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Central Mass. 
Farms serve new 
market in Boston 

SUNDAY, APRIL 26th, 2015 

Tom Corbett, left, and Ryan MacKay, co-owners of Lilac Hedge Farm, feed the cows at one of their fields in 

Lancaster. Lilac Hedge will operate a retail stall in the Boston Public Market along with several other Central 

Massachusetts farms. 

Several Worcester County farms have secured retail 
space at Boston Public Market, a year-round, local-food 
venue that took nearly 20 years of planning to bring to 
light. 

Starting in July, they'll join vendors from across the 
region that were selected based on the capacity of their 
business to produce enough food to sell at permanent stalls 
in the newly renovated, 28,000-square-foot, ground-level  
 

space in 136 Blackstone St., a building that 
sits atop the Haymarket MBTA subway sta-
tion in downtown Boston. Haymarket, in 
continuous operation since the early 1800s, 
is an outdoor, year-round market next to 136 
Blackstone St., open on Fridays and Satur-
days and generally reselling low-price pro-
duce from wholesale distribution terminals 
north of Boston. 
 For the new indoor space, 30 regional 
vendors, selected out of about 300, will sell 
pasture-raised meats, pesticide-free vegeta-
bles and prepared gourmet foods to millions 
of Boston residents, workers and tourists five 
days a week at the indoor market that's 
meant to promote regional agriculture and 
satiate a growing appetite for farm-fresh 
foods. 



"I think it's key to keep the money in the lo-
cal economy," said Tom Corbett, the 24-year-old 
co-owner of Lilac Hedge Farm in Berlin, which is 
leasing 315 square feet of retail space at the market. 

The agriculture industry in Massachusetts 
sold nearly $500 million worth of goods in 2012, 
according to the U.S. Department of Agriculture. 
The department also reports in a 2012 census that 
Worcester County farms sold $11 million worth of 
farm goods directly to consumers that year, through 
farm stands and markets, ranking it sixth in the 
country for these types of sales. 

Mr. Corbett's meat farm, which he started 
four years ago with partner Ryan MacKay, also 24, 
has grown from six pasture-raised cows to 50 and 
now includes sheep, pigs, chickens and turkeys. 

Lilac Hedge will sell packaged meat, ready-
to-eat rotisserie chicken and additional products 
such as beef jerky, pot and shepherd's pies, and 
meatballs. All will be produced using Lilac Hedge 
meats at facilities throughout New England. 

"I think it has the potential to be successful 
enough that we could operate out of that one spot," 
Mr. Corbett said. The farm also has followers at a 
handful of other markets in Greater Boston, he 
said, so it might continue providing produce for 
them as well. 

Lilac Hedge's retail stall in Boston's devel-
oping Market District will abut those of its Worces-
ter County neighbors: Stillman's Farm in New 
Braintree, owned by Genevieve and Glenn Stillman; 
and, Stillman Quality Meats in Hardwick, owned by 
Mr. Stillman's daughter, Kate Stillman. 

Stillman's Farm, which uses no pesticides or 
genetically modified seeds, will sell a selection of 
the more than 400 varieties of fruits and vegetables 
it grows and already sells at markets around the 
state. To do this, it employs 25 people plus a hand-
ful of high school students who help pick berries in 
the summer, Mrs. Stillman said. 

The farm's 300-square-foot stall will also 
sell products from other Central Massachusetts 
farms, including wheat from Whitesfields Farm in 
Hardwick, Rita Brown dressing from Sturbridge 
and specialty fruits from Still Life Farm in Hard-
wick, which is owned by Mr. Stillman's son and 
daughter-in-law, Curtis Stillman and Halley Terry. 

"I think it's going to take time to grow and 
for people to realize how awesome it's going to be 
and to make it part of their daily routine," said Mrs. 
Stillman, who already coordinates three trucks full 
of daily deliveries to Boston-area markets, from 
Quincy to Cambridge to Jamaica Plain. 

The farm is looking to hire people to help 
staff the markets, she said. 

The Stillmans were on the original planning 
committee for the Boston Public Market Associa-
tion, a nonprofit organization founded in 2001 to 
advocate, raise $16 million — less than a third of 
which came from the state — and find space for a 
year-round, local-food market in Boston. 

"We're very excited about it finally happen-
ing," Mrs. Stillman said. 

While 30 vendors will open their stalls at 
Boston Public Market in July, the market is ex-
pected to grow to 40 vendors and be financially 
self-sufficient, said market manager Tiffany Emig. 
Vendors at the market will accept Supplemental 
Nutrition Assistance Program benefits for eligible 
products, Ms. Emig said. 

"It's important to us to be a resource to peo-
ple who live in the North End or Beacon Hill or be-
yond who want access to locally produced foods," 
she said. 

Other farm vendors at the market, selling 
fish, cheese, baked goods and flowers, will come 
from communities such as Gill, Phillipston, Lowell 
and Westport. 
 
 
 

   


