GETTING FRESH

Look What's Growing

Delray’s Backyard'

By Lesley Marlo

teve Bedner is smiling. He's covered in mud and was at work before

dawn, but the Florida native couldn't be happier. “When you look

out here and see the result,” he says, motioning to uniform rows of
vibrant green vegetation behind him, “all the hard work is worth it.”

The result Bedner refers to is
a bounty of luscious fruits and
vegetables growing on his family's
80-acre farm, three miles north
of Atlantic Avenue in Boynton
Beach. In September, the family
broke ground on Bedner's Farm
Fresh Market - the first ever
farmer-owned and operated green
market in Palm Beach County. The
hard work is in his blood.

Steve and his brothers, Charles
and Bruce are fourth-generation
farmers whose father Arthur

established Bedner Farm in 1960,
where it still operates almost 50
years later. The three men, who
now have their own families, have
been working on the farm since
they were old enough to pick
cucumbers. Today, eight Bedners
work in the business, including the
brothers’ wives and children.
Though many farming families
fled the business when farmland
became a commodity to real es-
tate developers, the Bedners have
instead chosen to stay planted

Mark Your Calendar!
Bedner’s Farm Stands —

Open December 1

Bedner Farms You-Pick Field — Open December 15
Bedner's Farm Fresh Market — Open Early 2010

and grow their family’s legacy.
Harvesting crops on the land that
their father cultivated decades
ago gives Arthur Bedner's sons a
deep sense of pride. "What we
are doing here is a family tradi-
tion,” says Charles. “"Now, we are
inviting the community to be part
of it.”

A long-held dream for the fam-
ily, Bedner's Farm Fresh Market
will be housed in a new 9,800
square-foot barn-style building
fronting the crops and will offer
just-picked fruits, vegetables and
other wholesome goodies. And
the unmatched freshness isn't the
only allure. Since most store-
bought produce is mass-farmed
and travels an average of 1,500
miles to reach the consumer, de-
caying as it ages, industrial goods
are grown, harvested and treated
to withstand rigorous process-
ing and storage. The Bedners'
produce, on the other hand, is
privately farmed, freshly-picked,
nutrient-rich and often propa-
gated from heirlooms, retaining
the genetic structures of varieties
from hundreds of years ago and
chosen for their delectable flavors.

In November when the Bedners
previewed this fall's harvest
at FAU's Green Fest, people
swarmed the stand, marveling
at brilliantly colored peppers
and giant heads of lush romaine.
"We were so well received,” says

Steve's wife Marie. “Most people
had never seen produce like this,
and they couldn't believe the dif-
ference from what they normally
buy.”

Until the market opens, the
family is selling goods from the
farm stands on their property.
Four-acres of you-pick fields will
open in December, letting cus-
tomers gather their own sweet
strawberries and vibrant tomatoes
to take home.

But the Bedners hope to offer
much more than a great place to
shop. They want the market and
you-pick area to be a destination
for field trips and visitors to learn
about sustainable farming, green
methods and the environmentally
friendly processes they employ
to decrease waste and pollution.
“Our produce, like our heritage,
is about integrity and goodness,”
says Steve. “Like we always say -

from the farm to the fork.”

Bedner's Farm Fresh Market is
located at 12033 State Road 7 in
Boynton Beach, FL, just three miles
north of Atlantic Avenue. Produce
stands and a you-pick field are opening
in December. To learn more, visit www.
bedners.com.



