LOCAL FARMERS MARKETS

There are 8 farmers markets within 20 miles of Priston!!!

Please note:

Frome ‘has a huge range of produce’.

Bath and Midsomer Norton are the nearest.

They are all on a Saturday except Wells, which is on every Wednesday.
Midsomer Norton claims to have music in winter and summer!

Most also have cafes and sell fair trade stuff alongside the local produce.

1. Bath

Where: Green Park Station in central Bath

When: Every Saturday morning

Parking: Use Home Base or Sainsbury’s (buy something from them too)

What: A wide variety of local produce, all goods come from under 40
miles away and sold direct by the people who produce them

More info: Bath Farmers Market.

2. Midsomer Norton

Where: April to September, outdoors in the very pretty Hollies Gardens
off the High Street; October to March, in the Methodist Hall
next door

When: First Saturday of every month



Parking:

What:

Large car park close by in South Road

Winter: acoustic music, a local food cafe and of course the
wonderful food stalls. Summer: local bands, alfresco
refreshments and grassy areas to sit

Regular stallholders all year round include:

Farmhouse Bread

Perry’s Gruffy Goat Cheese
Norwood Farm Organic Meat
Cherrington Oak Vegetables

The Little Cake + Bake Company
The Chocolate Workshop

Ham Street Produce

Paulton Honey

Somerset Lavender

Purely Organic Trout Farm products
Somerset Cider Brandy Company (apple juices)
Deli Delights

Penny Napthine Foods

Daisy + Co cheese

Wiltshire Game

The Farmers Kitchen Cafe

Fair Trade Stall

3. Keynsham

Where:
When:
Parking:

What:

Fear Institute Hall, High Street

Second Saturday of every month, 9.00 am to 1.00 pm
Large municipal car park near by

A very popular indoor market in the heart of Keynsham

Regular Stallholders include:
Chewton Farm

Farmhouse Bread

Farrington Organic Vegetables
White Lake Cheese



4. Axbridge

Where:

When:

Parking:

What:

Orchard Old Spots award-winning free range traditional pork
Charlotte’s Homemade Preserves

Stockland Farmed Venison

Somerset Cider Brandy Company

Fair Trade Refreshments

A canopy market in ‘the picturesque market square’
First Saturday of every month, 9.00 am to 1.00 pm

Space close to the market, extra space often made available
on the day of the market

Good selection of about 20 stalls; in bad weather the market
1s held in the town hall

Regular stallholders include:

Beamclose Dorsets

Country Cottage Products

Moorland Farm

Mere Fish Farm

Tracy’s Crepes

Orchard Old Spots award-winning free range pork
Portbridge Vegetables

The Chocolate Workshop

Somerset Ducks

Watts Bakery

Westcountry Water Buffalo

Winsee Liu’s

G. M. Country Sports

Wootton Organic Dairy

White Lake Cheese

Lilac Cottage Plants (from February to October)
Besleys Strawberries (from May to September)
Yarty Valley Cordials

Fair Trade Stall



5. Frome
Where: Cheese and Grain Market Hall, close to town centre
When: Second and fourth Saturdays of the month

Parking: Car park next to the market

What: Named one of 6 best in UK by the Sunday Times!
Over 30 stalls: good range of produce

Regular Stallholders include:

Ashbys Olives

Boyton Farm

Bush Farm Bison

Deli Delights

Dorset Coffee Company

Dorset Down Mushrooms
Farmhouse Bread (4th Saturday)
Farrington Organic Vegetables (4th Saturday)
Fonthill Glebe Wine

Fussels Rape Seed Oil
Godminster Vintage Cheese
Ham Street Produce

Helen’s Preserves

Perry’s Gruffy Goat Cheese

G. M. Country Sports (4th Saturday)
KG Consultants Apple Juice
Daisy + Co (4th Saturday)

L+C Game

Mere Fish Farm

Norwood Farm

Olive Farm Dairy

Oxfords Bakery

Premier Pastries

Ralphs Poultry

Ruth Kimbers Meats

Rosies (4th Saturday)



6. Wells
Where:

When :

Parking:

What:

Sandridge Bacon

Somerset Cider Brandy
Sommervilles

The Chocolate Workshop
V+P Collins

Westcountry Water Buffalo
Wiltshire Smokehouse
Wingsea Liu’s

Wootton Organic Dairy
Warren Farm (4th Saturday)

The Market Place (in front of Town Hall)
Every Wednesday, 9.00 am to 2:30 pm

South Street car park is closest, but often full; other car parks
are cheaper

‘Excellent market of 15 stalls’

Regular Stallholders include:
Angela’s Kitchen

Altra Pasta

Brown Cow Organics, see www.browncowoganics.co.uk
Charlton Orchards

Dorset Down Mushrooms
Fresh Farm Poultry

G. M. Country Sports
Lufton College

Mere Fish Farm

Portbridge Vegetables
Simply Cooking

Taste

Wootton Organic Dairy
Worth Cooking

Keens Cheddar

Taylors Traditional Bread



7. Glastonbury

Where:
When:

Parking:

What:

8. Cheddar

Where:

When:

What:

St John’s car park, just off town centre
Fourth Saturday of every month, 9.00 am to 1:00 pm

Car park at the market (easy access from the bypass via
Northload Street)

Glastonbury market is growing each month to re-establish itself
as a busy and vibrant market: good selection of produce in a
very interesting town.

Regular stallholders include:

Alfresco Coffee Fair Trade refreshment area
Farmhouse Bread

Ham Street Produce

Honey Pot Farm

Aunt Sally’s Cakes, see www.AuntSallysCakes.com
Somerset Organic Link(vegetables)
Sommerville’s patisserie/vegan products
Wootten Organic Dairy (sheep’s cheese)
Yarty Valley Cordials

Lower Sea Farm

Lyn Hoyle Preserves

Wiltshire Game

Winter, Church House, Church Street; summer, Cliff Street car
park

Third Saturday of every month, 9.00 am to 1.00 pm

A popular retail outlet for small producers, our lively Farmers
Markets feature some of the best, undiscovered food & drink
experiences in the country. Meet the Farmers, sample the
produce and enjoy a real regional experience!’



