


For more details go to: www.wafarmersmarkets.com

Farmers Market Week Shopper Challenges:

a. Buy Local!
How much of your food dollar can you spend at your local farmers
market during WA State Farmers Market week?

b. Trylt, You'll Like It!
Try a new fruit, vegetable, or food, at the farmer’s market or recipe at
home (with your farmers market ingredients) and expand your palette
of flavor.

c. Yes, You Can!
Preserve the harvest to enjoy a bit of sunny warmth during the wet
winter months by canning, freezing, or drying fresh fruits, vegetables,
and meats.

d. Reduce, Reuse and Recycle!
Bring your own re-usable shopping bags, little red wagon or wheeled
cart and load up all of your groceries for the week.

e. Meet a Farmer!
Say hello and thank the people who grow your food.
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