
the dirt

Lata Pagare, the woman behind Lata’s Indian 
Cuisine, is a cornerstone of the Occidental 
Bohemian Farmers Market. She has never missed 
a market in the more than eight years that she has 
been selling her glorious food at the Occidental 
Bohemian Farmers Market on Friday evenings 
and there is always a steady line of patient 
market-goers at her stall, their mouths watering 
in anticipation. She is also at other markets 
(Sebastopol on Sunday mornings, Santa Rosa 
Wells Fargo Market on Wednesday and Saturday 

mornings, and Santa Rosa Wednesday nights) 
and she caters many other events throughout 
the year—she is one of the hardest-working 
people I have ever met. In the busy season, she 
works constantly, but she will always look up 
from what she is doing and a smile will light up 
her face. “Cooking is my meditation,” she tells 
me. “I am very happy with what I am doing”

It’s an early August late Monday afternoon, 
and Lata and I meet up in the Sebastopol Plaza. 
Monday is Lata’s shopping day and she has given 
me some of her precious time to tell me her 
story. When she moved here in 2003, Lata took 
a job cooking and waiting tables at Howard’s 
Station Café in Occidental. A few years later, 
when the Farmers Market moved to its current 
location, Chris Martin,the owner of Howard’s, 
and his daughter, Jenay, suggested that Lata 
sell her samosas on the stairs of Howard’s 
during the market and that’s how it all began. 

For those first markets during her first year, 
Lata would sell about 10 or so samosas and 
people began to ask her if she did other dishes 
as well, so she’d make 2 or 3 orders of saag 
paneer and sell that, and then she just grew 
from there. She graduated from the stairs to a 
table and umbrella and then to a full canopied 
stall. At a typical market these days, Lata does 
over a hundred orders of her famous potato and 
pea samosas (accompanied by two delectable 
chutneys—coconut cilantro and tamarind), 
and about as many orders of her main dishes 
(chicken tikka, vegetable korma, saag paneer, 
and seasonal pumpkin and eggplant curry). Her 
drinks are astoundingly delicious, “the best 
chai in the world” (according to my mama who 
is a chai aficionado), and mango or peach lassi. 
After a year and a half of cooking for the market 
and continuing to work at Howard’s, Lata, with 
the Martin family’s blessing, decided to leave 
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vendor profile

lata’s indian cuisine

“the food I cook has home feelings 
in it. it is cooked how it is supposed 
to be cooked in my village.” — lata pagare

lata’s indian cuisine 
occidental, ca 95465 
lata_pagare@yahoo.com

distance from market:  
¼ mile

www.occidentalfarmersmarket.com
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music

October 3rd
Coyote Slim

October 10th
Ron Dubin

October 17th
Happenstance

October 24th
Whitebear

October 31st
10th Annual  
Harvest Market 
Festival
Sonoma County Taiko

yes, I’m pleased to sponsor the Occidental Bohemian 
Farmers Market. I know my contribution will help support 
local agriculture and our local economy—and connect our 
community members to the food they consume.

name

street

city, state, zip

phone

email

m $50 seed level
m $100 bloom level
m $250 harvest level
m $

Please make checks payable to Occidental Bohemian Farmers Market, and mail to PO Box 782, 
Occidental CA 95465. The Occidental Bohemian Farmers Market is a non-profit mutual benefit 
corporation registered with the State of California and a 501(c)5 registered with the IRS.

vendors
Farmers
Armstrong Valley
Blasi Ranch
Bloomfield Bees
Bloomfield Organics
Bohemian Collective
Earthworker Farm
Fifteen Gates Farm
Green Star Farm
Green Valley CSA
J&S Orchards
New Family Farm
Rainbow’s End
Sam Kim Mushrooms
Singing Frogs
Star Mountain Gardens
Victorian Farmstead

Prepared Foods
Bella Rosa Coffee
Bone Broth Co.
Capay Olive Oil
Cookie…Take a Bite!
Gerard’s Paella
Green Grocer
The Hummus Guy
Juice Runners
Kashaya’s Pizza
Lata’s Indian Cuisine
Mommy’s Yammy’s
Nimble & Finn 
Ice Cream
Paul’s Smoked Salmon
Petaluma Pie Co.
Raymond’s Bakery
Valley Ford Cheese

Crafters
Varies

Services
Relax Systems Massage

Community
Master Gardeners
Varies

Please email to confirm 
attendance by vendors 
on any given week: 
info@occidental 
farmersmarket.com.

continued from front

Howard’s and work for herself full-time, cooking for the Occidental 
and Sebastopol Farmers Markets. She was very nervous about how 
it would turn out, but she took the risk and is very pleased with how 
things have gone. She was even able to bring her two sons over from 
India to live with her in Occidental and become United States citizens. 

Lata asks me if I want to know the secret behind her tasty 
food. Of course I do and I urge her to tell me! She says that 
in February of every year, she returns to the village in which 
she grew up, in the state of Maharastra. Her parents live there 
as do her brother and two sisters. Lata visits with her family 
and friends, and when she leaves, she brings home about 40 
pounds of spices, enough to last her for a year of cooking at 
five farmers’ markets. Throughout the year before her visit, 
her parents gather and grind all of these spices in their village! 
“The food I cook has home feelings in it, it is cooked how it 
is supposed to be cooked in my village,” Lata explains.

Lata gets much of her produce from the farms along whom she works 
side by side at the markets—Singing Frogs, Bohemian Collective, 
and New Family Farm. In the off-season, she gets most of what 
she needs from Andy’s Produce. She tells me with a smile that she 
uses fresh coconut in her coconut-cilantro chutney, and that is 
the hardest part of her job, breaking open all of those coconuts! 

And then in a flash, I know why Lata has been so well-received 
in bringing her Indian food to our local farmers markets. 
She has brought together two very different communities 
with her food and her heart—her home village in India and 
her place here in Sonoma County, and she has impeccably 
and tastefully blended them; people can taste that!

Plates and to-go 
containers are the 
single greatest source 
of trash at the Market. 
Every customer who 
brings their own plate 
or takeout container to 
any of our prepared food 
vendors will be given a 
free ticket to our weekly 
Plate Away raffle.


