
This exhibit celebrates the Heart of the City Farmers’ Market—a uniquely independent, 
farmer-operated, nonprofit farmers market, in photographic narrative. Since 1981, with its 
mission to bring high-quality and affordable produce from small local farms to San Francisco’s 

low-income city center, as well as to support and sustain California’s small family farms, the market 
plays an integral role in the health and wellness of the community. The market operates year round on 
Sundays and Wednesdays and is centrally located in the San Francisco’s United Nations Plaza.  

The beautiful photographs by Marianna Nobre and Chelsey Stewart capture the spirit and richness of 
this amazing food source. This catalog introduces you to our local farmers, their lives, their farms. 
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Farmer Mohammed Afzal

Farm: M.A. Farms

Farm location: Arbuckle
Mohammed Afzal has been 
farming for more than thirty 
years. About twelve years ago 
he started M. A. Farms, which 
offers seasonal selections of stone 
fruit, pomegranates, persimmons, 
citrus, and limited quantities of 
mulberries. He specializes in 
more than six varieties of asian 
pears—Mohammed was one of 
the first farmers to start growing 
them in the USA thirty years ago, 
so the quality of his fruit reflects 
this experience. The Afzal family 
moved here thirty-five years 
ago from Pakistan. Mohammed 
earned a degree from UC Davis 
in pomology (the study and 
cultivation of fruit) and started his 
own farm because he loves farming 
and being in nature. “He spends 
hours out there, even when there’s 
nothing to do,” jokes his son Muz, 
who enjoys selling at the market 
because he loves chatting with his 
customers. The whole family—
Mohammed’s wife and his five 
children—help to run the farm. It is 
called M. A. Farms because almost 
the whole family—Mohammed, 
Muz, Mahreen, Mobeen, and 
Moazum—have the initials M. A.

Mohammed started his own farm because he loves farming and being in nature.  
“He spends hours out there, even when there’s nothing to do,” jokes his son Muz, 
who enjoys selling at the market because he loves chatting with his customers.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Family Members of Lao Xiong

Farmer: Lao Xiong

Farm location: Fresno
Lao Xiong started his farm in 1995, but he grew up 
in a family of farmers in Laos—so he has a lifetime of 
experience. In 1980, he and his family immigrated to 
Wisconsin, where he went to technical school and 
worked in an office job. But after moving to California 
with his five children in 1993, he returned to his farming 
roots. His children still help out on the farm when they 
come home and he has cousins who help him sell at 
the market. Lao Xiong likes farming because when he is 
surrounded in nature, his worries disappear. He feels good 

being close to the land. His loyal customers love his stall because the vegetables stay cool in his shady location. 
Customer favorites include okra, peanuts, and his sugar cane stalks which are available after October. His produce 
is high quality. You can tell he is a farmer who loves his land and takes pride in what it produces. His personal 
favorite of his selection is his unique and flavorful tomatoes, so be sure to try some when they are in season.

Farm Worker

Farm: Marshall’s Farm Honey

Farm location: American Canyon
The Marshall family prides themselves on providing 
100% pure, natural, local honey—so local, they joke, 
the bees can fly to the markets! Beekeeping began as a 
hobby for Spencer Marshall, who learned the art from 
his grandmother more than forty years ago. That love 
eventually evolved into Marshall’s Farm Honey in 1992. 
Hives are placed in seventy locations throughout the 
greater Bay Area to take advantage of the diverse  
and constantly changing seasonal blooms of the  
Bay Area—including Alpha, Orange, Eucalyptus, Star 
Thistle, Wildflower, Blackberry and others—which produce floral nectars and pollens that greatly differ in taste, 
texture and color. They strategically harvest after each bloom, isolating the honey to create their special flavor 
nuances and color variations reflecting diverse micro-climates. Spencer, his wife Helene, and their team of honey 
enthusiasts have over 600 hives in one hundred locations and produce their delicious honey products at their 
four and a half acre farm in American Canyon.
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Farmer Dan Nguyen

Farm: Nguyen Farm 

Farm location: Sacramento
Nguyen Farm is a small family farm from 
Sacramento that started growing Asian 
vegetables in the mid 1980s to sell to 
local neighbors and markets in their 
area. They learned of the Heart of the 
City Farmers’ Market from friends and 
relatives and were welcomed as one of 
the first vendors to sell Asian vegetables 
at this market. They continued to sell 
at Heart of the City for more than a 
decade. After an absence of ten years, 
they are back selling the same delicious 
Asian vegetable varieties. Although they 
were absent, they are very grateful to see many of their customers did not forget them and are buying from 
them again. The Nguyen family strives to provide affordable and quality produce to customers who are their 
friends and feel just like neighbors.

Worker

Farm: Medina Berry Farm

Farm location: Watsonville
Pedro and Rosie Medina and their family have grown 
berries on thirty acres in Watsonville for more than 
fifteen years. Pedro’s father began as a berry picker 
and then became a broker, eventually learning how 
to grow berries himself. He bought land and started 
Medina Berry Farms. The farm is now run by the 
second and third generation of Medinas, who are 
hoping to pass on the family legacy to the fourth 
generation. Though the farm grows other fruits and 
vegetables, the berries are the Medina’s pride and joy. 
They recently added greenhouse-like tunnels to cover 
the berries, since berries are so easily damaged by 
rain. With these changes and improvements, Medina 
Berry Farms can bring their delicious, pesticide-free 
berries to customers with more options and less 
interruption.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Worker Leora 

Farm: Miramonte Farms

Farmer: Grace Teresi 

Farm location: San Juan Bautista 
The Teresi and Rasmussen families have a long history 
of farming in the Santa Clara valley, mostly growing 
prunes, apricots and cherries. Phil Teresi and Grace 
Rasmussen first met at Farm Bureau events for local 
young farmers and ranchers. They reconnected 
ten years later after each had been involved with a 
handful of other farming and food related ventures. 
For the past fifteen years they have been farming 
twelve acres in San Benito County. They are most 
proud of their dry farmed tomatoes and fruit, saving 
water and producing flavor-packed produce.

When did you start your business or farm? 
How was it started?
Miramonte Farms was started in 1992 and it was 
made by the marriage of Grace and Phil Teresi. Phil 
Teresi was raised on an orchard farm mostly cherries 
and apricots in Santa Clara County. Phil Teresi comes 
from a line of farmers and his Grandfather Anthony 
Teresi came from Italy in the early 1900’s. The Teresi 
family is a long generation of farmers counting Phil’s 
son Ian Teresi makes the fifth generation. Grace Teresi started her farm in Castroville in 1979 she started farming 
sugar peas for a wholesale company. Grace’s family did not have any background in farming; she wanted to see 
what she could with a small plot of land and learned from books. They grow in seasons, Grace is very keen 
and cares a lot about nutrition and her goal is to provide affordable produce for families that is delicious and 
organically grown. 

What is your signature product/products? 
Heirloom tomatoes and sugar snap peas. Along with her various assortment of greens such as different specialty 
lettuce, many varieties of kale, mustard, collards and other assortment. 

What makes your business unique?
The farm is an efficient and diversified business. Very large amount of diversity by providing the public with fruit 
and vegetables and many different crops. Herbs to tomatoes, to lettuce and cherries.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Worker Junior

Farm: G. L. Alfieri Farms

Farm location: Ripon
G.L. Alfieri Farms is located on 150 acres in Escalon 
and Ripon, about ninety miles south of the San 
Francisco Bay area. Gary Alfieri’s grandfather Gasper 
began farming the land in 1926, growing alfalfa hay 
using horse-drawn plows. He planted an almond 
orchard soon after. Gary’s father, Joseph Alfieri, began 
working on the farm when he returned from serving 
in the army during WWII, and Gary, along with his 
brothers and sister, grew up farming alongside their 
father. Now, Gary has been running the farm for more 
than twenty-four years and offers a huge variety of 
delicious fruit and nut confections, stone fruit, apples, 
and grapes. He is an active foster parent and has 
adopted four children who he raised on the farm.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Worker

Farm: Specialty Produce

Farm location: Los Altos
Peter Trembois owns farmland in San Benito and 
Madera Counties. His family has been farming as far 
back as he can research and he has continued along 
that same path, offering 200 different varieties of 
vegetables specializing in root crops and leafy greens. 
Specialty Produce is a family business with eleven 
family members working for the farm. They practice 
sustainable agriculture to provide the highest-quality, 
freshest and most nutritious produce possible and 
love to introduce their customers to new specialty 
vegetables as well as share their family recipes.

Farmer

Farm name: PK Farm

Farm location: Fresno
Xienglith and Khamkenng Phengkaen started selling 
produce from their Fresno farm at Heart of the City 
Farmers’ Market in the mid 1980s. They were farmers 
in Laos before moving to the United States in the 
early 1980s to create a better life for their family. They 
are very passionate about being farmers and joke 
that have never missed farming for anything else—the 
needs of the farm always come first! They know it 
takes that kind of dedication to make a farm work. All 
the Phengkaen children grew up helping their mom, 
dad, and uncle with the farm, but eventually each one 
got married and took other jobs. 

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Farmer Tong Lor

Farm: Lor’s Fresh Produce

Farm location: Sacramento
In 1990, after Yeng Lor and his wife Tong came to 
the United States from Thailand, they started their 
Sacramento farm with a goal in mind—they wanted 
to create a better future for their eleven children 
by earning enough to send them to college. Today 
each have either graduated or are on the path to 
college and the family farm is thriving. The children 
grew up helping their parents pick and weed and 
sell at the markets and everyone works together to 
grow this genuine family business. The Lor family is 
proud to offer some of the freshest produce you can 
find. They grow specifically for farmers markets and 
everything they sell is picked only one day before 
their customers buy it.

Worker Phil

Farm: Winters Fruit Tree

Farm location: Winters
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Worker Mario

Farm: James Paoletti Farms

Farm location: Linden
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Farm: Dave and Lori Lorenzo

Farm location: Ripon
David and Lori have been selling eggs at farmers 
markets since 1988 and have been with us at 
Heart of the City since 1991, in partnership with 
Great Valley Poultry. Their chickens are raised 
in Ripon, where Lori says they live a happy life 
and are free to roam in the pasture where they 
eat the worms, bugs, and grass that make their 
eggs so flavorful. Since Dave and Lori’s chickens 
are free range, they are fed much better than 
a commercially-raised chicken so the eggs have 
more nutrients than a supermarket variety.  Dave 
and Lori bring their eggs to their markets within 
thirty-six hours of being laid, so they are perfectly 
fresh when you get them. They are proud that 
their small family business model enables them to 
remain affordable. 
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Dave and Lori bring their eggs to their markets 
within 36 hours of being laid, so they are 
perfectly fresh when you get them. 



Farmer Tana Chanarath 

Farm Name: Tana Farm

Farm location: Fresno
Sam Lingthong started farming more than thirty years 
ago after inheriting his farm in Fresno from a good 
family friend. It has been a family operation ever since. 
When Sam became ill, his sister Tom and her daughter 
Tana and son Phillip stepped in to continue the family 
tradition. Tana says she likes getting out into the 
sunshine and picking produce with her family. Farming 
is hard work and the family must get up at 1:30 a.m. 
on market days, but she says it’s nice to get away from 
the heat of their Fresno fields and sell in the cool San 
Francisco air. Tana takes pride in the customer service 
her family provides and their stall is best known for its 
delicious eggplants and okra.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T

Worker Larry

Farm: Two Dog Farm

Farm location: Davenport
Two Dog Farm is a family-run certified organic farm located 
near Davenport in Santa Cruz County. Mark and Nibby Bartle 
own, manage and work on the farm along with their children, 
Miles and Lily, who help out during the summer months. Mark 
and Nibby farmed with Molino creek Farming Collective for 
fifteen years before starting their own farm in 2001, calling it 
“Two Dog” after their two dogs and from a line in a children’s 
picture book (“one cake, two dogs...”) Mark and Nibby take 
pride in their high quality, delicious organic produce and 
believe strongly in ecological sustainability and crop diversity.

They are most known for their fantastic dry-farmed tomatoes, 
but their customers appreciate the care they put into growing 
all of their high-quality greens, flowers and winter squash.
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Customer Gavin shopping at Yerena Farms

Customer at Cipponeri Family Farms

Eggplants at B&L Produce (Lokham Family)

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Worker for Tana Farms with customer



Customer

Farm: Medrano Flowers

Farm location: Royal Oaks
David Medrano and his family 
started their flower farm in Royal 
Oaks in 1999, but his experience 
with flowers goes back much 
farther. At age seventeen, after 
coming to the US from Mexico, 
he got his start washing buckets 
part-time for a flower company 
and two years later transitioned to 
working full time as a flower packer. 
He spent this time absorbing 
and learning. His aptitude was 
recognized and he was eventually 
put in charge of the warehouse. 
From there he transitioned to work 
as a flower grower in the fields, 
learning which varieties to plant in 
what season and how to care for 
them as they grow. Ten years later, 
with his flower farming education 
complete, it was time for David 
Medrano to strike out on his own. 
The Medrano family flower farm is 
located in Monterey County and 
grows a huge variety of flowers, 
which David’s wife Rosie skillfully 
combines into gorgeous bouquets 
for customers. Their daughter Carla 
and sons Saul and Mauricio grew 
up helping out on the farm and 
David is happy he’s provided a 
good foundation for their future. It’s 
hard work, he says, but you’ve got 
to have it in your heart. He hopes 
to pass down the blooming family 
business to his kids one day.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Far West Fungi

Far West Fungi farm is located in a 60,000 square 
foot growing facility strategically located in Moss 
Landing in the heart of Monterey Bay. Moss Landing is 
surrounded by the Pacific Ocean to the west, Elkhorn 
Slough National Estuarine Research Reserve to the 
north and east, and farmlands of artichokes and 
strawberries throughout. The farm is one-quarter mile 
from the Pacific Ocean, where a steady ocean breeze 
and northern coastal fog make it ideal for a consistent 
outside temperature throughout the year and a 
perfect location to grow mushrooms.

Far West Fungi started in 1982 as a mail order supply 
company and today provides a year round supply 
of exotic, certified organic specialty mushrooms at 
local markets, including Shiitake, Tree Oyster, Lions 
Mane, Maitake, and King Oysters. The farm uses a 
balance of modern and traditional growing techniques 
to produce high quality mushrooms while ensuring 
minimal impact on the environment.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T
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Mellow’s Farm and Nursery

Tony Mellow’s family has been farming in the Silicon 
Valley for four generations, since the 1800s. His 
grandparents started the first of the family farms, 
growing apricots, prunes, and pears for the local  
canneries. His father continued the tradition, adding 
farms spread across the San Francisco Bay area to 
grow walnuts and fruit for local canneries and prune 
dehydrators. Tony always knew he wanted to be a 
farmer and has been farming since he was twelve. In 
1966, he started growing pumpkins and miscellaneous 
vegetables and by 1977 he owned his own ranch in 
Morgan Hill. He went to the Garden City Farmers’ 
Market in San Jose when it opened. “That was the 
first of the local farmers’ markets, before farmers 
markets got big” he remembers. Today, he has built 
his business around farmers markets and says they 
are the only way small and medium sized farms will 
survive in an urban area. He has been selling at Heart 
of the City Farmers Market since the very first day 
and remembers the huge crowd of people who 
were lined up before dawn on opening day.  There 
was nowhere else to buy produce if you lived in this 
neighborhood in 1981, and today is much the same. 
A painting of Tony selling his goods is incorporated 
in a mural on Taylor street, which was created as a  
celebration of neighborhood pride. After thirty years 
selling here, Tony and his produce are an important 
part of this neighborhood. It’s obvious he loves what 
he does. Tony is  also a very important part of this 
market, he is a dedicated volunteer on our Board of 
Directors and is currently serving as Board Treasurer. 
He helped start the discussion of a Friday market 
day with the Board that has grown into our August 3 
Friday Market grand opening.

H E A R T  O F  T H E  C I T Y  F A R M E R S ’  M A R K E T

Tony Mellow’s family has been 
farming in the Silicon Valley for four 
generations, since the 1800s. His 
grandparents started the first of the 
family farms, growing apricots, prunes, 
and pears for the local canneries.  
His father continued the tradition...
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Catalog design: Ellen Reilly

Catalog photos: Marianna Nobre

Text by Kate Creps, Executive Director, Heart of the City Farmers’ Market and Lia Hillman, SFPL

For more information on Heart of the City Farmers’ Market, visit: heartofthecity-farmersmar.squarespace.com

Recognizing the need for ongoing education on how to prepare healthy dishes and how to utilize the fruit of 
our local farmers’ labor, San Francisco Public Library partners with Heart of the City Farmers’ Market to provide 
cooking demonstrations at the market every third Wednesday with Biblio Bistro. 
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