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Watson's
Oyster Bar

Now in Our 25th Year
Great Fish

£
Clams

£
Oysters & Chips

o
Oysters on the
1/2 shell

L -
Beer & Wine

MON-THURS:
11:30 AM - 7 PM
FRI-SAT:
11:30AM - 8 PM
SUN: 11:30 AM - 6 PM
Now Open Evenings!

ihithe north end
of the market

Comelinside’and
find'some delightful
surprizes!

ohe SOUK |

Tahini, Falafel, Saffron, Basmati Rice, Daals,
Pickles & Chutney, Chai & Teas from India,
Papadums, Henna, Cookbooks & More
Rediscover Your Pike Place Market
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AVARIAN MEATS *

< and Curopean ()eli rice piace market
k»; “With all the low-carb diets, good shack
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foods are in, Y can't make enough of this Spgii o
Lynn Stewart PeutschQ
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Only top-quality lean cuts of meat used, no unnecessary chemicals or preservatives added.
Ay
Handmade in Seattle by our family for over 40 years. ‘%,)
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Day stallers can help

Text and Photos By MARIE ARY

Come inside the Main and North Arcades for
seasonal hospitality of day stall farmers and
craftspeople such as Bao Thao, a Highland
Mountain Hmong farmer, and craftspeople Deena
Manis and Talbot Uehlinger, Long Life Candles.

The Market’s 98-year-old tradition of “meet
the producer” means direct sales to customers by
287 farmers and craftspeople. They daily bring
their freshest and best, including seasonal floral
bouquets, fresh vegetables and holiday wreaths
like farmers Thai and Bao Thao, Woodinville,
and 100 percent beeswax candle sculptures of
Deena Manis and Talbot Uehlinger, Olympia.

In 1991 Bao Thao helped initiate the Market’s
signature two-city-block-long floral display.

“I was the first Hmong person to sell fresh
flowers at the Market,” said Thao. “The first time
I sold flowers here, I was so shy. That was in
1991, a long time ago.”

She credits her love of flowers to their bright
colors. She said they remind her of traditional
Hmong clothing.

“In my country of Laos we didn’t buy clothes,
we sew all our clothes ourselves,” said Thao.
“The traditional Hmong colors are black, white,
blue, red and orange. That’s why we love flowers,
because they are colorful.”

Thao described the care sewn into each
garment.

“For each garment, we first match then
measure each color, cut each color separately, then
sew pieces together by hand with tiny stitches,”
she said. “Fine needlework is part of the Hmong
culture.”

Now she applies the same thoughtful skill at
her day stall to create each seasonal bouquet,
garland and wreath offered for sale to Market
customers.

“In November, we have fresh dahlias and

FERO’S

Fero’s Meat Market
PIKE PLACE MARKET

(inside the northwest
corner of First & Pike)
Open 7 days a week

MEAT MARKET 206 262-0772

We have TURDUCKEN!

chrysanthemums, then we sell only dried floral
bouquets, because it is too cold for flowers to
grow,” Thao said. “That’s when I begin to sell
our dried lavender wreaths and mixed, dried
flower wreaths which are wrapped by hand, very
strong, to last for a long time.”

Her husband Thai grows everything they sell
at the Market on their 30-acre Woodinville farm.

“November through December, Thai will have
lots of fresh vegetables like beans, kale, leeks,
yellow onions, pumpkins and Swiss chard to sell
here.”

Responding to holiday demand for fresh green
garlands and wreaths, the Thaos planted
evergreen trees on the farm.

“We planted our own evergreen trees and the
first five years we could only trim a little, just to
shape the trees,” she said. “Now, I can trim the
whole tree everywhere to make wreaths and
garlands.”

Customers have asked if she will sell live
Christmas trees.

“If I sell a tree for $30, I had to wait several
years while it grew and, then, once it is cut and
sold, I have nothing to sell next year,” Thao said.
“I can make more money from tree trimmings
made into wreaths than selling the whole tree one
time.

“We offer customers table decorations, too,
of fresh evergreens.”

Another specialty wreath is dried eucalyptus.

“We have one eucalyptus tree on the farm
which only my husband cuts because it is very
tall,” she said. “People told me ‘if you don’t want
it, call the zoo and they will come get it for the
animals there.” I said ‘no, I will sell it.” Customers
really like our eucalyptus wreaths because they
are very fragrant.”

The Thaos’ five children range from 16 to 26
years old.

“My daughter Lua, now 26 years old, is the
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—— Fiestaware———
Buy $100, get $10 back
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Kltchen Basics

1514 l!ke Place #10 - 206-622-2014
Pike Place Market

Behind Jack’s Fish Spot

www.fiestatable.com
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24-hour Personal Care

1533 Western Ave.

“1 not only shop
at the Market,
I live here too!"™

Assisted Living at Seattle's
PIKE PLACE MARKET at

HERITAGE HOUSE

Private Apartments * Sweeping views

Independent to Full-Service
Recreational & Social Activities
Delicious Meals in our Market Cafe
All Faiths Welcome + Fair Housing Act complian

206.382-4119
PROVIDENCE HEALTH SYSTEM
Under the Market Skybridge on Western Avenue
www.providence.org/long_term_carefheritagehouse/default.htm

NOW CELEBRATING 15 YEARS IN THE MARKET

Beth

Burlingame
Heritage House
Resident

Continued on next page
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