
The	
  Salem	
  NH	
  Farmers	
  Market	
  would	
  like	
  to	
  wish	
  everyone	
  a	
  
wonderful	
  Holiday	
  season!	
  We	
  hope	
  that	
  you	
  will	
  visit	
  us	
  on	
  a	
  
December	
  Sunday	
  (10am-­‐2pm)	
  to	
  purchase	
  food	
  items	
  to	
  
prepare	
  your	
  Holiday	
  meals	
  and	
  gift	
  items.	
  	
  Handmade	
  
Holiday	
  gift	
  items	
  you	
  would	
  find	
  at	
  the	
  Market	
  include	
  soaps,	
  
tea,	
  honey,	
  hats,	
  coffee,	
  and	
  gift	
  cards	
  towards	
  any	
  vendor	
  or	
  
the	
  Market.	
  	
  
	
  
We	
  are	
  glad	
  to	
  be	
  back	
  inside	
  at	
  the	
  Mark	
  Fisk	
  School	
  located	
  

at	
  14	
  Main	
  Street,	
  Salem,	
  NH,	
  near	
  exit	
  2	
  of	
  93.	
  Visit	
  our	
  website,	
  
SalemNHFarmersMarket.org,	
  where	
  you	
  can	
  sign	
  up	
  for	
  weekly	
  e-­‐newsletters	
  
letting	
  you	
  know	
  what	
  vendors	
  will	
  be	
  at	
  the	
  market.	
  You	
  can	
  also	
  find	
  us	
  on	
  
Facebook	
  and	
  Instagram	
  for	
  weekly	
  updates,	
  more	
  vendor	
  info	
  and	
  beautiul	
  pictures	
  
@salemnhfarmersmarket.	
  We	
  accept	
  credit,	
  debit	
  and	
  EBT	
  (food	
  stamps).	
  Please	
  
contact	
  info@SalemNHFarmersMarket.org	
  with	
  any	
  questions.	
  

SALEM NH FARMERS MARKET VENDOR OF THE MONTH 

Temple-­‐Wilton	
  Community	
  Farm	
  
	
  

One	
  of	
  the	
  personalities	
  of	
  the	
  Salem	
  NH	
  
Farmers	
  Market	
  is	
  Benjamin	
  Meier,	
  whose	
  
reliable	
  smile	
  and	
  gentle	
  and	
  amiable	
  
personality	
  draws	
  you	
  in	
  to	
  sample	
  some	
  of	
  the	
  
finest	
  cheeses	
  ever	
  to	
  grace	
  one’s	
  tongue.	
  
Cheeses	
  ranging	
  from	
  quark,	
  to	
  feta,	
  to	
  a	
  variety	
  
of	
  hard	
  cheeses	
  can	
  be	
  sampled	
  and	
  purchased	
  
at	
  the	
  Market	
  from	
  Benjamin	
  at	
  the	
  Farmers	
  
Market	
  every	
  week.	
  	
  A	
  cheese	
  platter	
  is	
  great	
  
for	
  any	
  Holiday	
  gathering	
  or	
  specific	
  cheeses	
  

can	
  be	
  purchased	
  for	
  topping	
  a	
  meal,	
  or	
  as	
  a	
  side	
  with	
  lunch.	
  Other	
  farm	
  products	
  
from	
  Temple-­‐Wilton	
  include	
  raw	
  milk	
  cheese,	
  yogurt,	
  grass	
  fed	
  beef,	
  raw	
  milk,	
  
baked	
  goods,	
  pastured	
  pork,	
  free	
  range	
  pastured	
  eggs,	
  herbal	
  teas,	
  pastured	
  poultry,	
  
and	
  veal	
  (where	
  calves	
  are	
  not	
  kept	
  in	
  isolation,	
  but	
  with	
  their	
  mothers,	
  “putting	
  all	
  
other	
  calf	
  rearing	
  operations	
  to	
  shame”).	
  	
  CSA	
  members	
  partake	
  in	
  the	
  vegetables	
  
grown	
  on	
  the	
  farm	
  as	
  they	
  are	
  not	
  sold	
  in	
  the	
  farm	
  store.	
  Pictured	
  is	
  the	
  handmade	
  
farm	
  sign	
  in	
  the	
  foreground	
  with	
  the	
  historic	
  Abbot	
  house	
  in	
  the	
  background.	
  The	
  
Abbot	
  house	
  contains	
  the	
  Hilltop	
  Café.	
  Visit	
  the	
  Temple-­‐Wilton	
  website	
  at	
  
http://www.twcfarm.com/	
  for	
  more	
  information	
  and	
  visit	
  the	
  Market	
  for	
  cheese	
  
products.	
  	
  


