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All of our products are homegrown or
homemade and include:

• seasonal vegetables
• seasonal fruits
• honey
• wine
• breads
• cakes
• cookies
• donuts
• fudge
• starter plants
• flowers - annuals and perennials
• eggs
• meats
• ice cream
• cheese
• personal care products

During the 2009 season, there were 22 different
vendors.  Please contact the Market Manager if you
would like to be a vendor during the 2010 season!

2009 Vendors:2009 Vendors:2009 Vendors:2009 Vendors:2009 Vendors:
Buckhorn Inn, Steve & Cheryl Byrd, Rosalind J.
Byler, Cedar Lane Farm, Child’s Greenhouse,
Whitney Critzer, Dually Delicious, Flying Fox
Vineyard, Gandma's Goodies, Garden Acres, LLC,
Heartland Harvest Farm, Hermitage Naturals, JMD
Farm, Robert & Annie McGann, Perfect Flavor,
Don Richie Potatoes, Roller’s Bakery, Singing Earth
Produce, Spring Creek Farm, Still Pork ‘N BBQ,
Wingward Gardens, and Eric Whitson.
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At least once a month, May - August, the Market
features a local entertainer sponsored by local
businesses. The schedule is available on our website.

At every Market during the season, a children’s
activity is planned by Ellen Winter.  See the
schedule on our website.

The Waynesboro Farmers’ Market was restarted in
2008 by a group of citizens of the City of
Waynesboro to create a weekly activity for the
downtown and to support sustainable agriculture.
Grants have been secured through the Shenandoah
Resource Conservation and Development (RC&D)
Council who partners with Waynesboro Downtown
Development, Inc.  These two non-profit
organizations co-sponsor the Market  and receive
support from Virginia Grown.

Our third year of operation begins April 21 and ends
September 29, 2010.  We believe the market has
great value in providing a needed service to the
community and urge your support to ensure its
sustainability.

Eating local foods is better for you, for the
environment, and for your taste buds.  Here are the
top eight big, reasons you should eat local foods.

1. Fresher & Seasonal
2. Tastes Better
3. Has Less Environmental Impact
4. Preserves Green Space and Farmland
5. Promotes Food Safety
6. Supports Your Local Economy
7. Promotes Variety
8. Creates Community

Blake & Kristen (The Introverts)

Roger Merchant

Jeff and Jason Playing Baggo

Pinwheels

Cork Sailboats

Eight Reasons to
Eat Local Food

Entertainment Children’s ActivitiesAbout the Market


