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. . "To get more bang for your buck,
buy veggies with the tops still
on. They tend to be cheaper

(the more someone has to do

to a product, the more it'll cost),

“Always buy the heavy
things last. No sense
in starting off with

a hefty case
of parsnips!” |
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“Try a few of the
specialty items

that are sold at the
market. Farmers put
a lot of love into
products like honey
and cheese, and
these often get

“Ask if there is anything behind the
scenes: Sometimes farmers will
have a small amount of something
cool and reserve it for those
who are really interested.”

“Pick at least one item that is
completely foreign to you. If you
see someone else buying that
same item, ask them how

they plan to use it."
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