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Getting Ready for Market

By Betsy Erickson

Folks who visit the LeRoy Farmers' Market see, in a way, tH@ Market the next day.

"finished product." The vegetables have been picked and Because we do have this licensed kitchen, we can wash
sorted, the handcrafts have been made and displayed, the and spin lettuce and other greens and tell customers
soap is in bars, the meat in the freezer, the bread baked anthat they are ready to use. Our water has been tested,
packaged, and the maple syrup and honey have been bottléd the washed greens are considered safe to eat with-
All is ready for enthusiastic shoppers to browse through theout further rinsing. | do tell people, though, that they
tantalizing and useful goods. should still pick over the greens, as there might be a
The days leading up to Market Day, though, probably constpiece of grass or a weed in their lettuce. We also wash
tute a mystery to many who are patrons of the vendor/farmefsard, fresh onions, carrots, and beets. We weigh them
on Saturday morning. Getting ready for market differs with to make our bunches approximately equal and tie them
each farmer, depending on the products he or she brings towith string. Then, we plunge them into cold water with
sell and how much preparation is necessary to prepare theigome ice and leave them to chill.

goods for sale. Though our pnearket work actually begins | cut broccoli, pick a few tomatoes, check the cucumber
much earlierwhen garden crops are planted, for example, Vines for fruits, and generally go over the garden, look-
there is a routine on each Friday of the market season that ing for excess produce. We garden mainly for our-
takes up much of the day and often the evening, too. selves, but we always grow much more than we need.
Friday is baking day on the farm, carried out to produce theThe extras come with us to the LeRoy Farmers' Market.
bread and other goods that we package and take with us off he honey jars stand in boxes through the week, and
each Saturday morning. Organic flour and other ingredientswe just transfer them to the truck for their weekly jour-
wait in the licensed kitchen of the farm house. | pull out the ney to the Market.

Swedish "Assistant" (a large, heagtyty mixer) and get the ~ The baking and gathering go on throughout the day,
first batch of dough started. While dough is kneading and and in the evening, we pack the pickup as much as pos-
rising, | might bake cookies from dough I'd made the day besible, park it in the hay barn, and leave it until morning.
fore, or, if no cookies are on the agenda for the week, | headihen, we load up the rest of the goods after our morn-

for the garden to begin gathering the vegetables we will takéng farm chores are done, and head for LeRoy. Once
there, we enjoy a morning of discourse with our friends

--both customers and fellow farmeiss we strive to
"build community."”
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Demonstrator Profile: Glen VanAntwerp

By Betsy Erickson

Most patrons make their rounds through tee. Although Elmer's sons did learn the
Farmers' Markets looking for vegetables, basics of the technique, it was his grand-
fruits, and other food products. Some ven-son, Glen, who developed the greatest fas-
ues, like the LeRoy market, also provide cination for the process.

handcrafted goods made by local people. Glen remembers that he was twelve years
More unusual aspects of the LeRoy Farm- old when he became interested in the art.
ers' Market are carried out in the white tentHis grandpa provided the wood, and Glen's
in the center of the area. Here, musicians father, Stanley, taught him the basics of
and craftspeople from our region provide cedar fan carving. The rest is histery
entertainment and demonstrate their experprobably thousands of fans and birds have

Photo by Amanda Sutherland

$ FRXSOH RI *OHQ:V FDUYLQJV
created at the Market

tise in all kinds of handwork endeavors.
One of the most popular features of this

emerged from Glen's draw shave and knife.

He has sold them, given them away, and

Underhill, who hosts the Wood-

arena has been the cedar fan and bird candonated them for charitable purposes. AndVrght's Shop show. Underhill came
Glen and Diana VanAntwerp's living room across Glen's work on the Internet, and
Glen, with a lively commentary accompa- has a high shelf built in, extending around he was intrigued by a story that Glen

ing of Glen VanAntwerp of Tustin. As

nying his work, fashioned lovely birds

the room, providing a gallerike display

from single pieces of white cedar a couple area for his fans and her lovely baskets.
of weeks ago, the chairs around his work In 1987, Glen and Diana and their children hand. The band members watched

station were occupied all morning, and

spent two weeks in Washington, D.C.,

had posted. Once while making fans
at a festival, a Swedish band was on

Glen working, and one commented

other fascinated observers stood around Where Glen demonstrated cedar fan cary- that the fans were much nicer than the
ing at the Smithsonian Institute's Folk Life ones he'd seen in Swedéhe country

Glen, watching his every move.

It seems fitting that Glen sat and carved in Festival.

That was Michigan's Sesquicen_ from which Glen believes the partiCU'

the Market, which encourages traditional tennial year, and our state was featured at 1ar line of fan carving work he does
the festival. The VanAntwerps remember Originated.

thinking about our food and our commu-
nity, since his craft has deep roots in his

those days with pleasure, as people from

"l was getting pretty puffed up about

family and has a long history in many cul- all over the country enjoyed watching the that,” Glen acknowledges, "knowing
tures. In Glen's family, the art of cedar fanfans emerge from the white cedar.

carving goes back at least to his grandfa- In 2001, Glen received the Michigan Heri-

ther, Elmer VanAntwerp, who was born in tage Award for his role in carrying on a

a lumber camp in Filer City, near Manis-
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Glen VanAntwerp demonstrates his
woodcarving talent at the LeRoy
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tradition. And it is fitting that the trans-
mission of the craft from grandfather
Elmer to grandson Glen has not stopped
there. Glen taught both of his children,
Jeremy and Sarah, to carve fans, and re-
cently, Jeremy's oldest child James and
Sarah's daughter Lydia haweith their
grandfather's helpmade their first fans.
This month, Glen is traveling to North

that the Swedes do some beautiful
woodcraft. But, then, the man who
made the comment deflated me when
he explained."
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have such good carving wood in Swe-
den."

Glen's appearance at the LeRoy Farm-
ers' Market was one of the highlights
of the season, one which we hope will
be an annual occurrence.

See more about Glen's work at

Carolina to tape a PBS segment with Roy http:/users.netonecom.net/~vanatg/

Upcoming Market Music & Demonstrations

August 23  Mulligan Stew
August 30
Sept. 6 Lynn Truman

3 Folk-Irish-OIld Time Music
Grand Traverse Pipe & Drum Corps
3 Scroll Saw Art




