
The unused holiday euros got a
dusting off this summer when the
European market took over Station

Road. 
France was represented by fruit, veg and

charcuterie. 
The home grown peaches & plums

glowed next to the
artichokes and
garlic. French pâtés
and sausages proved
a tempting display for
the queues lining up
taste.

The heady arôma from
the Swedish cider wafted
in the air, right next to
the Swiss cheese display.
Jérôme from Germany told
me that he has to return
home every week after his journeys around
the UK, just to stock up his wagon, and then
he's back,

"I don't mind the hours, and it is good to

promote my country, but I do miss my
family"

The baker prepares his bread every
morning, just as he would at home "it is the
only way to get the

traditional  quality to
the dough" he told
me.

European market
day was over all
too quickly for
some, dashing
back at 5pm to
make some last
minute
purchases. "I
just had to get

some more of these
dried sausages" Mrs  Jones from

Llandudno told me. With a reception like
that, I am sure that she won't have to wait
long for their return.
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