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Selling at the farmers marker is o way to e part of 2 hometown community
for Keith Kouns of the Blue Duck Bakery.

Joarom Pilgrim

Wednesday: French-style sweet anid xu:
Yoy tarts, with chitenlite br onjons or
Portobello mushronms; coukies, stones,
antd yuiche Liotreine, M Abithal, who
lives i Shelter Islund, is a chef and
cirerer who onee ran Lo Poeme, a
risstaurant on Prince Streetin New York
Clity, and La Crepe jn Sag Harbor. Her
“French, Comsicon.  and  Mediter-
uinean” goods are “organic and nang-
ral” she said.

Cuthenne Beudpner of Loey's Whey
hispes to open n cheese shop some day,
lsut for now buys ine cheeses fram firm-
e aovss the United Staes gnd offers
tiem e customers ot che market, diso
phitzing topether party plitess o ocder.
Hler logal producess include the Mecox
Buv Dairy — wdelicions, soft camembert
was fpening in the warm sun — and the
Cagapano Diatry Farm in Pecomie, which
makes Theauiful grar cheeses,” sie
<,

She startsd her armsanal cheese bsi-
ness when e clifldren wene to college.
“1 decided T negded w0 become reully
goatd ar shmething” Ms: Bodziner soid
"1 have just always been fisoinated with
cheese”

She tak coumses i1 the smof cheese
at Mursity’s Cheese shogis in New York
City and from  traditional fromagers,
eventually graduaning from the “master
program in-cheese” at Manhatans Ari-
sanal Cheese Cenrer.

Ms. Plumib, the markets” organtsr, said
wat their development had been spatled
Ly the Slow Food Corvivium in Sag Har-
bor, an wren of the group Slow Food In-
ematnngl, which fosets recomninon of

T

manizei a nne-day farmers markes in Sap,
Harbor as part of thorsallages 2004 fall
Hurbnpiest, bt was well recived, and
continued weekly untl the seosen s and,

Tie Ease Hampren market bas found
i home in the parking lot of the “trne
slow-food reseaurant,” M Plumb poinz-
ed our: Nick and Toni's has iny ovn veg-
ctable garden wicked nexe w i and Jac
Rzalmuin, the restaumet’s head chef, w
deditated w supporming: local, ongnie
vegetable growers. "Ihe restatiant now
sells it own delicacies: and some from
Villn: Traliare Specinlues, wr the farmers
marker

Like a5 mansphint establishing itself in
new soll before it spars up, the Fast
Hamypiton Farivies Mayker will geow, Ms
Plumb belicves, A week ago, there way
only one snafie A police officer stopped
by ta issiic a ticker for erecting signs an-
nenincing thie marker an Village of Fas
Hampion properov

Even that didn’o wile Mg, Plumib’s spir-
its. She weleamed the opportunity 1o gp-
pear i eoure, she suid; wo poine our tha
farmers markets, and theirsigns, dre heli
o special regulations under the stare
Agricultire and Markews laws, " his &
all whour editing evervidy about eat-
ing liveally and seasonally,” she said,

“We're ni going e by brocenll fimay
Califomnia,” she said of the movement,
which mkes stock of the snvirmonmenml
and ceonomic cikes of cangparting godds
QLTSS TMNE Z0NES.

The customers seéemed to dgiee, "l
make it my business to enzermaim athome
wn the din's they hove famiers markets,”
said Nanoy Wendell, a shopper ar the
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