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How to Become a Vendor 
The Harvest Valley Market has almost 30,000 square feet of space available for farmers to sell fresh 
produce, herbs, and baked goods. If you are interest in becoming a vendor at the Harvest Valley Market, 
simply print and fill out the online application and mail it back to the address on the form.  


If you are applying to sell produce, your application will be reviewed and a determination will be made 
based on space availability and maintaining a balanced number of product offerings. If space is not 
immediately available, you will be placed on a waiting list. If space is not immediately available, you will 
be placed on a waiting list. Please call Henry Forte at (555) 555-0100, if you have specific questions or 
concerns about the application process. 













Nutrition Corner 
There are about 30 different varieties of blueberries and they are native to North America. They can 
vary in size and range in color from blue to purplish-black.  


Blueberries are known for their antioxidant properties and low calories at just 80 calories per cup. 
Antioxidants work to neutralize free radicals, which are unstable molecules in the body that have been 
linked to a number of diseases. Blueberries also have basically no fat.  


Blueberries are filled with vitamin C. You get almost 25% of your daily requirement in just 1 serving. 
Blueberries are also high in fiber and are a great source of manganese, which is important for bone 
development. 


Blueberries are great to eat raw or when added to cereals, salads, pancakes, muffins, smoothies, or 
desserts. 


















Produce Storage Tips 
• Apples:  Store in a cool, dry place or refrigerate.  
• Avocados:  Never refrigerate when uncut. 
• Green onions:  Use as quickly as possible, but they can be stored in the refrigerator for a few 


days as long as they are wrapped in a paper towel and unbagged.  
• Peppers:  Store sweet peppers in a plastic bag that is not sealed tightly. Store hot peppers at 


room temperature. 
• Potatoes:  Store in a cool, dark place. Do not refrigerate. 
• Tomatoes:  Store at room temperature until fully ripened. Then, you can place in the 


refrigerator. 








Selecting a Watermelon 
Here are some tips for selecting the best watermelon, whether it is from the local farmer’s market, 
roadside stand, or grocery store. 


• Choose a watermelon that has a symmetrical shape and is without dents or bruises. 
• You can thump the watermelon and listen for a dull hollow sound. 
• The underside of the watermelon should have a yellow spot where the melon was resting on the 


soil. 













Vendor Spotlight 
The Higgens Farm is a 300- acre Certified Organic family farm located in Grantville. It is owned and 
operated by Pete and Darlene Higgens. Pete’s father and grandfather were both farmers and now Pete 
and Darlene are proud to have their own children that work on the Higgens Farm. They have a dairy that 
produces organic milk and they also grow vegetables, berries, and herbs that are sold daily at the 
Harvest Valley Farmer’s Market. 


You will find the Higgens family at the Harvest Valley Farmer’s Market from May until October. For more 
information about this family-owned business, visit their website at www.higgensfarmkansas.com. You 
can also contact them by calling 800-555-1122 or by sending an email to info@higgensfarmkansas.com. 


Products Types 


Vegetables carrots, broccoli, cauliflower, potatoes, onions, 
peppers, squash, cucumbers, pumpkins 


Berries strawberries, blueberries, raspberries, blackberries 
Herbs parsley, cilantro, rosemary, thyme 
Dairy whole, 2%, and 1% milk, butter 
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