Traders Point Creamery Farm Information

GENERAL INFORMATION

Traders Point Farm Organics & Creamery is a family-owned artisan creamery and dairy farm located in Zionsville, Indiana. We believe in “nourishing the land that nourishes us all.” This means preserving the family farm and continuing our grandparents’ legacy of sensible, sustainable agriculture that uses our natural resources wisely, following time-honored farming techniques and bringing you the best in organic, healthy, delicious foods.

· Established: 2003

· Owners: Jane Elder Kunz and Dr. Peter (Fritz) Kunz

· Address: 9101 Moore Road, Zionsville, IN 46077

· Phone number: (317) 733-1700

· Fax number: (317) 733-1776

· Email: info@tpforganics.com
· Website: www.traderspointcreamery.com
· Visitors are welcome to observe creamery production and cow milking

· Type of products: Organic and grass-fed non-homogenized dairy products, including:

· Whole milk

· Chocolate milk: A creamy, full-bodied, authentic Dutch chocolate milk made according to a traditional recipe from The Netherlands.

· Whole milk yogurt: European-style stirred yogurt with a fresh, smooth flavor. It is made exclusively with live cultures and without stabilizers.

· Low-fat vanilla yogurt: Made with organic vanilla extract.

· Fruit yogurt: European-style stirred yogurt combined with organic fruits. Seasonal flavors include raspberry, wildberry, banana-mango, low fat vanilla and plain whole milk. 

· Cheeses: Fleur de la Terre, Gouda, Fromage Blanc in plain, garden herb and spicy; cottage cheese; and seasonal fresh mozzarella.

· Creamline Artisan Ice Cream: Old-fashioned home-style ice cream.

AWARDS
American Cheese Society (ACS)

· 2008 ACS Chicago, Cultured dairy products from cow’s milk, first place for fromage blanc

· Cultured dairy products with flavors added, third place for fromage blanc spicy

· Cultured dairy products yogurts from all milks, second place for whole milk yogurt

· 2007 ACS Burlington, Farmstead cheeses aged longer than 90 days, raw milk, first place for our Fleur de la Terre

· Cultured products made from cow’s milk, second place for fromage blanc

· Cultured products, yogurts made from all milk, second place for whole milk yogurt

· Cultured products made from cow’s milk, second place for cottage cheese

· 2006 ACS Portland, Yogurts made from cow’s milk, first place for whole milk yogurt

· 2005 ACS Louisville, Yogurts made from cow’s milk, first place for whole milk yogurt

FARM TOURS
Tours are available. See our happy herd up close!

· Self-Guided Tour: Everyday 9 a.m. – 5p.m.; $2/person includes maps and farm info.

· Open Guided Tour: Fridays 5 p.m.; $5/person, children 3 and under are free.

· Private Tour: Reservations required; $6/person with a $72 minimum; duration 1 to 1 ½ hours.

· Private Tour & Tasting: Reservations required; cheese, yogurts and milk to sample; $9.50/person; duration 2 hours.

· Private Tour & Ice Cream: Reservations required; cup of homemade ice cream included; $8.50/person; duration 2 hours.

· Private Tour, Ice Cream & Tasting: Reservations required; includes complete tasting and cup of ice cream; $12/person; duration 2 hours.

· Private Safari Tours: Take an off-road adventure in our Safari Car!  On this special private tour you will learn about the farm, explore the pastures, and see our happy herd up close. $150 minimum for up to ten people.  For reservations, email events@tpforganics.com.

THE LOFT RESTAURANT

The Loft has truly become a popular “farm to table” organic dining experience for visitors, many of whom have become regulars. Each season on the farm is a celebration of color, texture and taste. Our chefs blend our award-winning cheeses and dairy products with fresh-picked produce from our farm garden to create the dishes on our one-of-a-kind menu.

Restaurant Hours:
Lunch in the Loft, Monday ​through Saturday 11 a.m. to 3 p.m.

Dinner in the Loft, Tuesday through Saturday 5 to 9:30 p.m. 

Regular Dinner Menu with a Family Style Special, 5 to 8 p.m.

Sunday Brunch, 9 a.m. to 3 p.m.

THE DAIRY BAR
A favorite stop of kids and kids at heart, our Dairy Bar serves delicious flavors of our Creamline Artisan Ice Cream, including chocolate, vanilla, caramel, coffee, strawberry, and raspberry. Milkshakes, smoothies, yogurts, floats and pastries are also on offer here. 

Dairy Bar Hours: 
11 a.m. to 5 p.m. daily

OTHER FARM HAPPENINGS
Dinners on the Deck: What could be more fun than sitting outside with family and friends, enjoying a delicious, organic, homemade meal with a glass of wine or a beer, and listening to live music? Dinners on the Deck kick off the first Friday in May and continue each Friday through October. These popular dinners blend the flavors of our Summer Green Market’s fresh produce and our chefs’ creative ideas. Dinner is served from 5 p.m. to 9 p.m.

Summer Green Market: Our summer farmer’s market is open every Friday from 4 p.m. to 8 p.m., including vendors of the freshest organic produce, meats, baked goods, homemade soaps and much more.

Winter Farmers’ Market: We move our farmer’s market into the heated big red barn for our winter season from November through April, every Saturday morning from 9 a.m. to 12:30 p.m. And while the market is on, The Loft restaurant is open for a delicious Country Farm Breakfast. Think farm-fresh eggs, homemade biscuits, home-style potatoes, organic bacon, and other scrumptious farm goodies. Check our website for an updated menu.

Milking Parlor: Our state-of-the-art Milking Parlor is open to the public for viewing. See our cows up close and stand alongside the farmers and see how we obtain the rich, nutritious whole milk used to make our delicious products. Please check our website for milking times.
ANNUAL EVENTS

We have four seasons of fun on the farm! Ice cream socials, live music events, picnics, hayrides and bonfires—there’s always something going on! 

Look for upcoming events on our website or sign up for our email newsletter and get the latest events delivered right to your inbox. We’re also on Twitter and Facebook!

4th Annual Oktoberfest: On Sunday, October 3, 2010 we will be celebrating our Fourth Annual Oktoberfest on the farm. So dust off your lederhosen and head to Traders Point Creamery October 3rd, from noon to 5 p.m. This celebration, in the German tradition, offers plenty of tantalizing organic food, beer and wine, and toe-tapping music from PolkaBoy, a rollicking 13-piece polka band. There are plenty of activities the kids will enjoy too, like hayrides, a pumpkin patch, face painting, and Calf petting! And while you’re having fun, you’ll be helping the farm raise money for the Traders Point Rural Historic District, a nonprofit organization that protects more than 7,000 acres of green space around Eagle Creek for the enjoyment of generations to come. An additional 2,600 acres have been added to the National Register of Historic Places with the help of our Oktoberfest. This rare honor is only the third rural historic district to be named in Indiana. The fundraiser has donated over $25,000 to the Traders Point Rural Historic Districts in the last 3 years. Tickets are $10, $8 in advance. Log on to www.traderspointcreamery.com for more information.

3rd Annual Christmas on the Farm: Traders Point Creamery transforms itself into a winter wonderland on Saturday, December 11th and 18th, from 9 a.m. to 2 p.m. for "Christmas on the Farm", complete with Santa himself sitting on a chair made of hay bales!

Christmas on the Farm is a holiday extravaganza for the whole family with live reindeer, sleigh-hayrides around the farm, live music and caroling, craft-making opportunities for the kids (not to mention the visit from Old St. Nick) and a Green Market that is chock-full of fun holiday gift ideas for the stocking stuffers in all of us. And if that’s not enough, there’s plenty of time for warming up in The Loft restaurant delightfully decorated with fresh greenery and holiday bows. Linger over holiday dishes homemade with fresh farm ingredients or indulge in an eggnog treat or a creamy cup of hot chocolate made from Traders Point Creamery’s own 100 percent organic, 100 percent delicious chocolate milk.

 

And getting back to the heart of what Christmas is all about, visitors to the farm can stop by TPC’s Giving Tree to benefit the United Way of Central Indiana’s Christmas Service to help Indiana families in need this holiday season.

 

Christmas on the Farm is the perfect way to celebrate the true spirit of the season surrounded by friends and family! For more information, visit the TPC Web site at www.traderspointcreamery.com.
More Events: Throughout the year we host a variety of events including Wine & Beer Dinners, Guest Chef Nights, and Music Concerts! We offer both organic and sustainable wines and beers, all of which are paired with seasonally appropriate organic cuisine.

