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Investigating Local Food: Meet Your Washington Farmer

Curriculum created by June Johnson, Seattle University

Student Handout
	Preparation Suggestions for Interviews 
at Farmers Markets

1. After researching specific farms on the Web and learning which farmers will be selling produce at the market you are planning to visit, write five or so questions about farming methods (environmentally friendly, certified organic?), size of the farm, range of produce, family-owned, participation in community supported agriculture, and so forth. 

2.  Think of questions that will elicit open answers.  Instead of asking, “Is organic farming good or bad?”  Ask: “What do you see as the advantages of organic farming?”  Or, “Why have you chosen organic farming?” 

3.  Think of questions the farmers and vendors might want to answer: “What is the most rewarding part of your job?”  “How much more could your farm produce?”  “Would you want your farm to grow?”  “Why or why not?”  

4. Do some preliminary footwork at nearby supermarket chains such as QFC and Albertson’s to see what kinds of produce are for sale and for what price. You might jot down these numbers so that you can compare the kinds of produce (especially crops in season) and the prices at the farmers market.




	Suggestions for Your Visit

1.  Plan to arrive during the middle of the hours that the farmers market is open.

2.  Spend some time wandering around the farmers market, observing how the stalls are arranged, what farms and businesses are represented, what products they are selling, what products you are particularly interested in. Mingle with the crowd and taste the food samples.

3.  Gather brochures from farms and vendors and skim through these, especially if they seem to offer different information than the web sites you have checked.

4. You might arrange to talk to specific farmers and vendors at the end of the selling time when business is slowing down, or simply time your informal interviews for this slow down period.  




