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oil were among the delectable items
filling my bag within an hour of arriving
at the Waipara Farmer’s Market, held in
the picturesque grounds of Pegasus Bay
Winery, one recent Saturday morning.
The market is one of many that have
sprung up around the country in the
last couple of years, which have enabled
small producers to cut out the middle
man and achieve more for their produce
while  providing  consumers  with
reassurance about the origins of the
food they are purchasing. The markets
also shorten the food’s journey from
paddock to plate, which provides other
environmental benefits.

Angela Clifford is one of the women
responsible for getting the Waipara
market up and running in late 2006, after
returning from South Australia where
she established the Barossa Farmers
Market and helped to grow it from a
small community event into a major
tourist attraction. After being elected to
Vice Chair of the Farmers’ Market New
Zealand Association, Angela has handed
over the reins of the Waipara market to
Mari Schuster, but was there to support
it on opening day.

“It can be overwhelming to hear
about the impact of global warming and
the planet’s environmental concerns,
but through Farmers’ Markets people
really can help make a difference at a
local level. And it's wonderful to see
the number of food businesses that are
spawned from markets like this.”
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Margot Robartes, Market Manager of the
Oxford Farmers' Market, where I ventured
the following morning. Margot was
responsible for establishing the market
there after reading about a similar
market in an English novel.”l showed the
book to a friend and said, ‘This is what
we need in Oxford”

Every Sunday, the small rural town
now bustles with locals and visitors -
many of whom will also check out the
adjoining craft market and Oxford’s
other big attraction - Jo Seagar's café
and cook school. But the real stars of the
markets are the producers themselves
- who bake, pick, bottle and prepare
their produce and wares in preparation
to meet with and chat to their end
consumer. These are some of their
stories.

Just like mum used to make

Ursula Fricker's love of traditional
Swiss bread-making goes right back to
her childhood. “My mother baked all our
own bread, and | always thought it was
the best. She would clear a space in the
ash and embers in a big wood-fired oven
and bake up to 15 loaves at a time. We
didn't have a fridge in those days, but
the bread would keep really well in the
cellar unless the weather was hot.”

The night before the Waipara Farmers’
Market, Ursula will spend until around
10pm making her dough, which she
leaves to proof while she snatches a few

is soon filled with the aroma of her
delicious bread products, which include
organic dinkel (or spelt) breads and
bread sticks, rolls, potato and caraway
seed bread, and spicy fruit bread. She
says the organic dinkel loaf can be eaten
in moderation by those with a gluten
intolerance, and she enjoys adding a
few unusual ingredients. “There’s a hint
of aniseed in the sourdough today,’ she
reveals. Ursula’s bread is so good that
it'’s a shame it is only available from the
Waipara Farmers’ Market and, on Friday
afternoons, from a store in the tiny
Waikari village.

Putting people and produce together

More and more people are wanting to
know exactly where their food is grown
and by whom, says Michele Cherry of
Stonecircle Organic Farm. She and her
husband, John, are growers of fresh,
seasonal, organic vegetables and herbs,
which they sell at Farmers” Markets as
well as through weekly deliveries to local
families in North Canterbury and some
areas of Christchurch.

“We have lost touch with our
communities over the years, and the
Farmers’ Markets are a nice way of selling
and buying. Our passion is to interact
personally with our customers - to talk
about the produce and give them ideas
and recipes to go with it,” says Michele,
before she extols the virtues of kale to a
customer at her stall laden with beautiful
looking produce.










