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Chatham’s Farmers’ Markets 
Agriculture and craft  

on display
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Chatham County is blessed with multiple farmers’ 
markets, providing an opportunity for local farmers, 
artisans and non-profits to connect with residents 
all over the county. The products available vary 
throughout the year. At the county’s markets, you 
can find meats, vegetables, herbs, plants, canned 
goods, and handcrafted products by local vendors. 
Many of  the markets try to create a fun and festive 
atmosphere incorporating music and special events 
into the market. In the past week, News + Record 
photographer Kim Hawks ventured out to the mar-
kets to see what vendors were offering, what folks 
were buying, and to capture the feel of  a market 
visit.

Chatham Mills Farmers Market
Chatham Mills Farmers Market is open 

from 8 a.m. until noon on Saturdays through-
out the year at Chatham Mills in Pittsboro. 
Current vendors at the market offer a variety 
of  vegetables, meats, and fresh baked bread to 
fill any kitchen. The Cathis Farm, owned by 
David Plugfelder of  Lillington sells organic/
non-GMO fed pork, chicken, turkey, and 
lamb. He also offers eggs, hay and straw. 
Growing Wild Nursery is a venture by Siler 
City’s Alistair Glen and his wife, Charlotte. 
The native plant nursery was crafted from 
a love of  plants and a passion to make a 
difference by propagating and growing native 
plants via sustainable methods. Red Roots 
Farm is a sustainable market garden in Silk 
Hope owned by Kristen Scheckelhoff and Ja-
son Butler, a graduate of  CCCC’s sustainable 
agriculture program. 

Chatham Mills Farmers Market: 8 a.m. until noon 
on Saturdays at Chatham Mills, 480 Hillsboro St., 
Pittsboro

The Fearrington Farmers Market
The Fearrington Farmers Market is open from 4-6 p.m. on Tues-

days at Fearrington Village beginning in early April and running 
through the Tuesday before Thanksgiving. It’s one of  the largest 
and longest running farmers markets in the county, celebrating 
its 28th season this year. Farmers, vintners, flower sellers, and 
others sell their wares at the market. Greens from Honey Bee 
Hills in Prospect, owned by Liz and Rich Mason, are able to supply 
free greens throughout the year from their hoop houses. Cathy 
Jones and Mike Perry of  Perry-Winkle Farms in Chatham County 
produces fresh vegetables at the market. Beth Cribbons of  Farm-
er’s Food Share collects money at each market. At the end of  the 
day, she purchases food from the vendors using the donations and 
gives them to the Take and Eat Pantry at the Evergreen Church in 
Chatham County.

Fearrington Farmers Market: 4-6 p.m. on Tuesdays at Fearrington 
Village, E. Camden, Fearrington.

Pittsboro Farmers Market
The Pittsboro Farmers Market is a year-round market that 

occurs from 3-6 p.m. every Thursday at the Main Street Station 
in Pittsboro. In addition to vendors selling meats, vegetables and 
crafts, the market holds special events throughout the year. In May 
it hosts a strawberry social and in August a watermelon fest. The 
market also hosts a soup sampler every third Thursday. Visi-
tors can purchase a pottery soup sampler cup and bring it to the 
market to get a free sample of  soup. The market also hosts knife 
sharpening on the last Thursday of  the month. 

Pittsboro Farmers Market: 3-6 p.m. on Thursdays at Main Street Sta-
tion, 287 East St., Pittsboro

Siler City Farmers 
Market

The Siler City Farmers 
Market occurs from 9 a.m. 
to 1 p.m. on Saturdays at 
Oasis Open Air Market in 
Siler City. The Oasis Mar-
ket is a blending of  food, 
crafts, and music that 
draw visitors to enjoy a 
day in downtown. Vendors 
like Joan Thompson sell 
baked and canned goods. 
Marguerite Fields of  
Climax also sells canned 
goods and fresh vegeta-
bles and meats. Fields is 
the Agriculture teacher 
at Jordan-Matthews and 
runs the Future Farmers 
of  America program. The 
market also welcomes 
food vendors and food 
trucks for visitors to fill 
their bellies. Live music 
often accompanies the 
market making for a fun, 
festive afternoon.

Siler City Farmers Market: 
9 a.m. - 1 p.m. on Saturdays 
at Oasis Open Air Market, 131 
S. Chatham Ave., Siler City

Red Roots Farm, a sustainable garden owned by Kristen Scheckelhoff and Jason Butler, a graduate of CCCC’s sustainable agriculture 
program, grow seasonal vegetables, herbs, and mushrooms.

David Pflugfelder of Lillington sells organic/non-
GMO fed, pasture raised pork, chicken, turkey, and 
lamb. He sells his meat to restaurants and butcher

Laurie Bakay 
of Bear Creek 
owns Crystal 
Glen Alpacas 
with her 
husband, Jay. 
Laurie makes 
products 
by spinning 
the yarn 
harvested 
from alpaca 
fleece.

Bonlee Grown Farm sells a variety of foods including pickled okra. Bonlee Grown Farm is owned by Jessica 
Lewis of Bear Creek.

Mike Perry and Cathy Jones of Perry-Winkle Farms in Chatham County grow a 
variety of veggies at their Chapel Hill farm.

Tulips are 
one of the 
varieties 
sold by Four 
Oaks Farm. 
The farm 
is owned 
by Tammy 
Sewell and 
her son 
Michael of 
Glendon.

The Siler City Farmers Market at Oasis features live music and creates a 
place to spend time in addition to shopping for local foods and crafts.

Nellie Overman from Harper’s Crossroads glows in 
the sunshine at the market. 

Phil Dark of Oakmont Nursery and his dog Maddie offer a variety of plants at the market.

Cave Bear Trading Co’s Mel Huffman of Siler City 
makes raw antimicrobial healing salves.

Carter Crisp Sears loves Celebrity Dairy’s home made Fior DeLatte ice 
cream. Celebrity Dairy sells its ice cream and goat cheeses at the market.

Justin Stiles from Bynum plays on a banjo and 
sings at the Main Street Station Market.


