
Selinsgrove Farmers Market 

     Saturdays 9am-1pm 

     Market and Pine St.    

     Starts May 14th 

 

Website 

seriousfarms.wordpress.com 

Serious Farms is on Facebook. 

 

Email 

seriousfarms@gmail.com 

 

Phone 

     (331) 643-1714 

 

Mailing address 

     Serious Farms 

     206 S. High St.  

     Selinsgrove, PA 17870 

Seasonal Cookbook 

Start collecting our weekly seasonal 

recipes by visiting us at Selinsgrove 

Farmers Market. On Opening Day, 

May 14th, we’re giving out small   

recipe binders, perfect for collecting 

the new recipe from Serious Farms 

every week. Weekly recipes feature 

in-season produce. 

 

Seedlings & Flowers 

We offer gardeners vegetable and 

perennial flower seedlings while    

supplies last. We grow heirloom,   

open-pollinated vegetable seedlings. 

Featuring Jaune Flamme Tomato 

seedlings, a French heirloom tomato, 

that’s known for generous, early   

production. 

 

Herbs 

Brilliant basil, regal rosemary, and 

tantalizing thyme are perfect for 

pairing with our heirloom vegetables.  

At Serious Farms, all tomatoes are 

not created equal.  

We grow heirloom, open-pollinated 

vegetables. Heirloom vegetables 

have stood the test of time. Many 

of our varieties have been enjoyed 

for more than a century. Using only 

open-pollinated seed allows us to 

save seeds from year to year.  

In this way, we continue a tradition 

of growing delicious, supremely 

healthy food.  

Contact Serious Farms 

seriously good food 

Selinsgrove, PA 



     We grow too many different            

     vegetables to include them all here,  

     however here are a few examples. 
 

Spring Favorites 

Tom Thumb Lettuce 

is a sweet head     

lettuce with a       

buttery texture.  

 

Avalanche Snow Peas 

love the cool spring 

and fall seasons. Eat 

them crisp and 

fresh, or throw them 

into a stir-fry. 

Summer Sensations 

The Mortgage Lifter 

Tomato was developed 

by a man who paid off 

the mortgage on his 

house selling the  

seedlings.               

 

Antohi Romanian 

Sweet Peppers are 

known for their 

full, sweet flavor. 

They’re especially 

good in recipes for 

sautéed veggies. 

The Serious Farmers 

Harvey Partica and Jen Schneidman started Serious Farms in 2010. 

Our farm is located at both our home and the community garden in 

Selinsgrove. 
 

Serious Farms’ Mission 

Serious Farms produces healthy and delicious food by improving the soil and encouraging 

biodiversity. 

We are a local-market farm, and we intend to stay that way, refusing to follow the       

industrial food paradigm of "bigger is better." We are eco-agriculture farmers, meaning 

that we see our role as stewards of the environment and keepers of the soil. When the 

soil is healthy, the food we produce is healthy. 

We are well aware of the disparity between high-income people who have access to higher 

quality foods and lower-income people who do not have such access. We not only believe 

that food is a human right, but that good food is a human right. We aim to find creative 

ways to give more people access to our food by way of exchanging volunteer labor on the 

farm for credit toward our food, donating excess food to local food banks and homeless 

shelters, and teaching people to grow and raise their own food. 

We believe whole-heartedly in collaboration. Instead of competing with other farmers, we 

want to learn from each other and share our knowledge. If we act like the big companies 

that have taken over our food, then we are no better than them. If you want to learn 

from us, we are willing to teach and share, and we want to learn from you also. 

Our entire operation is open for anyone to see. Unlike factory farms that maintain a 

closed-door policy, we offer transparency. Many people are seeking to re-connect with 

where their food comes from, and we welcome anyone to visit the farm.  

Farmers Market 

Find us at the Selinsgrove Farmers Market, Saturdays 

from 9am until 1pm at the corner of Market and Pine St. 

Opening Day is May 14th.  


