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FOR IMMEDIATE RELEASE 

 

 
Chelsea’s Down to Earth Farmers Market Debuts Saturday, June 7th, 2014 

 

May 2014 (Ossining, NY) – Down to Earth Markets, managers of 19 farmers markets in and around New 
York City, is delighted to open a brand new local food market in the Chelsea neighborhood of Manhattan. It 
will begin on Saturday, June 7th, and run every Saturday through November 22nd, 2014, from 9:00 am to 5:00 
pm. The market will be held on the northeast corner of 9th Avenue and 23rd Street. E.B.T. will be available for 
shoppers with SNAP Benefits.  
 
Down to Earth Markets bring together both local farmers and food makers who source their ingredients as 
locally as possible. Vendors continue to sign up for the Chelsea market. As of press time, here’s the list: 
  

 Alex’s Tomato Farm: Originally from the Ukraine, this father and son team now farm in Carlisle, NY 
and grow a wide range of fruits and vegetables. 

 American Pride Seafood: Fresh – never frozen – seafood caught off the shore of Long Island. 
 Demi Olive Oil*: Husband and wife, John and Demitria, travel to their property in her native Greece 

to produce olive oil and import it to the U.S.  
 Dickson’s Farmstand Meats: Beef, lamb, pork, goat, and poultry, all sourced from local farms 

committed to humanely raised, high quality meats.  
 Jersey Farm Produce: Hector Perez and his farm team grow all sorts delicious produce in their 

fields and greenhouses.  
 Locust Grove Fruit Farm: A seven-generation family orchard on the banks of the Hudson River, they 

specialize in 20+ varieties of apples, as well as pears, peaches, grapes, and much more.  
 Meredith’s Bread: Breads and baked goods, including a full line of gluten-free products. 
 Orwashers Bakery: Artisanal breads using New York grains whenever possible; Declared “Best 

Baguette in NYC” by Serious Eats, December 2013. 
 Pickle Licious: Voted “Best Pickles, Olives, & Hummus” by Bergen Health and Life Magazine, 2013. 
 Roots to River Farm: Small Pennsylvania farm specializing in heirloom produce varieties and 

transitioning into full organic production. 
 Tuthilltown Spirits Farm Distillery*: Makers of spirits with New York-sourced ingredients.  

 
The vendors marked with (*) are “day vendors,” meaning they will sell at the Chelsea Farmers Market on 
special occasion. Visit the Chelsea market page at DowntoEarthMarkets.com for the vendor listings by 
week -- and seize the opportunity to enjoy these vendors when they appear at the market.  

 
Chelsea’s Down to Earth Farmers Market 
Opening Day, Saturday, June 7th 
Saturdays through November 22nd, 2014, 9:00 am-5:00 pm 
On the northeast corner of 9th Avenue and 23rd Street in Manhattan 
 
Down to Earth Farmers Markets is a certified B (Beneficial) Corporation that manages farmers markets in 
Westchester County, Rockland County, and in New York City. We believe that seasonal, local food is a vital part 
of our heritage that ensures the health of our communities and environment. Visit DowntoEarthMarkets.com 
for new and day vendor details, events, and other updates for Chelsea’s Down to Earth Farmers Market.  


