Marketing for Retail
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Focus is on farmers markets, with ideas for all!
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» Customer Service
» Agritourism Trends

+ Activity Decision Making
* Marketing and the Senses

Food Trends have changed

Retail Agriculture
Big gains in 2020!
Many farms stating at least
a 20% improvement over
2019!

* Healthfulness (54%) over taste & price
» Snacking — 26% snack, 38% snack only
» Safe, Contact Free, delivery

» At home — cooking, creating, breakfast

» Local meat/poultry
Forbes, Delish.com

Developing a one page marketing plan?

Which Marketing Strategies are Right for Our Farm?

Personal, Family & Business Goals

Resources & Strengths/Capabilities

Lifestyle & Motivations
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[Success Indicators.

[Color Scheme

Font Scheme

Siinaie

[Customer Service

Hiring

[Training

Content

IWriting

Infographics

Photography

Videos

[Traditional Advertising & PR
Direct Mail/Email

Print Media

Radio

Public Relations
[Website

[Social Media and PR

Twitter

Facebook

[Youtube

[Other
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Marketing isa lot -
of things, but it
starts with you

and your image
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Touchpoint: Always ‘on’ Touchpoint: Smiling
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Top 10 Strategies for
Farmers Market Vendors
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No Farms
No Food
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2 Brand your stand
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3 - Differentiate yourself
as a grower

if the market allows resellers

IRON ROOTS
URBAN FARM

FARMER NAME
Blurb about their farm

Marcie’s
Jams & More

HARCH APPLEGATE

Blurb about their farm LOCATION O gation o
A syl diary e
Blurb about their farm location et ent bt it e G
il |
GROWS AND RAISES SIZE i
LA 35S
List of products Size DY BUGGS GHOWE AN RAIGES
it v prweds )
List of products PRACTICES FARM oy

List of products

Organic or not SOPHIA BUGGS wih gt ol
WeBSITE M e e, v s st ’
community by providing fresh foods, gardenig [a50) q07Gann
T0( REALFOOD O\ ......"“"::..,."""...."‘“,...."“""f Secumse i o Y *
 loving urban homesteac Youngstown, J
S0 REAL LOCAL %7  crowsmommses | om REAL LOCAL ¥
@' " REAL 600D o R o LT 1 AL
L7 wwwomilemeaims.org 2 ,‘( R M T ST pmaences I ——— e

v Sogn St Pt S Cucé. Toyme | Naturally Grown
s farm | Home Grown
¥

n:




Are we really separated?
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Conventionally Grown

Addendum - GAPs

United States Department of Agriculture
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Yes, THey can!

FOR YEARS, THE ARTICHOKE HAS BEEN SOMETHING
ONLY CALIFORNIANS COULD GROW. BUT NOW. WE POOR
DEPRIVED EASTERNERS. CAN GROW THEM. TOO. GLOBE
ARTICHOKES ARE NATIVE TO THE MEDITERRANEAN
REGION. BUT HAVE BEEN GROWN IN THIS COUNTRY SINCE
COLONIAL TIMES. ARTICHOKES ARE A PERENNIAL PLANT,
BUT ARE GROWN AS ANNUALS IN THE NORTHEAST.
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Contains folate, potassium, and
vitamin A
Prep: Can be steamed, boiled
grilled, stuffed, baked, barbecued, or
fried with olive oil and fresh herbs
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6 - Tell them how to use it

‘Lani’s famous 5 St texture wjggy
!. aste. Grill,rong,
r0ast, and pap g,

Avocado
squash

11



Try tat s0i raw - slice thinly then top with a
dressing of rice vinegar, sesame oil and ginger.

Tat Soi

) ( //’l’/(/) (£ /)}////‘Jp/,/,/-/:

Foremost in Quality

Premium Blueberries

19



) Newr Weep. .
(Tree 'Rnunue)
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8 -Mix it up, make it colorful

Heirloom Carrots
Dragon: A truly stunning heirloom car-
rot, producing bright, dark purple colored
6 with an orange interior. The beau-
-eddish-purple exterior provides an |8
ing contrast with the yellowish- or- B
, interior when peeled or sliced. Flavor ‘
sweet and is slightly spicy.
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» Marketing
+ Management

Farmers’ May

. And MUCH Checks Welcome
M ore ! curonin @ 2 o
Sogl’:;un:;n ::n wic Farmers’ Market y

S Market aceptados aqui.

This sign must bo
POSted prominny
mm-wnmrn...- ‘at points of sate

Disclaimer:

There are some markets that do great
marketing, but don’t charge vendors much.
They take-away is — the market should
help you make a profit and be worth your
time. If not, work to make it better!
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Athens Farmers Market

@athensohfarmersmarket - Farmers Market @ Athens Farmers Market v
ps Reviews Videos More v 1l Like @ Message Q @

Athens Farmers Market
Typically replies within a day

See Al @ Amg‘s Farmers Market Farmers Market
oh
Hi Eric Barrett! Thanks for getting in
7 Bakery LLC touch with us on Messenger. Please send

sast state street Athens, Th-@ us any questions you may have.
3701

Due to inclement weather this coming Saturday, Z Bakery will be When you send a message, Athens Farmers

inside the mall where Elderbeerman Used to be and more Market will see your public info.

specifically where the bedding items used... See More

° Is anyone available to chat?

. o Like () Comment > Share -

I have 2 question. Can you help?
Farmers Market is open every
am - 12pm and Wednesdays, Athens Farmers Market
from 9am - 12pm. Winter February 8 2t 6:56 AM - @ Aa
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-YERMONT FARMERS
.~ FOOD CENTER

Sanctuary Renovation Project Hallelyjah!
Fi Cookbook Fundraiser Lets Eat!
“Building upon the foundation.., ” | Corinthians 3:10-1]

First United Methodist
Church of Torrance

1351 El Prado Avenue,
B G032 o C4 90501

We Gladly
Accept

at the N
mation Booth ' o s, 8

Top 10 Attributes of the

Best Farmers Markets
Eric Barrett — OSU Extension

( I THE OHIO STATE UNIVERSITY

S COLLEGE OF FOOD, AGRICULTURAL,
AND ENVIRONMENTAL SCIENCES
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— Period.
—You can’t afford NOT to have the best
vendors at your market.

* Time is money.

— It's not worth sitting all morning for just
$100.

Their marketing makes the market.
—Image is indeed, everything.

Why?
- Well managed is well organized.
Quality attracts quality.

1. Marketing plan and
advertising schedle

The list...

* No particular order.

» Based on observations
at farmers markets
throughout the country.

* Reviewed by farmers
market managers in
Ohio.

» Perfect? No.

* Meant as a discussion
point to help start great
conversations for the
future!

WELCOME

=—TO0 THE—=

NI
FARMERS

/P FOLLOW US€es,

j @Riveride_FM

17



I”H LL Email address
MARKET

HOME PRODUCERS IN SEASON FAQ MAP PROGRAMS HOW TO HELP ~ EVENTS ABOUT ~ COVID-19

WELchE FOLLOW US:
'WINTER MARKET DRIVE THRU DATES & TIMES ° o

Saturdavs. Tannarv 2 - Anril 17.2021: 11 AM -1 PM

NEW MEXICO
FARMERS
MARKETS

How to Write a Farmers’ Market Marketing Plan

New Mexico Farmers’ Marketing Association

The plan should have 2 elements:
1. A description of your marketing goals and how you will achieve them:
2. A marketing budget.

1. Marketing Goals and Activities
a) Here are some questions to think about to help you with your marketing goal
= What 1s the market currently like?

1Q



WE'RE OPEN!!!

» Locally: 150-mile radius of Athens, Ohio;
EAST BURKE STREET PARKING LOT ) L !
FRIDAYS: 5:00PM-6:30PM Grower: a person or organization who raises

their own agricultural products locally;

TWO WAYS TO SHOF: ﬂ)ﬂw LOCATION: Processor: a member who uses some locally
) S East Burke Street grown ingredients and locally processes those

online and stop by the ingredients into finished products.

market to pick-up. BURKE ST. ) . )

e + A grower is a person or organization who

2) Walk-up and shop. o . . .
We'll be stricthy L i . raises his/her own products on his/her own land
i R s

following the advice E
b4

o ettt and: contracts fro them to be processed,
agencies.

processes the products him/herself or sells the
e product as harvested...

—-> Shoppers will be

QUEEN ST.
SPRING ST,

admitted in ities EEEN OLD MARKET LOCATION
that meet safe social

distancing guidelines.

“ o T 2. Inspect vendors to verify

OVERLAND PARK

ABOVE AND BEYOND. BY DESIGN.

FARMERS’ MARKET GLOSSARY:

USDA-Certified Organically Grown:

Produce is grown by USDA-certified organic farmer and is
produced without: antibiotics, growth hormones, most
ot | pesticides, pe ! based fertilizers,
sewage sludge based fertilizers, bioengineering
or lonizing radiation.

Naturally grown:
Produce is grown with little or no preservatives, processing
ot pesticides. No government certification

Homegrown:
Produce is planted, raised and harvested by the
farmers’ market vendor.

Reseller-Locally Grown:
Produce is purchased by the farmers market vendor from
a grower who planted. raised and harvested the produce
within a 125-mile radius of the Kansas City metro area.

Reseller Warehouse:
Produce is purchased by the farmers’ market vendor from a
wholesale supplier, cooperative of auction. Produce is grown
outside of a 125-mile radius of the Kansas City metro area.

10



3. Are serious about a
market manager

4. Do not skirt the rules of
the county or state.

20N
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PRODUCTS AND SALES

15. A grower is 2 person or organization wha raises (see definitions)
O) his/her own products on his/her own farm or portion of and: contracts
g for them to be processed, processes the products himself/herself, or
O zells the products as harvested. A processor purchases local
dients where feasible and locally processes them inte finished

products himself/herself and sells them at the Market pursuant to all
ons. Processor

other Market rules and/or governmental reg

includes producers reguired to have a Maobile Food Service
emarks,

Producers may not sell as a franchise or use franchise

logos, etc., at the market.
roduct’s

15.1 Any processor, when asked by a customer abou
compasition, must fully disclose the ingredients and the origins of

ingredients to the best of his/her knowledge.

vide crop failure of peaches or zpples and

15.2 If there is an area
AFM vendors

]
E there are none available from AFM fruit vendors
g who normally produce peaches and apples may bring in fruit they
(U have not grown for reszle until market member peaches and
q‘ = available again. The resale peaches or apples must be
e

apple:
labeled as such.

16. The following actions are not considered either growing or
zshing,

processing: packaging. aging, shaping, portioning, cleanin

purchasing, transporting/distribution, coloring or decoration, aera
other action

ing.

or carbonating. Further, these are only examples and
rately and provided in writing to producers of the




5. Involve the community
through activities & events
\ — i) ~

W
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For Kids!

COME VISIT THE TWO HARBORS FARMERS
MARKET AND ACTIVITY BOOTH FOR KIDS!
The Farmers Market is on Saturdays from 9 AM
ko noon ab the Thomas Gwens Park
Kids 12 and under are invited to participate in

the activities held once a month from 10 to 11:
June 2% - Seed Planting
July 26 - Physical Fithess
August 9 - Healthy Eating

Participants will receive a $2 koken to
be used to purchase Pruduce at the
Farmers Market

HOPE TO SEE YOU THERE! ©

Free Community Workshops

Free Community Workshops Each Week!

May 12: Sprouting Foods. Sprouts are the most alive food on earth. This class will cover the history,
research and nutritive value of sprouts, as well as which seeds to sprout, where to purchase them, how to
tend and grow them, and ways to create great-tasting winter salads from your indoor sprout garden. If
vou like to watch things grow, sprouting is a delight. Julianne Ash - 2 hours

May 19: Fix a Flat! Basic Bike Maintenance — Lea
mechanical problem that can derail your ride. O
brakes and shifting safety will be touched upon.

May 26: (Memorial Day weekend — no class)

VY

June 2: Making Queso Fresco — Queso Fesco (fred
Smallwood, instructor and WSU master food prd
from the Mexican culinary tradition. Vivian

June 9: Commuting by Bike — Many people are d
work. With the proper bicycle set-up, clothing, 2
include lights, racks, fenders, bags and route seld

June 16: Maintaining a Backyard Chicken Coop
maintining a backyard coop. Additionally, she’
established flock. 2 hours (Tour de Coop that aft;

yyoveuy

June 23: The Bike as a Vehicle: Basic riding te
roads in a manner similar to other vehicles. This
traffic, hand signals, and common hazards to be

9l)



6. Require signage for
vendor booths & products

_FARM

\ Contains folate, potassium, and - 0
\ vitamin A

Prep: Can be steamed, boiled,
grilled, stuffed, baked, barbecued, or
fried with olive oil and fresh herbs

11¢;}e111




LICENSED TO'y
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“You should sell this!”
You've heard this so many times from the awestruck

1o taste your homem:
goodies. Now find out what it takes 10 bring your

Get Ready to Sell Your
Homemade Goodness
at Your Local Farmers'

Markets

FREE WORKSHOP

December 17th, 2012 » 9:30am - 4:30pm
West Springfield Government it Center

markets. It's much easier than you think, and Ioads of
fun Get instant feedback, form lasting customer
relationships, and above all, have fun making money!

You'll leam about:
- Setting up a home-based business

ity
6140 Rolling Road
Springfield, VA 22152
Free lunch provided.

LIMITED SEATS. SIGN UP TODAY!
ttp://www. i

plying
- Setting up bank accounts and insurance.

‘Sponsored by:
JackHorty, BIEAREE]

th
= Selling tips, traps and techniques
and much, much|

Northern Virginia Family Services,

more,
and state and local afficials.

Appl

7. Provide workshops for
vendors

How to build a display
How to make better sales
New varieties

Marketing — Branding your
farmstand

Utilize Extension programs
Maybe it's a requirement?

Agencies to work with...

Extension

Small Business Development Centers
Tourism Bureau

Farm Bureau

Community College

Local community foundation for funding
to pay for speaker(s)

9N



8. Have hours ALL year

Season Extension

R



9. Complete a vendor gap

analysis regularly

How many spots do we have?
What % are fruits?
Vegetables?

Meats/Eggs

Processed, local foods
Cottage Foods/Baked items

Pick the seasons/times

Spring 2 8 4 10 10 16
Summer 10 15 4 5 5 11
Fall

Winter

+ Customer Needs
* Vendor Availability
» Inside space in winter

(i

“Ffﬁ?/ﬁ M 1] M it rl“f'wr/

Life isn’t always fair

Only certain people can be vendors
What if all stores downtown were
hair salons — would they survive?
There MUST be a variety.
Competition must still exists (but

you can’t have a sweet corn only
vendor market!)

10. Make it fun for
vendors & customer

/
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OHIO STATE UNIVERSITY EXTENSION

Contact, Links & Today’s Handouts

Eric Barrett & Rob Leeds

Ohio State University Extension

Handouts

7



