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Billings Forge Farmers’ Market
The Studio, 563 Broad St., Hartford, 
Thursdays through May 25 / 11:00 am. – 2:00 p.m.

This Market is the largest and only year-round farmers’ market 
in Hartford. It was originally developed to bring fresh food to 
its neighbors in Frog Hollow. Now, the Market prides itself in 
feeding families across the city through doubling the value of 
Supplemental Nutrition Assistance Program (SNAP) coupons 
and a bus service supported by The Hartford and Aetna. 
The first Market of each month features additional craft and 
specialty vendors, guest food trucks, and live music.

Coventry Winter Farmers’ Market 
Coventry High School, 78 Ripley Hill Rd., Coventry 
Sundays (except Christmas and New Year’s Day) through March 

19 / 11:00 a.m. – 2:00 p.m.

Held in Coventry High’s cafeteria, the Coventry Winter 
Farmers’ Market boasts more than 25 full-time vendors and 
a variety of guest vendors each week. Visitors will find fresh 
produce, locally-raised meat and poultry, and CT-produced 
foods such as honey, maple syrup, hot sauces, barbecue 
sauces, preserves, and pickles. A professional knife sharpener 
is a mainstay, and artisans create a dazzling array of unique, 
handmade items. 

Winter 
Farmers’ 
Markets
by Amy White
Photos by Winter Caplanson, Charlie Colasurdo 
and Eurpoa Photography 
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http://billingsforgeworks.org/farmers-market
https://www.coventryfarmersmarket.org/
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Ellington Farmers’ Market 
YMCA, 11 Pinney St., Ellington 
Saturdays, January 14 and 28; Feb 11 and 25; and March 

11 and 25 / 2:00 p.m. – 4:00 p.m

The goals of the Ellington Farmers’ Market Association 
are to provide the community with an assortment of 
products that are grown, harvested, produced or 
handcrafted in the State; to offer an activity that 
fosters social gathering and interaction; and, to 
preserve Ellington’s unique agricultural heritage by 
supporting local farmers. There is one of every farm 
product available at the market: seafood, beef, pork, 
lamb, chicken, dairy, eggs, cheese, and produce. The 
addition of two sensational bakeries, farm-produced 
jams, jellies, pickles, and relishes, together with 
specialty foods and artisan wares, make it a one-
stop-shopping location.  

The Dudley Farm Winter Market 
The Dudley Farm, 2351 Durham Rd., Guilford 
Saturdays, February 4, March 4, April 1, and May 6 / 

9:00 a.m. – 12:30 p.m.

The Dudley Farm holds its Winter Market in the 
Munger Barn, originally built in 1890 in Madison. 
When the Munger Lumber Company closed, the barn 
was dismantled and stored at The Dudley Farm 
Museum until it was restored in 2002 via an 
old-fashioned barn-raising. During the winter, the 
Market is held the first Saturday of each month, 
weather permitting. It offers baked goods, eggs, 
handmade crafts, jams and jellies, naturally-raised 
meats, pickles, and winter vegetables. The Dudley Farm 
Museum, Munger Barn, and its surrounding property 
allow visitors to experience life as it was in the 
19th century.

http://www.ellingtonfarmersmarket.com/
http://www.dudleyfarm.com/market.htm
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Litchfield Hills Farm-Fresh Market 
Litchfield Community Center, 421 Bantam Rd., Litchfield 
Saturdays, January 7 and 21; February 4 and 25; March 11 

and 25; April 8, 15 and 29; and May 13 and 27 / 

10:00 a.m. – 1:00 p.m.

Norfolk Farmers’ Market 
Norfolk Town Hall, 19 Maple Ave., Norfolk 
Saturdays, January 7 and 21; February 4 and 18; March 4 

and 18; and April 1 and 15 / 10:00 a.m. – 1:00 p.m

The Farm-Fresh Market was created in 2007 with 15 
local vendors, and has grown over the years to become 
a staple of the Litchfield Hills community throughout all 
seasons. Voted Best in Class by the American Farmland 
Trust’s Farmers’ Market Celebration, this market is a 
program of Sustainable Healthy Communities, a 
public charity focused on promoting healthy eating and 
active lifestyles in the Northwest Hills. In addition to 
vendors, the Market features a cookbook exchange, 
guest artists, cooking demonstrations, and a nonprofit 
spot each week.  

Sponsored by the Town of Norfolk, this Market aims to 
establish a permanent regional farmers’ market with a 
spectrum of CT offerings that draw consumers from a 
broad area, to increase profits for producers who are 
already established, and to create an outlet for small 
producers who may not have one otherwise. 2017 
marks the start of a new tradition; the Winter Markets 
are held inside the Town Hall and comprise eight 
food-only vendors.  
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http://www.litchfieldfarmersmarket.org/
http://norfolkfarmersmarket.norfolkmap.org/
http://American Farmland Trust’s Farmers’ Market Celebratio
http://American Farmland Trust’s Farmers’ Market Celebratio
http://www.shc-ct.org/
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Suffield Farmers’ Market 
Suffield High School in the Commons, 
1060 Sheldon St., Suffield 
Saturdays, January 14 and 28; and February 11/  

10:00 a.m. – 1:00 p.m

The Suffield Farmers’ Market maintains a symbiotic 
relationship with the Suffield Regional Agriscience 
Center (SRAC). A wonderful example is an SRAC 
student who showcases her creativity, botanical 
knowledge, and entrepreneurial skills through her 
business Terrariums by Grace. The Agriscience 
Center offers students throughout the greater 
Hartford region a rigorous program to prepare them 
for careers in animal, plant, and environmental sciences 
or general agriculture. The Market on February 11 
is run in conjunction with the Agriscience Center 
and will be held at the Large Animal Facility there.  

Storrs Winter Farmers’ Market 
Buchanan Auditorium at Mansfield Public Library, 
54 Warrenville Rd., Mansfield Center 
Saturdays, January 7 and 21; February 4 and 18; March 4 

and 18; and April 8 and 22 / 3:00 p.m. – 5:00 p.m.

Founded in 2008 in response to an increased 
demand for local foods year-round, this Winter 
Market features vendors selling cold storage crops, 
meat and dairy products, preserved foods, baked 
goods, and honey, maple syrup, and locally-made 
hot sauces. Additionally, farmers who vend at this 
Market are able to make use of low tunnels to 
extend their season and grow cold-hearty crops 
through the winter and early spring, making fresh 
produce available to market-goers all year. 

http://www.suffieldfarmersmarket.com/
http://www.suffield.org/page.cfm?p=612
http://www.suffield.org/page.cfm?p=612
http://www.storrsfarmersmarket.org/
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Winter Harvest Market at 
Cold Spring Farm 
46 Town Rd., Colchester 
Sundays (except Christmas and New Year’s Day) / 

10:00 a.m. – 1:00 p.m.

The folks at Cold Spring Farm extended their 
market season for local shoppers, year-round. 
Vendors offer produce, greens, herbs, flower 
arrangements, winter food shares, local meat and 
seafood, eggs, baked goods, hot coffee and beans 
to go, cheeses, assorted olive oils and balsamic 
vinegars, soaps and bath products, jewelry, 
pottery, woodwork, and handmade clothing. 
Visitors are invited to meet at The Breakfast Barn, 
cozy up to the woodstove, and tour the Farm, too.

Westport Farmers' Market 
7 Sylvan Lane, Westport, CT 
Saturdays through March 11 / 10:00 a.m. – 2:00 p.m.

Originally held at the Westport Country Playhouse, 
the Westport Farmers’ Market was founded in 2006 
by Paul Newman and Michel Nischan. Today, the 
market is blooming with 45 vendors. Thousands of 
shoppers attend each week to visit their favorite 
GMO-free vendors and organic farmers, grab lunch 
from one of several food trucks, take a yoga class, or 
watch a chef demonstration.

Click Here for a Virtual Visit to the Westport  
Farmers' Market!

http://www.coldspringfarmct.com/winter-harvest-market.html
http://www.coldspringfarmct.com/winter-harvest-market.html
http://westportfarmersmarket.com/
http://www.westportplayhouse.org

