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Elham shoppers beat rising fuel prices
Elham shoppers are beating  rising fuel prices by shopping locally, at the twice monthly Elham Farmers’ Market.

Village shoppers can walk to the market on The Triangle opposite Elham School to buy fresh seasonal food,  locally produced at reasonable prices, and a range of food not readily available in local supermarkets. The market is also attracting regulars from surrounding villages and towns. 

Since it started on 15 June as an event to benefit the community and local producers, the market has grown in popularity with shoppers and traders alike. There is a regular attendance of some 200 shoppers, and the number of stalls has grown from 10 at the first market, to 18 at the next market on Sunday, 10 August. 

Anne Leva, Elham Farmers’ Market Manager, said: “The range of produce we are offering is growing all the time, partly through existing traders doing well and recommending the market to fellow producers. On Sunday 10 August, in addition to the staples such as meat, fresh fish, fruit and vegetables, we will be offering fresh pasta, a large range of goats cheese and high quality ready meals prepared with local ingredients.”

Among the new traders will be Marsh Mellow Bakery of Dymchurch, whose quality has been recognised with a UKTV local Food Hero award. 

The market is a popular community event, where neighbours and friends meet up while shopping and enjoying a cup of tea or something from the BBQ, provided by village volunteers.  

All the traders are listed on www.elhamfarmersmarket.co.uk , where shoppers can also find lists of food in season and seasonal recipes from celebrity chef Phil Vickery and local producers. Future market dates are: Sundays 10 August, 24 August, 14 September and 28 September, from 11am to 1pm. 
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Notes to editors:

1) 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.


2) Market dates and times:
From 11am to 1pm on 
Sunday 10 August

Sunday 24 August

Sunday 14 September

Sunday 28 September

Inquiries:

Anne Leva, Elham Farmers’ Market Manager

T: 01303 840144; m: 07962 480144; email: anneleva@tiscali.co.uk
http://www.elhamfarmersmarket.co.uk/ 
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