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5 June 2010
For immediate release 

Elham Farmers’ Market celebrates second anniversary
The trend for buying local seasonal food has become a popular habit in Elham over the past 2 years, with villagers and visitors flocking to Elham Farmers’ Market twice a month. Everyone will be celebrating the market’s second anniversary on Sunday 13 June. There will be cake and muffins (from Gatehouse Farm in North Elham) for everyone, balloons, singing from the local ‘Non-singing Singing Group’ and the usual selection of superb local producers selling delicious seasonal food. 
The market was started two years ago by people from various organisations in Elham to serve the needs of the community. Everyone can keep in touch with what’s going on at the market by visiting the market’s popular website, www.elhamfarmersmarket.co.uk. This is updated regularly with lists of what is in season, recipes suggesting how to use the produce, and news about the market. 
Julie Woodgate, Elham Farmers’ Market Manager, said: “Throughout this second year, and despite the credit crunch, we have achieved our aims of providing locally produced food to residents and visitors for the benefit of consumers and producers. Elham Farmers’ Market is a popular place for shoppers to meet, to buy quality, local food at fair prices and meet the producers. It helps the environment by reducing food miles and encourages healthy eating by making fresh, high-quality food available in season and at realistic prices.”

The market has developed a loyal following of village shoppers and visitors who look forward to buying locally-produced fruit and vegetables, eggs, cheese, fresh meat, game, plants, bread, cakes and pies, jams, pickles and more.   

The market takes place every second and fourth Sunday of the month in the courtyard of the Rose and Crown pub in the centre of the village, from 10.00am to 12.00 noon. 
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Notes to editors:
The farmers, growers or producers attending Elham Farmers’ Market come from a defined local area; they or someone directly involved in the production have to be present in person to sell their own produce, direct to the public. Priority is given to the most local producers. All products sold should have been grown, reared, caught, brewed, pickled, baked, smoked or processed by the stallholder.

Upcoming Market dates and times:
From 10.00am to 12.00 noon on

Sunday 13 June

Sunday 27 June

Sunday 11 July

Sunday 25 July

Sunday 8 August

Sunday 22 August

Sunday 12 September

Sunday 26 September

Inquiries:
Julie Woodgate, Elham Farmers’ Market Manager

T: 01303 840044; email: julie.woodgate@yahoo.co.uk
Please note that Julie is on temporary leave for the next market so please contact Briony Williamson this week :

T : 01303 840083 ; email : briony@re-do.info 
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