
Long before organic produce and 
natural foods was mainstream, 
a shop called Rising Tide was 
selling those products along with 
grains, beans and dried fruit in 
bulk, nut butters and prepared 
vegetarian and macrobiotic dishes.
The time was 1976, and this type 
of food establishment was not very 
common outside of major cities, 
and the main reason Jerry Farrell 
and his high school friend decided 
to open the store in Locust Valley.     
Despite having no business 
experience, the owners found that 
their store was expanding rapidly 
with more specialty items - they 
were the first store on Long Island 
to sell tofu – and growing with 
regular customers who traveled 
long distances to shop there.   “We 
were in our 20s, so it wasn’t as 
much about making money as it 
was more finding good sources of 
food and finding a community-like 
atmosphere,” Jerry recalls. “Pretty 
soon we were finding like-minded 
people all over Long Island.”
   Fast-forward to the present and 
Rising Tide is still going strong. 

Although they moved to a larger 
location in Glen Cove in 1983, 
their philosophy is still the same. 
The store prides itself on having 
one of the largest selections of 
organic and locally grown fruits 
and vegetables in the area as well 
as a great selection of preservative/
chemical - free foods, top-notch 
supplements, and other natural 
products. They have expanded 
their prepared meals department 
as a full counter-sized deli offering 
homemade salads, burgers, 
sandwiches and bakery items and 
still sell many foods in bulk.  
   However, let it be known that 
Rising Tide is not just for veggies; 
they offer organic meats including 
free-range poultry and grass-
fed beef which is far healthier, 
leaner and better tasting  than 
its supermarket counterparts. 
According to Jerry, a lot of their 
customers have special dietary 
needs as his store is a great source 
for foods free of common allergens, 
like gluten, wheat, shellfish and 
nuts.    
   Without a doubt the natural and 

organic food industry has grown 
and become more commonplace 
but the advantage of shopping 
at stores like Rising Tide is the 
hands-on advice and experience 
of its employees. Most have 
been working there well over a 
decade and can offer information 
on the products you cannot get 
from shopping in big stores and 
supermarkets. They can also 
listen to their customers’ needs 
and stock items accordingly. Says 
Jerry,  “I am not only dispensing 
information to my customers from 
what is available to me, I am also in 
a position where I learn a lot from 
my customers when they tell me 
about what’s on their minds. This 
store has always been a forum for 
health and even political issues that 
surround food and health so it’s 
been a great way to make a living. 
It’s also a great social atmosphere 
as well.”

Photos show the many faces of Rising 
Tide: Top, the produce department; 
middle, the deli and preparded foods 
counter; bottom, grains, beans, nuts 
and more in the bulk food department  

Rising Tide Natural Market
Where good food, good advice and good health are one


