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Thank you very much to the Municipality and to Leila and to Gigi for inviting and 



hosting me.

When I arrived late last night, it was so wonderful to see the town square alive and buzzing with people enjoying themselves. I understand that the square is used for your food festival once a year, so wouldn’t it be a fantastic opportunity to hold a weekly farmers’ market there at other times of the year?

Where does the relationship stem from? Dissatisfaction with supermarket food
Customer demand- 
fed up with lack of choice- know that there is better food out there




Bored with the supermarket shopping experience 




Reconnection with the countryside – interest in food production




Helping rural economy 




Finding a good buy
Producer demand- more and more farms since the 1970’s were forced out of business because of the domination by supermarkets.  Kent (garden of England) 70% of the orchards now gone. Many dairy farms have been sold because of the price paid by supermarkets for milk. Supermarkets mean - 
· Efficiency driven

· no loyalty with contracts 



· will always pay the lowest possible price and if you cannot match it – then goodbye

Growing for supermarkets meant growing for profit (theirs, not the farmers) and not for flavour. 
· Varieties are going to be limited.

· Average supermarket will stock 5 or 6 varieties of apples

· We have about 100, some rare varieties only found in one county. List of varieties just for fun on slide show. 
Economics of scale

Our 15 markets make some Euro 5.5 million for the 120 producers that attend-before expenses 


An average take on one of our markets would be somewhere around E500.

So in a year that’s E26,500 .  Many farms do more than one market a week some do 10 or more so 
farmers markets could make such a farm E253,000 a year that does not include wholesaling to 
restaurants and shops. I’ll mention the average UK wage for farmers later.

They pay us on a sliding scale according to their takings so it’s an honesty system.

Q Gardens – 5 years ago just her. Now, employs 26 staff – for farm shop and farmer’s 



markets.

Chegworth – used to run a newsagent in south London. Bought a fruit farm in Kent. Started selling with 
us 10 years ago. They now supply most of the independent outlets in London and Kent and their juice 
continues to win awards.


Build up connections – they supply restaurants, cafes, hospitals, schools. There are networks of 
organisations to put farms in touch with these.

Farm shops too are on the increase, if farmers can get past strict planning guidelines.
Simple system

We provide a site, a market manager and the rules. We do the publicity and find the customers. Producers bring their own stalls and their own marketing materials. All our markets are weekly. The majority of the sites we use are private as local authorities can be difficult and beaurocratic to work with and licencing laws complex. I understand that there are similar problems in Italy and I sympathise.  
Markets Provide


Choice for the consumer – rare breeds of animals and fruit and vegetables bring flavour back into the food we eat. Seasonal, regional, fresher food. Asparagus picked the night before, strawberries picked the morning of the market.

Reconnects communities- people meet neighbours and urban people meet rural people 


Some customers know nothing about seasons- but they’re willing to learn. Education works both ways – 
farmers learn about the needs of their customers, and may plant different varieties on request.

Shopping at markets is fun and enjoyable for all ages.


Children love it – many photos of kids behind me. It’s very encouraging to see children eating oysters, 
tasting asparagus, asking for crab or trying different kinds of apple juice.


Encourages sustainability- shortening the supply chain less chemicals, more free range and organic 
agriculture.


Integrity: Enforcing the Producer-Only Rule

Integrity is essential. Customers are still confused about what ‘farmers’ market’ means: think farmers’ markets are organic, or that specialty food markets are farmers’ markets. There is no copy write on the term ‘ farmers’ market’. Anyone can use it, but in the UK, trading standards are starting to take notice and we hope will eventually prosecute those so called farmer’s markets which do not fall under the strict guidelines we follow. 
We have an accreditation procedure. We select farmers – phone call, application farm, farm visit. We check and inspect that what they want to sell, they grow or raise.
We have rules. Our eggs & poultry must as a minimum be free range. NO battery or caged eggs ever. No intensively reared animals. Cheese made from the farms own milk. All secondary producers have to use at least 50% of local ingredients.

Our radius – 100 miles from the M25 although we find producers as close as can to a market.


Better foods

I keep a quote in my head from the food writer Jane Grigson  - 
We have more than enough masterpieces,

What we need is a better standard of ordinariness

We have customers because they love the food
If they buy something they do not like, they won’t return.

Contentious issues – flavourings, MSG, colour.  High standards are grudgingly accepted.

Farmers are very conservative – the world over!

We want to see better standards, more variety, and more imagination

We’ve thought about selecting a stall at random from our wish list and telling them that they’re getting a make over. 



Better marketing

There are some farmers who can dump a pile of vegetables on a trestle table and get away with it. If they’re the salt of the earth type with dirt under their fingernails and on their fresh garlic, they probably can. Others need to work on it a bit more.  We have too many meat sellers who rely on ice packs rather than using chilled serve-overs and an attractive presentation. 

We’re most fond of several farmers who sell their meat unpacked and cut it to order. (It will still be under cover and chilled)
Looks amazing and is closest to being in a butchers shop.

We detest vat packing. We know why people do it – it’s safe, convenient but it makes me think of a boil in the bag blood bath. 

Better signage too – saying ‘I’m a farmer. This is what I sell, this is how I farm, this is where we’re from and this is what we produce’ is the strongest message they have.



For the future

We want to see farming grow – better marketing is part of that, to take on the supermarkets that are already ahead of us in many ways

In Britain they constantly make claims about dropping additives, or win customers with their cheap prices. They’re full of pictures of farmers and that’s the closest they’ll get.
More than ever, we have to convince new potential customers that they can afford to shop at a farmers’ market. We have an existing loyal base but will it grow?

We need more farmers. The average age of a UK farmer is 65 and their average income is E19, 000
This figure is the average for all UK farmers – not farmer’s markets attendees.

· Only 10,000 people under 35 in the UK have a farming business registered in their own name.

· More than 50% of holdings in the EU are owned by farmers over 55 and 25% by those over the 
age of 65. 
· Just 7% are run by those under 35.

We need more young farmers and more ways of growing food.
Farmers – we’ve lost 2 organic farmers who’ve deceided they can no longer afford the cost of organic feed. Farmers can’t afford fuel costs to drive to one market and are having to rethink.
Price conscious consumers are in the news. Aldi, the German budget supermarket reports a 20% rise in sales. One consumer website predicts a E1,500 rise in supermarket spending by the average family per year. 
For every child who comes to our markets to eat oysters for breakfast, there are a thousand who would prefer McDonalds.

For every adult who comes to buy a free range organic chicken, there will be five thousand who would prefer to spend E1.50 on a supermarket battery chicken because of the price factor. Asda, a low price British supermarket is currently selling a packet of 8 sausages for 20 cents. Can you imagine the ingredients!

In price comparisons, farmers’ markets come out comfortably half way between an average supermarket spend, and a budget supermarket shop.

We have to show consumers that they can afford to shop well and still shop sustainably.

As long as people want to buy directly from the farmer and as long as the farmer can provide their part of the bargain, to sell to the customer, the products they want at a price they’re happy to pay, we hope that farmers’ markets will continue to flourish.  Because I want to see small scale farms and farming included in the future of this planet. And the only thing a 20 cent packet of sausages is going to do is drive pig farmers out of business. 
