Markets. In order to help expand farmers’ winter sales, participants in this project are organizing winter farmers markets in Coastal New Hampshire and the Connecticut Valley of western MA.  
Coastal New Hampshire Markets.  

History.  Seacoast Eat Local is in its fifth year organizing winter farmers’ markets. In 2007 they started by sponsoring 3 markets during the winter months, and have expanded to a series of 12 markets being offered in 2011-12. Each market features 40 to 55 farmers and food producers.

From November 2010 through April 2011, Seacoast Eat Local hosted 11 markets at 2 indoor locations – Wentworth Greenhouses in Rollinsford, NH and Exeter High School in Exeter, NH. Total vendors participating throughout the season: 70 (53 farms, 17 prepared food), with 25 farms selling vegetables. 
The number of participating vegetable farmers has increased. In 2009-10, the average number of vegetables farmers participating in markets was 7.8 per market day.  In 2010-11, that number increased to an average of 14.3 vegetable farmers per day. In deep winter, at the market held in early February, the number of farmers selling vegetables grew from just 4 farms in 2010, to 14 farms in 2011.  
	2010-11
	Nov
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Consumer Education and Surveys 

Seacoast Eat Local’s market manager organized a “featured vegetable of the day” at 9 markets during the 2010-11 market season.  The featured vegetables (carrots, rutabaga, winter squash, etc.) were chosen based on the supply of specific crops farmers were bringing to the market on a particular day. The vegetable of the day was promoted in advance of each market via email newsletters, blog posts and social media. 
Vegetable cooking demonstrations were conducted at 3 markets, featuring winter squash, rutabaga, and carrots. Food demos were focused on basic cooking skills and simple recipes for preparing winter vegetables. The market manager also developed a series of recipe cards including cooking and storage tips about each featured vegetable. The cards were distributed to customers at farmers’ booths and at market info tables throughout the market season.  
In February 2011, Seacoast Eat Local staff collaborated with NOFA-NH to offer a “Shopping and Cooking the Winter Market” workshop (25 people attended). 

Surveys of consumers were conducted on 5 market days, using the “dot survey” method. Questions were targeted at gathering information about customer demographics, expectations, shopping behaviors, and knowledge about winter foods. A few results arising from this non-scientific survey included: 
      - 42% of people polled were returning customers
     -  38% heard about the market through SEL newsletters, social media, or posters

      - 17% heard about the markets through word of mouth

      - 75-80% said they found the items they were expecting to see at the market. 

      - 79-81% of people planned to use the vegetable they bought within a week 

      - 16-18% planned to store the vegetables they purchased for weeks or months      

      - Roughly 40% of people polled traveled less than 5 miles to get to the market, while another 20%  

         traveled more than 20 miles     
Collaborating with Other Area Winter Market Organizers

In addition to their efforts to promote their own market events, SEL also developed online and print materials to promote a calendar of all winter markets happening in the Seacoast region (Strafford and Rockingham counties in NH and York County, ME). Winter markets are also included in their local food guide, Seacoast Harvest (www.seacoastharvest.org).  

SEL keeps in close contact with area market organizers throughout the year, in order to coordinate winter market schedules and share best practices. With a long-term vision of a strong network of thriving winter markets in the region, SEL provides ongoing technical assistance and information to several other market organizations each year, especially those just getting started.  
At the NOFA-NH conference in March, SEL staff presented a workshop on “Organizing Winter Farmers’ Markets” which was attended by 14 market managers. 

April 2011 Vendor Focus Group and Survey
In April Seacoast Eat Local convened a vendor focus group to get input from farmers and food vendors about how to strengthen and improve the winter markets in future seasons. A brief online  survey was also conducted to solicit feedback from vendors, and collect data about winter sales. 
Twelve vendors attended the focus group and 39 responded to the survey. Participants’ goals include:  

· Continuing to build a steady winter customer base for winter farmers’ markets, winter CSAs, and other winter marketing efforts
· Finding strategies to reach new audiences of consumers with outreach and advertising, including accepting SNAP/EBT at farmers’ markets

· Increasing their farm income during the winter months

· Increasing their farms’ growing capacity and storage capacity to ensure that the markets have the best possible diversity and availability of products for consumers


Of the 39 vendors who responded to the survey,

57.1% are participating in other winter markets (in addition to SEL markets)

46.4% operate a winter farm stand 

46.4% are selling to restaurants during the winter 
35.7% are selling to grocers or health food stores during the winter

10.7% are selling to schools during the winter

10.7% operate a winter CSA 

17.2% reported gross sales of $10,000 - $20,000 at SEL’s 2010-11 winter markets

17.2% reported gross sales of $5,000 – $10,000 

44.8% reported gross sales of $1,000 - $5,000

13.8% reported gross sales under $1,000

For some farmers, sales during the winter months have become a significant part of their overall marketing plan. When asked what percentage of their annual gross sales were made at SEL winter markets, 

   18% responded  25 – 40%

   27% responded 10 – 20%

   54% responded 1 – 9%

The Current Season:  Seacoast Eat Local’s 2011-12 Winter Farmers’ Markets 

· One additional market date added in December for a total of 12 markets running from late November through late April
· Added 4 new farmer vendors  
· Contracted with ManageMyMarket.com streamline the vendor application process, increase staff efficiency, and enhance market promotion efforts. The online software has enabled SEL to create interactive online market maps and a searchable product database for market customers. The software also tracks vendor attendance and product availability by month.  
· Launched a new program to accept SNAP (foodstamps) and Debit Cards at the winter markets 
· Expanded consumer education efforts by offering additional cooking demonstrations and winter vegetable handouts 

· Offered a pre-winter season peer-to-peer workshop for winter market managers in the region
Winter CSAs. In coastal New Hampshire, the number of winter CSAs listed in SEL’s Seacoast Harvest local food guide (www.seacoastharvest.org) increased from 10 (in 2010) to 19 (in 2011). 
FORTHCOMING ATTACHMENTS:
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