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‘by becoming a 
member, we are 
able to provide a 

venue for our 
producers to 

trade’…

2013: The year of living dangerously

Now I’m not superstitious but maybe there is something in the 
number 13 because the market endured more than its share of bad 
luck.
For a start we had atrocious weather for the majority of Saturday’s. 
I kept wishing that we held the market on a Wednesday or 
Thursday…those days were consistently fine and sunny. 
We had the issue with council which took  a lot of time and energy 
to deal with but was eventually  resolved in our favour. Heartfelt 
thanks goes to our many supporters who rallied around the ‘market 
flag’.
Our fruit & vegetable growers endured a very bad winter, spring & 
summer (so far) which has severely  affected their crops. This in 
turn resulted in a lower stallholder attendance, which then affects 
market revenue.
To add to our woes, membership renewals were down which again 
affects the bottom line and our ability to pay the bills and promote 
the market.
We also lost our storage facility which creates a logistical head-ache 
every Saturday.
However, one needs to be tough. We are a Farmers Market and 
farmers are made of stern stuff. On those rainy, wind-swept 
Saturdays people come to support us. Our farmers come to sell 
their produce…they can’t put it back on the tree.
ROLL ON 2014! 

WHY MARKET MEMBERSHIP IS SO IMPORTANT

It costs quite a lot of money  to operate a weekly  and highly regarded farmers market 
We pay  a substantial rent for our venue (Grosvenor Gardens) and we do not receive 
the ‘peppercorn’ rents that many  other farmers’ markets enjoy. The market also pays 
all the other expenses that any small business has to pay.
By becoming a member and more importantly renewing your membership we are able 
to provide a venue for our producers to trade.
Our membership fees have remained unchanged since 2008 and we are the only 
farmers’ market in Australia to provide a concession rate for seniors.
In return members receive 10% discount from all stalls. If a member only  spends 
$20 p/w at the market they have paid for their membership within 20 weeks.
The market is essentially  a cooperative and everyone benefits including the wider 
community…from the Croquet Club to an African orphanage.
So please ‘join up’ or renew your membership and wear your membership lanyard with 
pride.

Colour&at&the&market…



                                                              
Dear friends

I hope your Christmas was filled with fresh produce and lots of laughter 
with family and friends!
The primary one being that the market has achieved all the major goals it 
had set. We have one of the best Farmers Markets in Australia, as 
identified by the Advertiser earlier this year. We have a relative strong 
membership base, with some 600 financial members, and we have the 
best producers that the Fleurieu and surrounding areas can provide us. 
We have a new three year lease from the Council, and an even stronger 
relationship with the Councillors due to the tireless efforts of a number of people. But meeting all these goals has left 
us somewhat at a crossroads with the question: where to from here?
In the last couple of months I have noticed something fantastic, and also a challenge. I have noticed the number of 
relationships that have grown between our members and the stallholders. This I think definitely adds to the 
atmosphere of our Market, though it can be frustrating for visitors who sometimes have to wait for a bit for people to 
share stories of the week. But the really frustrating thing, as chairperson of the Market Committee, is when I hear and 
see people not displaying their Members Card but still getting their 10% discount. Membership renewals haven't been 
as high as in previous years. I thank all the stallholders who are diligent to ask to see member's cards, even to the 
point of being abused. (A scene I heard about four weeks ago.) Please, membership is incredibly important for our 
market. Not only do members get their discount, but it also helps keep the cost down for the stallholders as well as 
accounting for a large part of our operating budget. 
I have started attending the meetings of the South Australian Farmers Markets Alliance, and I feel incredibly confident 
about the future of the Victor Harbor Farmers Market. For the past six years we have had some fantastic people lay 
the foundation and grounding for the Market as it is today. Our future could go one of two ways, we could lose the 
momentum established in the last six years or we could continue strongly into the future. With the members of the 
committee, and the passion amongst the stallholders and the members, I believe our future is and will be strong.  
As these first days of 2014 have begun, may you have opportunities to reflect on the year that was. May the 
bitterness of missed opportunities, or failed attempts, be brought to peace in the face of new opportunities waiting 
next year. To all our stallholders, may your crops be bountiful and may your year in the dirt and rain bring fulfilment 
and satisfaction in the thanks of those who try to support you each Saturday. 

With thanks and gratitude to all our stallholders and members, 

Rev. Matthew Stuart
Chairperson Victor Harbor Farmers’ Market

A Message from the Chair
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At the beginning of the year, the Market will sponsor a charity 
fundraiser to be held at the HarBar in Victor Harbor. The event 
is in support of the Zaidi Ya Dreams orphanage in Kenya. It is 
a new orphanage that focuses on the full development of 
children, and they never refuse anyone. This has resulted in 
them receiving a number of young children who have 
specialist requirements, including medical and nutritional 
needs. The Harbar, who are also sponsoring this event, will 
use predominately produce from the market. The event 
details will be released in the next month or so.   If you are a 
member of the market bring some of your friends, not only for 
a great night but also the opportunity for them to win a free 
membership to the market. Watch our website for more 
information… 
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A fresh approach to real estate sales
and management on the Fleurieu. 
Phone 8552 5744 www.southcoast.harcourts.com.au

Primary Sponsor Victor Harbor Farmers’ Market
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WHAT’S IN 
SEASON

COMING UP AT THE MARKET…
HarBar Charity market produce event.

Easter Giant Pumpkin Competition

Zucchini & Corn Rosti

2 zucchini (grated)
1 potato (grated)
1 cup of sweetcorn kernels
1 bunch spring onion finely sliced
S+P to season
1 tbspn polenta
2 eggs
½ cup maize cornflour

METHOD: Combine all ingredients in a bowl & mix through. On a hot 
skillet or griddle heat some of Francesco’s olive oil. Using a table spoon 
dollop the mixture onto the pan to form fritters. Cook for 2 minutes on 
one side before flipping them…don’t disturb them, allow them to set 
before turning.

I serve these with a salad made from cos leaves, hard-boiled egg, 
tomato, cucumber and capers sitting on a zig-zag of balsamic reduction.
Have a bowl of Spice Girlz Tomato relish as an accompaniment and a 
glass of 19th Hole wine.

This recipe is gluten free hence the polenta and maize flour. 

IN THE GARDEN

Now I’ve just 
moved and have
been having fun
establishing a 
a new garden.
The vegie patch is flourishing despite 
the Pt Elliot rabbit plague. Flowers, 
herbs, vines and even a Japanese 
water feature.
The garden is my refuge…far from 
the madding crowd. It is a place for 
solitude and contemplation. It is a 
space to be enjoyed with friends on a 
balmy night. I love having my early 
morning coffee there and watching 
the ever increasing bird population.
The vegies are doing well and I am 
already harvesting tomatoes, 
beetroot, lettuce & beans. I’ve 
planted herbs everywhere and we 
use them daily in the shop. The 
cosmos, dahlias & foxgloves are 
producing a riot of colour. I just have 
to do something about the bloody 
rabbits!

http://www.south
http://www.south
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WHAT’S HAPPENING WITH THE WEATHER?
Now I am neither a theorist nor a skeptic when it comes to climate change but 2013 has certainly  been a strange year 
for our growers. The apricot and cherry crop is down by 70% due to a poor fruit set. The Ord River mango crop totally 
failed and even the experts are perplexed. My friend Francesco Virgara says that everything is about a month late. A  lot 
of his winter vegies failed due to the water-logged soil and lack  of winter sunshine and the soil temperature for his 
summer crops is nowhere near where it should be. Even the chooks have fallen behind and egg production is way down.
This makes it tricky for our farmers but they  battle on. So please be patient when shopping at the market if you cannot 
see what you want. One lady was quite cross with me because we didn’t have any cabbages at the market the other 
week. I tried to explain that they are out of season but to no avail.
The only problem is I’m not sure what the season it is…  

KATRINA WILLIAMS (GREEN EGGS & HAM)
Now surely living at Parawa is enough for anybody…it’s constantly
cold, wet & windy. Being the partner of a dairy farmer can’t be easy
either and let’s also add mother of �! But when you include a couple
of hundred chooks and Berkshire pigs…I begin to wonder about
Katrina’s sanity.
She is irrepressible and her enthusiasm knows no bounds. She can  
talk with a mouth full of marbles underwater. Her mind is always
on the go constantly challenging me with new ideas.
Katrina plays hockey for Yankalilla and at midday on a Saturday
one will see her at the market serving in her hockey uniform 
complete with shin-pads!
Her produce is superb. Free-range pork & eggs and a great display
of home-baked goods featuring her own produce.

I use her chorizo, speck and minced pork in the shop and my pies feature Katrina’s produce and you truly can taste 
the difference.
To say that Katrina is a personality is no understatement and in a market that is full of personalities…Con & Harry, 
Francesco, Maryke and Pete…Katrina is right up there with them. She certainly livens up my day and she makes me 
laugh. 

Katrina, hard at work.

Our heartfelt thanks goes to Max & the girls 
from the Office Shop for all their help 

over the past 5 years.

THE EGG SAGA CONTINUES….
Firstly we had the new accreditation scheme that would have precluded our egg-producers from selling at the 
market (or any market for that matter.) The VHFM was at the forefront of getting PIRSA to change the rules so that 
small producers can sell eggs.
The new issue is…when is free-range truly free range?
You will see eggs at the supermarket claiming to be free-range but are they??? Initially the ‘Egg Board’ wanted the 
definition to be 20,000 birds to the hectare…which is one square metre per bird. The ACCC said no way so now 
they are going with 10,000 birds. So that is probably what you are buying…basically cage eggs without the cages. 
The chooks can’t forage on 2 square metres!
True free-range producers do not exceed 1,500 birds per hectare and many operate on 750 birds. Our 2 egg 
producers are truly free-range, operating with less than a few hundred very happy chooks ranging over many 
hectares.
At $5.50 per dozen and very fresh eggs, harvested that week. It’s nice to enjoy your breakfast with a clear 
conscience.
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