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Mad March Market
There were harps, pâtés and Mr Vikki’s chutneys on offer at Orton Farmers’ Market on Saturday – but not all from the same stall.

Harps

The harp music came from members of the Harps North West who played in All Saints’ Church during the morning, providing soothing accompaniment to the regular coffee morning and a fundraising Cake Sale by Friends of Orton School.  
“I visit Orton regularly and have played my harp in the church once I’ve finished my shopping,” said Cathy Birtwistle.  “For March, there was a group of us playing which was quite unusual and provided some relaxing background music that seemed to be much appreciated by the regular visitors to the Market and to church.”

Pâtés and chutneys

There were also two new faces on the Market itself on Saturday with Steve and Jane Robinson from Grub near Lancaster and Adam Marks from Mr Vikki’s at Eamont Bridge near Penrith.
Grub is a fairly new company making gourmet pâtés and terrines for vegetarians, vegans and carnivores and owned by Steve and Jane.  “We’ve run restaurants in Cumbria in the past but wanted to try something new,” says Steve.  “As well as more traditional recipes such as venison and Bowland pork terrines and a smooth chicken liver pate, Grub also produces a number of healthy and remarkably tasty vegetarian pâtés for the ever growing number of health conscious food lovers in the north west.  We’ve been selling via delis and local markets and it was great to meet some new customers at Orton.”

Mr Vikki’s wide range of Indian fusion pickles, chutneys and sauces was available at Orton some time ago and is now also stocked by Fortnum and Mason’s in London.  “We sell the range through shops across the region and beyond,” explains Adam, “and we are regulars on Keswick Market.  It was good to be back at Orton and our new Hot Stuff (Naga Sauce) seemed to go down well as well as the National Chilli Award-winning, King Naga.”

The next Orton Farmers’ Market opens at 9.30am and runs until 2pm on Saturday 10 April.  Refreshments will be available throughout the day in the Market Hall, at All Saints’ Church and also at Kennedy’s Chocolates café and The George Hotel. 
ENDS

Caption: Steve and Jane Robinson of Grub and Adam Marks of Mr Vikki’s with Market Manager, Leanne Duerden
Orton Farmers’ Limited was set up as a community enterprise company and has been operating as an accredited monthly Farmers’ Market in Orton since 2001, winning the National Farmers’ Market of the Year Award in 2005.  The Market happens on the second Saturday of every month and can include up to 40 different stallholders, all of them coming from within a 50 mile radius of Orton and many of them from the immediate community, including local farmers.  See www.ortonfarmers.co.uk for details.
PLEASE NOTE: The May 2010 Market will be the 100th – please get in touch if you would like further details or story ideas.
For further information on Orton Farmers’ Market, please contact:
· Leanne Duerden, Mellow Meadow –  07959 335598

· Sally Seed, Stoneleigh Communications, Orton - 01539 624732

