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This passport serves as just a sample of what farm-to-table looks like in the Klamath 
Basin. Many other restaurants source locally seasonally as well. For a complete list 
of dining options in the Klamath Basin visit DiscoverKlamath.com/Eat-Drink. 

Is there a restaurant you know that procures locally and want to showcase in the 
future? Send an email to info@discoverklamath.com detailing the business (name, 
location, contact info) with the subject line “Farm-to-Fork Participation”.

Featured Farms
Box R Beef
Cal-Ore Produce
Gold Dust Farms
King Farms
Pfei�er’s Honey

Potential Farm

Prather Ranch

Rosemary & Maxine’s Best

Sweet Union Farm
Temple Mushroom

Continuing Your Farm-to-Fork Adventure

Name 

Mailing Address

City     Zip

Email

Seus Family Farm



A Leap of Taste 
907 Main St | Klamath Falls

Independently owned and operated, supporting 
young adults through on-the-job training 
programs teaching workplace ethics, 
healthy choices, community 
participation and self-e�cacy. 
When possible, A Leap of Taste 
carries items that are locally 
sourced.FARM

How To PlayPlay
Print out this PDF passport or pick up a passport at participating restaurants 
to begin your farm-to-fork exploration!  

Dine-in or order take-out at any participating restaurant that procures locally 
September 11 - 25th. Be sure to ask your server what local food is being 
incorporated in the menu to learn more about their farm-to-fork journey.

      

Have the manager or sta� member stamp or sign inside the designated box. 
*Note: Participants must be present to receive stamps; passport stops will not 
stamp booklets for people not present. One passport per person, multiple 
passports per household allowed. 

Once you have completed a minimum of five restaurants submit your 
passport in person or by mail to Discover Klamath to claim your prize. 

If you complete the entire passport during the time period you will be eligible 
to redeem two prizes. 1. “I Support Farm-to-Table” sticker and 2. A specially 
curated Klamath County swag bag. 

All participants must submit their passports in person or by mail by October 
5th to be eligible for prizes.  

Mail-in or drop-o� in person:  
Discover Klamath VCB 

205 Riverside Dr. Suite B. 
Klamath Falls, OR 97601

Directions:

The Klamath Basin Farm-to-Fork Food Trail is a collaborative e�ort to market and 
promote businesses that source local, fresh ingredients for their menu items.  This 
passport also serves as a small guide to what farm-to-table dining looks like in the 
Klamath Basin, and o�ers a chance to support local businesses during these 
challenging times.

Malin Country Diner
2126 Broadway St | Malin

Serving the basin for 16-years, this small town 
diner is known for down home country 
cooking and plentiful portions, using local 
potatoes in a variety of ways, 
including mashed with homemade 
country style gravy. They o�er 
an impressive breakfast, lunch 
and dinner menu.  

Terra Veg
249 E. Main St | Klamath Falls

Terra Veg is a 100% plant-based eatery 
focusing primarily on Mediterranean cuisine. 
Chef Liz Arraj is very passionate 
about the benefits of the vegan 
diet. Terra Veg sources a 
majority of their products from 
Sweet Union Farms.

Mike & Wandas
423 Modoc Ave | Tulelake

Mike and Wanda’s has been a staple serving 
the Klamath Basin for years. Their unique 
branded bar features hundreds of local cattle 
brands burnt into the woodwork. Their 
family friendly, casual atmosphere 
is welcoming to everyone, and 
the menu features a variety of 
locally grown products.

Grocery Pub
1201 Division St | Klamath Falls

The Grocery Pub is Klamath Falls' hidden gem 
in The Mills Addition - o�ering both groceries 
and on-site deli/pub fare. The Grocery Pub 
uses items sourced from Sweet Union Farms 
for some of their o�erings. Come down for a 
beer, glass of wine, food, and more.

Chely’s Restaurant
1401 Esplanade | Klamath Falls

Guatemalan food and more! Owner and chef 
Chely Pinkston hand crafts 7 di�erent 
specialty salsas using local ingredients. Aside 
from her restaurant, her salsas can be 
found at local retailers around 
Southern Oregon. 

The Daily Bagel
636 Main St | Klamath Falls

"The Bagel" as the locals lovingly call it, has 
been around since 1999 serving fresh baked 
bagels, sandwiches, mu�ns, and pastries. The 
Daily Bagel sources products from Rosemary 
& Maxine's Best for most of their 
menu items.  

Howard’s Meat Center
5717 S. 6th St | Klamath Falls

Local butcher shop with knowledgeable sta�, 
high quality meats, and secret marinades 
sourcing some of their meat from Prather 
Ranch and ingredients from Rosemary 
& Maxine's Best for some items. 

Vicky’s Kitchen
510 S. 6th St | Klamath Falls

Vicky’s Kitchen has partnered with Prather 
Ranch to o�er homemade style food from the 
convenience of a food truck! Vicky’s menu 
o�ers a variety of Mexican-style 
plates and entrees.  

Captain Jack’s Stronghold
45650 CA-139 | Tulelake

Serving the basin for nearly 100-years, 
Captain Jack’s food is created from as many 
local resources as possible, including the 
horseradish and mint from Seus Family 
Farms and potatoes from many 
local farms. The menu is delicious 
and diverse!
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