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Off to market we go
Snappy green beans and juicy, red strawberries with

perfect green stems sit in overflowing baskets.

Fragrant rosemary plucked from the ground that

very day wafts in the air. Sweet-and-salty kettle corn

is bagged for little hands to dig in. It’s all waiting for

you at your local Farmers’ Market.
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At one of Indiana’s oldest Farmers’

Markets, the vendors are cozily tucked in side-

by-side on 5th St. From fresh flowers to home-

made jams to organic vegetables, the Lafayette

Farmers’ Market offers up a bevy of healthy

options to fill your dinner plate. With 52

spaces that quickly fill up, Jane Ness, down-

town events manager for the Lafayette-West

Lafayette Development Corp., has her plate

full, as well.

“People call from all over to be in our

market,” says Ness, who manages the market.

With 37 reserved spaces and nine new vendors,

the market that has been around for nearly

170 years is booming. With a new layout that

improves flow around the booths, vendors last

year reported that attendance at their locations

doubled. 

And attendees will find more than a com-

fortable walk around the market. They’ll also

find some new vendors among their favorite

returnees.

Longtime vendor Sue Raney, of Raney

Farms in Cutler, Ind., continues to return

because it’s a great market. “I love the peo-

ple,” says Raney. “People enjoy coming to see

what we have.” Raney’s booth spills over with

summer vegetables grown at home on two

acres of land. Her sweet corn is a fan favorite

in July and August. Tomatoes, peppers, cuc-

umers and squash are just a few of the other items

she sells. 

Vendor Adela Lozinski is excited about bringing

her organic vegetables, flowers and herbs to down-

town Lafayette. Originally from Poland, Lozinski

grows her organic products on a quarter acre of land

in Battle Ground, Ind.

“I use no chemicals,” says Lozinski. “I pull all

the weeds by hand. You can taste the difference in

organic vegetables.”

Along with her popular flower bouquets,

Lozinski brings eggplant, green onions, sweet banana

peppers and red cabbage. She’s also trying her hand 

[please turn to Page 40]
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WHERE & WHEN TO GO
Lafayette Farmers’ Market
5th St., between Main and 

Columbia
Every Tuesday, 7:30 a.m. to 

12:30 p.m.
Every Thursday, 4 to 7 p.m.
Every Saturday, 7:30 a.m. to

12:30 p.m.
www.lafayettefarmersmarket.com

Sagamore West Farmers’ Market
Cumberland Park off Salisbury St.
Every Wednesday, 3 to 6:30 p.m.
www.city.west-lafayette.in.us

CONTINUED    at growing broccoli and cauliflower this

summer. “People really enjoy the fresh flowers and

produce,” says Lozinski. “And I’m buying, too! Last

year I bought cheeses and cauliflower, among other

things. It’s a relaxing market.”

Ness agrees. “The market brings a unique rural

environment to the heart of the city, showcasing ven-

dor’s products in a festive, outdoor environment that

operates rain or shine,” says Ness. “Our market is

about more than just food. It tends to bring people

together to enjoy food, fun and also entertainment.  

“What makes the produce special is the loving

care with which it’s grown, harvested and sold,” she

continues. “You get to know the reserved vendors

who offer tips on how to keep the herbs fresh for the

week or how to best prepare asparagus. Visitors to

the market are supporting local producers and getting

food right off the farm – fresh with dew!

In addition to offering fresh produce and meats,

the market also provides music, arts and crafts, as

well as special events on specific Saturdays. On July

12, when produce is at its peak, Farmers’ Market

Celebration Day will feature entertainment, children’s

activities and free corn on the cob. 

A new event, Feast of the Market, will be held

Sept. 6 and will allow attendees to sample the ven-

dors’ produce and products. A local chef will be on

hand to provide cooking demonstrations while the

Lafayette Flute Choir will fill the air with music.

Other events are planned throughout the season.

The Lafayette Farmers’ Market opened May 1

and will run through Oct. 30. For more information

about the market and its vendors, visit www.

Lafayettefarmersmarket.com or call  (765) 742-4044.

“Everybody used to come to town on Saturdays. 
You can still do that at the Farmers’ Market. 

Bring your money and come to town!”

{Sue Raney, vendor, Lafayette Farmers’ Market}
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