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2017 Vendors at the Greenfield Farmers’ Market 

Fridays 4-7 pm at the Greenfield Town Park in Middle Grove, NY 

 

Tinney’s Tavern located on Lake Desolation, Middle Grove, has been in business since 1950.  Serves 

tasty, simple and affordable food.  Offering samples of some of their food items at the Greenfield Center 

Farmer’s Market.  Check out their hours and learn more in the Galway Get Together Business Directory 

Visit Squashville Farm’s stand at the Greenfield Farmers’ Market.  Fresh produce, eggs and chicken.  

Chickens are farm raised and free range.  Goat meat coming in August.  Owners Jim and Himanee Gupta- 

Carlson’s listing can be found on the Galway Get Together Farm & Garden Directory.  Also, visit them on 

their Facebook page and at the market every Friday!    

Arnold’s Produce, located at 1319 Sacandaga Rd., West Charlton, announces Fun At the Farm Stand, 

Saturday July 22 from 10 am – 6 pm. Rain or shine.  Pet and feed calves from the local herd, face 

painting with Mein Design Studio, Caricatures with Kitenkaboodle Arts & Crafts.  Refreshments, local 

vendors, crafters, artists and music.  Also, farm fresh produce and flowers.  FREE admission.  No pets 

please.   

Our Other Garden, Arnolds Produce and other vendors offering fresh strawberries at the Greenfield 

Center Farmer’s Market! 

Paul and Betsy Van Arnum of Van Arnum Farm invite you to visit them at the farm on 160 Wilton Rd., 

Greenfield Center and at the Greenfield Farmer’s Market, where they have been vendors for many 

years.  They sell flowering plants, natural lava rock planters, Comanche pottery, and desert gardens.  

Also Christmas kissing balls and wreaths at their farm during the holidays. 518-893-7874. 

Santa’s Attic & Mrs. Claus’ Kitchen of Ballston Spa specializes in spice mixtures from around the world 

delivered to your door.  They can also be found at the Greenfield Farmer’s Market, at their website: 

www.santasatticandkitchen.com and Facebook.  

The only place you’ll get Lelah Carnell’s homemade jams and jellies is at the Greenfield Farmer’s 

Market every Friday during the summer.  Her products are made at her home on Northern Stone Church 

Rd., Greenfield Center and only sold at the market where she has been a vendor since the beginning. 

Happenstance Acoustic Harmony, a duo of two area teachers, Jessica Crisci and Robert Przedwiecki, 
made beautiful harmonies at the Greenfield Farmer’s Market on opening day, June 23rd.  The two will 
appear July 19th at the Saratoga Springs Farmer’s Market; are back at the Greenfield Market on August 
4, at the Ballston Spa Farmer’s market September 2nd and at the Schenectady Greenmarket on 
September 10th.  More about the duo on their website at www.happenstance16.com. 
 
 

http://www.galwaygettogether.org/Business.htm#EatDrink
http://www.galwaygettogether.org/FarmGarden.htm
https://www.facebook.com/Squashville.Farm/
http://www.santasatticand/
http://www.happenstance16.com/

