From: Chen 
Subject: 
To: deniselogan@yahoo.com
Date: Tuesday, September 6, 2011, 4:16 PM

Dee,

 

 

Please allow PINNANCLE FARMS back to the ROADRUNNER FARMERS”S MARKET.

 

I have miss buying great home grown fruit and Veg from them. I have seen some of your vendors at COSTCO purchasing on Fri. for Saturday market (THAT”S NOT HOME GROWN!!!!!) 

From: Nenah Sylver [mailto:nsylver@cox.net] 
Sent: Thursday, September 08, 2011 6:15 PM
To: 'info@arizonafarmersmarkets.com'
Subject: farmers market business

 

Hello. I visit the Roadrunner farmers market almost every Saturday. Pinnacle Farms is one of the vendors from whom I buy a lot of produce. I like to shop with them because they have fair prices, a great selection, and they carry lots of organic produce. Plus, they are good to their customers.

 

I miss them. I’d like to see them at Roadrunner again, on a regular basis. 

 

Thank you for reading this.

 

Sincerely,

Nenah Sylver

 

I appreciate that you always label where the produce is from, so I can make the choice of what to buy (or not).   

Lin

Hello Dee -

my name is Ingrid Hirtz and I am a long term customer of Janna Anderson at the Roadrunner Park.

I have heard from her that she will not be able to sell there anymore and am very disappointed about that. Since I am a local vegetarian chef who mainly supports local businesses I have a stake in this subject and I wanted to share my thought and feelings about that..

I understand the reason for her being not being permitted to the market is that she sells other than her own or locally grown produce. I can understand that one could argue that by her acting as a retailer for a California wholesale company she could be seen as having an unfair advantage to the other farmers at the market.

I have two problems with that situation. One is that from my experience of buying fresh and local produce for years at the Roadrunner Market, I am pretty sure that some of the vendors there have chosen the easier way of simply lying to their customers. I have seen plenty of produce at the market that made me doubt it came from Arizona and have, when questioning the vendors, gotten some questionable answers. Because of this I stopped buying from a couple of vendors - if they don't seem to be honest about the origin of their produce, I don't trust their statement that their produce is pesticide free. I have always felt I can trust Janna, since she is open and up front regarding her sourcing. I'd rather hear the truth from someone and make my own choices than being told something that appears questionable.

Secondly, while we are lucky with more than two growing seasons on Arizona, there ist still a time in the year when the selection is very, very limited for some one who serves a variety of customers, like I do. As a chef I am educating my customers to eat mainly locally, but at times it is unrealistic and not feasible businesswise. Even during the abundant growing season, there are some recipes that people love that are made with produce that never grows here - just think ginger, avocados to name only two beloved ingredients of a vegetarian cuisine, and also a wide range of fruit is not native to Arizona. I have appreciated being able to buy these things at the Roadrunner Market. I believe that giving my business to Pinnacle Farms instead of Whole Foods still supports a local farmer. 

I think the issue of the unfair advantage could be addressed in a different way. There could be an additional fee for those who sell other than their own produce and their could be more education of the customer so that they make informed choices. I am glad that standards are upheld at the market, I just regret that this leads to excluding vendors who enrich the market and therefore to a limitation of my choices. 

I do appreciate shopping at the market very much. I have been a regular there for over 15 years and congratulate everyone who contributes to this growing movement. I don't know exactly what your function there is, but I am thankful to all of you for allowing me to buy fresher, pesticide free produce while supporting local business. It's also really fun to shop at Roadrunners!

Respectfully

Ingrid Hirtz 

Ms. Logan,

If the issue is locally grown produce, I hope you are also working to remove the stands that are offering baked goods repackaged from Costco.  I have personally seen products that are being sold as home-baked/made that are from the grocery store!  If you are truly working towards a totally locally-grown, locally-made model, you should also focus on those individuals who are clearly taking advantage of the farmer's market label. 

The fact is that Janna is a local farmer! She pulls produce herself!  She is one of the few farmers who has a stand during the summer months.  The fact that she supplements her stand with produce not from her farm is the reason I can shop at the farmer's market and not at "Safeway."  Her business model has allowed me to not step in a grocery store for produce in the last several years.

Janna IS a local grower.  She IS successful, honest, hardworking and the main reason I attend the Roadrunner Market.  If she leaves, I can always take my business wherever she is selling. 

Sincerely,

Lisa Hamilton

	

Tracie Manwaring
7:47am Sep 6 

	
Hey there.. I have conversed with Dee regarding the saturday market @ roadrunner... wanted to pass on the info.. personally, I think she's full of shyte.. get loads of peeps to flood her with emails.. ttys!





We're at a tipping point in Arizona, Tracie, where more small growers are wanting to come into the market, but are competing in an uneven field with farmers or growers who primarily supplement form other outside sources.

The thing I respect about Janna is she is on the up and up about where she sources...
the thing i don't like in her model - which is to have a majority of product that is grown out of state - and presented cheaply - is that this is a different model than what is our goal, which is:
To get local agriculturalists into a venue where they can continue to learn to grow for the consumer - (market research) and learn to push what can be grown locally in our challenging environment (field research).

Again I am not challenging the skill of Janna in her ability to market to her consumer base, but with her present model, she has not really committed to what eventually will be a viable sustainable agricultural base for the area - that will be able to provide unusual crops indigenous to this area, and will be able to find heat resistant heirlooms and species that are just now being rediscovered. And other solutions that we need for the coming years and generations of our community.

I don't believe that her intention is to nip new growers' ability to come to the market in the bud...to eliminate potential competition later; I think its because her formula - which was to temporarily use the props of out of state buying until her farming area became productive - was very lucrative, and thus very hard to go back from. My mistake, as the senior coordinator, was to allow it in the first place, believing Janna would be able to back off and go in her original direction.

We are slowly moving forward to catch up all folks to the local first producer first paradigm. It's harder to correct the longer we go, so lots of work to do.

Again, sorry for the inconvenience, and thank you for being a supporter of Janna. I know that she is recreating herself and will be awesome where ever she is. and I hope to see her in our markets again soon.

Dee


Dee Logan
Arizona Community Farmers' Markets 
623-848-1234 office 
602-290-5093 cellular 
http://www.facebook.com/l/hAQAc-aVbAQBOUHztKNBsQZBagK3mgmSG440uS_SOhZyOcg/www.arizonafarmersmarkets.com

--- On Tue, 9/6/11, Tracie Manwaring <tracemanaz@q.com> wrote:

From: Tracie Manwaring <tracemanaz@q.com>
Subject: Re: Pinnacle Farms
To: "Dee Logan" <deniselogan@yahoo.com>
Date: Tuesday, September 6, 2011, 6:39 AM

Thank you for your quick response! So, are you saying that you are weeding out the farmers that bring in produce from other states? If you were to do this you wouldn't have a market! There are many foods that cannot be grown in this climate.. every vendor that carries these are getting them out of state. I know that she does grow alot of her own produce.. we were invited to her farm, and have seen large crops being grown, and have met the chickens that furnish our eggs! I truly hope that you will reconsider your decision. Thank you for your time.
On Sep 5, 2011, at 7:52 PM, Dee Logan wrote:

Thank you for your feedback, Tracie,

We are doing some reorganizing at the markets, and some other folks who are not being square are also being asked to leave.
I don't know what to do about rude except to pass this along to whomever needs that retraining.

Regarding Janna, I would like her to focus on developing her farming model here - she is a talented grower, and we need those. We really need Arizona products and growers who are able to work with this climate.

The business model she has developed by bringing in other states produce in the market though, has been discouraging to the other growers who are taking risks with their time, energy, money and other family resources as they plant crops - that need extraordinary attention and luck to bring to the market. It is an unfair advantage that has some pretty bad consequences for those who are depending on a market place where they can meet customers and hopefully sell those crops.

That was our agreement 4 years ago that she would continue to look for a farm, and primarily bring in crops from other Arizona growers until she was really able to be up and running again. Te current business model is not what was intended.

Janna still sells at town and Country and is developing her delivery service.
i invited her to come back in when she has her crops ready and is not bringing in products from other states. I hope that she will because we will all benefit from her tenacity and work ethic as a grower.

Dee


Dee Logan
Arizona Community Farmers' Markets 
623-848-1234 office 
602-290-5093 cellular 
http://www.facebook.com/l/hAQAc-aVbAQBOUHztKNBsQZBagK3mgmSG440uS_SOhZyOcg/www.arizonafarmersmarkets.com

--- On Mon, 9/5/11, Tracie Manwaring <tracemanaz@q.com> wrote:

From: Tracie Manwaring <tracemanaz@q.com>
Subject: Pinnacle Farms
To: deniselogan@yahoo.com
Date: Monday, September 5, 2011, 8:35 PM

Hi Denise.. I have recently heard that Pinnacle Farms will not be invited back to Market in the fall. We have been buying food from Janna for almost 10 years now.. we live right down the street from Roadrunner, and also have a dozen or more people buying produce from her. We have in the past tried food from the other vendors, but they seem to charge more, say that they grow their own produce, which is not true.. and the people working these stands are for the most part rude and unhelpful... Janna is an honest hard working woman who sells her wonderful produce honestly (doesn't LIE about where she gets her produce, which is a trait that many food vendors don't have an longer) and with a smile, and is incredibly knowledgeable about what she does. I ask you to please invite her back to Saturday Market.. I don't usually have any other time or desire to go to a different market here in town. It is well known that ALL vendors at ALL of the markets sell produce from the same providers that Janna gets hers from. But she chooses to not lie about this... I haven't heard a single complaint from any of my friends about this.. I ask again, PLEASE INVITE PINNACLE FARMS BACK TO ROADRUNNER MARKET!!! THank you. If you have any questions, please feel free to contact me.

Sincerely, Tracie

tracemanaz@q.com


		

	



 

Hello friends,

As you know, I am a farmer's market shopper.  One of my favorite vendors, Janna of Pinnacle Farms, has had issues that now prevents her from selling at the Roadrunner Park.  She is committed to selling the best produce she grows herself, supplementing with items that are not possible to grow in Arizona at certain times of the year (think lettuce in August).  The majority of her produce comes from her farm here in Arizona.  She labels all her produce so you know exactly where it is coming from and whether it is pesticide free, organic or conventional.

Pinnacle Farms will now be at Northern and Central on Saturdays.  Please help support her new location by stopping by or ordering one of her fabulous market boxes. Please check out her link below for more information.

Sincerely,

Lisa

I like the stand you're taking with Dee...it's about time someone exposed all the bait and switch b.s. that goes on at the markets.

Best,

Bill DeGroot

Our family and those in our culinary community will boycott the Road Runner Market until we see Pinnacle Farms return to the Road Runner Market. We miss the presence of Pinnacle Farms at the Road Runner as a conscientious provider of in-season, locally grown, organic or pesticide free produce year round. Pinnacle Farms, UNLIKE other vendors, has done a great job informing customers of product sourcing and handling with best practice labelling. Many vendors do not. In fact, we are certain that some vendors even repackage Cost-co produce. Pinnacle Farms also provides an amazing online ordering service which indirectly markets the presence of the Road Runner and other farmer's market, which benefits ALL market providers. Pinnacle Farms, has opted to supplement with additional products, which in turn benefits ALL market sellers, keeping my family coming to the market and buying from many other venders, ALL YEAR ROUND. I have requested, in writing, the criteria for selling at the market from market management and have NOT received any information. That Pinnacle Farms must abstain from selling their products at the Market while other less scrupulous sellers are allowed to remain has less to do with mysterious management policies, than with the travesty of mismanagement. If Pinnacle Farms were to go away, it would seem that many other sellers at the Farmers' Market must also be excluded from the venue. Without access to produce from Pinnacle farms, families who otherwise could not afford access to healthy pesticide free foods would indeed suffer, as will the greater farm food market. We will boycott the Road Runner Market as well others, should Pinnacle Farms not be allowed to return. 

To: deniselogan@yahoo.com
Subject: RE: PLEASE keep Pinnacle Farms at Roadrunner
Date: Tue, 6 Sep 2011 10:48:47 -0700

Hi Dee,

Thanks for letting us know where you stand. 

Consumers are coming for ease, lower prices and yes to support the Farmers as well.

Your model is your model, however, Janna’s customers (and maybe others as well) are looking for more than what only AZ can provide, particularly in the summer months, and she fits that bill.

 

We are Whole Foods and Trader Joe’s shoppers who are looking for a way to support local AND save money, again, she provides that for us.  We also shop the other stands at Roadrunner as she doesn’t always have everything or necessarily the best on any given weekend.

 

I have a difficult time believing that you are holding every vendor in that market to the same strict local standards that you are holding this vendor to.   I think competition is great and providing choices is what the consumer really wants. (her stand is always so busy we can barely squeeze in)   I may buy a tye dye shirt or soap or a wind chime as a result of our visit there, but I’m coming for bananas and avocados and luscious AZ heirloom tomatoes and watermelons.  

 

We will NOT be making the drive out for some local peppers and corn.

Janna gives a great organic selection and is devoted to the cause and we consider the Southern Pacific region local, so CA is just fine with us.  

Most of us don’t shop and eat only local and don’t want to drive all over the city to pick up this and that.  

That leaves the footprint MUCH bigger than being able to find most in one place.

 

Thanks for your time in reading this and good luck!

I WILL tell 10 friends.

Town and Country here we come!

 

Lisa Westman

There are choices at any other market, why not the Farmers market as well? Buyers want good, organic produce that is sustainable produced – you could allow all sellers to promote “grown in AZ”, “locally”, “from CA”, etc. Selection, choices, market competition are all GOOD things. If she is selling an identical item to a local grower but can get it at a better price, why deny the customer the choice?? If a local farmer can give a better price due to better organization, then the market can decide what they want. Aren’t we at the Farmer’s market to support not only local, but other organically produced items? I want the CHOICE, that’s why I don’t shop at Safeway or Fry’s. Thanks for your time.

 

Terry Severn

To Whom It May Concern,

I am a regular consumer at your weekly markets and the primary reason that I
attend is to pick up my weekly produce box from Janna at Pinnacle Farms. I
am not sure who is considering not allowing them to continue to be a part of
the market and what the impetus for said decision is, but I personally feel
that this would be a travesty and would impact the community in a negative
way. First, Pinnacle Farm's commitment to NATURALLY grown produce that goes
way beyond the USDA standards of organic is a wonderful step toward a more
sustainable world. However, cost and variety are always a concern and the
commitment of Pinnacle Farms to provide USDA Certified Organic produce as a
choice to the consumer is truly appreciated. Furthermore, as a local
business they are supporting local folks with employment, which we all know
is challenging during these hard economic times. Pinnacle Farm is certainly
a business that I will continue to support and they are truly an example of
the type of local business that I wish to funnel my hard earned cash
towards. I think I should also note that because of Pinnacle Farms, not only
does my little nuclear family come to the market, but so does my extended
family and friends. This filters business to some of the other local
businesses that are selling their products. I often purchase other "wish"
items while at the market, but I can tell you that since Pinnacle Farms has
not been at the Roadrunner Market for the summer, I have not attended nor
would I feel so inclined because I would pick up my produce wherever they
are. I hope this will give you some food for thought as you explore your
decision further.

Please do not hesitate to contact me with any questions you may have.

Best Regards,

Holly Williamson 

Pinnacle Farms is wonderful.  They provide fresh and organic fruits and vegetables that are delivered to our workplace once a week.  For the busy working mother, it is a god send.  Love that they make it so easy for our family to eat right and to eat healthier.  It doesn’t take away from going to the  Farmers markets when I can, but just improves it.  Thank you Pinnacle Farms, love your business model…….

 

Mori Ament

Dear Road Runner Park Farmer's Market Management:
> 
> I am writing in support of Pinnacle Farms returning to the Road Runner Park Farmer's Market. As a writer, "Muesli-Mom," and foodie, among other things, I am also on a quest to understand, from your perspective, the criteria by which market providers are measured. I look forward to hearing from you with regard to my thoughts and queries below:
> 
> From years of frequenting the Farmer's Market, I can maintain that NO vender has 100% AZ grown/made products. I would suggest that the Market needs to change its vendor criteria to include a certain percentage of (LABELLED) AZ grown/made in addition to other products, especially given how our world has become world food/fair trade oriented, but with an emphasis on locally grown with the caveat: "AS IN SEASON." Farmers can not keep the same amount of locally grown products year round and in order to have a year round presence and maintain a functional business model (this is, as an obvious example, why in milder climates, for example Christmas Tree Farmers will grow pumpkins in the fall - they cannot sustain Christmass Tree sales year round). In Arizona, farmers would go bankrupt if they were expected to supply the same amount and same food products all year round. Therefore they need to supplement with out of state/country produce to maintain a presence during off growing seasons in AZ. And that is what farm-based vendors need to do in order to keep a clientele and a viable business model. 
> 
> Likewise, other Farmer's Market non-farm vendors have to use products that come from out of state: coffee is not grown in AZ, the quinuia in bread products is grown in Bolivia, the silver and even the turquoise the jewelers use no longer comes from AZ if you follow such markets closely. What about the Alaskan salmon? What about those vendors who have clearly taken the perfect GMO Cost Co produce and repackaged it? Instead of kicking them out, why not require that vendors provide some form of documentation that states their wholesale source / purchase order so that the customers can better decide who they want to support and why? Why not require a certain percentage of products to come from AZ? It is very apparent that some of the vendors use Cost Co produce, but they do it only to provide a balance of products to that meet their customers needs: i.e. people would rather buy all the supplies for a stir fry from one vendor than go to three different stores on one morning, if that vendor, let's say also provides a handful of exotic ingredients that can't be found in nearby markets.
> 
> Market shoppers are interested in a variety of locally made hand crafts and SEASONAL produce and products on a regular basis every week that meet certain criteria in an and/or combination: sustainable and/or locally grown and/or organic and/or all natural and/or pesticide free/ and/or locally produced, etc. Pinnacle Farms, UNLIKE other vendors has done a great job informing customers from where their products come and how they were handled -and in writing and with best practice labelling. Many other vendors do not, to the detriment of the customer. Pinnacle Farms also provides an amazing online ordering service which indirectly markets the presence of the farmer's market. Who could argue with that model? It benefits ALL market providers.
> 
> We miss Pinnacle Farms as a customer service oriented and broad range provider of organic and pesticide free products, a service from which that not only the health concious public could benefit, but to which all people should have more access. If Pinnacle Farms were to go away, it would seem that many other sellers at the Farmers' Market must also be excluded from the venue. Without access to produce from Pinnacle farms, families who otherwise could not afford access to healthy pesticide free foods would indeed suffer, as will the greater farm food market. 
> 
> We would like to see Pinnacle Farms return to the Farmers Market, as well as receive a copy of the farmer's market by-laws which are used to set the criteria for market providers. Your comments on this issue would be appreciated.
> 
> Thank you,
> 
> Renee Rivers
> 

Hi,
I heard that Janna Anderson's Pinnacle Farm's may not be allowed to
return to the Roadrunner Market. I'm not sure why that is, but I live
near there and buy all of my produce from them when they are at the
market. I've discovered many other vendors at the Roadrunner because
of Pinnacle Farms, but doubt I would go there any longer if they were
not allowed to attend. Please call me with any questions. Thank you!
James Becker



