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Introduction
My chosen area of study is the Social and Economic benefits of Farmers
Markets. I first got directly involved with Farmers Markets in 2003, when the
Cahir Development Association called a meeting of all interested parties together
to discuss the feasibility of starting a farmers market in our town. Following this
we held our first market in September 2003 with nine stalls. This market has
continued to grow and evolve, becoming an integral part of the local community.

Cahir Farmers Market 2005 Heritage Banquet
L-R Pat O’Brien, Secretary, Catherine Kiely, Committee Anne Peters, Treasurer
and Jim Trehy, Chairman.

During National Heritage Week in 2005 Cahir Farmers Market put on a banquet
in the town using traditional recipes and the produce of the stall holders. This
was a tremendous success and it helped to copper fasten the market as part of
the local community by bringing together all the stakeholders of the market.

In 2005 I received a Nuffield Scholarship; this enabled me to research and travel
to farmers markets all over the world. Visit other farmers and organisations, and
record their experiences and visions for farmers markets and examine alternative
methods of direct selling. I visited many countries during my study, and in this
report I describe a large percentage of the markets visited and people I met. It
was not possible to include each market that I visited, but they all had something
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to offer. What was interesting was how much we had in common as primary
producers.

“Burn down your cities and leave our farms and you cities will spring up again as
if by magic. But destroy our farms and the grass will grow in the streets of every
city in the country.” William Jennings Bryan.

Conclusions
Farmers markets have grown dramatically in the last 10 years. They provide a
wonderful opportunity for farmers to sell their produce locally with a small capital
outlay. The multiplier effect of localisation can not be overstated, because the
euro spent locally circulates in the locality, whereas the major share of the euro
spent at a multiple store leaves the locality. Bord Bia’s research has shown that
€10 spent at a farmers market will result in a net income of €24 for the
community. Farmers markets give producers and consumers the opportunity to
reconnect. Centralisation allows control of issues to be more distant from the
community. Today food is being converted to fuel which will cause a conflict for
land between food and fuel. When dealing with food as a commodity, volatility is
more likely, the Irish Independent of the 8th August 2010 predicted the possibility
of a 10% rise in many foodstuffs due to this volatility in the market.

Localisation will contribute to food security; a primary example was the Crescent
City Market in New Orleans, which was up and running within six weeks following
Hurricane Katrina in 2005. Local produce does not require the same
infrastructure to operate. Farmers markets provide the building blocks for
community as people come and partake in the market thus building up a
relationship in the town/city. “Think Globally Act Locally “is how Richard
McCarthy of Market Umbrellas sums up the farmers markets ethos.
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Another example of the economic significance of farmers markets is the
Canadian example, which shows that the economic impact is $3.09 billion as
stated by the British Colombian Association of Farmers Markets.

In my opinion if farmers markets are not supported people are abdicating their
responsibility about where their food comes from. If our farmers are allowed to go
out of business where will our food come from, no farms no food.

Howard Shapiro

I will finish with this quote from Howard Yano Shapiro of Mars: “Despite the
artistic pretentious sophistication and many accomplishments of humanity, we
owe our existence to soil and the fact that it rains. How we use these resources
will determine our health forever”.
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Recommendations
•

Legislation should be introduced, similar to the Californian experience to
ensure that the title farmers market is not abused by retailers who are
unwilling to open shops, and are using the farmers markets as a vehicle of
convenience, and unfairly competing in towns/cities with established
retailers.

•

Re-educate farmers on production methods for suitable crops for the
market place.

•

Promotion of the nutritional and environmental benefits of locally produced
food through schools, sporting organisations and the public health system.

•

International internships for the training of farmers markets managers.

•

More proactive and constructive policy from local authorities e.g. locations
of farmers markets in towns.

•

Secure designated funding from state authorities to ensure development
of direct marketing initiatives similar to the USDA (United States of
America Department of Agriculture) programme under the Agricultural
Marketing Service (AMS).

•

The setting up of a direct marketing section within one of the main farming
organisations to progress the development of the direct selling concept for
producers.

•

Introduction of a tax credits system for product sold through farmers
markets as in Pittsburgh.
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•

Exemption from stringent regulation that is designed for food produced on
an industrial scale. Let small producers retain the title “Home Made”.

•

Introduction of an ethical food labelling system which would eliminate the
confusion caused by such titles as “Farm Fresh” or “Home Cooked” and
give the label integrity.
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Food and Farming
12,000 years ago man made his transition from hunter gatherer to agriculture
and settlement with the domestication of plants and animals. Man turned from
nomadic life to an urban lifestyle building villages and towns. With the
development of crop production and animal husbandry new techniques of
production and storage were developed, which led to an abundance of food.
Which in turn facilitated the development of towns and cities which could be
supplied by the surrounding countryside; this occurred about 10,000 years ago.
Over the centuries there have been many changes to the face of agricultural
production. The industrial revolution brought many people from the countryside
into crowded industrial cities. Mechanisation occurred in agriculture around this
time which made up for the loss of labour in the countryside. The towns and
cities with their large populations needed to be supplied from the countryside.
Aligned with these developments was the change from renewable energy
sources over to fossil fuels. Mechanisation and techniques in agriculture
increased crop yields and this caused more farmers to leave the land and seek
employment in industry in the towns and cities. In the 19th century there were
further developments in food processing with the introduction of canning
technology and the manufacture of ice making machines.

Food spoilage was preventable, processed food in cans, or frozen in ice could
now be transported great distances to market. The food industry was born. The
population started to grow. Inorganic fertilisers, pesticides, fungicides and water
management became the norm in farming. Yields of agricultural crops increased
as did the dependence on chemical intervention which has a high fossil fuel
requirement. A globalisation approach to agricultural production has developed.

11

Current Farming Methods

Farmers are now producing a commodity for world trade in a centralised system.
The peasant/small family farm is disappearing which used to supply food locally
in a decentralised system. Modern farming techniques have lead to monoculture.
This is a dangerous development; Ireland is no stranger to these dangers.
Overdependence on a single crop brought about the Great Hunger of 1845 to
1850. During which 1 million people died and a further 1 million emigrated, during
a so called famine. This had as much do with food distribution as with the failure
of the potato crop, and manipulation of the supply system based on greed.

With globalisation, food has become a commodity which is traded on the futures
market. This has resulted in large multinationals controlling the production and
sale of food. The producer and the consumer become strangers and the old
linkages are lost. This makes it easier for sub standard products to be sold in the
market, as the producer is disconnected from the customer. If the producer is
selling direct to the customer they form a relationship and thus the producer will
supply the best quality produce to the customer.

Recent food scares/food

security issues and the climate change agenda have resulted in localisation
becoming a major issue for consumers.
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What is a Farmer’s Market?
When one thinks of a farmers market the image of a farmer with a stall in the
middle of his local town, selling his produce to the locals, one or two days a week
springs to mind. Farmers markets vary from country to country, some are just
food markers, while others have crafts and other items for sale also, and
locations can be temporary or permanent. My interest for this project was based
on the food aspect of the farmers markets and what developed from them. A
farmers market is a local living economy which brings economic empowerment.
This is counteracting the centralised food systems that have developed, by
decentralising food distribution. Thus they have helped to close the physical and
psychological gap that has developed between the producer and the consumer.
In western society they have become a counter revolution in food production and
retailing providing alternative food networks. Customers at farmers markets
expect freshness, quality and safety as they are buying direct from the producer.
All living creatures require food therefore it is important to be able to source this
food, the safety of this food is also important. This quote from the Rodale
Institute, “healthy soil – healthy food – healthy people” illustrates this connection.
Farmers markets empower both the producer and the customer to make choices
and result in synergies that build a better local community.

Meeting the Customer at Cahir Farmers Market
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US Farmers Markets
Up to 1977 farmers in the US were required to present their fresh fruit, nuts and
vegetables to a standard regarding containers, labels and pack size, if they
wanted to sell their produce at any point except on farm sales. In 1977 there was
an abundant crop of peaches in California. There was such a glut of produce that
the farmers in protest dumped their surplus peaches on the state capital lawn as
they could not sell them off farm without meeting the strict regulations on
packaging. As a result of the protest State Governor Jerry Brown decided to
exempt farmers from the packaging size and labelling requirements if they sold
their produce through farmers markets. This protest in California brought about
the development of farmers markets across the US which has continued to grow.
Another reason for this growth in recent years is consumers concern about
where their food comes from. This of course has been influenced by food scares

Farmland Swoope Virginia

such as BSE and E.coli 0157. A number of books and films about the source of
food have also raised awareness for example The Omnivores Dilemma by
Michael Pollan, Fast Food Nation by Eric Schlosser and the film Food Inc
directed by Robert Kenner. The film Fresh directed by Ana Sofia Joanes
examines the unflattering side of America’s corporate controlled food industry.
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With 5,274 farmers markets across the US, it is a sign of how aware people are
becoming of the source of their food. This did not happen without the
encouragement of agencies and individuals. The United States Department of
Agriculture (USDA) has a comprehensive programme to help both producers and
consumers to get the best from farmers markets. The Agricultural Marketing
Service of the USDA operates a farmers markets promotion program (FMPP)
with the aim of helping improve and expand domestic farmers markets, roadside
stands, CSAs (Community Supported Agriculture), agri tourism and other direct
producer to consumer market opportunities. It has allocated $5 million to this
program for 2009 and 2010. Another initiative of the USDA is know your farmer
know your food.

Their aim is to empower consumers to be able to make decisions regarding what
they eat. Making them aware of how important to their health a healthy diet and
exercise is. With this program it is hoped to give people access to local nutritious
food, especially for low incomes families and pregnant women. Therefore they
will make healthy decisions while supporting the local economy, which will lead to
healthier communities and a healthier America. In 1992 Congress established
the Farmers Market Nutrition Program (FMNP) with the aim of providing fresh
nutritious, unprepared locally grown fruit and vegetables to low income pregnant,
breasting feeding and non breastfeeding post postpartum women, and to infants
and children up to five years old who are found to be at nutritional risk under the
WIC scheme (Women Infants and Children). Under this scheme coupons are
issued at no cost to the target customers and are redeemable at approved
farmers markets, farmstands and farmers where they can obtain fresh
unprepared produce.

Another initiative is the Senior Farmers Market Nutrition Program (SFMNP)
where coupons are issued to low income senior citizens who can then purchase
eligible food at these farmers markets and approved outlets. An example of this
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was in 2006 $16 million was issued in coupons. A number of other initiatives also
exist to link services to this healthy food supply.

Californian Farmers Markets
Davis Farmers Market California
I spoke with Randy McNear manager of the Davis Farmers Market, which is
situated 80 miles from San Francisco; she told me that they have an annual
turnover of $2.3 million dollars a year, a far cry from the original market which
was set up in the mid 70s. Today the market is supplied by a pool of 180
vendors, with 80 to 85 regular attendees of which 60 are farmers. The market
consists of both food and craft vendors. Stall fees are based on a percentage of
gross sales. Over the year many outreach groups use the market to publicise
their activities. Randi feels the market helps to connect local agriculture to the
local community. What is interesting is that they offer a candy free environment

With an estimated footfall of 10,000 customers over the two days per week that
the market operates it provides an opportunity for producers to tell their story.
The market is governed by the Davis Farmers Market Association, which consist
of a board of eleven members made up of vendors, both farmers and non
farmers and a community representative. Randi found it important for the market
to build a good relationship with the local community. This market is one of the
top markets in the US today. It is not just a tourist attraction. The city of Davis
provided a roof for the market area which has made the market experience more
amenable to both vendor and customer.

California is the largest agricultural producer in the US with approximately 4,000
small producers, so a farmers market is a very important outlet for their produce.
They can sell direct to the consumer without the standardisation that would be
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required if selling to a wholesaler/retailer, and they can benefit from a retail price.
One of the challenges that Randi found is that customers are now used to the
supermarket where they can buy anything at anytime. Therefore it is important
for markets to get across the message of seasonality. Another innovation of
Davis Farmers Market was the installation of an ATM on site which dispenses in
excess of $1.5 million dollars annually, allowing customers to conveniently shop
at the market. A survey carried out by Vance Corum in 2005 concluded that two
thirds of the Davis Farmers Market patrons shop downtown in Davis in
conjunction with their market visit with an average spend of $24.53. This shows
the benefit of the market to the local business community.

This is a prime

example of the multiplier effect which helps to build a local community. The city
of Davis has helped greatly by providing the opportunity for this market to
operate by providing the framework and building facilities required for what has
become one of the prime farmers markets in the US. Another interesting point
Randi made was that the farmers enjoy the fact that they are acknowledged for
their efforts.

Irvine Farmers Market
It is a local requirement when selling at a certified farmers market that the vendor
to be certified. Farmers are inspected and records examined. Following a
successful inspection the producer obtains a certificate of production. Only
Californian grown products can be sold at the market and must be sold by the
producer at the market. The certificate of production must be displayed on the
stall at the market. A certified farmers market can only be opened by certified
farmers or a non profit organisation.
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Californian Organic Certified Sign

To start up a farmers market it is necessary to obtain permission from the
Agricultural Commissioner in the county. Californian farmers markets are thriving
due to a strict adherence to good standards along with the weather which affords
a great variety of fruit and vegetables to be produced. A prime example of a
Californian farmers market is the market in Irvine which operates every Saturday
and is very ably managed by Trish Harrison.

Trish Harrison Market Manager Irvine

Trish is very enthusiastic about the whole concept of farmers markets. She told
me it is a great place for people to meet the producer of their food and has
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helped to form a community. As the manager of the farmers market Trish’s
radiant smile and way with words helps in no small way to bring the producers
and customers together. Trish also manages three other markets in Orange
County.

California now has 600 farmers markets with approximately 2,200 certified
producers. 5% of the markets operate on a year round basis while the remainder
operate as seasonal from April through October.

New Orleans
New Orleans was the first real encounter I had with farmers markets. It was in
1995 while staying in New Orleans I visited a farmers market. To me it was a
great experience to speak to small farmers from the surrounding area and
discuss their business with them. A lot has occurred in those fifteen years since.
New Oreland had a strong tradition of markets with the Spanish Building a
market here in 1779. By 1914 New Orleans had thirty two markets. But with
“modernisation” and globalisation the market became vacant and by 1995 all that
was left was the French Market with a few vendors.

The French Market, New Orleans
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In 1995 marketumbrellas.org was formed, a non profit, non governmental
organisation at Loyola University, New Orleans and an outgrowth of this is the
Crescent City Farmers Market, which operates three days per week rain

or

shine. It comprises of thirty to forty vendors selling a wide range of produce such
as oranges, okra, honey, breads, crayfish, crab, eggs, quail, beef, pork and lamb
just to name a few. To be a vendor at this market you must grow, catch or cook
your produce. It is based on the highest of standards. If the vendor sells value
added goods e.g. jam or chutneys they are expected to source their raw
materials locally. This is not a resellers market. Marketumbrella.org is
multifunded by Federal, State, private and market activity. Their aim is to
maximise social, human and economic capital. Technical assistance is given to
the vendors. Leadership in agriculture is seen as a very important component of
this process. Vendors have an annual inspection to ensure the highest
standards.

Marketeers which is for four to fourteen year olds where children can participate
in activities at the market, for example they were shown how to make pizza bread
and then given a recipe card with the pizza dough ingredients and encouraged to
shop for the reminder of the ingredients. This way the skill is brought into the
home by the children and gives them confidence in preparing a meal. Birthday
treats are given to the marketeers.

Crescent City Farmers Market, New Orleans
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Seniors are catered for with a farmers market bingo held at senior centres to
teach them about nutrition, and incentives are given in the form of vouchers and
visits are organised to show them the market and make them feel comfortable
with the market. Another project is to make the market greener, biodegradable
bags and cups were introduced along with free filtered tap water supplied.
Fundraising is carried out by the sale of market merchandise along with a market
cookbook. Donations can also be made. Shopping vouchers are available. The
various coupon schemes operated by the USDA are redeemedable at this
market. Speaking with Emily Schweninger research director of the market, she
pointed out how important the market was in regard to food security following
Hurricane Catherina in 2005. The farmers market was back up and running
within six weeks, whereas it took some of the supermarkets up to one year to
reopen. This shows the flexibility of farmers markets and their capability for a
rapid response.

Marketumbrella.org has developed an economic evaluation device called SEED
(Sticky Economy Evaluation Device) as a methodology to discover the
contribution the market makes to the community. Using this methodology,
marketumbrella.org reports that the Crescent City Farmers Market had an annual
combined impact of $8.9 million on its vendors, host neighbourhoods and
surrounding area. The market has approximately $3.1 million in gross receipts
giving a return of $604 per square foot. Annual attendance was calculated at
98,600 visits by shoppers with an average spend of $32. The average market
day take was estimated at $31,348. Up to 24.5% of the shoppers continue to
shop in the adjoining businesses spending on average $19.86. The fact that the
market was in position so soon after Hurricane Katarina gave people a focal point
and helped to bond the farming community. Crescent City Farmers Market is a
true melting pot as it brings together all the age groups from infants to seniors,
farmer and fisherman creating a wonderful community partnership.

21

The Fondy Market Milwaukee Wisconsin
This market is run by the Fondy Food Centre. It has been in existence since the
1970’s. It started when the city of Milwaukee Wisconsin discovered a group of
farmers selling produce from their trucks and constructed a Farmers Market
shelter. Since 1998 The Hunger Task force has run the market in an effort to
address food security in the city centre areas.

This is a covered market of 40,000 square feet. It is on a 50 year lease for $1/
year. The market is situated in a marginalised community which is living close to
the poverty line. It could be described as a food dessert. The food shops that
serve the area had limited choice, low nutritional food which sold at prices 29%
more than the larger down town stores. Other figures to note about the area are
40 to 60% unemployment and 79% single parent families. They estimate that
they have 2,000 customers per week. The market opens 6 days per week. The
vendors are another interesting story, 30 vendors supplying 145 varieties of
produce. Of the 30 vendors, 26 are from the Huming community who moved to
the US after the Vietnam War. The market encourages them and works with
them to ensure their success. Land tenure was a problem but now they lease
blocks of land outside Milwaukee, varying from 3 to 15 acres. The rent for the
land varies from $100 to $150 per acre. They share machinery, labour, cold
stores and transport. Another innovation of the Fondy Market Centre is a
television show demonstrating how to prepare and preserve the food sold at the
market. They broadcast 11 shows in 2009, e.g. episode 10 was homemade hot
sauce.

The Fondy City Centre work to find lasting solutions to economic and health
disparities in central Milwaukee by rebuilding the local food supply system from
farm to fork. Their aim is solve food system inequalities through access,
education and income. This is a produce only market. Other programmes run by
the centre include a Girls Chef Academy as the preparation of family meals falls
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to young adolescent girls who do not have education in food nutrition and
preparation. They aim to teach the girls to shop for a quality nutritional food and
prepare food that is healthy. Cooking demonstrations are held on Saturdays at
the market kitchen to show customers what can be achieved with inexpensive
quality food. An incubation unit is also on site to help people who are interested
in scaling up the production of their produce.

The market has a lot to offer its vendors and patrons. It is creating a win win
situation. The vendors with small holdings are offered a venue and support for
their crop production and marketing making them viable and allowing them to live
in the countryside. The patrons are receiving a quality nutritional food at their
doorstep which is approximately 35% cheaper than downtown prices. They can
also watch programmes at the market on how best to cook the food available at
the market.

The Fondy Food Centre is bringing together two distinct

communities that might never have interacted and are creating a mutual
understanding of each other. This was one of the most effective markets that I
saw on my travels, not fashionable but very practical. Another imitative is the
Chef VIP Programme, which connects growers and food service entrepreneurs
and helps build a relationships between them. Throughout the market season
price lists are emailed to restaurants, cafes and other food service venues to
inform them of what is available at the market. This programme has worked very
well.

Vendor at the Fondy Market
23

Hawaiian Farmers Markets
I met Ken Love at the National SARE (Sustainable Agriculture Research and
Education) conference in Wisconsin. Ken has been involved with the markets in
Hawaii for about sixteen years. Ken told me that there are many benefits, not just
to the farmers but to the community where the markets are held. Keauhou
Farmers market is the market that he is most involved with. This market is held in
a shopping centre, which is a turn up for the books. For years the centre was
opposed to the market as it contained a large grocery store, but finally they
changed their mind and are very happy with their Saturday trade which has
increased due to the people shopping at the farmers market also shopping in the
shopping centre. This is a good example of the synergy of business bringing
business.

For Ken he finds the market a place where people come to communicate with
each other. People all seem to have such busy lives these days that the time
needed to develop the art of communication is lacking. The markets seem to fill
that void and provide a chance for people from the rural communities to talk
together and with others from outside the community. Communication is
essential to the sustainability of small farms and their lifestyles. Other benefits
include having a venue at which to show and market test new value added
products or varieties of produce to see how public and other farmers will react.
Because of the large number of unusual produce and fruits that grow in Hawaii
there is always a huge interest in them. Ken often uses the webpage
www.hawaiifruit.net/indexposter.htlm to explain to other growers the accurate
cost of production. Ken tends to focus on diversification as a risk management
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tool for farmers. He feels that seasonal diversification is paramount to successful
diversification.

Pittsburgh
Pittsburgh is proud of the fact that one does not have to leave the city limits to
buy freshly food from farmers. Famous for the Devonshire Sandwich and Heinz
57 varieties most people associate Pittsburgh with food. A must visit is the
Warehouse District called the Strip where one can grab a coffee and biscotti, this
area is an epicurean heaven with bakeries, coffee shops, food vendors and the
world famous Primanti Sandwich at the Primanti Brothers.

The Strip, Pittsburgh

Pittsburgh operates 7 farmers markets under the City Parks Division of the City
Council. I spoke to Tom Driscoll of the City Parks Division who has responsibility
for the farmers markets. The markets operate from mid May to Thanksgiving. All
produce must be home grown, made or caught by the stall holder. An inspection
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system operates; where the stall holder’s premises are inspected by the City
Council to ensure that they are growing or making the produce that they sell at
the market. The City Council looks after the advertising, lighting and traffic
control; this eases the burden on the stall holders. No city taxes are charged on
the produce sold at the markets which is an incentive for people to shop at the
markets. Each stall has a 15 ft wide space and room for a vehicle. There are 59
vendors coming from 8 different counties with 5 from the state of Ohio attending
the markets. Amish families are among the stall holders.

The farmers markets started in 1975 and have grown since. In the sustain.com
survey of farmers markets, Pittsburgh was rated first in the country because of its
farmers markets. The aim of the markets is that the customer can buy all their
fruit and vegetables in season. As one stall holder told me “we’ve got it all, from
May to Thanksgiving strawberries, squash, beans, peaches, every kind of
vegetable and fruit you could want”. Customers I spoke to were really pleased
with the taste of the food and this was the attraction of the farmers markets for
them. Tom Driscoll also told me that they have an estimated 390,000 customers
with a turnover of $3.2 million.

Farmers Market in Pittsburgh

I spoke to George at the Tayvinski Farms stall from Champion, Pennsylvania. He
farms 150 acres, 50 acres corn and the rest a mixture of vegetables, cabbage,
26

cauliflower, beans, etc. He finds the market very rewarding as an income source.
But better still he meets the people who are consuming his products and forming
a linkage that had been lost in 20th century farming. The only disadvantage he
sees is the weather and travel to the markets. Tom Driscoll stated that the one
problem they have was getting more vendors as they have many requests to set
up more farmers markets in other parts of the city. This is caused by the decline
in the family farms which larger farmers have taken over to produce more
commodity produce.

With Eric Van from City Parks
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Chester Farmers Market
I visited the Roman town of Chester where a farmers market is held on the first
Wednesday of every month. The stall holders receive great encouragement from
the local Council who provide the services on site in the Town Hall Square. The
Council also provide the stalls for the market and erect and take them down. It
has approximately 30 stalls, selling fruit, vegetables, breads, meat, etc. Talking to
the representative from the Chirk Trout Farm who retail hot and cold smoked fish,
they told me that the market was a wonderful opportunity for their business as
fish farms were under pressure to survive. The farmers market was adding value
to their product and made the whole operation financially viable. One local shop
keeper told me that he appreciated having the market in the town centre as it
brought more foot fall to his shop and helped his business.

Chester Farmers Market
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Borough Market London
The Borough Market in London is located in Southwark near the famous London
Bridge. This is oldest food market in Britain. It is a foodie’s heaven with one
hundred and twenty six listed vendors.

Borough Market where is the fridge?

The market is open Thursday, Friday and Saturday. It is not just a farmers
market food from all over the world can be bought here. It stalls varies from
Wright Bros Oysters, Hebridan Smokehouse, West Country Venison and of
course Peter Gott of Sillfield Farm who sells rare breed pork and wild boar from
Gatebeck in the Lake District.

This market has been to the forefront in the renaissance of the Best of British
Food. You can do your shopping here or just come along and have some food
and drink on site. It has proved to be a fantastic tourist attraction. I met up with
Farmer Sharp from Cumbria. Andrew Sharp a butcher by trade, but no ordinary
butcher. Within in minutes of meeting him one is convinced that he sells a top
class product. He showed me through his stall and fridges. It was a nostalgic
experience to get that nutty smell of well hung mutton in the stalls. His knowledge
of meat is inexhaustible. Through his stall you are left in no doubt about the
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quality of the fine meat grown in Cumbria, Herwick lamb and mutton, Galloway
beef and air dried lamb, which is very similar to Parma Ham. Sharp is a master,
he believes in hanging his meats well. He could sell snow to the Eskimos. His
passion for food and farming is infectious. For several years he has been an
advisor to HRH the Prince of Wales on the Mutton Renaissance Campaign,
which is a major endorsement of Sharp’s experience. Andrew now runs courses
on meat preparation for consumers, chefs and other stallholders in the food
business. London Borough Market is a wonderful flagship for British food, and
has brought farmers and artisans back into the middle of one of the world’s
largest cities.

Andrew Sharp at the Borough Market

Valencia Spain
The Spanish have a proud tradition of quality food focused around family. I found
in Spain a mature focused shopper who was not going to be swept away by
globalisation. The Spanish are quite anxious to hold onto traditional values in all
aspects of life. Valencia is renowned for its oranges, paella and of course
Serrano ham (jamones). A visit to the Central Market is very rewarding. The
market is known as Mercado Central, one of the oldest running markets in
Europe, it started in the 13th century. The market is open every day expect
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Sunday until 2pm. It is a feast to the senses. The variety of colours and smells
are overwhelming, wonderful displays of produce, meat, fish, fruits and
vegetables. This building endears itself to being a food market with its mosaics
and ceramics.

This roofed market was designed by Mardi and Vial, and completed in 1928; it
has undergone renovations in 1986. The market comprises of just over 1,000
stalls. The Moorish influence is quite visible here in the architecture. It is famous
for its extensive range of fish, but it also has meats, vegetables, fruit and flowers.
Most customers that I spoke to do all their food shopping at the market, and
expressed surprise when, I asked them why they did not shop at the
supermarket. Personally I found the stall selling horse meat a bit unusual.

Mercado Central Preparing Horse Steak

Many of the stall holders are selling their produce for generations. But access for
new entrants is also possible. The rent is approximately €20/week with water and
lighting supplied. Valencia has maintained its traditional systems and people are
not inclined to leave for the supermarket. They have a unique pride in all things
Spanish and have to be admired for this. They could be called old generation
farmers markets as they have an appetite for regional specialisation e.g.
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Barcelona distributes 81% of its food through markets. Valencia is the 3rd largest
city in Spain with a population of 4 million.

Abundant selection of produce at Mercado Central

Austria
In June 2006 I visited Austria, one of my favourite places as they enjoy rich food.
While I was there I visited a number of farms and markets. I stayed at St.
Koloman about 25km south of Salzburg. The farm I was staying on was 3
hectares, with three milking cows yielding 2,000 gallons each. The local large
farm was 25 hectares and had 13 cows. Their markets are well established. The
market in Salzburg is quite varied with flowers, fish, meat, milk, vegetables and
catering vans. It was a pleasure to be able to buy and eat cooked pork, which
was carved on a butcher’s block without too much regulation.
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Pork Retailer at Salzburg Farmers Market

Austrians see their agriculture and forestry as a pillar of the cultural and historical
traditions of the country. One of the major trends in Austria has been an increase
in ecological awareness. With an average farm size of 14.6 hectares, about two
thirds of Austrian farms are run part time. Many seasonal markets are held in the
smaller villages about three times a year especially coming up to Christmas,
which gives a welcome financial boost at that time of the year. Speaking to
farmers at both the Hallein and Salzburg markets a number of them were small
time dairy farmers, but with milk prices as low as 35 cent a litre it was time for
them to change their enterprise. Many have turned to market gardening selling
both to wholesalers and at markets. Most Austrian farmers have realised that
working in harmony with nature is an excellent basis for their farms and for the
general population. Therefore it comes as no surprise that Austria has the
greatest number of organic farmers in the EU. Austrians are proud of their
agricultural industry and they show this with their great support for their markets.
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Hallein Farmers Market

Slovenia – Ljubljana Farmers Market
Slovenia can be described as a border between Western Europe and Eastern
Europe with an agricultural area of 449 thousand hectares which is just 0.3% of
the agricultural land in the EU excluding Romania and Bulgaria. Age profile is a
problem for the future of farming in Slovenia with only 17.7% of farmers under 45
as most farmers (55.5%) are over 55. Some measures have been introduced to
encourage the transfer of land to younger people. The total value of agricultural
output is €959 million. The 2007 agricultural census shows that there are 25,000
farming establishments with an average farm size of 6.5 Ha. The average
stocking rate is 6.3 LU/Ha. 59% of the farms are in the 0-5 Ha size range.

Ljubljana is situated at the junction of the Alps and Dinaric Mountains and has a
population of just less than 300,000. Even though it has a recent turbulent history
it has emerged a confident and comfortable city with an air of prosperity. It is built
on the banks of the Ljubljana River.
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Ljubljana Farmers Market

Beside the Dragon Bridge you will find a wonderful central market in Pogacarjev
trg the selection of produce is overwhelming. A covered area exists which is built
over the basement of the old Franciscan building where diary produce, meat and
fish are sold. Part of this market is an organic farmers market which opens on
Wednesdays, Fridays and Saturdays. On Saturdays there are twenty four
organic farmers with stalls selling rye, spelt, milk products, juices, herbs, spices,
fruit and vegetable. In the permanent covered area there is an organic bakery,
organic cheese, and organic meat. It is easy to identify the organic producers as
they display the EKO sign carrying the BIODAR symbol which is the label of the
union of Slovenian organic farmers.
Speaking to the organic farmers as they were coming from a low input system it
was not a big change for them to go organic but they acknowledged the great
help they received from ISD (Institute for Sustainable Development). This is a
private non profit institute founded in 1995 whose main objectives include the
implementation of sustainable development and rural development improving the
link between urban and rural and the protection of nature within agriculture. Many
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of the activities involve rural development policy and eco-agri tourism. They
provide advice especially the farmers converting to organic, they also lobby and
network on issues and carry out research. The organic farmers at the market
choose to convert to organic farming for a number of reasons including protection
of the environment, producing safe food free from artificial fertiliser and sprays
and also to gain an edge in selling their product as they are dealing with well
educated and more aware customers.

The current situation in Slovenia as in many former eastern block countries after
years of partition the public are enjoying the opportunity to shop in the western
supermarkets, which are coming into the country. It is popular among the
younger shoppers to be seen with a shopping bag from one of the multiples or
brands. Globalisation is therefore affecting the market, but with the up ward
trend also comes the selective shopper, who wants to buy organic whether for
health or image and this helps the organic vendor at the market. The stall holders
producing conventional food and vegetables are coming under pressure as
cheap imports are affecting their sales negatively. But this large market holds
attraction fro the customers with its coffee docks which are around the market;
they attract people who like to hang out here especially during the Saturday
market. Speciality vegetables and preserves can also be found at the farmers
market e.g. wild garlic preserves those you will not find in the multiples. The
ultimate attraction away from the market is the store card/credit card which is
becoming very popular as they give a month of credit.

What caught my attention was the Pohorjc Beef stall owned by Robert Fennja.
Pohorjc is a region in Eastern Slovenia which stretches from Dravograd to
Maribon. It is made up of gentle rounded ridges some peaking at 1500m and it
has a large number of marshy lakes and peat land. The area is sparsely
populated with extensive farms, low incomes and rural decline. A project was
started in 1992 to produce beef organically in the area and by branding it as
Pohorjc Beef. The customer knows immediately where it is from and that it is
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organic. Today they have 40 farms producing these animals which are a cross
between a traditional dam (Simmentenal type cow) with a Limousin. The animals
are 400kg when slaughtered. Most of these are sold through farmers markets,
Agri tourism and locally. Disadvantage in this system is the volume of supply
because of the small amount of animals on each farm.

Beirut
My first encounter with farmers markets in Lebanon was at Terra Madre in Turin
in October 2006 when I heard Kamal Mouzamak speech about Lebanon and his
passion for its traditions and culture. At the same function I meet Nada Omeira
who was working for the Association for Lebanese Organic Agriculture. Beirut
has been described as the “pearl of the Middle East”, but it has also endured
much conflict. It has hit the headlines around the world for the wrong reasons. It
was very positive to hear about the farmers market in Beirut and the Seeds for
Peace project. Images of bazaars and markets are synonymous with the Middle
East, so in 2004 Kamal Mouzamak founded the first farmers market in Lebanon
which is know as the Souk El Tayeb. The idea behind this market is not just a
sales area but a place to bring together producers, consumers, farmers and
activists from all sectors to act in a constructive way. This market exists to
promote a better quality of life through sustainable agriculture keeping traditions
alive, community development and seed saving (cultivating endangered species).
This bringing together the producer and consumer allows the farmer the
opportunity to find out what the consumer wants and also gives the consumer a
chance to try unusual produce the farmer is growing. Its aim is to promote a
better way of life by a bringing to the market such subjects as Slow Food, Fair
Trade and Environmental issues. This way the countryside can be sustained and
get quality food to the city. Its main aim is to preserve food traditions and the
culture of small farming in Lebanon.
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Shoppers at Beirut Farmers Market

By giving these farmers and small producers access to the market, they are
enabled to compete fairly in an era of globalisation which is putting small farmers
and artisan producers under pressure to survive. By connecting both consumers
and producers who value tradition and high quality natural products they are
giving recognition and a better income to the producers. Through the Souk El
Tayeb they are perpetuating and preserving cultures and old food traditions in
Lebanon for future generations to enjoy.

The market operates at 2 locations all year round rain or shine, on Saturday at
Saifi village from 9 to 2 and on Wednesday at ABS Achresich from 4 – 9. The
vendors travel from many areas of Lebanon and set up their stalls about 1 hour
before the market starts. Personal presence of vendors at each stall is
mandatory. This encourages the relationship between the producer and
consumer. The market consists of approximately 50 stalls some of which may
have 2 producers.

There is a large selection of produce on sale, organic produce must be certified
and fruit and vegetables must be grown by the vendor. Mouneh (processed food)
which is prepared by the vendor from fresh raw materials and free from
preservatives and additives is also sold at the market as well as fresh juices,
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dried fruit, nuts (foraged by vendor from their own farm), honey, meat, fish, eggs,
cheese and other dairy products, dried herbs, and belled goods (homemade).
Soap is also sold which has to be made using a saponification process with
some of the producers also growing their own herbs to add to the soap. Any
crafts sold at the markets have to be handmade.

Soul El Tayed acts as a platform for small scale producers to enable them to
transfer home grown products from their village to the city where a bigger market
and better sale opportunity exists. It encourages a respect of the land and its
products creating a common goal.

Another development is the Tanlet which is a restaurant on site which works as a
shop window for Lebanese dishes. Guest chefs come here every week and a
producers buffet operates each day.

Melbourne Farmers Markets
During my stay in Melbourne I visited both the Queen Vic Market and the
Prahran Market. These are both city markets offering a great variety of produce.
The Queen Vic is located on a 7 acre site with many different halls. In the market
there are twenty four butchers and two poultry traders selling a vast array of
produce. Hagan’s Biodynamic and Organic Meats and Poultry have an eye
catching display of both quantity and quality. The market despite its modern
displays reminds one of the stereotypical nineteenth century markets with
spruikers shouting out the latest offers from their stalls. Speaking to one of these
gentlemen from Corby’s Meats he told me that the Japanese customers are most
likely to shop at the stall that shouts the loudest as they associate this with the
freshest produce.
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Queen Vic Farmers Market Melbourne

The Vic Market is open every day except Monday and Wednesday, and some
public holidays. It is reported to be the largest open air market in Southern
Hemisphere.

It was first opened in 1878. Today it has over 900 stall holders many who are
second and third generation. Approximately 50% of the market is taken up with
fresh produce, while clothes, crafts and many other items are also sold there.
Sunday at the Vic market is more of a family day. Families come to dine there
and take in the atmosphere. Many buskers frequent this market. Cooking
demonstrations are held regularly. Innovation is always on the agenda here and
an organic farmers market has been introduced. This allows customers an
opportunity to learn more about the organic sector which only sells certified
organic produce.
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Another Happy Customer at the Vic Market Local Joe Bounader
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New Zealand Farmers Markets
I decided to visit New Zealand to see their farmers markets as they are relatively
new phenomena there. New Zealand is well known throughout the world as a
food producer and for its excellent marketing ability on the world stage. When
ones thinks of New Zealand Anchor butter the iconic brand and of course
Canterbury lamb spring to mind.

In 2003 about twenty farmers markets were operating in New Zealand, this
number has grown to forty seven by November 2009. New Zealand markets offer
a reflection of the local area they operate in. For example markets on the
extreme north of the North Island sell tropical fruits and wines, avocadoes and
asparagus. Around the Bay of Plenty , apples and pears east of North Island,
wine in Nelson, Canterbury lamb and venison at the Christchurch markets, and
hardier fruit and vegetables the further south you go until the famous swedes at
Invercargill Market. No visit to New Zealand is complete without trying the
whitebait patties on the west coast. What is surprising is that New Zealand
imports $100 million worth of fresh produce. Corporate farming is growing in New
Zealand, thus causing pressure on the smaller family farms and forcing them to
seek new or alternative ways to make their farms viable. With the traditional
resilience of the Kiwis they are embracing the farmers markets. The standard of
produce and food safety is excellent in New Zealand. The urban population are
becoming more curious about the source of their food like so many affluent
western societies, with this awareness comes the interest in farmers markets as
a source of food for these people leading to a synergy between farmers markets
and their consumers.

FMNZ, Farmers Markets New Zealand is an umbrella group for farmers markets
in New Zealand; its mission is to foster the ongoing development of farmers
markets in New Zealand. Their vision is to develop fifty authentic farmers
markets, drawn together by a shared passion for and commitment to fresh,
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locally produced authentic food direct to consumers. FMNZ aim for authentic
farmers markets is laudable and their definition of an authentic farmers market is
very good. An authentic farmers market is defined as one which consists of at
least 80% certified local staff holders and governed by accepted practices of
farmers markets as per the FMNZ charter. That is, a farmers market is full of
locally grown and sourced food which is being sold by the producer, from a
defined region.

A certified local stall holder is defined as a stall from which a primary producer
sells fresh, local produce they have grown or farmed themselves. In addition, a
stall holder may sell value added products made from their own or other local
produce sourced from the defined region of the market.

An approved local stall holder is the other 20% - a stall holder that cannot
become a certified local stall holder due to the nature of their wares, but makes
every effort to be as local as possible. For example, a bread marker in Auckland
cannot source flour grown locally, so they cannot become a certified local
stallholder. However, if they source New Zealand grown and milled flour rather
than Australian, they qualify as an approved stall holder. Another common
example is coffee. Coffee beans do not grow in most of New Zealand and
certainly not in the quantities required. If the coffee seller just sells coffee from
outside his region, he is not an approved stall holder. However, if the coffee
seller roasts his own coffee beans, or buys locally roasted beans then he can
qualify as an approved local stallholder,
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Canterbury Farmers Market

Canterbury Farmers Market

I visited three farmers markets in New Zealand. My first encounter with a New
Zealand farmers market was at Riccarton House in Christchurch, this is the
Canterbury farmers market. It felt very like home as it rained for a while.
Approaching the market live music can be heard which immediately gives it an
atmosphere. The market has thirty stalls and runs on Saturday from 9 to 12 and
Wednesday 4 to 6. It was a buzz with activity and provided a great display of the
finest wares. I had breakfast here at the Breakfast BBQ which was the best
bacon sandwich ever, served by Peter Paxton and then fair-trade coffee from
Taste Rest. Among the stalls here I spoke to Andrea of Gusto Italiano who
makes all kinds of Italian bread savouries. Andrea found the market a great way
to get to know local customers and other producers; it also offered a chance to
try out new recipes.

Milly Satclids Tomato stall had a variety of types of tomatoes, and she was very
happy with the market. She produces tomatoes for wholesale and retail. The
advantage she found at the farmers market was that she did not require
uniformity of size and shape of the fruit, which was an outlet for her uneven
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produce. If she did not have this outlet those off size and shape tomatoes would
be waste. The farmers market allows her to make an income from this fruit. An
observation of this market was the extreme camaraderie among the stall holders
and their friendship and generosity towards their customers.

Lyttelton Farmers Market

John from Lovat Venison at Lyttelton Farmers Market

Lyttleton is the port of Christchurch. The farmers market is organised by a stall
holder group interested in local fresh produce available on a weekly basis under
the Project Pot Lyttelton (PPL). The aim of this market is for the consumer to
have the opportunity to buy direct from the producer/member. This market has a
real community feel about it as it is located in a school yard. It is held each
Saturday from 10 to 1. No crafts are sold at this market. Stall fees here are
similar to Canterbury market at $30, and $35 for a powered site. The organisers
advertise the market for all the stallholders. The number of stalls is in the mid
thirties. Each Saturday when the market is finished the stall holders retire to a
local hostelry for some music and refreshments which build camaraderie. I spoke
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to John of Lovat Venison who travels to a number of markets selling his farm
raised venison. He has found that by speaking to the public they are more
inclined to try your product that they may otherwise pass by. His farm is located
about eighty miles north of Lyttelton, but he gets great satisfaction from meeting
his customers and a better margin by selling direct. His advertising and
presentation was excellent ‘Try our venison you’ll Lovat.’

Matakana Farmers Market
Farmers markets can help with the growth of rural entrepreneurship; an example
of this is the Brookview Tea House in Matakana, North Island New Zeeland. The
1920s restored bungalow is home to the Brookview Tea House which is owned
and run by Lynn Curry. On my visit to Matakana I ended up having afternoon tea
in this establishment. The presentation of quality food was excellent in very
comfortable surroundings.

Staff from Brookview Tea House, Matakana

Speaking to Lynn she told me that she loved cooking and gardening and was
accustomed to getting complements for her food at home so when the
opportunity arose she decided to take a stall at the Matakana farmers market 5
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years ago. Lynn found that customers who tried her products came back with
very good feedback. This gave Lynn, a very unassuming lady, a great confidence
boost. Total strangers were impressed with her food. This was the boost that
enabled her to undertake a new venture, which is now the Brookview Tea House.
Here one can enjoy a wonderful afternoon tea, ploughman’s lunch and lighter
fare such as sponge cake. Tasmin Day Lewis declared it the best food she had in
New Zeeland.

A range of premium quality loose leaf tea is served with many more available for
purchasing. Lynn grows most of the fruit and vegetables which she uses in her
tea shop and she uses local free range eggs. She prepares most of the food at
the tea shop. Lynn feels that reflecting the seasonal supply of produce on her
menu is a major contribution to the success of her tea shop, as fresh wholesome
produce sourced locally in season gives the food quality and flavour. The tea
shop has a drinks licence and serves local wines and boutique beers. The
farmers market having given her the opportunity to enter business continues to
enhance her business as the Saturday farmers market in Matakana is a great
draw for her tea shop. Even with the success of her tea shop she still has a stall
at the farmers market as this keeps her in the public eye and generates new
customers for her tea shop.

Peter Mitchell at Matakana Market
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Beyond Farmers Markets
I visited the farm of Mark and Maryann Nolt in Newville, Pennsylvania. Mark and
Maryann had been selling their produce at a farmers market in Laliste about 15
miles from their farm for about 9 years, they then moved to on farm sales and
purchasing club sales.

Display Fridge in the Farm Shop

The Nolt family milk approximately 65 Jersey X cows from which they produce
raw milk, yogurts, cottage cheese, cheddar cheese, cream and pasture feed
veal, On most farms a Jersey bull calf is of little use but here they are allowed to
suckle from their mothers on pasture for a few weeks and are then slaughtered
for veal. This way the veal is being produced in a humane way.

Mobile Hen House

48

The cows are rotated on pasture and are followed on by a trailer of 600 free
range laying hens who are moved each day. The hens help to break up any
organic matter left in the paddocks after the cows. The hens are fed local grain
which is usually organic. Broilers and turkeys are also grown on the farm. When I
visited they had just completed the building of a new herring bone milking
parlour. What is interesting here is that the milk is piped directly into a pristine
dairy which is also a processing plant. The produce is then moved in line into a
farm shop which is all integrated and under one roof. The shop is convenient to
the farm drive way, so customers arrive at the door. The shop is well stocked
with all the dairy products and also freezers from which stock the meat products

Marks views on farmers markets are very positive. He sees their growth in the
US as demand is coming from people for real food. He says “the ideal of the
farmers market is to bring people back in contact with the farmer and the farmers
markets are making this happen”. He found it interesting to meet people at the
market from all over the world. By selling at the farmers market, word spreads
about your produce, especially by word of mouth which helped to grow the
business. One of the downsides was the time involved preparing to go to the
market and if you had a quiet day you might be thinking of the work to be
completed at the home. But it was a benefit to be at the market because you
gained customers that otherwise would not have heard of you and would not
have found your farm. Mark thinks that it is best to have the customers visit your
farm directly and see for themselves how you produce the food and they then
can make a more informed decision on their purchases. By selling directly at the
farm you can be working on your farm chores and you are available when the
customer calls. Mark and his family are farming 300 acres of which 200 acres are
owned. The Nolt family are an excellent example of how it is possible to
integrate production on the farm, go into farmers market to develop a customer
base and eventually bring the business home. The brand name of their produce
is Nature’s Sunlight.
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Rural Heroes Johari Cole Kweili
Johari Cole Kweili was a microbiologist working for a large chemical company but
gave this job up to go organic farming with her husband Shauadi Kweili on a 42
acre farm in Pembroke, Illinois, 70 miles south of Chicago. I first meet Johari at
the SARE 2006, Oconomowoc, Wisconsin, where she was one of the keynote
speakers. The Cole Kweili family produce organic vegetables, fruit and poultry
along with a number of their neighbours. This produce is supplied to a number of
farmers markets in the greater Chicago area. In recent times Johari has been
appointed to the Illinois Organic Food Farm Task Force (www.foodfarmsjobs.org)
by Illinois governor Rob Blagojevich.

Johari Cole at the SARE conference in Wisconsin

Johari feels that “land is the key, when you have land you have almost everything
you need”. Speaking to her you soon feel her zest for food and fairness. Other
points she also made were that “food was now treated as a commodity and has
lost its sacredness; people have become disconnected from the soil. Farmers are
not valued anymore even though they provide food. With poor returns from
commodity prices farmers are forced to pillage the soil causing a great hurt”. She
feels very strongly that we need to “recapture the love of food as now a lot of the
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food is restaurant food due to the fact that farmers are forced into producing
more volume but getting poorer returns”. Johari sees farmers markets as an ideal
opportunity for both the farmer and the consumer to reconnect. She sees
commodity food as anonymous food. She says that “at the farmers market the
farmer is in the face of the consumer. Growing food can be an isolated business,
so the market allows for interaction. The farmer and the consumer can discover
each others concerns and gain valuable experience from the interaction, and a
stronger connection with the food as the customer meets the person growing the
food. Farmers markets are an opportunity for our farmers to be valued and a
chance to reintroduce many people to the land again.” One account that struck
with me was when Johari told me that she has now started carrying out what her
grandmother told her, “not to eat in those diners as there is no love in the food”.
She is a prime example of a person who has taken the plunge from a
conventional lifestyle and is living the solution. Her farm is called Lyabo Farm at
Hopkins Park Illinois.

Midtown Market Chicago
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Market Heroes Skip Paul

Skip Paul – Wishing Stone Farm, Little Compton, Rhode Island, USA

I visited Skip Paul at his farm in Little Compton, Rhode Island where he farms
with Liz Peckham and his son Silas. This is a 35 acre farm which Skip has been
farming for over a quarter of a century. His farm is the largest organic farms in
Rhode Island. The farm produces both field and tunnel produced vegetables. It
also has 2 acres of peaches along with a flock of hens which are free range fed
with local grain which is free from antibiotics. Skip has a purpose built kitchen on
the farm producing such produce as pesto. Wishing Stone Farm has a presence
at five farmers markets. The decision to go to farmers markets was taken fifteen
years ago, and it was a decision which transformed operations at the farm. Skip
told me that it has increased the turnover by five fold, and made his farm a very
prolific one. They produce one hundred and five different cultivars of fruit and
vegetables, honey and free range eggs. In a good day at the market they can
turn €5-6,000 within three hours. It was here that I first tasted miners lettuce, a
mouse eared lettuce that was popular in California during the gold Rush. Skip
also runs a CSA (community supported agriculture) scheme on his farm, this is
where consumers buy into the farm production and are provided with an agreed
amount of the produce of the farm for a period of a year. This is a very
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transparent system, and brings the consumer to the farm and they share the risk
with the farmer. Some wholesale of the farm produce also takes place. Skip told
me that it breaks down as follows:
Farmers Market

60% of sales

CSA

30% of sales

Wholesale

10% of sales

Skip has found that by their presence come rain or shine at farmers markets over
the last 15 years the public appreciate their commitment to the community and
reward their with their loyal custom, which is a win win situation. What Skip said
was that he has watched his customers families grow and return with their own
families to shop at his stalls. It is about building the relationship and being
friendly and warm to your customers. Skip always when taking on staff, looks for
people that will reflect and amplify the ethos of Wishing Stone Farm, as the
farmers market is so important to the business. He will grow unusual varieties of
produce which he encourages his customers to try thus testing the market and
providing an opportunity for his customers and Wishing Stone. By purchasing
from Wishing Stone Farm the customers are securing a food source close to
home, and providing for the long term care of agricultural land and open spaces
in Rhode Island. My experience of visiting the Wishing Stone farm is what a farm
should be, a family farm run in an ethical way where the farmer is receiving a just
reward for his labour. It has an air of harmony about it where they co-exist with
the land without exploiting it.

Happy poultry at Wishing Stone Farm
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What makes a successful Market?
First it is necessary to know why people support farmers markets. In a number of
surveys the four main reasons identified why people shop out of the farmers
markets are
•

Quality of the Produce

•

Supporting the Local Community

•

Good Atmosphere

•

Healthy Eating

Therefore for a market to be successful it must be able to address these four
value systems that the customer requires.

Traditionally LOCATION, LOCATION, LOCATION has been the base word for
most businesses. The market must be located where there is a high density
footfall. There is no point in moving to a dormant end of town this is asking too
much of the customer. Today’s shopper is used to convenience, so parking near
the market is important. Many of the supermarkets encourage farmers markets
into their parking lot as they are aware of the fact that business brings business.
Publicity is important to make people aware of the market’s existence and
location. Loyalty to the customer is very important in building up the relationship
e.g. if a customer will be late arriving their order can be kept for them.
.
A market should have a wide variety of produce. Aim to be able to fill as much of
the weekly shopping basket as possible at the market, diversity is important.

Presentation of the vendor and the stall is what the customer is buying into
“Messy Sign, Messy Organisation” says it all, but it is important not to look too
professional as people can get that at a supermarket, the market is providing an
experience for them to meet the producer of the food they eat.
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For convenience price in round numbers as it speeds up the transaction and
usually the vendor has only four hours to sell their produce and converse with the
customer. Charge a fair price and do not start undercutting other vendors at the
market, after all it is about fair trade.

Produce can be bought from a number of locations so it is important that the stall
holder is friendly to the customer. They are buying from a producer and are
feeling a connection with where their food comes from. On the morning of the
market the customer is coming for the atmosphere, as well as the produce so do
not disappoint them. Life provides us with enough grumpy faces; so we are trying
to minimise that aspect.

If at all it is important to have a market coordinator/manager that can overview
the whole operation. They can view the Farmers Market from the vendor and
customer viewpoint whilst making assertive decisions.

Many of the successful markets run surveys so as to keep up to speed with what
the customer is thinking. This gives vendors ways to expands into other products
or product types e.g. crops, dishes etc. because after all it boils down to supply
and demand

Kate McCarthy at Cahir Farmers Market
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Not All Farmers Markets Are Successful
Over the last decade farmers markets have been on the increase as people
become more aware of where their food comes from and producers’ margins are
targeted, therefore they are exploring new outlets for their produce. Many urban
areas welcome farmers markets and see them as a wonderful shopping area and
amenity. But unfortunately not all succeed. A farmers market like any business
has to be profitable. Long days standing at a stall with low income will not sustain
a farmer for long. There are many reasons why they do not succeed.

Oregon State University carried out a survey over a seven year period during
which sixty two markets opened and thirty two closed, giving a decrease of thirty
markets. For every two markets that opened one closed during the study period.
It was found that a quarter of markets failed in their first year. This would appear
to be a very disheartening but the popularity of markets and the enthusiasm for
them still continues to grow in the US. Oregon currently has approximately eighty
farmers markets in operation despite the high level of failures. There can be
many reasons why a farmers market fails for example:
•

insufficient supply of produce

•

not enough vendors

•

financial constrains

•

no professional organiser/manager

•

high vendor turnover

•

insufficient research on viability prior to formation

•

poor standard of presentation of produce

Insufficient supply of produce
The suppliers to the market need to be examined to see if they have the skill and
tradition available to supply a market.
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Not enough vendors
The public are now accustomed to a one stop shop and if a market has only a
few stalls it becomes an inconvenience for the customers to have to visit the
market if they have to go to the supermarket for their main shopping.

Financial constraints
If funding is not available it is dependent on voluntary work and stall fees for
example to advertise and get services to the market site.

No professional organiser/manager
Using volunteers to organise the market means that they are usually sourced
from the participating stall holders and are torn between two masters, the overall
good of the market and their own stall.

High vendor turnover
If the market does not have consistency of stalls people are uncomfortable as
most shoppers are creatures of habit and will gravitate to shops where they are
sure the product is available.

Insufficient research on viability prior to formation
“If you fail to plan you plan to fail”, this old saying is so true. Any plan worth its
salt will be a result of information gathering and assimilation.

Economic and Social Benefits of Farmers Markets
For the Farmer
•

A new source of income and also higher prices for their produce. This
brings money into the agricultural community which makes farming
enterprises viable. Farmers can continue in business. When farmers sell
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out they usually move to an urban area where it is more costly to provide
housing and services.
•

Allows for expansion. When a farmer grows his business at a farmers
market he may increase his retail business and require extra help thus
creating employment in the rural area.

•

Build network with customers and other farmers.

•

Opportunity to add value to produce.

•

Develop new skills in providing for the market with a greater
understanding of the customer.

•

Opportunity to market test new crops and business ideas.

•

Obtain direct feedback on products.

•

Retain skills in agriculture.

For the Customer
•

Access to fresh healthy local food.

•

Opportunity to learn about where their food comes from and meet people
who grow their food. Reconnect to their food.

•

Increased choice, extra fresh, affordable produce.

•

Atmosphere at the market making shopping an enjoyable experience and
building rapport between the vendors and shoppers.

•

Place to meet and talk helping to build community.

For the Local Community
•

Social interaction between rural and urban communities.

•

Multiplier effect e.g. research by the University of Agriculture in British
Columbia found that farmers markets were worth $118.54 million
annually to the provincial economy. Shoppers spend $65.3 million at
farmers markets and $55.2 million at neighbouring businesses.

•

Provides outlet for local produce.

•

Creates linkages in the community that would otherwise not exist, thus
building cohesion within the community.
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•

Food Security.

•

Alternative food networks.

•

Builds localisation.

For the Environment
•

Reduce food miles.

•

Reduced packaging.

•

Diversification – increases the variety of crops grown in an area.

•

Reduce/eliminate chemical treatments which are required for food
that travels long distance.

Mui Wi Market Hong Kong
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Views from around the World on Farmers Markets
"Farmers Markets are the only way to know the person who grew your food. They
are the only way to know your food, and be sure it is GMO free. They help
reduce food miles. And they bring a fair income to farmers. Farmers Markets are
at the heart of Food Democracy". Dr Vandana Shiva, member of the Government
of India Committees on Organic Farming.

Dr Vandana Shiva

"Farmer’s markets are the ambassadors for a new farm economy based on
economy sustainability, environmental stewardship, biological diversity, and
respect for workers and animals. Farmers' markets have provided many small
farmers the ability to remain on their farms while providing customers fresh,
nutritious, and delicious products. In addition to great food, city dwellers are
given the unique opportunity to reconnect with their food by meeting their
producers and learning about their practices. Although farmers' markets
constitute a small percentage of our food economy, they are a necessary and
important step toward raising awareness and changing people's understanding
and expectations for their food." Ana Sofia Joanes, producer/director of the
movie Fresh.
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“The rise of the Farmers Market in New Zealand has mirrored the resurgence of
the boutique produce sector. The Farmers markets have the ability to create
within large, often disparate areas a village or small community feel for those
who seek them out, either to shop regularly, or to visit occasionally. People can
connect with the suppliers of produce in a way that the more hectic, increasingly
impersonal supermarket experience denies them; bring an added vibrancy to
areas for both locals and tourists alike. There's always someone new to chat to
or a familiar face to catch up with”. Regards Te Radar of TVNZ Radar’s Patch,
New Zealand.

.
Radar presenting me with Bonsai Lawn at Matakana Farmers Market

“Farmer's Markets are a huge factor in this but we have also noticed them
becoming a focal point for the community. It is clear to us that being able to buy
organic and locally is attractive but it is almost like the real function of the market
is to re-connect people. The communities with strong markets seem more
vibrant. It is also a way for the older generation to participate actively as they
have the skills to garden well and unlike other community activities (sports days,
Rugby Club, Pony Club) it is low impact and low stress. I personally now avoid
the supermarket as shopping in markets and local orchards are far better for me
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and my community. I would almost go so far as to say for me the supermarket
embodies where we go wrong as a society - over packaged, over processed,
easy but empty. Good luck with the project”. Jane Andrews Jam TV, New
Zealand

Jane Andrews Jam TV

“Against the background of increasingly urbanised societies, a rapidly growing
population and increasing demands for food, it is important to ensure access to
sustainability produced food for all. As such, sufficient measures to maintain or
increase food production and ensure food security are vital. When we support or
even help to establish a farmers’ market, we are helping not just our own
community to develop in a way that is healthy for all concerned but, globally, we
are doing something small but practical to improve food security in Ireland and
worldwide. I wish you well in your project. “Trevor Sargent T.D. Minister of State
for Food and Horticulture

Trevor Sargent
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“As a grower and vendor at Cahir Farmers Market I find it very rewarding to be
able to supply quality wholesome fruit and vegetables which I know will end up
on the table of local families. It is of the utmost importance to nourish the next
generation with the best of food”. James Trehy, Chairman Cahir Farmers Market.

James Trehy at his stall at Cahir Farmers Market
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References and Contacts

www.ams.usda.gov

www.rodaleinstitute.org

www.westonaprice.org
www.sare.org
Sean McGovern, Outreach Manager
(614) 306-6422 (cell)
outreach@sare.org

www.farmersmarkets.org.au Australian Farmers Markets

www.polyfacefarms.com Joel Salatin, Swoope, Virginia, 24476
(540) 8853590

www.fondymarket.org

Fondy Market Milwaukee

www.davisfarmersmarket.org Randy McNear, Market Manager,
(530) 7561695

www.ifoam.org

www.slowfood.com
Slow Food International
Piazza XX Settembre, 5
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12042 Bra (Cuneo), Italy
Tel. +39 0172 419611
Fax +39 0172 421293
international@slowfood.com

Skip Paul
Wishing Stone Farm,
25 Shaw Road
Little Compton, RI

www.eatwild.com

Nature's Sunlight,
Mark and Maryann Nolt,
401 Centerville Road,
Newville PA 17241. (717) 776-3417. (No calls on Sunday, please.)

Johari Cole-Kweli
Iyabo Farms
P.O Box 582
Hopkins Park, IL 60944
815-944-8930.

Brookview Tea House
1335 Leigh Road, Matakana
(entrance off Wharf Road)
Email: info@brookviewteahouse.co.nz
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www.bordbia.ie
353 1 668-5155

www.equiterre.org

www.agriculture.gov.ie
Department . of Agriculture Food and Fisheries,
Agricultural House,
Kildare Street,
Dublin 2.

www.marketumbrella.org Richard McCarthy, 7214 Saint Charles Ave # 907
New Orleans, LA 70118-3538, United States
(504) 861-4488

www.soukeltayeb.com
Mira Makhlouta - Souk Manager Beirut
00961.1.442664
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