
Lynda Browning and Emmett Hopkins 
of Foggy River Farm

In the spring of many late frosts, 2008, Lynda Browning and 
Emmett Hopkins were in New Zealand finishing their apprenticeship 
with WWOOF, an organization that offers World Wide Opportunities 
on Organic Farms. In return for Emmett and Lynda’s volunteer 
work as “WWOOFers,” the hosting sheep ranch, dairy, market 
vegetable farm, and mussel farm provided food, accommodation, and 
opportunities to learn about organic farming.

After a year of farming and learning, they were eager to 
return to the Hopkins Ranch in the Russian River Valley 
and begin work on the land where Emmett was raised; 
they placed their seed orders from across the Pacific. As 
luck would have it, their first enthusiastic planting was 
postponed by their WWOOF commitment, and they were 
spared from the losses of the damaging frosts which 
devastated so many early plantings last year. When they 
returned to Healdsburg in April, the seed packets were 
waiting for them, the frost danger had passed, and they 
began planting their Foggy River Farm on Eastside Road 
in May. By another stroke of luck, the Market Manager 
was looking for farmers with a variety of greens that 
would benefit from a cooler, foggier micro-climate, and 
they began selling their produce at the Healdsburg Market 
in July.

The Farm’s baby greens, chard, kale, and arugula were 
an instant hit at the market. This year, in the early spring of 2009, 
(continued on page 2)

The Market Table along Foss Creek is the Manager’s 
home base between 7 AM and 1 PM on Saturdays. All the 
licenses and permits that the farmers must have to conduct a 
Certified Farmers Market are kept on file there. 

The market table is also where Food Stamp recipients 
can use their electronic benefit cards to obtain market tokens. 
Information can be found about other programs that provide 
market coupons, such as WIC (Women Infant Children) 
Seniors, and Four C’s (Community Child Care Council of 
Sonoma County).

Band Aids, the Market Cow Bell, small change, and Lost 
and Found also have a home there. At the end of a hot day, 
the growers and vendors can find some shade while paying 
their stall fees. They also confirm their return to the next 
market and take care of other market business in that busy 
time between 11:30 AM and 12:30 PM.

Bring It to the Market Table
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VOLUNTEERS

sell our canvas 
totes, tee shirts, 
caps, and the new 

market sticker 
designed by Bob 

Bjorkquist of Bob’s 
Signs. All proceeds of 

those sales support 
the Farmers’ Market. 

Volunteers (from 
left) Taya Levine, 
Judy Biondolillo, 

and Barb Tuscany 
helping out at 
the market 

table.
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the couple have herbs, broccoli, cauliflower, and a variety of greens protected 
in a hoop house, waiting to be planted. Lynda is especially thrilled about the 
Waltham Broccoli that she had planted in July; it never bolted until February. 
In the meantime it continued to send out tender shoots. “The bite sized pieces 
are more work to harvest, but the side shoots and leaves did not have a hint of 
bitterness for those many months,” Lynda marveled.

Lynda and Emmett met at Stanford University five years ago, where she studied 
English and then earned a Masters of Journalism with an emphasis on environmental 
topics. Emmett was a student in the School of Earth Sciences, and holds a Masters 
in Urban Planning. Emmett also worked as the Sustainable Foods Coordinator and 
helped reestablish the Stanford Community Farm. He taught students and organized 
a system to deliver food from the garden to the dining halls.

Emmett’s grandparents grew prunes, pears and green beans; his parents, 
Toni and Bob, sold pears at the Healdsburg Farmers’ Market in the late 70’s. 
“They had a sign that said, ‘A nickel for a pear, or ten cents a pair,’” Emmett 
recalled. Gradually the Hopkins put in grapes, but now the family is ready 
to diversify. “We love to plant unique and interesting varieties...golden beets, 
chioggia beets, purple beans, yellow beans, Armenian cucumbers, etc.”

A few years ago, Emmett and Lynda obtained a grant from the Stanford 
Earth Systems Program to travel across the U.S. and research Public 
Transportation. They documented their findings in book form, which they 
hope to have published. They are also working on a book chronicling their first 
year of farming; much of that writing can be viewed on their blog,  
http://farming101.wordpress.com, as well as information about their CSA.

Emmett is a research and writing assistant for Dan Imhoff’s non-profit 
publishing house, “Watershed Media,” and Lynda is the newly appointed 
Executive Director of Farm Trails. Emmett was elected to the board of the 
Healdsburg Farmers’ Market. They hope to expand education about sustainable 
farming through their book, blog, and CSA. They have also decided that a 
wedding is in their future. We are happy to welcome this young couple back to 
the Foggy River Watershed.

Lynda Browning and Emmett Hopkins
(continued from page 1)

Shopping With the Chef

The Relish Culinary Center is the market’s neighbor 
on Matheson Street, and every second Saturday of the 
month, Relish owner Donna Del Rey will take a chef 
over to the market to search for the freshest, seasonal 
produce for their culinary adventures.

Everyone is invited to meet the chef near Foss Creek Bridge at  
10 AM. Then follow along as the chef strolls through the market, 
talking with the farmers, and gathering ingredients along the way. At 
10:30 AM we will return to Foss Creek for a cooking demonstration.

Donna’s private classes will continue back at the Cooking Center 
on Matheson Street for a hands-on learning workshop where they 
will prepare a four course lunch. For more information, call Relish at 
431.9999. For more information visit www.relishculinary.com.

May 9th Andrea Mugnaini — Wood Fired Oven
June 13th Tim Vallery — Peloton Catering
July 11th Gayle Sullivan — Peaches 
August 8th Elissa Rubin-Mahon — Summer Flavors
Sept 12th TBD
October 10th Carrie Brown — Jimtown Autumn

Michel Augsburger, Les Bistro des Copains

Scott Beattie, Scott Beattie Cocktails

Melanie Beattie and Robin Miller, The Bishop’s Ranch

Harvey Brody, The George Alexander House

Carrie Brown, Jimtown Store

Donna Del Rey, Relish Culinary Adventures

Mateo Granados, Granados Catering Co.

Douglas Keane, Cyrus

Eric Lee, Simi Winery

Steve Litke, Farmhouse Inn

Jeff and Susan Mall, Zin

David McDowell, Santi

Gia Passalaqua, Dry Creek Delectables

Ari Rosen, Scopa

Tim Vallery, Peloton Catering

If your name is missing here, please let us know...we would  
like to include you on this list in our summer newsletter.

when You 
Plan to Eat out…
or have your meal catered....

SuPPort a ChEf

who serves fresh produce purchased  
from our farmers at the market
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Zureal Bernier’s carrots were a hit at the  
2008 Future Farmers Parade



Healdsburg Certified 
Farmers’ Market

P.O. Box 2198
Healdsburg, CA 95448

707.431.1956
www.healdsburgfarmersmarket.org

Saturday Market
North and Vine Streets

One Block West of the Plaza
9:00 a.m. to Noon

May 2nd through November 28th

Tuesday Market on the Plaza
4:00 p.m. to 6:30 p.m.

June 2nd through October 24th

2009 Farmers’ Market 
Board of Directors

Renee Kiff, Chair
Ridgeview Farm

Zureal Bernier, Recording Secretary
Susan Rose, Treasurer

Flicker Garden

Emmett Hopkins, Publicity
Foggy River Farm

Dave Legro
Fishing Vessel Bumblebee’s Fish Sales

Heidi Snowden, Arts & Crafts Coordinator
Wine Barrel Tables

Russ Messing
Deergnaw Olive Oil

Judy Biondolillo and Taya Levine
Community Representatives

Mary Kelley
Market Manager and Newsletter Editor 

mary@healdsburgfarmersmarket.org
h

The Healdsburg Certified Farmers’ Market  
is a Non-profit sustained by the farmers and vendors 
of the market for the purpose of providing quality, 
reasonably priced produce to consumers. The market 
also educates the public on the importance of supporting 
local, sustainable agriculture, and preserving the 
agricultural heritage and character of Healdsburg and 

the surrounding community.3

R aw Ka l e, Beet a n d  
Ca R Rot Sa l a d  

f Rom fog gy R i v eR fa R m
We love using Lacinato Kale (aka Dinosaur Kale) in raw salads. 

Although we don’t have a well-calculated recipe of our own, here is 
one that we found on a kale aficionado’s blog.

The thing that is most remarkable about this salad is that it can 
rest for days without getting slimy and limp. That sturdy kale is 
more than a match for any dressing, which means you can snack with 
pleasure on this salad for about three days.

Take one large bunch of Lacinato kale. Remove the tough center 
ribs. Very, very thinly slice the leaves lengthwise, so they end up in 
thin strips several inches long.

Toss the salad ingredients together in a large bowl. In a separate 
bowl, wisk together dressing ingredients. Then toss the salad and 
allow to marinate at room temperature for 5-10 minutes.

For the salad:
1 large bunch of Lacinato Kale
1 medium sized beet, peeled and coarsely grated
2 medium carrots, peeled and coarsely grated
½ cup mixed olives, very thinly sliced
1 cup crumbled feta
½ cup flat leaf parsley, coarsely chopped
a generous sprinkling of black sesame seeds

For the dressing:
5 tbs. olive oil
2 tbs. white wine vinegar
1 clove of garlic, minced
salt and pepper to taste

Muriel Price  
with her 

berry-eating 
kids  

(and a visitor 
from France)  
at the market



DATES TO REMEMBER

Saturday Market
North and Vine Streets 

One block west of the Plaza 
9:00 a.m. to Noon 

May 2nd through November 28th 
(Including the Saturday  

after Thanksgiving) 
Rain or Shine

Tuesday Market  
on the Plaza

Plaza and Center Streets 
4:00 p.m. to 6:30 p.m. 

June 2nd through October 24th

Music Every SaturdayKeep your heavy duty canvas bags on 
hand for toting your Farmers’ Market 

produce, and touting your devotion to the 
Healdsburg Farmers’ Market. The tote 

features the original 1978 Market Truck 
Logo by Art Read. All proceeds go toward 

supporting the Farmers’ Market.
Made in USA, 100% Cotton

Farmers’ Market  
Canvas Totes-$8

2009 Events
Arbor Day Celebration

April 25th 
Preview of the Market on the Plaza

Opening Day of Saturday Market
May 2nd

Shop with the Chef and
Cooking Demonstration

May 9th

Opening Day of Tuesday Market
June 2nd

Lavender Day
June 20th

Market’s 31st Birthday
July 18th

Zucchini Festival
August 22nd

Pumpkin Festival
October 31st

Arts and Crafts Fair
November 7th, 14th, 21st, 28th

Graphic Design by 
Barbara Tuscany

Printed on Recycled, 
and Recyclable paper

arts and crafts festival


