
Just a sample of some of the locally
grown items available at the upcoming
Fayette County Farmers’ Market

Local Food and Community at Farmers’ Market

Mary Lou Shaw, EAT LOCAL Columnist

This column has featured local Farmers’ Market vendors during the winter. As this next
market season approaches, I sat down with the market manager, David Persinger, to
get a better understanding of how a farmers’ market operates. I think you will be as
impressed as I am at what goes on behind the scenes.

Here’s a bit of the market’s history: Although I’ve only been aware of our farmers’
market the last couple of years, its origin actually goes back to 2001. How many of you
remember the farmers’ market when it was located at the Extension office’s parking lot
on US 22? It was moved from that location to the Municipal parking Lot on the corner of
East Street and South Main in Washington Court House in 2007.

The market was originally managed by the County Extension Office and the Master
Gardeners. In the fall of 2009 the vendors were advised that they should manage their
market and David Persinger volunteered. That began a steep learning-curve for David
on how to manage a Farmers’ Market.

In 2010, the market was legally structured as a cooperative association. This
association (the vendors) is responsible for the market’s activities. It is chartered by the
State of Ohio as a corporation involved in the marketing and sale of domestic
articles/non-profit.

The State of Ohio defines what a farmers’ market is and, if registered with the State, is
exempt from the requirement of having a RFE (retail food establishment) license. In
addition to allowing seasonal produce, eggs, livestock meats, honey, maple syrup, and
sorghum, the State has created a distinct category of food items known as “Cottage
Foods”. Two State of Ohio departments oversee this category of food production and
distribution in addition to all the other market foods: the Ohio Department of Agriculture
(ODA) regulates the production of foodstuffs including the type of kitchen facilities used



and even the inspection of hen houses and The Ohio Department of Health (ODH)
regulates how the foods are sold (transport and packaging). Although these laws seem
a bit complicated to me, it is reassuring that the safety of our food is of paramount
importance. Local crafts and live plants are also a big part of our local farmers’ market.

I was glad to get beyond the legal talk and focus our attention on the success of the
Fayette County Farmers’ Market. David keeps market statistics, and told me that sales
in 2011 had increased 20 percent over the previous year. He credits this to an
increasing number of patrons. He says that customers not only return to the market, but
bring others with them. People talk about how much they enjoy the market atmosphere
and the products they find, and word-of-mouth is a powerful marketing tool.

Another reason for increased sales is that the number of vendors has grown from 15 to
22, just since 2009. Additionally, the market season was extended by three months and
now runs from mid-May to mid-October.

A longer market season also means more variety at the market. Springtime crops, like
lettuce, rhubarb and asparagus, are available in May. Autumn provides apples
pumpkins and squash.

Statistics don’t tell the whole story in why our Farmers’ Market is thriving. You have to
be there on a Saturday morning to feel the high-energy camaraderie among the vendors
and public. People are having fun! I’ve witnessed friends greeting each other with such
delight, and intense conversations going on between the vendors and their enthusiastic
buyers. This is a rare opportunity for people to meet the people who have grown their
vegetables and fruit, baked their pies and bread, or created their soap and alpaca-fiber
goods.

Benefits of the market go beyond the people who are actually there on market
mornings. Some dollars that are exchanged locally will be spent locally once or twice
again. Not only will the City’s local merchants benefit from the increased foot traffic in
the downtown area, but the vendors themselves buy some of their ingredients locally for
what they produce. I would argue that driving to another city’s market not only deprives
us from the fun of seeing our neighbors, but deprives our community of needed income.
Let’s buy locally!

David Persinger is modest of his role in managing the Farmers’ Market. He expresses
gratitude to the volunteer officers of the Fayette County Farmers’ Market Association
who, besides himself, includes Don Creamer, Michael Cole, Jeff Haines and Brian
Yoder. He deeply appreciates the services of Harold Gass who is the official market
photographer and provides the market photos for the Record Herald and the Market’s
website and Facebook pages. Gamma Ladd at Sunshine Laundry has been gracious in
providing her facilities for storing Farmers’ Market materials. David also thanks the City
of Washington Court House, the Chamber of Commerce and The Fayette County Travel
and Tourism Bureau for their support.

Our next Farmers’ Market season will be every Saturday, May 12th to October 13th

from 8:30 a.m. until noon. You can get a preview of some of the vendors’ wares at the
Fayette County Home & Garden Show on Friday, April 20th from 4-8 p.m. and Saturday,
April 21st, from 10 a.m. to 4 p.m.

Come join us at the Fayette County Farmers’ Market this summer! Experience the
fun and community of being with your friends and neighbors while enjoying the flavor
and health benefits of locally grown food.


