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Special points of interest:

Acting on a recommenda-
tion from one of our ven-
dors, the FFM Steering
Committee voted to extend
the 2009 season to pro-
vide an opportunity for
holiday sales.

We will observe our regular
schedule (Wednesdays &
Saturdays) though October
24, and then will operate
on Saturdays only through
November 28.

The goal is to continue to
provide vendors with a
sales outlet for their
goods, as well as to keep

our customers supplied with
late-season fruits and vege-
tables, value-added foods,
and quality craft items. We
may even pick up some new
vendors who have pecans,
firewood, craft items, or
other commodities that
have not been available
previously.

Plan your production and
marketing strategies to
allow you to take advantage

of our extended season, and

let us know about other
growers who might be inter-
ested in getting on board
prior to the holidays.
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2009 SEASON EXTENDED

If we are successful during
Thanksgiving, we might
consider allowing sales
into December as well.

MARKETING

Our marketing and promo-
tions activities are paying
big dividends. Vendors are
reporting new customers
at Foothills Farmers’
Market every week.

The Promotion Team made
several recommendations
to the Steering Committee
on September 19, and the
following items were ap-
proved:

m FFM will be featured as
an official weather sponsor
for 88.3 WGWG, a radio
broadcast service of
Gardner-Webb University.

& PROMOTIONS

As one of just two official
sponsors, Foothills
Farmers’ Market will
receive a 15-second
promotion prior to the
weather reports issued five
times every weekday. Cost
is only $100 per month.
This advertising targets the
university community and
young families, groups with
a major interest in the
local foods movement.

m The Promotion Team
was authorized to raffle a
handmade basket filled
with items from FFM.
Ticket sales will begin

September 19 and the
prize will be awarded at
the October 24 market in
conjunction with the Art of
Sound and Livermush
Expo. Proceeds from the
fundraiser will be used to
finance other marketing
and promotions activities.

m One Saturday of each
month (ususally the third
Saturday) will be targeted
for special marketing and
promotions events. These
may include live music,
demonstrations, free
samples, contests, games,
etc.
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“Brenda teaches
consumers the wonders
of locally grown fruits
and vegetables”

“Jonathan Dyer has
agreed to serve as
market coordinator
again next season...”

GET TO KNOW THE PRODUCE LADY

.‘ The Produce Lady, Brenda Sutton, teaches farmers and con-
sumers the wonders of locally grown fruits and vegetables.

demonstrates how to prepare them as tasty meals and
snacks or preserve them to use throughout the year.

Brenda serves as Rockingham County Extension director
with NC Cooperative Extension. The Produce Lady is just

one component of Extension’s program for Value Added and Sustainable Agriculture. This
program, headquartered at NC State’s Research Campus in Kannapolis, NC, provides a
wealth of resources for growers in the areas of business management, cooperative develop-
ment, enterprise budgets, farmers’ markets, food safety, and grants.

For more information, visit www.ncvalueadded.org.

AUGUST 29 MARKET A SUCCESS!

Our Saturday, August 29th market was a tremendous success, thanks to the planning and
hard work of our Promotion Team.

Tim Crotts invited a local group of musicians, the Polkville Pickers, to lead a bluegrass jam.
Several patrons brought their instruments and joined in the fun. The northbound lane of
Washington Street was packed with performers and onlookers for more than 2 hours.
Underwood Family Farms and Forever Young's Breads & Spreads served up delicious
samples from our grill, and NC Cooperative Extension served free popcorn. Uptown Shelby
Association manned the Community Table, selling all of the muscadine grapes that were

consigned.

NEW DEVELOPMENTS

» Jonathan Dyer has
agreed to serve as market
coordinator again next
season and will be re-
tained over the winter
months to assist with FFM
planning and evaluation
efforts

* Three work teams have
been established to advise
the Steering Committee.

The Production Team is
charged with increasing
diversity/specialization of
crops and extending the
growing/selling season.

Ronnie Roper, Chip Camp,
Cynthia Glidden, Daniel
Shires and Lara Worden.

The Promotion Team is com-
prised of Christy Underwood,
Lowrey Young, Tim Crotts,
Thomas Lewis, Wade Nichols,
Jackie Sibley and Pat Steele.
They are working to imple-
ment a comprehensive pro-
motional strategy for FFM
that will distinguish us from
other markets and increase
traffic and sales.

The Organization Team is
charged with developing
leadership structure and

processes necessary for
continuing the growth and
development of a sustain-
able FFM. Team members
are Anne Short, Christy
Underwood, Pat Steele,
Charles Wilson, Chad Stout
and Greg Traywick.

= Vendors will set up on the
opposite side of Washing-
ton Street on October 24.
This Market will be held in
conjunction with the Art of
Sound Festival and Liver-
mush Expo and marks the
end of our regular season.
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TRAINING OPPORTUNITIES

Transitioning to Commercial Organic
Production in Western North Carolina
Tuesdays from 22 September - 17 November (Once a week for 9 weeks)
5:30 p.m. to 8 p.m.
Location: Buncombe County Cooperative Extension Office
94 Coxe Ave. Asheville, NC 28801
Registration fee: $25 includes informational notebook

Limited to the first 25 registrants

The Transitioning to Commercial Organic Production class will run for 8-9 consecutive weeks
starting in September 2009. This informative class is intended for vegetable and fruit growers
who have acreage ready to convert to commercial organic production (1 acre of ready-to-be-
certified-organic field land or more). Topics include the organic certification process, record
keeping, insect, disease and weed identification and management, rotation design, soils and
fertility and marketing.

To learn more about this workshop or how to register, please contact Sue Colucci at:
susan_colucci@ncsu.edu or 828.697.4891

6th Annual NCSU Hands-on Cheesemaking Short Course

December 2-4, 2009 in Raleigh, NC. This Course is designed to convey the basic concepts of
Farmstead cheese production including basic sanitation and milk processing, basic and
cheese microbiology, quality control, hands-on cheesemaking and packaging/labeling issues.
For more information on the course contact Gary Cartwright 919-513-2488 or download the
course brochure and application at
http://chatham.ces.ncsu.edu/growingsmallfarms/BrochureHandsOn2009.pdf.

Weed Management for Vegetable Production

Thursday, September 24, 8:30am - 4:00pm at Madren Conference Center Auditorium, Clem-
son University, Clemson, SC.

Ecologically Based Weed Management for Sustainable/Organic Vegetable Production pre-
sented by Dr. Mark Schonbeck This full day course will cover the key principles and concepts
that can be used to effectively manage weeds in small-scale, diversified vegetable production
without the use of herbicides. The weed management approach that will be presented is
based on preventive cultural practices such as cover cropping, rotation of crops and tillage
practices, and "feeding the crop but not the weeds," supplemented with timely cultivation and
other weed control tactics. Examples of innovative and successful strategies and tactics from
working farms will be used to illustrate principles. The morning session will be spent in the
classroom followed by lunch (provided). The afternoon session will be spent in the field at the
Clemson Student Organic Farm where the group will see examples of real-life weed problems
followed by open discussion on best strategies for management. Registration: Registration for
the course is $25 which includes lunch (fee waived for Clemson and SCSU Extension agents).
Registration deadline is September 14. To register, complete the registration form [form at-
tached] and send along with a check for $25 payable to Clemson University to: Dr. Geoff
Zehnder, Sustainable Agriculture Program, 114 Long Hall, Clemson University, Clemson, SC
29634. Contact Geoff Zehnder at zehnder@clemson.edu. Since this e-mail address is being
protected from spam, you need JavaScript enabled to view it for additional information

“..students will see

examples of real life
weed problems
followed by open
discussion on best
strategies for
management.”
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Quail Hollow Farms, located on 120 acres of rolling
hills at the base of South Mountain in Casar, grows
some of the finest fruits, vegetables and flowering
ornamentals in the state of North Carolina. Whether £
it's the sweet taste of juicy strawberries in spring,
refreshing cantaloupes and watermelons in sum-
mer, or their beautiful bedding plants and hanging
baskets, Quail Hollow always offers something to
delight the senses. S

Chip Camp helps FFM customer

Owner Charles Camp and wife Sue purchased the Chuck Henry select a cantaloupe.

property in 2000 and opened a state-licensed
shooting preserve. Today, Quail Hollow has 12
acres under irrigation and three greenhouses. Their main crops include strawberries,
green beans, watermelon and cantaloupe. Drought devastated Quail Hollow last year, but
during a good season, the farm produces more than 100,000 cantaloupes and 30,000
watermelons. Quail Hollow markets 90 percent of their crops to wholesale buyers in
Cleveland and surrounding counties. The remainder is sold to retail customers at the farm
and at Foothills Farmers’ Market.

w" "% “L. Quail Hollow Farms is a family operation. Charles and his busi-

g ness partner Norris Willis oversee all aspects of production in
the fields and greenhouses. Son Chip serves as marketing
manager, with assistance from his wife Amber and mother, Sue.
1 Chip’s son Trip also works on the farm, often riding in the back
of the truck to catch the thousands of melons that are tossed
&’ up to him when they are harvested from the vine.

T R

In addition to their farming operation, Quail Hollow hosts family
reunions, wedding receptions, and other special events. They
also offer Christian-based youth day camps and a state-licensed
shooting preserve that features fully-guided quail hunts over
well-trained dogs. You can learn more about them by visiting
http:// quail-hollow.net.

Chip and market coordinator
Jonathan Dyer look over
Quail Hollow’s supply.

CHANGES TO WEB SITE

= Posting minutes, planning
documents and committee
lists to the “About the Market”
page. Having these resources
archived and readily available
should assist us in planning
and record-keeping.

= Adding a “Vendor Resources”
page that provides information
for growers who are interested
in selling at FFM. Potential
vendors can download our
Operational Guidelines and
Vendor Application Form, as
well as information on starting
a new food-based business
and any certifications or in-
spections that are required.

We have made several
improvements to our web site
so that it serves as a better
information source for FFM
customers, vendors, and sup-
porters. These include:

* Posting vendor profiles as
they are developed. Click the
“Read Bio” link under the
farm name on the “Our Ven-
dors” page.



