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tomarket

new fagmers' market in Willunga aims to provs

thi scuth has more to boast about than just

almards and wane  The ceatre of the histom
towven coemies Ine sach Saturday morning with 22 stalls
run by Flewrmey farmers selbvg fresh produce from
yabbies to plusbernies, olve o, chilles, herbs and
spices, wines and cheesss. Zannie Flanagan, of the
‘Willunga Farmers Market steering commities, sys the
area’t prodecers are picking up on a global swang bhark
to small, community-driven markets and a natsanal
trend whers produces and “inteested foody people™
have bean setting up farmers’ markets anound
Australia. The concept 6 popolar as consumers buy
fresh produce and have face-to-face interaction with
farmears “Froduce has 1o be sold by farmsrs ar
someons drectly involved so pecple con ask, Tor
ezample, what sprays ane used? What ane the Eeming

maethods ™ Zanme ways. “A lod
of people heve no idea

wibere thair food roemm,

fram * The Willunga

hr e il bnng SOy
pEople and urban folk™
together and rratch farmsrs
wilh restaurateurs, The
Wilurga comemities was fammed
last Jidy and has a dalabase af abou
40 Fieurieu growers and producers. Samantha Organ,
of Spice Girlz, &t Mclaren Vate, says the market will
boast her business, run with Bkaela Willford, which
selfs hertrs and spices: 11 & wonderful dea 1o
showcase tha local area * Tha Wil wnga Fammen Markst
= next to the Alma Hoted, i Hd 56 Barm-1pmy,
Saturcays. Pn 85577837, - ELISSA DOHERTY

g Fanagan of Willyrga Farmes, Sarie



