
Kalona Organics 

Helping good people bring good products to your table. 

Kalona Organics was born January 2005 as the brainchild of owner 

Bill Evans. It was created to help small, organic farmers get high 

quality products to market, which established our mission of 

helping good people bring good products to your table. 

 One of the most unique aspects of Kalona Organics is that they 

are truly grassroots. Kalona Organics is committed to doing 

everything they can to help small farmers make organic farming a 

viable lifestyle. Kalona Organics strives to keep their products local 

and to ensure a fair and stable price.  

“Our food originates on Amish and Mennonite family farms that have used sustainable and 
organic farming practices for generations.  Like the simple way of our farms, our foods are 

processed in a manner that maintains their most pure and fresh characteristics.” 

 -Bill Evans, Kalona Organics founder 

With this in mind, Kalona Organics has helped bring Farmer’s All-

Natural Creamery organic milk, buttermilk, cream, and cheese to 

market as well as some other exciting organic brands such as 

Cultural Revolution Organic Yogurt, Farmer’s Hen House Organic 

Eggs, and more.  To further their ability to bring great products to 

your table Kalona Organics has partnered with Local Dirt, which 

powers their online product ordering system.  Customers can now 

easily find and order delicious Kalona Organics products online. 

“Our customers tell us over and over that our products stand out 
in the marketplace. In every case, it’s because we believe in doing 

less—not more—when it comes to food.” 

-Kalona Organics 
 

 Unlike typical dairy products Kalona Organics’ are non-

homogenized, vat pasteurize, use vegetarian rennet and 

are free of thickeners and stabilizers.  They strive to 

produce their products the way nature intended them 

to be and as natural as possible. Overproduction of food 

has led society to be confused about what is “normal.” 

Kalona Organics make it easy to demystify food. They 

bring you food in its most natural state. 


