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Customer Wish List
First, thank you for all the new products we had at the market this year, you really stretched your capabilities to please our customers. And it shows, we have an estimate of just over 42,000 customers this year. Great job, everyone!  

So what are the opportunities at the market for the 2012 season… the customer wish list looks like this. It is up to you to determine if any of these are an opportunity for you. The list is broken down by food category. 

PRODUCE: The wish list… we have a great variety in the summer and fall. Seth, thank you for the cranberries this year, Asian greens last winter and the mushrooms! Laura and Mike, thanks you for all the varieties of heritage tomatoes and herbs. Lapps had huckleberries this year! Tauzel’s Corn, Willie and Joan’s Apples, I could go on and on.. We are so lucky for the variety we have, thank you to all the produce vendors, the variety and abundance is like a magnet to shoppers. The only wish might be to stretch the season a bit longer to have enough stored for the winter, items like, potatoes, onions, cabbages, garlic, squashes and fresh greens of any sort through the winter.

MEAT: We added Highland Farm’s venison this year, thank you very much. We have all cuts of beef, veal, pork, lamb, some goat, chickens, ducks and rabbit. Gaia’s Breath added PATE, cured sausages, and hand-made meatballs to the mix – GREAT JOB! 
On the wish list: Ellen is wishing for a professional meat slicer to slice pancetta and prosciutto so thin it floats. 

DRIED BEANS and LEGUMES:  Progress is being made, we have dried black beans at the market this winter, thank you Fox Falls Farm. 
On the wish list: other dried beans like navy, cannelloni, cranberry beans, garbanzo beans and dried split peas, or dried French green lentils. 

COOKING OILS: Local canola oil and soybean are now available at the market by Fox Falls Farm! 
On the wish list: sunflower seed oil, flaxseed oil, walnut oil?

HERBS: Culinary herbs abound at the market, fresh, potted and dried.
On the list: Herbal Teas

GRAINS: We have local wheat and rye flour, thank you very much, Ed Lentz!
On the list are oats, barley, buckwheat, corn for popping, ground corn for cornmeal, or cornbread mix

CULINARY SEEDS: sunflower seeds, flax seeds, pumpkin seeds, shelled, raw or roasted, salted or not 

FISH: good effort, John Tauzel to broker Wildflower Farms fish. We need a fish farm with a big supply of fish.

NUTS: Hickory nuts, chestnuts, any other local nuts out there?

DAIRY: Breadfellows, thank you for the butter. On the list is local pasteurized milk, cream, sour cream. 

BAKED GOODS: We have everything in this category I could wish for including Breadfellows Pantone. Well, maybe, one wish, a Cheese Babka for Easter.  PASTA, if it falls into this area – fresh or dried pasta.

STORED: for the winter we have pickles, relish, sauerkraut, salsa, applesauce, grape juice, honey, maple syrup, jams and jellies, dried herb mixes for soups and dips. What else could we have? 

CRAFTS: Simple wooden cooking utensils, functional wooden bowls, wooden salad plates, functional pottery for eating, plates, bowls, cups. 
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