
KNOW YOUR 
FARMER

McIntosh Farm
Willow Creek, California
Located in the traditional territory of the 
Tsungwe, Hupa, Cayuse, Umatilla and 
Walla Walla peoples

Faces Behind The Farm:
Loren McIntosh, his brother Clayton, 
his wife Aida, and his son Jaril.

Farm Facts:
The McIntosh family grows many types of tree fruit at their farm in Willow 
Creek, including persimmons. They ripen to a beautiful orange color 
around November. The flat, fuyu type persimmon can be eaten while 
they are still firm, but the pointed hachiya type must be completely soft - 
otherwise they will make your mouth pucker and feel like you are eating 
cotton balls! 

To stay informed about HCOE’s Nutrition Programs and Services, visit
facebook.com/HCOEnutrition/

THE FAMILY BEHIND THE FARM: 
The McIntosh Family - Loren, his brother 
Clayton, and his son Jaril.

FARM SIZE: 12 acres. 

HARVEST TIMING: Loren’s persimmons are 
ready to harvest around November.

FARM TO TABLE: The McIntosh family harvests each persimmon by hand into buck-
ets, and then transfers them to boxes. This year they harvested 5,000 pounds of fruit! 
The flat fuyu type persimmons can be eaten while they are still firm, but the pointed 
hachiya type must be completely soft - otherwise they will make your mouth pucker 
and feel like you are eating cotton balls!

WHERE YOU CAN FIND THEIR PRODUCE: You can find McIntosh Farm’s persimmons 
and other produce at farmers markets. Clayton also sells their produce at his McIntosh 
Farm Country Store in Arcata.
 

WHAT THEY LOVE ABOUT FARMING: Loren loves eating what he grows! He also 
enjoys selling good produce to people and getting lots of great feedback.

Loren and Jaril with their fuyu persimmons. 
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Loren and Jaril at the farmers market.

KNOW YOUR 
FOOD


