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Who: Jon and Aki Riggs

What Farm: Riggs Family Gardens in Roseburg, Oregon

What Foods: Tomatoes, zucchini and other squash, 
rhubarb, eggplant, melons, figs and much more

Where You Can Find Them: Coos Bay Farmers’ Market, 
Umpqua Valley Farmers’ Market, and Champion Club 
Pickup and Delivery

About the Farmers: Riggs Family Gardens started in 
1995, so this is their 26th season. They have three 
gardens in three locations, including a dry farm located 
alongside the Umpqua River. Dry farming, which uses 
natural upward-wicking seepage, produces fewer but 
tastier tomatoes and sweeter melons. They also have 
a 25-year-old mission-fig orchard. In the spring, they 
specialize in outdoor-grown lettuce salad mixes. Jon is 
69 and Aki is 63, but strong coffee and happy customers 
keep them going! 
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