
Welcome to Spring in Salem! 
In 2011 we will have many fantastic things happening at the Salem Farmers 

Market—and you are invited to come visit us each and every week!  This 

Weekend Report will be sent out as often as possible with an update on what 

is available, what is happening, and maybe some fun garden & kitchen tips.  
We will also be featuring a Vendor Spotlight, giving you a little more insight 

as to who is growing your food.  We are excited about the great things in store 

for the Salem Farmers Market this season and hope you will enjoy being a 

part of your community —buy FRESH, buy LOCAL! 

BUZZ WORDS for 2011: 
FARM FRESH 

LOCAL 
GRASS-FED 

CHEF’S CIRCLE 
SNAP / EBT / DEBIT 

SALEM FOOD PANTRY 
SUSTAINABILITY 

BAKED GOODS 
EGGS  

CHEESE 
HEALTHY 

VALUE 

Vendor Spotlight:  NOBLE PLANTATION FARM 

Owners:   Bruce & Dee Dee Noble 
Specialty:  Produce, Farm-Fresh Eggs, Hand-
cracked walnuts, Bedding & Veggie Plants 
What you need to know:   Noble Plantation Farm 
grows 100% of what they sell at the Salem Farmers 
Market.  They have been part of the SFM family 
since 2007 and take great pride in the quality of 
products they  sell.  Although not certified organic, 
the Nobles use no  chemicals or pesticides on their 
farm.  All plants are started from seed in their green-
house –they will have some on the market this 
weekend! 
Contact Information:   For 2011, Noble Plantation 
Farm will usually be located in or near Stall #7.   As 
a full-season vendor they will be on the market each 
week.  Contact by e-mail:  noblefarm@yahoo.com 

Special orders are welcome! 

THIS SATURDAY ON THE MARKET: 
 

Grass-Fed Beef 

Honey 
Home-baked Goods 
Vegetable Plants 

Bedding Plants 

Farm-fresh Eggs 

Kale/greens 
Fresh Goat Cheese 
… and much more! 

New Vendors for 2011… The Salem Farmers 

Market will welcome several new vendors this 

season, including Curtin’s Dairy, Wild & 

Wooly Farms, and D.J. Livengood.  More info 

to come on each of these great additions! 


