
DeBruin Family Dairy brings Organic Produce to Farmers’ Market

Dallas DeBruin, left, Grant Debruin, right,
are learning how to run a business through their organic produce, sold at the Fayette County
Farmers’ Market

Mary Lou Shaw, EAT LOCAL columnist

Dallas DeBruin was only ten years old when he decided he wanted to sell produce at the
Fayette County Farmers’ Market. Although his parents operate an organic, seasonal grass
dairy located by Good Hope, they’ve never sold products locally. Dallas, however, wanted to
know what was involved in growing and selling produce.

That was four seasons ago and Dallas, who is now a sophomore at Miami Trace, expands
the variety of his produce annually. A young entrepreneur, he is learning what labor is involved
in growing and preparing produce for market, how to handle seasonal fluctuations in crops,
and what is important to customers.

Five years ago, Dallas only grew lettuce for the market. However, he grew seven different
types of lettuce that he then washed and attractively packaged in eight-ounce bags. His early
success may have been grounded in starting small, offering a unique product and offering the
best quality possible.

Each year, Dallas offers more varieties of produce. Lettuce is a “cool-season” crop, and it is
difficult to grow during the heat of summer. When his younger brother, Grant, joined him at the
market the second season, they added tomatoes and green beans from the family’s garden.
By the third season, they were also offering blackberries and green peppers.

Grant, the younger brother, is now eight years-old and in third grade. He actually began the
sweet bell-peppers from seed, and therefore grew more-than-enough plants. No produce is
wasted at the DeBruin’s, so besides what was sold at the market, the family has eaten many
meals of stuffed peppers!

Although Dallas is kept busy with planting and weeding in the summer, he finds that
blackberries are his most popular produce. He’s therefore increasing his berry supply in two
ways: He picks wild berries from the farm, and he also bought and planted black-raspberry,



raspberry and more blackberry bushes. These plants should be producing for this summer’s
farmers’ market.

Their delicious and organic produce draws many people to the DeBruin Family Dairy booth,
but Dallas and Grant have even added another special treat. This past season they began
market days early by making chocolate chip cookies to sell. It would be difficult to buy others of
similar quality because these cookies are made with eggs fresh from their farm and pasture-
based-butter. This quality, coupled with chocolate still warm from the oven, makes these
cookies irresistible.

Dallas and Grant are able to offer produce that is unique in three ways from grocery store
produce. First, no chemicals are used on the DeBruin’s farm. The “Environmental Working
Group” found over 39 different chemicals on peppers and more than 20 on lettuce when they
are grown commercially. There are no pesticides or herbicides on the DeBruin’s produce. Even
young Grant says, “Organic tastes fresher!”

Secondly, their garden’s soil is annually enriched with compost. Their cows generously
supply the manure and straw bedding that creates the garden’s rich soil. This results in food
that is “nutrient-dense.” In a time when the nutrition in our food has fallen to less than half of
what was available in the 1950’s, we can still get nutritious food at the DeBruin’s booth. The
big bonus is that nutritious food is also very delicious. That’s probably why people smile when
they bite into the samples provided by Dallas and Grant!

The third difference from grocery store produce is also what’s making farmers’ markets so
popular across the states. Local produce tastes better and is more nutritious because it is
picked fully-ripe and sold when fresh. “Local” also means that varieties of fruits can be chosen
for their flavor, and not because they ship well over distances. Grant and Dallas are excited to
be growing new varieties of fruits and vegetables for the market each season.

Both boys appreciate their parents’ support. It was their dad, Gene, who originally suggested
growing lettuce as a “nitch” market crop. Toni, their mother, provides needed help with the
garden, kitchen and transportation.

Dallas states he began as a vendor with the Fayette County Farmers’ Market with the intent
of learning the “production dynamics” of business. These past four years, he’s learned not only
about the work necessary to be successful, but more importantly, what customers care about.
Not surprisingly, in addition to wanting music to be part of his life, Dallas intends to be in
business. As for eight year-old Grant, he’s quite sure that he wants to continue the family farm
and be a naturalist.

For others wanting to be a market vendor, Dallas stresses it’s important to enjoy both the
growing and the selling aspects of marketing. He sums it up by saying, “Be passionate,
knowledgeable and always remember the customer.”


