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Welcome Back! 

To all of you who have shown such en-

thusiasm for our little corner of the local 

economy: Friends, we have some excit-

ing announcements to make! We're now 

in our fourth year of providing a great 

local place to find wholesome foods and 

handcrafted goods of the finest quality.  

rA milestone for this year is the 

launching of our new web page,  

www.leroyfarmersmarket.com. 

r Weôll be assembling our first LeRoy 

Farmersô Market cookbook for publica-

tion this fall.   

r We are also excited  to be on the 

brink of housing the week-to-week mar-

ket supplies in our new building! It will 

serve as our information tent, will fea-

ture a ñgreenò latrine ð a composting 

toilet ð  and will feature a Lending 

Library of books related to issues of 

gardening and farming. 

r And to top it all off, this season we 

have added an hour of operation!  Our 

hours are now 9 am to 2 pm. 

   If this is your first visit to the village 

green on this Saturday, we hope youôll 

find it an enjoyable shopping experi-

ence, for a change. Our Market is a 

grassroots effort that has developed into 

a unique Farmersô Market: part commu-

nity center, part country fair, part cham-

pion for local food and farm products, 

all heart and soul. Your visits here will 

show you how a committed group of citi-

zens can work within the local govern-

ment to bring forth a truly positive dream. 

Our location allows for a large array of 

vendors. Our grounds are well-maintained 

(thanks to the Village staff). We are well 

within biking distance from anywhere in 

town.  (hint hint!) 

The list of products we offer at our lively 

market includes local grass-fed chevon 

and chicken. Our locally grown fruits and 

vegetables are produced with loving care 

and some are specifically grown to be 

nutrient dense. You will find heritage 

varieties as well as recent additions that 

have proven to be particularly tasty. We 

also sell eggs, honey, maple syrup, baked 

goods, plants, and cut flowers. Our crafts-

people have a nice selection of soaps, 

candles, wreathes, clothing, pottery, etc. 

In the past, weôve had a wonderful lineup 

of demonstrators and musicians.  We 

hope that tradition will continue this year! 

Weôre waiting to see what will unfold.  

On most market days in LeRoy, one 

would find a variety of demonstrations, 

such as spinning, basket-weaving, worm- 

composting, dancing, cider pressing, etc.  

On some days one would find the music 

by such talents as Katie Schoenherr, De-

tour, Seth and Daisy May, the Grand 

Traverse Pipes and Drum Corps, the 

LeRoy kitchen band, chime group, and 

many more. Maybe you know someone 

who, with just a little encouragement, 

would come to share their knowledge and 

talent this year!  It canôt hurt to ask. Amy 

Jo Prater is our events coordinator; give 

her a call at 797-5685. 

It is satisfying to realize the growth we 

have achieved in the last few years since 

our hopeful beginnings. It is enlightening 

and intriguing to focus on the many some-

times difficult group decisions we have 

enacted thus far. It is inspiring to enter a 

new market season with such a widely 

shared optimism about the projects before 

us.  Far from the early days of scrambling 

for grant money to cover our most basic 

expenses to get off the ground, the market 

has grown into a viable and integral eco-

nomic unit for our extended community. We 

have done this with a potpourri of things too 

numerous to list here. All in all it heralds an 

admirable potential, though we are still a 

young operation.  

Please remember us when shopping for gifts 

for open-houses, birthdays, anniversaries, or 

any special occasion. Remember us when 

supplying food for your restaurant menu, 

reunions, picnics, church dinners, family 

meals, and pot-lucks. It is with the sincerest 

respect for you that we continue to passion-

ately bring forth our best efforts in operating 

the market..and THANK YOU! 

By Brian Cool, Market Master 
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