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a magazine for montana women

• NEW LOCATION! •

2419 West Main Street, Suite 1

Naturopathic Doctor, NAMS Certified Menopause Practioner
The ONLY physician in Southwest Montana 

who carries the Certified Menopause Practioner
credential from the North American
Menopause Society (menopause.org)

Dr. Robert Lemley, ND, NCMP

Open phone for questions: Tuesday & Friday 9-9:30am

WE

MOVED!

We Process Insurance
MHK/Allegiance preferred provider

Bridger Natural Medicine Clinic, LLC

585-0205

406-587-1607
montanaorganizer@bresnan.com

SAFE PASSAGE Counseling
Shaun Phoenix, MS, LCPC

www.safepassagecounseling.com  •  406.580.0562

“Celebrating Women” 
women’s retreat is coming!  

Call or email for more 
information.

Balancea magazine for montana women

• Celebrating 10 Years! • 

1919 Fairway Drive, Suite 104 Bozeman, MT

DONNA McDONALD
CERTIFIED MASSAGE THERAPIST

organic mama in touch
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SHEAR WEST
H A I R  S A L O N  &  W I G  C E N T E R

Full Service Salon for the Whole Family
Walk-ins Welcome

2630 West Main
Across from the Gallatin Valley Mall

Bozeman

406.586.7385
Schedule online at www.schedulicity.com today!

Custom Window Coverings
Shutters, Draperies & Blinds

406.585.7299
FREE In-Home Consultation

www.budgetblinds.com

Huge Selection of the Best Brands
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Growing Markets 
Run by women passionate about giving 
small businesses and local farmers a venue, 
area farmers markets continue to thrive

Profi le: NEVER GIVE UP 
Local writer Michele Corriel celebrates 
publication of two books this season after 
years of hard work
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GROWING MARKETS
Run by women 
passionate 
about community 
and giving small 
businesses and 
local farmers 
a venue, area 
farmers markets 
continue to thrive

BY NANCY KESSLER

PHOTOGR APHY 

BY THOMAS LEE

RESH-PICKED LETTUCE, GARLIC AND CARROTS, JUICY 
peaches and cherries, organic eggs and lamb, homemade huck-
leberry pie: all these savory fl avors and more are available at 
your nearby farmers market.
         But local foods, handmade crafts and meals made fresh 
don’t decide to sell themselves. Such markets must be orga-
nized, and our region of Montana is fortunate to have a half 
dozen weekly markets, all run by women. And just like each 
market has its own philosophy, each woman brings her own 
perspective to the job.
         Kristi Wetsch, 51, is market manager of Gallatin County’s 

largest and longest-running market. Now held at the fairgrounds every Saturday 
morning from 9 a.m. to noon, the Gallatin Valley Farmers Market was established 
in 1971 by a group of locals who wanted to bring fresh produce to town. Eventu-
ally, the founders decided to turn the operation over to a local non-profi t, Career 
Transitions.

 “All the money generated from booth fees goes to job search, computer liter-
acy, basic literacy and GED programs,” Wetsch said. “All the money goes back into 
our community through our clients. We also assist small businesses in getting 
started —  Career Transitions really believes in entrepreneurs — and we helped 
quite a few through our farmers market.”  
 Some of the familiar startups that have met with success include Hey Cup-
cake, Senorita’s Salsa, On the Rise, Elle’s Belles and more. “Our philosophy is to 
not only show the community local talent, but to provide wholesome food grown 
in our valley,” said Wetsch. “It’s good for kids to know produce doesn’t grow on a 
shelf.  I’m really proud of the gifted and talented people we have here.”
 A native of Glendive, Wetsch was raised in Bozeman and had a fi rst career 
as a special education and elementary teacher.  She joined Career Transitions in 
1996 as the literacy coordinator, computer instructor and market manager, and 
enjoys the combined tasks.  
 “My love for the farmers market comes from my mom, who grew up on a 
homestead, and I loved hearing her stories,” Wetsch said. “Then, I spent every 

summer there, branding and harvesting, shucking corn and snapping beans, and 
asking ‘How do you cook that?’  So we decided to start cooking demonstrations, 
working with extension and the food bank, and MSU cookbooks, teaching folks to 
make affordable, simple and healthy meals.”
 As many as 6,000 customers wind their way through the market each week.  
Only vendors of homemade food, handmade crafts and locally grown produce 
are permitted, along with a handful of non-profi t organizations, which promotes 
economic well-being and support for home-based businesses.  Musical entertain-
ment is provided by children who are raising money to purchase an instrument or 
attend music camp.
 The market also encourages lower income customers to buy healthy food.  
Options include vouchers for the Senior Nutrition Program and Women, Infants 
and Children (WIC), as well as accepting food stamps for specifi c products.  
“These are people who ordinarily would not come to the farmers market,” said 
Wetsch. “I’m just thrilled to see them here.”
 Asked why she has been willing to start work every summer Saturday at 

6:30 a.m. for 14 years, Wetsch said, “There’s something about being there with 
the people and the talent that takes me back in time to when people gathered as 
a community. It’s wholesome, and it’s fun to watch the dynamics, meet up with 
friends.  It’s a nice way to give back to the community.”
 Wetsch credits the growth of the Gallatin Valley Market, from 60 vendors 
when she took over to more than 220 today, to a late ‘90s trend. “It seemed nation-
wide people wanted fresh food, locally produced,” she said. “They were tired of e- 
coli and unsanitary food. The market grew so much we had to move from Bogert 
Park (the original location) for safety reasons.”
 But without a farmers market and with park department budget cuts, Bogert 
Park “was deteriorating,” said nearby resident Salal Huber-McGee, 37. A former 
vendor at the Gallatin Valley Market herself, she knew many others who didn’t 
want to lose the close-to-town venue.
 “I started the Friends of Bogert Park as a way to raise money to fund resto-
ration projects,” Huber-McGee said. “I went to the City Commission and asked 
to start another market at Bogert. I thought Bozeman had grown enough that it 

F
Annie Conley is the director of the farmers market in Livingston. Kristi Wetsch runs the farmers market held at the Gallatin County Fairgrounds in Bozeman. Lynn Peterson-Maher, left, assists Salal Huber-McGee, director of the Bogert Park Farmers Market.
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all of us. His father’s inventiveness from watching 
MacGyver on television and his mom and sisters 
support as he grew up in the beauty of Montana 
have all helped shape Kevin into the man he is 
today. As his artist statement posted on his website 
explains, it is human nature for people to create 
stories to explain what they do not understand. The 
stories people created about Kevin as told in his 
book totally depended on their viewpoint and the 
context from their culture. You will be amazed at 
the variety and inventiveness of the explanations of 
what they believed happened to him.
 Kevin prefers to focus on what he has rather 
than what is “missing” in his life. Even though he 
does not feel he is an inspiration to people and 
prefers to focus on his artistic endeavors, he also 
recognizes that he cannot control how people per-

ceive him. Read his story and decide for yourself.
 Three companion books in addition to Kevin’s 
are part of the event: a picture book entitled Wilma 
Unlimited: How Wilma Rudolph Became the World’s 
Fastest Woman, by Kathleen Krull and Illustrated 
by David Diaz, and early reader books The Thing 
About Georgie, by Lisa Graff, and You Shall Know 
Our Velocity!, by Dave Eggers. All of these and more 
are available at our Bozeman Public Library.
 Partners in One Book One Bozeman this year 
once again include the Bozeman Public Library and 
Library Foundation and Library Friends, Montana 
State University (MSU), who have chosen Kevin’s 
book for their summer reading program for all 
incoming freshman. Kevin will speak at the MSU 
convocation on September 8 at 7:30 p.m. at the 
Brick Breeden Fieldhouse (www.montana.edu/con-

vocation or www.kevinmichaelconnolly.com). The 
last Wednesday of this month, August 25, at 7 p.m. 
you can listen to Kevin talk about what it means to 
him to have his book chosen as the One Book One 
Bozeman 2010 read on Yellowstone Public Radio 
(102.1 FM). I encourage you to read Kevin’s book 
and catch the excitement around this community-
building extravaganza. It’s good for your health!
 
Rachel Rockafellow, MSN, RN, CCCN is retired from the Mon-
tana State University College of Nursing and works part-time as 
a Certifi ed Continence Care Nurse for Urological Associates of 
Bozeman Deaconess Health Group.  You can listen to her radio 
program “Health Matters” the last Wednesday of each month 
on Yellowstone Public Radio (ypradio.org) at 6:30 p.m. Please 
send any comments/suggestions to HealthMatters.Rachel@
gmail.com.
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Produce waits for 
customers at the 

Bogert Park Farmers 
Market in Bozeman.

could support two farmers markets.”
 Huber-McGee’s hunch paid off.  
Starting with only 20 vendors eight years 
ago, the Tuesday evening market now 
is capped at 100 vendors, with 200 more 
on a waiting list.  About 10 to 15 of the 
reserved spaces become available each 
week, so many wait-listed sellers get to 
market each season as well.  And all the 
booth fees go to upgrading park facilities, 
such as the newly remodeled bathrooms, 
handicapped accessible sidewalks and 
tennis court makeover.
 Besides local foods and crafts, Bogert 
Farmers Market accepts non-profi t vendors selling goods from other coun-
tries such as the Uganda Orphans Fund, Montana Connection for Afghan 
Women and Copper Canyon Crafts from Mexico. “Not everybody here gets to 
travel and experience life in other lands,” Huber-McGee said. “These different 
groups are supporting our larger world community.”
 A native of Vermont and 10-year resident of Bozeman, Huber-McGee and 
her husband own Integrity Builders, a construction and fi ne woodworking 
business and are raising two daughters.  She also runs her own property man-
agement and holiday decorating fi rm, Montana Details, and still fi nds time to 
volunteer as market director.  
 Lynn Peterson-Maher, 48, is the volunteer assistant director at the Bogert 
Market, a Montana Details employee and volunteer with the Bozeman High 

School Marching Band. She worked as a 
nurse in her home state of Wisconsin, but 
pursued her creative streak making and 
selling jewelry at the market following her 
move to Bozeman eight years ago.  
         Now neither woman has time to sell 
their art, but both enjoy their roles in pro-
moting the market. They see people trying 
out new business ideas, and are pleased 
it is beginning to work like a business 
incubator, with vendors using each others’ 
products in their own efforts.
        “Our vendors are like a family,” said 
Huber-McGee. “For lots of people this is 
their livelihood, or a second income.  It’s 
really great to offer people this opportu-

nity, and for us to support Bogert Park. The way I grew up, we always had a 
garden and ate right out of it.  Not everybody has that, so this is an opportu-
nity to give to the community, share skills and educate our neighbors.”
 “It’s fun and interesting and stressful,” laughed Peterson-Maher. Even 
though the selling begins at 5 p.m., both women are on the job by 8:30 a.m. on 
market day, setting up signs around town, moving tables and answering calls. 
At 2:30 p.m. they set up the Friends of Bogert Park table and at 3 p.m. they 
begin fi lling the space cancellations. 
 When vendors begin arriving at 3:30 p.m., Peterson-Maher is in charge of 
parking control, which she deemed “like having 100 children” maneuvering 
in and out of the small lot.  At 5 p.m., vendors start selling their wares, family 
activities begin and invited musicians serenade the crowd. When breakdown 

Growing Markets
“What’s important about the farmers 

market is that it encompasses every 
aspect of sustainability. It showcases 

what is wonderful about this community, 
and brings fresh, vibrant, healthy food to 

the marketplace. It amazes me that the 
community is just hungry for this.”
— ANNIE CONLE Y, Director of the farmers market in Livingston
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“World’s Top Disabled Skiers.” 
Watching videos of the compe-
tition, these folks are anything 
but “dis” abled. I think a better 
term should be differently 
abled. They are incredible 
athletes in their own right, no 
“dis” about it.   
 When I asked Kevin about 
access issues for differently-
abled people, he does not feel 
he has problems with access. 
Yet last month marks the 20th 
anniversary of the Americans 
with Disabilities Act, which 
truly has made a difference for 
many individuals in our nation. 
The movie “Music Within” 
features the true story of Rich-
ard Pimentel, who is largely 
responsible for getting that act 
passed, fi ve years before Kevin 
was even born. Being differ-
ently-abled and getting a job 
was very diffi cult back then. 
Fortunately, as an entrepre-
neur who has worked hard for 
his success, Kevin sees no bar-
riers and now has more options 
for future projects of his own 

choosing than he ever imagined.
 One of the many things he is working on 
involves an organization called Open Prosthetics 
(www.openprosthetics.org) to promote “collaboration 
among users, designers, and funders with the goal 

of making our creations available for anyone to use 
and build upon.” Prosthetics of Kevin’s youth focused 
on looking like he had legs rather than the practi-
cal aspect of mobility. The wear and tear of getting 
around by using one’s shoulders and arms is tremen-
dous. Rather than waiting for problems to develop, 
Kevin is proactively seeking ways to address this 
issue through venues like this website.  
 As Montanans, Kevin’s story has relevance for 

One Book One Bozeman is a commu-
nity-wide reading program to promote 
community building and literacy 
through reading a common book 
(www.onebookonebozeman.org). 
Building community and connec-

tions across generations is good for 
our health, and with all that is planned, 

Kevin’s book can do just that.
 Kevin Michael Connolly, describes himself as “born in Helena, Mon-
tana, in 1985. Born without legs, Kevin was an otherwise healthy baby and 
grew up like any other Montana kid: getting dirty, running in the woods, 

one book one Bozeman 2010 
selection: Double Take: A Memoir, 
by Kevin Michael Connolly

REAL  HEALTH B Y  R A C H E L  R O C K A F E L L O W

and getting dirty some more. Funded by a second-
place fi nish at the 2006 Winter X Games, Kevin took 
a skateboard and backpack on a tour around the 
world to more than 17 countries including Malay-
sia, Japan, Ukraine, and China. Along the way he 
captured over 33,000 photographs of people staring 
at him. These images evolved into a photo collec-
tion entitled The Rolling Exhibition, which has 
garnered international media attention and been 
featured at museums and galleries around the 
world.”
 Kevin graduated from Montana State Uni-
versity in 2008 and now lives in Bozeman. During 
his senior year, news of his adventures started 
leaking out of Montana. He has been on a roller 
coaster ride of publicity ever since. First he 
released his photo exhibition (www.therollingex-
hibition.com), and in October 2009 released 
Double Take: A Memoir.
 A young man traveling around the world by 
skateboard would be amazing enough, yet doing 
it without legs and shooting pictures of people 
staring at him while moving is a bit incredulous. 
Because Kevin was born without legs, the way 
he gets around is normal to him. He has adapted 
his method of mobility to what allows him to do the 
things he wants to do. In addition, he is good look-
ing and strong. He carried a heavy backpack of his 
belongings and photo equipment on all his journeys.  
 Not only does Kevin manage to travel through-
out foreign lands, he is a superb athlete. He started 
skiing with Eagle Mount when he was 10 years 
old. He has won medals twice in the X Games in 
the Mono X competition (on a monoski) among the 

29 S. Tracy Ave. • Downtown Bozeman
586-4343 • 1-800-422-0787

Hours: Mon.–Fri. 9–5

ALSO BUYING:
Gold Rings • Broken Jewelry
Scrap Gold • Sterling Silver
Gold, Silver and Rare Coins

BUYING & SELLING
Fine Estate Jewelry

SINCE 1976

Call for an 
appointment:

587-SKIN 
(7546)

1600 Ellis St.
Ste. 3B, Bozeman

Big Sky Dermatology
& Skin Cancer Specialists of Bozeman

www.bigskydermatology.com
New Private Practice

SHANNON SETZER, M.D.
Board Certified Dermatologist

Dedicated to providing compassionate
and clinically excellent medical care

for all skin diseases
Medical, Surgical & Cosmetic Services Available.

We accept: Allegiance • Blue Cross/Blue Shield
New West • Medicare • United Healthcare
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Kevin prefers to focus on 

what he has rather than what 
is “missing” in his life. Even 
though he does not feel he is 
an inspiration to people and 

prefers to focus on his artistic 
endeavors, he also recognizes 

that he cannot control how 
people perceive him. Read his 
story and decide for yourself.

begins at 8 p.m., the Bozeman City Band takes the 
stage for an hour, and the two women call it a day 
by 9:30 p.m.
 “It’s a labor of love,” Huber-McGee said. 
“Sometimes we look at each other and ask ‘Why 
do we do this?’ But it gets us involved with the 
community. We hope people appreciate it, and we 
think they do.”
 Across the hill, Livingston’s Farmers Market 
is a program of the Western Sustainability 
Exchange (WSE), where Annie Conley is market 
connections program director. “Our approach is 
this is a community building event that provides 
economically sustainable stimulus to members of 
the community,” Conley said, while also promoting 
environmental stewardship.
 Several individuals and organizations got 
the original Livingston Market started, but under 
WSE’s sponsorship, it has grown steadily for eight 
years. It is held Wednesdays from 4:30-7:30 p.m. in 
Sacajawea Park. More than 180 different vendors 
sold at the 2009 market, while nearly 90 have 
shown up this summer on a single market day. 
 Conley, 57, modestly credits WSE director Lill 
Erickson for setting the big picture, and market 
master Rob Bankston for running the show with 
a smile, but she keeps things going. “There is so 
much to do behind the scenes,” Conley said, “adver-
tising, making signs, lining up sponsors and a lot of 
time on the phone with vendors. There’s a lot more 

to it than most people realize, but at the end of the 
day it’s an incredibly gratifying thing to do.”
 Like most of the local markets, about one-third 
of the booths at Livingston offer farm products 
such as produce, ranch-raised meat and dairy 
goods, wool, preserves, honey or baked goods. 
Prepared foods represent the global economy, 
with Greek, Jamaican, Vietnamese and Mexican 
dishes available.  Arts and crafts fi ll another chunk 
of spaces, as do non-profi t groups. Live music is 
played in the bandshell. Livingston also promotes 
sales by children through a Youth Booth program. 
 “It’s a valuable lesson in giving back to the 
community,” Conley said. “They pay $2.25 a week, 
and at the end of the season we poll the kids as 
to which non-profi t we donate that money. Even 
more wonderful is watching these kids look an 
adult in the eye as they make a sale and make 
change and all.”
 Last year WSE teamed up with Junior 
Achievement to start a BizKids Camp, where 
children learn about money, business and taking 
charge of their fi nances. Another program, Biz in 
a Box, helps children develop business plans and 
products they can sell at the market, including 
garden crops they manage.
 “These programs teach both entrepreneurial 
skills and sustainable practices like recycling,” 
Conley said. The elderly also benefi t at the market 
through the Senior Nutrition Program. And, she 

 Farmers Markets are run by women in three other local communities.  Joanie Miller, 60, of Clyde Park, 
said she prayed for some way to bring her community together, and three years ago God gave her the idea to 
start the Shields Valley Farmers Market.  
 Limited to products that are “homemade, handmade or homegrown,” much of the produce available 
at the dozen or so tables comes from locals with small gardens. The Saturday morning market, held 9 a.m. 
to noon in Clyde Park City Park, “is small and personal, and has a real old fashioned feel,” Miller said. She 
acted as market  master for the fi rst two years, but now the vendors rotate that job, which makes them feel 
like they have a say in how it is run.
 Down in Big Sky, Wendy Swenson, 35, is the market coordinator for the Big Sky Town Center, which 
holds a farmers market Wednesday evenings from 5 p.m. to 8 p.m. Previously, a market had been held at 
a local store, but grew too big. A committee of locals decided to resurrect the market several years ago, 
and now 80 vendors gather in Firepit Park, providing food, crafts, music and kids’ activities as well as the 
chance to support school fundraisers.
 “It’s so great to work with all the businesses and residents on this, and to see the tourists enjoy it also,” 
Swenson said. “And it’s great we can get really fresh produce right here.”
 To the west, the Manhattan Farmers Market is also held on Wednesdays, from 4:30 p.m. to 7:30 p.m. at 
the City Park. Pat Figgins, 52, used to be a vendor at the Gallatin Valley Market, but decided fi ve years ago 
that what was needed was “an opportunity to sell fresh produce and develop a market at the west end of 
the valley. I saw the power of the market.”
 Run by the Manhattan Chamber of Commerce, the market features entertainment and about 18 vendors 
and attracts both young and old, who can take part in the Senior Nutrition Program. “It’s a big social event 
midweek for Manhattan,” Figgins said. “I love the market, it’s an addiction, and so social. I just want to see it 
keep growing and continue.”

Other area markets
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added, for several single mothers, the money made helps pay the rent 
and buy school clothes.  

 The Livingston Market also promotes community education through a series of special days, 
where practitioners and non-profi ts can inform the public of needs and availability. This year’s 
special event days encompass a Kid’s Day, Mental Health Awareness, Sustainability, Health Care 
and Arts and Culture.
 “What’s important about the farmers market is that it encompasses every aspect of sustainabil-
ity,” said Conley. “It showcases what is wonderful about this community, and brings fresh, vibrant, 
healthy food to the marketplace. It amazes me that the community is just hungry for this.”
 Born in Alabama with ties to Montana, Conley has lived in Livingston for 27 years. She has 
always worked in the health food business — except for a brief stint working on helicopters — as a 
store manager, in a restaurant and a food co-op. She loves her current position because the market 
itself is an education.
 “It is for the vendors because it’s an exercise in getting along,” she said. “It is for the shoppers 
because it’s an opportunity to be handed food by the hands that have gotten dirty growing and 
harvesting it. When you are looking at an artisan’s creation and they’re standing right there, it puts 
people into connection. It’s a real privilege to be involved in those connections.”

Nancy Kessler is a freelance writer in Livingston and a frequent contributor to the Bozeman Daily Chronicle 
niche publications.Fresh onions at Bogert Park’s Farmers Market in Bozeman.

Growing Markets
Notice also the mood of your listener who will 
be fulfi lling the request. If you are making your 
request in anger or frustration, your listener may 
not hear all you say because of their own reactions.

7. Shared background of obviousness. Notice if 
you and your listener both have a background that 
makes the request obvious. When you don’t, what’s 
obvious to you is not obvious to them and vice 
versa. For example, do they know about the use of 
acronyms or nicknames for programs or products? 
Do they know assumptions regarding how business 
is administered or the way to behave in particular 
situations?

8. Presumption of competence. Do you believe the 
person has the necessary resources, skills and 

knowledge to fulfi ll the request? If you aren’t sure, 
ask. For example, if they do not know how to set up 
an Excel spreadsheet for an important project, they 
will need more time or training.

9. Context. Inform your listener of what else is 
going on or what else has occurred in the past in 
order to give a broader and adequate perspective of 
the request.

10. The person who is listening assesses us as 
sincere. If your listener doesn’t think you are sin-
cere, they may not listen to the request or take it 
seriously.  

    Unclear requests have the same impact as viruses 
that infect our computers — they cause communi-

cation breakdowns, frustration and wasted time. 
When that happens, check in with the four ques-
tions and the clarity of your requests. Author Bill 
Lemley nailed it when he said, “When nobody 
around you seems to measure up, it’s time to check 
your yardstick.” Now you have the measurements to 
do that.

Ris Higgins is an executive coach, author and Vice-President of 
Leadership Outfi tters, a Bozeman-based development com-
pany that offers leadership coaching, group and team coach-
ing, and leadership retreats. She has worked with leaders and 
their teams since 1974, spending the last 18 years learning
the joys and challenges of leading her own business with her 
husband, Joe Esparza. Ris welcomes readers’ questions and 
issues to address in her column. You can contact her at (406) 
586-5504 or email her at ris@leadership-outfi tters.com.




