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WORDS HANNAH LALLY

Each weekend, in every corner of the state, farmers and producers rise before
the sun to offer the locals the best of their fresh produce.

THE LARGEST
Held every Sunday, Adelaide
Showgrounds Farmers' Market is a hub
of generations of farmers and stallholders.
Many of the 100 regular stallholders
are second or third generation market
gardeners, or have set up their own small
food businesses after moving to Australia,
bringing a taste of home with them.
These include Jose (San Jose Smallgoods)
from Portugal, Sabine (Just Gluten Free)
from Italy, Diana and Eugeniu (Yummy
Veggies) from Romania, Bastien (Les Deux
Coqs) from France, Gunter and Monika
(Fleurida Goats) from Germany and
Annemarie and Graham (Food Forest)
from Netherlands.
The family behind Cooinda Farm are
continuing their farm tradition with the
fifth generation Mark Grieger working
alongside his son on their Swan Reach
property. With so many farmers on ground,
it's not unusual to see stallholders barefoot.
Geoff Page of Gooseberry Hill is never seen
in shoes, and Derrick of Country Posies
joins him, no matter the weather. New
producer Barmera Vineyard Veggies utilise
every square inch of their property, growing
sweet potatoes between the rows of vines.
It's the first time in its 11 years the market
has seen sweet potatoes, as the climate in
Adelaide is too cool. Adelaide Showground
Farmers' Market is open from 8.30am
every Sunday at Wayville Showgrounds,
attracting 6000 consumers each week and
representing most of SAs growing regions.
(above is Bill Cooksley of Rich Pickings)
Details: adelaidefarmersmarket.com.au

THE OLDEST
As the oldest farmers' market in the state,
the Willunga Farmers' Market has grown
to feature more than 80 regular stalls each
Saturday morning. Every market since 2002,
the day opens with the ring of the bell by the
child of one of the stallholders at precisely
8am. Many producers have attended the
weekly market since the start, including Wes
Hart's potatoes. In the first year, Wes sold his
home-grown potatoes from the tray of his
Bedford truck, and continues the tradition
from the back of his trademark yellow truck
along with his daughter Chantel. Further
down the lane you'll find the market's
original manager, Lisa McCarthy, with her

citrus and cider from McCarthy's Orchards,
and John Edmeades (helow) - hard to miss
in his distinctive rainbow jumper - with his
Bush Garden natives. The Willunga Farmers'
Market is dedicated to encouraging budding
growers in the region, offering a yearly
$12,000 scholarship in partnership with
Natural Resource Management. They also
present the annual Wilmark Awards (named
after the iconic rooster which is the symbol of
the market), celebrating the best stallholders
as voted by members and the public. The
markets also have their own poet laureate,
Peter Chapman, whose frequent works are
shared on social media.
Details: willungafarmersmarket.com.au
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THE NEWEST
Mount Pleasant Farmers' Market has
only five years under its belt, though there
are plenty of established international
influences on the block. One such producer
is Sam Dogan, the face behind Dogan
Farm's produce. Born to a farming family
in Turkey, Sam was a chef before moving to
South Australia after he met and fell in love
with an "Aussie sheila", Judy. Sam wanted
to return to his first love of farming, so
they now run a market garden at Murray
Bridge with their three children. Giovanni
"John" Ciccocioppo from Springton
Wines is a mechanic by day, and award-

winning winemaker in his spare time.
John was previously a racing car driver,
even competing in Bathurst, but is now
renowned for his Eliza Riesling, named as
one of wine critic James Halliday's favourites
in 2016. The local showgrounds and market
hall are occupied by 40 regular stalls every
Saturday morning, with twilight markets
taking the place of morning markets for
Christmas and Easter. The 118-year-old hall
was dismantled brick by brick and moved
to its current site 50 years ago. Previously it
was used as a training facility by soldiers in
WWII, today it's used by CFS volunteers.
Details: mpfm.org.au

THE FIFTEENTH
The Barossa Farmers' Market, the largest
and longest-running market in the region,
is held in the Vintners Sheds in Angaston
every Saturday morning from 7.30am.
This month, the market celebrates its 15th

year with a special market on October
14 packed with additional stalls, family
entertainment, Yalumba wines and a
croquembouche made by stallholder, Stuart

Jones Patisserie. Produce from every corner
of the region can be found here in any
weather, from fresh fruit and vegetables,
herbs, chicken, duck, breads, pastries,
smallgoods, milk, honey, coffee and
confectionary. With the hub surrounded by
such agricultural diversity, there's a steady
attendance of 60 stalls, with some produce
not found elsewhere.
Details: barossafarmersmarket.com.au

THE COAST
The small but vibrant Victor Harbor
Farmers' Market sees loyal stallholders
take over Grosvenor Gardens on Saturdays
from 8am. Brent Tamblyn was the markets
first manager and remains a regular with
his coffee stall, when he's not running
Jelly on The Strand in Port Elliot. The
expanding offering also includes Neil
Hoskins' Victor Fish, Gina East's kitchen,
Paul and Justine's Hungry Caterpillar
Bakery, and Karel Vandersteegen's
handmade fruit chocolates at Chocolique.
The market is about more than just
food, as it supports local charities such
as Childhood Cancer Association, by
providing discounts and vouchers to the
families the organisation supports, as well
as hosting dedicated fundraising days.
Details: victorharborfarmersmarket.com.au

MARKETS FOR ALL
In the city, fresh produce can be
found at the Adelaide Central Market
from Tuesday to Saturday from 7am.
Stocking up in the morning is best for
the widest variety of fresh goods, but
leave time to peruse the providores
and speciality shops.
Every Sunday from 9am, the Market
Shed on Holland offers a food haven
full of fruits and vegetables, and also
features boutique producers and
organic, vegetarian and gluten free
offerings. Located behind the Gilbert
Street IGA, live music can be heard
before the market closes at 2pm.

Hills locals head to Mann Street, Mount
Barker, every Saturday to feast on the
wealth of fresh, seasonal produce at
the Adelaide Hills Farmers' Markets.
In addition to the many stalls, the
Nourish Tent holds cooking classes
and activities for children on the
third Saturday of every month. For
vibrant Hills goods close to the city,
the Stirling Market is held on Druid
Avenue on the fourth Sunday of every
month. From September to April, this
also includes Stirling Laneways which
features local artists, entertainment
and pop-up stalls.

Local farmers make up the
stallholders at the Riverland Farmers'
Market based in Berri every Sunday,
with hot breakfast and coffee the
popular drawcards. This regular
event is supplemented by monthly
markets at Waikerie and Barmera.

For more information on SAs fresh
produce and where to find it, see SALIFE
Food & Wine 2017, on sale now.
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