Marvelous Market 

by

Eyes Right

San Diego, CA -   It was a spectacular spring afternoon at the corner of Normal and Blaine.  The sounds of Gully drifted on the light breeze as we walked through the throng of shoppers and vendors.  Welcome to Hillcrest Farmers Market.

Gully is a three-piece band consisting of various combinations of banjo, mandolin, acoustic guitar, bass, and electric guitar – depending on which instrument happened to be in use for a particular number.  They were playing for tips.  Seated in front on a tarp on the ground were smiling yuppies with toddlers in strollers, some senior citizens, and a cadre of twenty-somethings.

Just behind the band was La Creperie, a portable French restaurant manned by two French-speaking guys making savory crepes on two propane grills.  The selections included the “California Surfer”  (bacon, avocado, and cheese), the “Vegetarian Knockout” (spinach, avocado, broccoli, and mushrooms), and “Popeye’s Revenge” (spinach, avocado, cheese, and garlic) – among other choices.   One of the French guys would periodically circulate among the crowd watching the crepe cooking to take orders on the back of a paper plate.  All the crepes cost $7.00 and are served in a paper plate cone arrangement.  

There was also a coffee/espresso vendor operating out of the back of a pickup truck.  If your sweet tooth is aching, there are numerous outfits selling pastries, such as the molten raspberry with marbled glaze cupcake ($2.00 each).  But why pay, when there are so many other delectable freebies??

In spite of these taste temptations, this is first and foremost, a genuine farmers’ market.  Most of the stands offer fresh fruits and vegetables grown in or near San Diego County.  Each vendor offered several free samples of fruit, including numerous types of citrus.  I probably ate several pounds of sample oranges, grapefruit, tangerines, limes, lemons, and various hybrid combinations.  There are also some exotic fruits, such as the chirimoya, a rather ugly-looking specimen offered by Barry Koral.  On the inside, the chirimoya has a custard texture with the taste of banana, papaya, and pineapple.  You cannot eat the skin or the seeds.  I cannot vouch for the taste, as it was impossible for me to get past the appearance of this fruit.

Other stands offered beautiful fresh fruit and vegetables, such as asparagus, broccoli, zucchini, and avocadoes.  One vendor was offering a bag of 10 avocadoes for $5.00 – I doubt that you can beat that in your neighborhood.

Of course, what would one of these markets be without snake oil salesmen?  I watched as a fellow demonstrated a set of fancy pots and pans selling for $1100 (guaranteed not to lose greater than 2% of the natural vitamins of the food).  Another booth operated by Mariko’s Family Farm offered products from Moringa, the Miracle Tree. You probably did not know that “the moringa has more nutrition in the leaf than any other plant yet known.”  Among other things, this tree can be used as an antibiotic, for diabetes treatment, as a remedy for diarrhea, dysentery, colitis, headaches, glandular swelling, bronchitis, scurvy, intestinal worms, and gonorrhea –at least that is what the Mariko’s will tell you in the two page handout at the stand.

I decided to pass on the fellow selling emu meat, but I did buy three bags of locally-grown nuts and a pound of dried beans.  My daughter bought several rather spectacular flower arrangements and an armful of fresh fruit and veggies.  All in all, not a bad day at the market!

I thought you might like to know.
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