	

	Growing Early: Dylem Vaughn of Rocky Glade Farm shows off the beautiful sunflowers that he's grown. 



	

	
	Appearances Can Be Deceiving.   

It's suppose to be food from local farms. But is it really? 
There's been some questions lately about farmers who have veggies in boxes that look like the commercially packaged goods you see at groceries. Boxes that are printed with graphics and slogans like "farm fresh produce." Do these boxes mean that the farmer is reselling produce or fruit that was not grown on his or her farm? The answer's no. 

More and more farmers are using these specially designed produce boxes for transportation of their farm goods. Putting tomatoes into baskets to bring to the market may be okay for a small amount of them. But the farmers are growing larger numbers of produce and fruit for you and getting all of that fresh food to the market without damaging it can be difficult. Boxes, like the ones pictured above, are designed for easy and safe transportation of vegetables and fruits, so a lot of farmers are using them in order to protect what they've grown.

If you ever have a question about the produce or fruit at the market, don't hesitate to ask the farmers for more information about their farm and what they've grown.  Or stop by the market information booth. We'll be happy to get the facts for you! 

 

You've got a $20 bill and you're paying for some strawberries that cost $5. No problem, right? The farmer can make change. But when several people use a twenty dollar bill for something that cost just five dollars, the farmer's change will run out quickly. Make your shopping trip to the market easier for both you and the farmer by using smaller bills whenever possible.    

 
What's At The Market?
 
Warmer weather means more crops coming into market each week. The edible artwork pictured to the right is beautiful baby oak leaf lettuce. You'll find it and other tasty greens at the Bloomsbury & Spring Meadows farm booth.
 

Tender, tasty baby yellow squash can be found at the Evans Family Farm booth, along with other early summer goods. Strawberries are still in season. Forgies Fruit Farm will be back with sweet cherries. And don't forget to pick up delicious steaks or chops. We've got everything you need for a great Memorial Day grill-out with your family! 

  

 

Thanks to the 2011 supporters of the 
Franklin Farmers Market.
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Julia & John M. Osburn Sr. 

 
 

 

 

 
Red, White and Blueberries. 
Getting Bugged. 
The Pollinator. 
The July schedule for the classes at our Growing Kids Educational Garden in The Park at Harlinsdale Farm is now available.The classes are designed for elementary school aged children and they are free! Just click here to get details on the July classes and the registration form. 
Let's Get Together Again. 
How Does  Tuesday Look For You?
 
 

Stop by the 

Tuesday Market to get the best in locally grown food. The Tuesday Market takes place 3pm - 6:30pm in the parking lot of the new Whole Foods Market at the corner of McEwen Drive and Mallory Lane. 

 

It's the same Franklin Farmers Market you love. 

Just on a different day and at a different location.

 Music at The Market
  
 
Market favorite LaTreasa will entertain you with bluegrass plus
 country & western tunes. And don't miss the classic rhythm and blues music of 
Sugar Lime Blue!
    

  

You can join the list of musicians who play at the market. Email James Gardner for more information at: gardnergrove21@yahoo.com
This newsletter is supported by the Tennessee Agricultural 
Enhancement Program. 
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