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St. Clair Farmers’ Market
St. Clair Chamber of Commerce
P.O. Box 121, St. Clair, M1 48079
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Michigan Grown
Produce

St. Clair Farmers’ Market Center of Attraction

As was reported in last month's Market
Jalk, the St. Clair Chamber of Commerce
in partnership with the St. Clair Downtown
Development Authority has developed a
theme program to promote Thursdays in
St. Clair.  The farmers’ Market will be-
come an anchor project and central to the
expanded downtown and city-wide effort.
The “Weekends begin on Thursdays in St
L/eir" theme will include local businesses
that are opened until 8:00 p.m., weekly
classic automohile shows; open air cook-
ing demanstrations at the Market, unique
menu items at area restaurants and other
specialty dining locations, special sales
and discounts; plus scheduled events,
concerts and shows throughout the
community. The Chamber will coordinate
the farmers' market aspect of the project
and is working closely with others in the
advertising and promotion of the entire
program.

Present plans call for the St Ll
Farmers’ Martet to begin on May 21 for
those farmers and vendors who want to
participate for the sale of plants, flowers
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and other early season items. The
Market will continue until October 28,
with a Harvest Market themed closing.
Again, the Market remains open for
those farmers and vendors desiring to
participate.

Based on information gathered by the
Chamber in 2008, there is a strong
interest in conducting a farmers' mar-
ket at different hours to provide greater
convenience for farmers, vendors and
customers alike. As a result, the Sz
Llair Farmers’ Market will open each
Thursday at 1:30 p.m. and continue until
8:00 p.m. The other community events
planned for Thursday afternoons and
evenings will draw a greater number of
people to the Marfet during those times.

A primary objective of the Market , of
course, is to offer Michigan-grown
produce with local farmers given pref-
erence,. Offerings will include nursery
items; dried and cut flowers, dairy and
eggs. jams, jellies, honey and condi-
ments; bakery goods and confections,
and other related products.

Additionally, plans are now in process
to bring local restaurant chefs to the
Market to provide cooking demonstra-
tions of their favorite specialties. It is
believed that this type of event and
others within the market place will help
bring a special focus to the Market and

to provide all participating farmers and
vendors a greater opportunity to sell their
produce and goods in addition to giving local
citizens and visitors the opportunity to
purchase them

The stated, the mission of the Marketis to
promote healthy, locally produced food and
goods thereby supporting local sustainable
agriculture. The Marfet, too, is part of a
greater effort that encourages the long-
term growth and success of a community
market place. The primary goal is to pre-
serve the St Llair farmers’ Martet as a
creative environment and vibrant commu-
nity gathering place.

The St Lhair farmers’ Market is also
committed to the Project FRESH and Senior
Project FRESH programs co-sponsared by
the Michigan Department of Community
Health. Participating farmers and vendors
are encouraged to use the program for
qualified customers. Project FRESH pro-
grams make fresh produce available to low-
income, nutritionally-at-risk consumers by
using Michigan farmers' markets.

Farmers, vendors and others interested in
detailed information regarding the St Liair
Farmers’ Market or desiring an application
to participate in the weekly program should
contact David Gillis, the designated market
coordinator at 810.329.2862. E-mail mes-
sages should be sent to
dgillis@stclairchamber.com.
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For Prospective Market
Farmers and Vendors
The St. Clair Farmers’ Market

encourages you to explore the
opportunities available at the
market place.

To qualify you must be
aware of state licensing food
safety labeling laws as they
pertain to your products being

Each
comply

sold at the market.
farmer/vendor must
with all applicable laws and
should consult state authorities
to determine whether they are
required to obtain specific
licenses to sell at the market.

The Market Master reserves
the right to request a copy of
any license.  Each farmer/
vendor is responsible for his/
her set-up and break-down of
tents and/or tables. It is not
the responsibility of the Market
sponsors  to

provide fents,

tables or chairs. The market
also requests that a special
effort be put forth to maintain
a clean area at the end of

each market day.

FOR MORE INFORMATION CALL

810.329.2962
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