
Julie Mosny and David
Persinger share more than
a booth at the Fayette
County Farmers’ Market.
They are a local sister-
brother duo who have been
picking berries together
since they were young and
growing up in South
Plymouth. They continue
to grow and pick the
berries that are the key
ingredients to their won-
derful pies, jams and jellies
at the Fayette County sum-
mer farmer’s market.
They are now known as

the “Pie-Lady and the Jam-
Man.” Their gardens and
beehives provide the fresh
produce and honey that fur-
ther enhance the variety of
what they sell. Their
increasing popularity at our
Farmers’ Market suggests
that buyers appreciate both
the quality and variety of
what Julie and David offer.
Julie says she has

always loved the outdoors,
working in the soil and
watching things grow. This
led to a degree in horticul-
ture from Ohio State
University. She then honed
her growing skills and
knowledge while working
11 years at Oakland
Nursery in Columbus. She
opted to stay home after
getting married, and her
interests broadened to
include cooking and bak-
ing while raising three chil-
dren. During this time, she
perfected her cinnamon
rolls and became a cake
decorator. Julie’s eyes light
up when she talks of her
love of being creative in the
kitchen.
Julie, the baker, is also

Julie a registered nurse,
who works full-time at
Courthouse Manor. She
obviously enjoys working
with the elderly and finds
that they are especially
appreciative of the “old
time” flavor of her pies and
other baked goods. Julie
attributes the “just like
Grandma’s” taste to the
fact that she grows and
selects her own fruit and
doesn’t use preservatives
or fillers. Because her pies
are baked the day (and far
into the night) before the
market, they also have
taste-advantage of being
freshly baked. It’s difficult
for a store-bought pie to
compete with one of
Julie’s!
Julie continues to make

use of her horticulture
degree by planting fruit all
around her home. There is
rhubarb in the front yard,
and more berry bushes and
fruit trees planted annually
in the back yard. She says
she only regrets not start-
ing the fruit trees earlier.
The hand-selected fruit
from her yard is now

turned into 50 pies each
week for the Farmers’
Market. The delicious pie-
crust remains a secret,
however!
David enjoyed picking

berries along-side his sister
when growing up, but then
resided in eastern
Kentucky where he worked
as a licensed pharmacist
for 20 years. He also
admired the self-sufficien-
cy of the elderly people he
met there. He saw that
despite their poverty, they
equipped themselves to
live independently by pro-
viding their own food,
clothing and shelter. It was
there that David learned to
“put up food,” and to for-
age for produce like black-
berries, “possum” berries
and ginseng. The first jelly
he made was “summer
grape” from “possum”
grapes.
After returning to

Fayette County in 2005, he
got interested in the local
Farmers’ Market because
his niece was one of the
vendors. He began selling
his jams and jellies there
six years ago, and has been
expanding his inventory
ever since. “Perhaps it’s
because I enjoy chemistry,”
he says with a twinkle in
his eye, when explaining
how he loves to put togeth-
er ingredients and work
towards a perfect product.
David grows about 90

percent of the ingredients
that make up his jams and
jellies. The fruits include
blackberries, elderberries,
quince, pie-cherry and
rhubarb. One of his new
offerings this year was gin-
ger pear preserves and I
will personally attest to its
unique and wonderful fla-
vor profile. Of course, I
also treasure all the vari-
eties I’ve tried, like his
triple berry jam, apple but-
ter, and the hot pepper
jelly. David believes that

the excellence of his prod-
ucts comes from the fact
that he uses only fresh fruit
and that he hand-selects
each piece. He also says
that he “modifies” recipes
to get the best result. This
makes me think there’s a
big advantage to buying
jams and jellies from
someone with a chemistry
background!
The Pie-Lady and the

Jam-Man’s booth also dis-
plays in-season, fresh-pro-
duce. Just as Julie annually
increases the amount of
fruit she grows around her
house, David continually
grows his garden to meet
demand and intends to
plant additional varieties of
berries, apples and nuts
next year. His offers over
twenty varieties of vegeta-
bles, including sugar snap
and snow peas, broccoli,
turnips, beans, peppers,
Brussels sprouts, and
squash. He sells herbs and
wonderful fruits including
red raspberries, strawber-
ries, blueberries, granny
smith apples and apricots.
Finally, local honey is

sold at their booth. David
just began bee-keeping this
year with a single hive that
sits close to his garden.
Julie has been bee-keeping
with her husband for over
six years and they now
have 16 hives. Local honey
has many health advan-
tages over what we can buy
in the store. Because it con-
tains local pollens, it helps
to build our immune sys-
tems and lowers allergic
symptoms to seasonal
allergies. It also retains
many health benefits
because it has not been
heated to prevent crystal-
lization.
The Pie-Lady and the

Jam-Man’s booth is just
one of 24 vendors offering
their unique wares at our
Fayette County Farmers’
Market. We will feature
these vendors in this col-
umn this winter so we can
give them a warm welcome
next spring when the mar-
ket re-opens.
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David Persinger and Julie Mosny

Mary Lou Shaw
‘Eat Local’ columnist

‘Pie-Lady’and the
‘Jam-Man’add flavor,
fun to farmers’market

The following menus
are for Washington City
Schools for the month of
December:

Note: Menus are the
same for all schools in the
district. Breakfast BA
denotes breakfast served
at Belle Aire only.
Monday, Dec. 5 —

Breakfast: Cherry frudel,
Scooby sticks. Lunch:
Popcorn chicken, dipping
sauces, potato tots, lima
beans, roll, margarine cup,
whole pear, pineapple.
Tuesday, Dec. 6 —

Breakfast: Breakfast pizza.
Breakfast BA: Waffle.
Lunch: Hot dog, oven
fries, spinach, applesauce,
orange juice.
Wednesday, Dec. 7 —

Breakfast: Cinnamon tas-
teries, sausage patty.
Breakfast BA: Banana
chocolate chunk bar.
Lunch: Chicken fingers,
dipping sauces, mashed

potatoes, gravy, roll, mar-
garine cup, diced peaches,
apple juice.
Thursday, Dec. 8 —

Breakfast: Egg patty, hash-
brown. Breakfast BA:
Strawberry PopTart.
Lunch: Soft taco, corn,
mixed vegetables, banana,
apricot.
Friday, Dec. 9 —

Breakfast: Breakfast pizza.
Breakfast BA: Cocoa G
Force bar, Bug Bites.
Lunch: Grilled cheese,
tomato soup, California
blend, cheese sauce,
mixed fruit cup, diced
pears.
Monday, Dec. 12 —

Breakfast: Mini French
toast, string cheese.
Lunch: Chicken nuggets,
green beans, peas and car-
rots, apple, grape juice.
Tuesday, Dec. 13 —

Breakfast: Breakfast pizza.
Breakfast BA: Morning
Mix Ups, strawberry

banana yogurt. Lunch:
Nacho el grande, corn,
brussel sprouts, pineapple,
apricots.
Wednesday, Dec. 14 —

Breakfast: Cereal, animal
crackers. Lunch: Chicken
and noodles, mashed pota-
toes, dinner roll, mar-
garine cup, cherries, apple
juice.
Thursday, Dec. 15 —

Breakfast: Cheese omelet,
hashbrown. Breakfast BA:
Blueberry pancake wrap.
Lunch: Pepperoni pizza,
green beans, peas and car-
rots, applesauce, orange
wedges.
Friday, Dec. 16 —

Breakfast: Breakfast pizza.
Breakfast BA: Eggo Mini
pancakes, graham crack-
ers. Lunch: Chicken patty,
oven fries, succotash,
diced peaches, mixed fruit.
Schools will be out the

remainder of December
for Christmas break.

Submitted photo

On Nov. 4, the Fayette County Chamber of Commerce held a ribbon cutting at
Cashland at 1149 E. Temple St., Washington C.H., Ohio. Cashland is celebrat-
ing the addition of pawn shop loans and retail sales to its already established
cash advance business. The Chamber wish to welcome them to their new lo-
cation and wish them great success. Names of those in the picture were not
provided.

Cashland celebrates ribbon-cutting

City schools announce
December menus

Heritage Memorial
Church will present from the
platform of the Living
Christmas Tree, “Searching
for a King.”
The church family invite

residents to travel with
Mordecai and his aged sage
as they search the middle
eastern desert for newborn
king. Then travel back from
that very same war-torn
desert, many centuries later,
with Benjamin. A soldier
returning home facing many
unanswered questions, he too
is searching for a king.
Performances are

Saturday, Dec. 10, at 7 p.m.
and Sunday, Dec. 11, at 11
a.m. at 1867 Old US 35 NW,
Washington C.H.

Heritage to
present
Christmas
program
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