
LeRoy Farmersõ Market 

Show and Tell Me the Way 

What makes a Market? A hundred 

things and a hundred more.  When I 

focus my mindôs eye on our LeRoy 

Farmersô Market, I see a creation quite 

down to earth and out of control and 

wonderful. In this newsletter, I have felt 

called to give salutations to one aspect 

in particular of this multi-faceted mar-

ket: our Demonstrations. 

These demonstrations are usually of a 

country living sort, but really could be 

just about anything from the Art of Ori-

gami to the Zen of Bicycle mainte-

nance. People bring their talents to our 

big tent along with the tools of their 

craft and share their knowledge with 

whoever may come by. I have felt 

deeply honored to be witness to a show 

of such diverse presentations. 

But before I can express my gratitude to 

our demonstrators, I must first thank 

Amy Jo Prater. She is herself a creative 

country-girl dynamo and also that best 

friend to the musician: a dancer. Every 

week, at the center of our space, we 

will have either live music or a demon-

stration. Amy Jo was our coordinator 

for these events even before she was a 

member of our Farmersô Market Com-

mittee.  

There are a lot of good farmersô mar-

kets out there, and I have been assured 

by many people that ours is one of 

them. I believe that it is not just the 

things we do that make it so good, but it 

is also the underlying fact that this is all 

volunteer-driven. So, Amy Jo, for all you 

bring to the village green from the good-

ness of your heart, Thank You! 

Consider this list of the various demon-

strations weôve been lucky enough to 

have at the Market over the past couple 

years:  

Coe Creek Farm, sheep-to-shawl; Found 

in The Woods , cider press; Marlene 

Fowler, wood-burning gourds; Garth 

Holmquest, whittling; Glen VanAntwerp, 

wood carving; Richard Kraemer, shuttle 

tatting; Jennifer Lin, origami; Zak Bunce, 

bike repair; Andrea Herman, basket 

weaving; Betty Morris and friends, rag 

rug crochet; Amanda Kik, cheese-making; 

Lynn Truman, scroll-saw art. 

Now, as some of you may recall, my wife 

Karen and I gave a demonstration last fall 

(along with Albert and Laura Miller) 

making Apple Cider. We have also given 

demonstrations on Cross Country Skiing 

at the local schools some years ago. This 

year, since there is a serious lack of ap-

ples, we are going to show how to pre-

serve food by canning. So in speaking 

from our own experience, we know what 

is involved in trying to pass on knowl-

edge. 

It is a way of showing without showing 

off. It is an act of grace and of kindness - 

our demonstrators come to enrich the 

lives of our market-goers, and it is a gift 

to the community. How often do we have 

the chance to connect in a meaningful 

way with an almost lost art (such as shut-
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Amanda Kik demonstrates Cheese -Making 

at the LeRoy Farmersõ Market 

tle tatting or wood carving)? These are the 

kinds of things we shouldnôt just take for 

granted in the shuffle of our modern day 

world. 

It is a relief to note that Amy Jo has found 

it rather easy to get the people she has 

scheduled each weekend. But if you or 

someone you know has an idea to share, 

please donôt be shy.  
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Farmer Profile:  Mark and Mary Dean 
By Betsy Erickson 

Mark Dean and his mother, Mary Dean, 

grow a large variety of vegetables.  Some 

they produce only for their own use, and 

others are planted for sale at the LeRoy 

Farmers' Market.  Although they have 

lived in the area for only about four years, 

they have expanded their garden during 

that time from what Mark calls "small,"  a 

generous plot that was 50' X 150', to their 

present 150' X 450'.  Mary says that gar-

dening is nothing new to the family, how-

ever.  They always had a garden during the 

years they lived downstate. 

   Mary Dean is well known as the 

"zucchini lady."  She has countless recipes 

for using this versatile vegetable.  An easy 

and delicious way to fix zucchini is one of 

Mary's favorites.  She slices the zucchini in 

1/4" to 1/2" slices, salts the slices, and 

leaves them to drain in a colander.  This 

step takes away much of the watery consis-

tency that some people find objectionable 

in zucchini.  Then, Mary lays out three 

containers.  The first dish she fills with 

flour, the second with beaten egg, and the 

third with seasoned bread crumbs.  She 

dips the slices of zucchini--first in the 

flour, then the egg, and finally coats them 

on both sides in the bread crumbs.  Then, 

she fries the slices in a skillet in hot oil.  

Mary says, "This is so good!"  But, if one 

wishes to take this recipe to an even higher 

level of taste, Mary recommends layering 

the fried slices with spaghetti sauce and 

cheese, perhaps three layers of each with 

cheese on top.  She bakes it in a 350 degree 

oven for 20 to 30 minutes.  "This," says 

Mary, "is even better!" 

   Mark has become increasingly interested 

in growing garlic.  With the exception of 

some large elephant garlic, actually a 

member of the leek family, he has not 

brought any of the garlic to the market.  

This venture is still in the development 

stage, and he is keeping his garlic for seed. 

   In addition to zucchini, the Deans market 

eggplant, potatoes, peppers, melons, and 

corn.  And, Mark makes sturdy bushel 

sized crates of pine that are handy for pota-

toes, other vegetables, or for storage of 

other goods.  They are also attractive for 

use in displaying other products.  He 

makes hanging planters as well that are 

also for sale at the market. 

   The Deans are enthusiastic supporters of 

the LeRoy Farmers' Market, and both of 

them are as quick in speech as they are 

in producing good vegetables.  One 

can always depend on hearing a hu-

morous story or two at Mary and Mark 

Dean's stand.  The "community as-

pect" of the market is enhanced by 

farmers like the Deans who reach out 

to the customers and visitors with 

friendly banter and good food. 

   

Mary and Mark Dean  

Upcoming Market Music & Demonstrations  

Sept. 13 Betsy & Runo �³  Sheep-to-Shawl 
Sept. 20 Malarke �³  Old Time & Irish Music  
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Last weekend, three bagpipers from the 

Grand Traverse Pipes & Drums played for 

the Farmersõ Market, while Amy Jo and Jess 

Irish -danced before an appreciative crowd.  

Next Saturday, Betsy Erickson, Runo Lorentzon and friends 

will return for another demonstration of Sheep-to-Shawl!  

Theyôll shear a sheep, card the wool, spin it, and knit a shawl all 

while at the Market!  The Farmersô Market will hold a raffle, 

the winner of which will take home the completed shawl.  This 

was a huge hit last year, and a fascinating, canôt-miss event! 

Sheep-to-Shawl Next Weekend! 

Runo shearing a 

sheep last year  
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UPCOMING FARM TOUR:   
Coolôs Farm/The Green Pole 

Saturday October 4th, 2:30 pm 

Contact Brian and Karen Cool 

(231) 768-4624 


