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NEWS RELEASE

Contact: Laura Lee, public relations and media manager, Pensacola Bay Area CVB, 

(850) 434-1234; (800) 874-1234, llee@visitpensacola.com


From Fish To Farms, Pensacola’s Heartland Tours

Intrigue Foodies From All Walks Of Life

Pensacola, Fla. – June 9, 2008 – From the rich marine life along the shores of Pensacola Bay and the Gulf of Mexico to the lush acres of forests and fields, an abundance of natural resources are ready to be explored on off-the-beaten path agri-tours. While the area is known for its beaches, agriculture has been a vital part of Pensacola’s heritage and economy for centuries. Here are a few destinations not to miss:

Joe Patti’s Seafood has been a Pensacola landmark since the 1930s, offering residents, visitors and area restaurants the freshest seafood anywhere. The family-owned business features a fresh seafood market, sushi bar, gourmet deli, grocery store, and a wine and gift shop. Patrons watch fisherman unloading their catch, then head inside to select their own dinner from rows upon rows of fresh seafood including tuna and mullet to shrimp, crabs and oysters. 
Saturdays in the summer, visitors can head to Palafox Street in Downtown Pensacola for an outdoor  farmers market from 8 a.m. to 1 p.m. They can shop for local artwork, colorful flowers, organic products and fresh produce such as peaches, tomatoes, peppers and corn. Local cafes and bakeries also set up shop, with bread, baklava and fudge made fresh for the occasion. 
J.W. Renfroe Pecans is a local legacy in Pensacola, providing homegrown pecans every year since 1957. Visitors can see why Southerners are nuts about pecans as they sample rich fudge and sweet pralines and select from dozens of products such as pecan pie, salted pecans, Southern pecan coffee and chocolate-covered pecans as well as other favorite nuts. 
At Hayes Ranch, crowds gather around the arena to watch bull riding, cow cutting and horseshoeing. They also can purchase buffalo meat or take horseback riding classes. After the fun, visitors can head down the road to Farmers’ Opry House, where on Friday and Saturday nights, Southern cooking and some of the best bluegrass and gospel music to ever take the stage entertains visitors. Menu items include such Southern favorites as fried chicken and smothered pork steaks with homemade cornbread and fresh garden vegetables such as cream corn and fried okra. 
At several farms around the county, visitors may take produce straight from the fields to their dinner tables. From June through August, guests pick their own blueberries at various farms throughout the county. Steve’s Homegrown Sweet Corn invites families to stop by for fresh corn, okra and peas, and even to drop a line in their catfish ponds. 

On summer nights at Davis’ A-Maze-Ing Corn Field, families and groups can make their way through a corn maze with only their flashlights and good instincts. Refreshments are available such as corndogs, corn chips, and of course, popcorn. 
Travel information:

· Joe Patti’s Seafood – (850) 432-3315, www.joepattis.com 

· J.W. Renfroe Pecan Company – (850) 432-2083, www.renfroepecan.com 

· Hayes Ranch – (850) 554-3166, www.hrbuckingbulls.com 

· Farmers’ Opry House – (850) 994-6000, www.farmersopry.com 

· Beulah Berries  – (850) 453-2384 

· Touchablue Berry Farm  – (850) 587-5072 

· Caraway Blueberries  – (850) 587-5439 

· Grimes Blueberries  – (850) 587-5281 

· Steve’s Homegrown Sweet Corn – (850) 327-4020 

· Davis’ A-Maze-Ing Corn Field – (850) 994-6000, www.daviscornmaize.com 
For more information about the Pensacola Bay Area, call the Pensacola Bay Area Convention & Visitors Bureau at (800) 874-1234 or (850) 434-1234 or go online to www.VisitPensacola.com.
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