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Partnerships with Local Growers

Raw food is a miracle.  It is full of flavor, vibrant, and colorful, and great for our health.  The most important element of raw food is the sourcing of high quality, seasonal, local when possible, organic ingredients.  105degrees has partnered with a number of local growers to consistently supply the freshest, most responsibly grown ingredients.
“For me, sourcing produce in its peak season, from a local organic source, is as fulfilling as the preparation or enjoyment of the food itself.” – Matthew Kenney, everydayraw
· Peach Crest Farms - Located in Stratford, Oklahoma, Peach Crest Farms has 9000 peach trees and an additional 160 acres where they grow a variety of vegetable crops including cantaloupe, tomatoes, onions and lettuce. Twelve of those acres are certified organic. http://www.peachcrestfarm.com/
· Urban Agrarian Local Foods Market – Owner Matthew Burch works as a facilitator between local growers and chefs.  You can find the Urban Agrarian “Veggie Van” Sundays from 11 a.m. to 3 p.m. on the S.E. corner of N.W. 23rd St. and Hudson (across from Cheever’s) in OKC.  All food is transported using waste vegetable oil as fuel.
· High Tides & Green Fields -- An 8-acre farm owned by Kip Francis and Dev Vallencourt, located at 2292 Old Highway 62 in Blanchard, Oklahoma, High Tides & Green Fields specializes in heirloom tomatoes, peppers, lettuces and various Oriental and micro greens.  They are Certified Naturally Grown, and use no chemical fertilizers, pesticides or herbicides.    

· OM Gardens – Located at 900 84th Ave. S.E. in Norman, Oklahoma, OM Gardens develops and cultures wild and exotic mushrooms that are rare to find in the Midwest. http://www.omgardensmushrooms.com/
· Ron Ferrell – A local recycling artist and farmer.
· Progressive Produce – A produce company in Bixby, Oklahoma.
· KJ Vineyards – A local provider of grapes used for kombucha and juices.
