and < =i o2
on our salt water f i Aaine. Organic rainforest ecosystems. This is an everything cream. For face, lower = ',‘:‘; O=
annatto seeds from Big Isl aii and pinion sap leg massage, sunburn, chapped lips, mouth sores, rough hands, bug g =5 =}
wild harvested on an organic ranch in New Mexico. bites. Gol%cn red tinge gives a glow; it is from the bixa (annatto). Z o @

Anti-infection cream with ethno-botanical mojo from bixa (Amazon), pinion (New Mexico) and beeswax (Maine).
Bright orange, gives a golden glow like an Anti-Trump bronzer. Wonderful face cream, hand cream, after garden cream

for bug bites, infection, sunburn, imperfections, funky blisters etc.

Ingredients:

Seka Hills Olive Oil, Organic Arnica, Organic Calendula, Organic Plantain, Organic Yarrow, Organic Comfrey, Organic
Borage, Organic Annatto, Wild Pinion, Dr Bronner's Organic Fair Trade Coconut Oil, Sparky's Maine Beeswax, Organic
Rosemary Essential Oil (to preserve)
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Easy Love Tea - Returning to Stock Very Soon! Now Accepting Preorders.
.9 oz bag | Wholesale: $4.50 | Suggested Retail: $9

SMITHEREEN
FARM

Tea to soothe the brow,
heart and uterus

Wildcrafted on our certified organic farm in
Downeasternmost Maine. Come visit.

We have campsites, U-PICK wild blueberries, . o 9 q
gardens, orchards and an epic outdoor kitcher. Wildcrafted from the edges of our organic salt water farm this bright,

Adventures and workshops all summer long.
Wy, )
Indgredients: Organic *'\ G%?* Smithereen Farm
Wild Red Raspberry 23}

%& Pembroke, ME 04666
Tips, Organic Wild %

floral herb tea contains herbs known to soothe the heart, tonify the

e oty reproductive system and nervous system. Great for women during their
<
Rosa Rugosa Petals,

Organic Wild Red Clover
Flowers, Organic Chamo-

mile Flowers, Organic
Wild Hypericum Flowers
*harvested, dried and packed!

Gt MOFGA

Net Wt. .9 oz.
Batch #:
License # 2-34334
Packed at CCLC Kitchen
10 Commisssary Point Rd.
Trescott Twp, ME 04652

moon cycle and before and after giving birth! Contains MOFGA certified

red raspberry leaves, red clover blossoms, hypericum blossoms ( st. john's

: wort), rosa rugosa petals and chamomile blossoms.
www.smithereenfarm.com

www.greenhorns.org

“Not Too Sweet” Blueberry Topping

8 oz jar | Wholesale: $6 | Suggested Retail: $10

Smithereen Farm Our 12 acre (MOFGA certified)

Pembroke, ME 04666 S M ITHEREEN FARM blueberry barrens is way up

severine@smithereenfarm.com north, on the border with Canada.

smithereenfarm.com Wild is beautifull

We produce many certified
organic wildcrafted products
from field, forest, inter-tide:

wild herbs, 'ti’fs and petals,

4 kinds of wild marine algae,
then we grow U Pick strawber-
ries + cane fruit, beautiful garlic,
shitake mushrooms, and a huge
garden for our summer camps.

We ship boxes to farm club
members in the mail and run fun
rograms all summer long... s
Adventure, hike our trails, lgayak WICD ;;jw;; A
Net/We. 6 62/170 srams our oyster cove, make your own 3 = EEERR
. AL E damn jam on the wood stove in i

EC;:::S(;}; 2#_#3:4334 W] LD BLU E BERRY our epic outdoor kitchen.

i More info:
Packed at the CCLC Kitchen

10 Commissary Point Rd TOPPING www.smithereenfarm.com

Trescott Twp, ME 04652-5041 WWW.greenhorns.org

Certified Organic by MOFGA

Ingredients: Organic Maine
Wild Blueberries, Organic
Sugar, Organic Lemons,
Pomona’s Pectin, Calcium
Water

Made with lots of organic lemon juice, our own wild organic blueberries, citrus pectin and organic cane sugar...
but not too much! Lovely for toasties, crepes, buckwheat pancakes, morning yogurt, family occasions.

We make this jam from our own wild lowbush organic blueberries that grow on Young's Cove Road in Pembroke
and those we buy in from Brannan Buhner down in Cutler at Bog Brook. Both are managed and certified organic

by MOFGA. We make the jam in small batches with copper pots. We think you will notice that it is very super
duper delicious.
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Cranberry Sauce - Limited Quantities Available, Inquire Before Ordering
8 oz jar | Wholesale: $6 | Suggested Retail: $10

We harvest cranberries from our
MOFGA certified organic bog. We
S M ITH E REEN hand harvest the berries, then boil
them with sugar in copper pots.
. Rich in vitamins and deep red

punchiness. A deliciously sour
condiment for your turkey, chicken

sandwich, on your yogurt, ice

cream. Gobble it up, then come ITHEREE N

Bk

Ingredients:
organic cranberries,
organic sugar.
Net Wt. 8 oz

Batch #

P J @RANBERRY

Smithereen Farm

Pembroke, ME 04666

Certified Organic by MOFGA — AU‘ E
www.smithereenfarm.com /\

Come camp, u-pick
and visit the tidal falls

visit to pick your own.

Organic Cranberries hand-picked from our MOFGA certified bog cooked down with a small amount of Organic
Sugar, this makes for a delightfully tart and delicious topper that’s not just for Thanksgiving. Spread on

sandwiches, put a dollop in your yogurt or smoothie, brush onto meat as a glaze for grilling.

"Zerba'" Herb Salt
3.5 0z jar | Wholesale: $7.50 | Suggested Retail: $14

Smithereen Farm Organic and Wildcrafted

Maine sea salt, celery leaf®, lovage leaf® SMITHEREE ARM
garden sage®, chive blossoms®, sugar
kelp®, wild sweet bay®. *certified organic

Made in our commercial kitchen
13 Little Falls Road

Pembroke, ME 04666

Certified Organic by MOFGA

Inspired by the classic Swiss “Herbamare,”
this salt blend gives savor to your
soft-boiled egg. avacado toast, chicken

Net Wt. 2.5 0z

salad and fresh cucumbers. For picnics. www.smithereenfarm.com
lunchboxes and hors d’ocuvve gamish Come camp, u-pick
Taste the sea! Batch # and visit the tidal falls

Inspired by the classic Swiss “Herbamare” this salt blend gives savor to your soft boiled egg, your avocado toast,

your chicken salad and fresh cucumbers. For picnics, lunch boxes and hors d'oeuvre garnish. Taste the seal
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Wild Cobscook Sugar Kelp
1- 1.5 oz net weight | Wholesale: $6 | Suggested Retail: $12

SMITHEREEN FARM

LOT NO. oz

WILD suemﬁ(m.l?

/WMWWQ
WW/W ﬁﬁ/
T

WIDE BLADES, FLAKY, ADD IT TO GRAINS
AND LEGUMES FOR MINERALS. HIGH IN IODINE.

FROM DOWNEAST @

HAND HARVESTED
&DRIED | MAINE
&y

Saccharina latissima—Hand-harvested, sun dried, sorted and packed in compostable rice paper.

Ruffled edges, flaky and sweet. Wonderful added to beanpot, casseroles and grains, soups and stocks for beans,

casseroles, rice, grain dishes etc. Very high in iodine.

Seaweed Bath
Variable net weight | Wholesale: $6 | Suggested Retail: $12

trees. We made this bath kit so that you too can
benefit from the healing properties of our native
seaweeds. Boil hot water, brew a large batch of bath
tea while drawing the bath. Add other

essential oils, Epsom salts etc. Pour the

concentrate into the bathtub and bring along the
warm pouch, sprinkle with salt and scrub your body
vigorously, soak, relax and relax, heal and heal.

We love bathing in seaweed, either off the tip of our - ER E EN
peninsula or after the sauna in the shade of the apple \'Y & \ FA

Keep the seaweed out of your drain!
Resultant wet mush can be fed to houseplants,

garden, or compost. /

Smithereen r'i\rm grown organic and*wild harvested ~ «

LR e SEAWEED BATH

Contained in Organic cotton bath tea bag

B o)
\Ceniﬁed Organic by MOFGA h\vorer 4 Batch # and visit the tidal falls

We love bathing in seaweed, either off the tip of our peninsula or after the sauna in the shade of the apple trees.
We made this bath kit so that you too can benefit from the healing properties of our native seaweeds. Boil hot
water, brew a large batch of bath tea while drawing the bath. Add other essential oils, epsom salts, etc. Pour the
concentrate into the bathtub along with the warm pouch, sprinkle with salt and scrub your body vigorously,

soak, relax and relax, heal and heal.

Smithereen farm grown organic and wild harvested ingredients: Cobscook Rockweed, Cobscook Bladderwrack,

Sweet Fern. Contained in an organic cotton cloth tea bag.
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Are you a farmer, artisan, or organic food producer?
Ask us about carrying your products in the Smithereen Farm Store!

Located at 12 Little Falls Rd in Pembroke, we're open May through October, M-F, 9-5. We

carry a wide range of organic produce, baked goods, frozen meats and seafood, as well as

fine crafts and home goods from small producers in Washington County.

Reach out to sales@smithereenfarm.com if you have a product you'd like us to

consider stocking!

Smithereen Farm also offers U-Pick strawberries (June), blueberries (July), apples
(September), and cranberries (September-October). The home farm is located at 767
Leighton Point Rd in Pembroke, our blueberry barrens are at 306 Young's Cove Rd, and the
cranberry bog is at 4 Cranberry Dr in Dennysville. U-Pick is self-serve, honor system

with a cash box - you can give us a ring before coming if you'd like, or just stop by!

And did we mention we offer campsites on the home farm and blueberry land? You

can book your stay April-October on Hipcamp - just search "Smithereen Farm".
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