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Southern Market: Successful opening night for restaurant incubator
spearheaded the renovations of 
the 20,000-square-foot space, 
oversees the food hall and has the 
liquor license for the bar. Willow 
Valley Communities got inter-
ested in Southern Market because 
of Willow Valley’s plans to build a 
20-story apartment tower across 
the street, and then took the lead on 
the project.

‘We’ve come a long way’
On opening night, Candace 

Reynolds, a 40-year-old social 
worker from East Hempfield 
Township, said she loved all the 
different food options in what she 
expects will become a regular stop 
when she is in the city.

“I can see myself meeting people 
here for lunch meetings and things 
for work,” said Reynolds, who was 
joined by her friend Jheny Viti.

“I’m thrilled about the fact that 
they have a bar because usually 
that’s not something you’d find at 
a market,” said Viti, a 41-year-old 
stay-at-home mom from Manor 
Township.

The 30-seat bar, dubbed Bar 
1888, was especially popular 
Thursday. All the seats were filled 
within minutes of the opening.

Sitting with his wife and another 
couple at one corner of the bar was 
Pierce Atwater, a 66-year-old trophy 
and award salesman whose family 
used to own Oblenders, a furniture 
store at 37-43 S. Queen St. That store 
closed in 2000 and then was torn 
down to make way for the Lancaster 

County Convention Center.
“I worked there, and I came here 

all the time when it was a market,” 
Atwater said. “I was wishing they 
had a bar back then — we’ve come 
a long way, baby!”

At a table nearby, 57-year-old 
Valerie Bradley recalled coming to 
Southern Market with her grand-
mother when it was still a farm-

ers’ market. “As little girl, I just 
loved the market. … I just love that 
they’ve repurposed the building. 
It’s beautiful.”

Helping businesses grow
The food hall is set up as a busi-

ness incubator, with on-site sup-
port and business training for the 

nine startups selected so far to par-
ticipate. Market manager Mary El-
len Davis said Thursday’s opening 
night provided a profound learn-
ing opportunity for the vendors.

“This is really a first step into the 
real world of hospitality and what 
it’s like in a large restaurant,” Davis 
said.

Jonathan Forbes, owner of soul 

food restaurant “X” Marks the 
Spot, was feeling some of the pres-
sure about half an hour before the 
first customers showed up.

“The fact that it is finally here is 
weird and surreal,” he said.

Asked what he was nervous about, 
Forbes replied, “I have no clue. 
Every aspect of it, just because it’s 
such a new thing. You don’t know 
what you’re walking in to.”

Lancaster City Council Presi-
dent Ismail “Izzy” Smith-Wade-El 
cheered the diversity of the open-
ing day crowd, as well as the people 
serving them.

“I think people will draw atten-
tion to the development and the ar-
chitecture, but at the end of the day 
it is about developing opportunities 
for entrepreneurs who are right 
here,” he said. “I think we’ve devel-
oped a lot of success in Lancaster 
over the past 15 or 20 years, and any 
opportunity for more Black and 
brown people to be a part of that 
success is a win for me.”

IF YOU GO
n Address: 100 S. Queen St., 
Lancaster.

n Food hall hours: noon-9 p.m. 
Wednesday, Thursday and Sunday, 
noon-10 p.m. Friday and Saturday.

n Coffee shop hours: 7 a.m.-3 
p.m. Wednesday through Sunday, 
with some evening hours on 
Friday and Saturday.

n Info.: Southernmarketlancaster.
com, facebook.com/
SouthernMarketLancaster.

Customers order at Pho Life inside Southern Market on reopening day Thursday.
BLAINE SHAHAN | STAFF PHOTOGRAPHER

Vendors humbled, excited for chance to grow their businesses
ANIYA THOMAS
ATHOMAS@LNPNEWS.COM

Brittnie Jones said she 
felt humbled and excited at 
Southern Market’s grand re-
opening Thursday.

“I started in a small in-
home kitchen and slowly 
we’ve grown to this point,” 
said the owner of Savoy 
Truffle, a dessert vendor at 
the newly opened venue at 
100 S. Queen St. “It’s been a 
really humbling experience 
and exciting experience all 
in one to just kind of see, 
‘Hey, one day I want a store 
front. How can I get there?’ 
And this is the first iteration 
of that. So, it’s so exciting. 
And could we ask for liter-
ally anything more beautiful 
than this place?”

After 36 years of being 
closed as a farmers mar-
ket, the historic Southern 
Market reopened with new 
resources for food vendors, 
rental spaces for business-
es, and over 100 customers 
ready to experience some of 
the globally inspired meals 
surrounding a large, central 
bar serving cocktails, wine 
and beer.

For 6 to 18 months — with 
a potential extension for 20 
to 24 months — the market 
provides booths and busi-
ness training programs for 
culinary startup businesses 
with hopes that they out-

grow the resources provided 
and eventually take their 
business out to the city and 
own their own locations. 
The market declined to pro-
vide the cost for rental space 
for vendors and businesses.

“This is a real opportunity 
for people who are actual, 
local, native or been in Lan-
caster for a long while to 
get our names out here and 
get the opportunity to say, 
‘Hey, we can compete with 
these national chains and 
franchises and all this crazy 
stuff, in a way that we can af-
ford to do,’” Jones said.

The market has now be-
come a modernized mixed-
use public space. The first 
floor of the market acts as a 
food hall with 10 food ven-
dors, coffee shops, a shared 
kitchen space and two re-
tail spaces, one of which 
will be used as a pizzeria. 
The first floor also has three 
community rooms that are 
rentable and available to 
anyone in the community 
for any event or meeting. 
To support the small busi-
nesses that are getting their 
start in the market, no out-
side catering is allowed for 
events hosted at the mar-
ket.

The second floor — the 
mezzanine level — offers a 
mix of 19 co-working and 
private office spaces for busi-

nesses in the community; 12 
of those spaces have been re-
served for long-term leases.

‘So excited’
Mary Ellen Davis, general 

manager of the Southern 
Market, said it is amazing to 
finally see everything come 
to fruition.

“The vendors are so ex-
cited. They’ve been work-
ing two, three weeks now, 
practicing their recipes,” 
Davis said. “The outpouring 
from the community to see 
everyone in here tonight. ... 
We’re so excited for them 

to be able to showcase their 
talents here in Lancaster.”

The food vendors offer
Moroccan, Vietnamese,
Southern soul, Latin and 
Middle Eastern food, pizza, 
and bakery menu choices. 
Some vendors are making 
dishes that they grew up 
with and providing it to the 
community.

Davis said, she’s tried all 
of the food that the vendors 
have to offer over the course 
of several months and can 
highly recommend every-
thing.

Willow Valley Communi-
ties, Lancaster Equity, and 

Assets have partnered to 
make the reopening of the 
Southern Market a reality. 
Chris Ballentine, commu-
nity relations manager for 
Willow Valley Communities, 
said with the renovations 
completed and the opportu-
nities the market brings to 
the community, it’s been ex-
citing getting ready for the 
historic reopening. 

“It’s just a cool space, and 
it’s wonderful that it holds 
that historic beautiful archi-
tecture that it’s got,” Ballen-
tine said.

“It’s been terrific hearing 
from the vendors how im-
pactful the opportunity is
because the resources have
been provided,” he said. “If
any vendor were offered
just space that they had to 
outfit themselves that could 
run them on the low end 
$25,000 all the way up to 
about $85,000 for them to 
outfit their own space. And 
that’s before they cook any-
thing. But the great thing 
here with Willow Valley 
Communities, having taken 
the lead as the developer, all 
of that work is done.”

Ballentine also said that, 
with the resources provided 
at the market, the vendors 
need only to bring any spe-
cial cookware needed, their 
recipes, and willingness to 
build and grow their busi-

ness.
Jessie Tuno, owner of But-

ter and Bean coffee vendor, 
said she hopes with the help 
of the resources provided at 
the market she can open a 
location of her own.

“I’ve been in the industry 
for a while, and I’ve really 
been looking forward to that 
day when I open my own 
business. So, it’s just fantas-
tic,” said Tuno. “I’m hoping 
to be here about a year, year 
and a half. Build my follow-
ing and get myself out there. 
The goal is to move out and 
open my own breakfast and 
brunch place.”

Ballentine said the market 
aspires to be a great commu-
nity hub that brings every-
body from the community.

“With it being one block 
down from Penn Square,
we’re hoping that this helps
to draw people further south 
just by one block,” said Bal-
lentine. “And also, bring 
our southern neighbors and 
friends up. So, we’re hoping 
that it’s like the connective 
tissue for like that southern 
gateway.”

For more information 
about the Southern Market 
and its vendor opportunities 
and rental space, visit south-
ernmarketlancaster.com, 
call 717-735-6890 or email 
i n f o @ S o u t h e r n M a r k e t 
Lancaster.com.

Map review: Pa. redistricting
according to U.S. census findings.

The hearing began with brief argu-
ments from parties backing their own 
proposals, including Wolf, Democratic 
and Republican lawmakers and oth-
ers.

Wolf on Wednesday evening an-
nounced he vetoed the plan that passed 
the Republican-controlled Legislature 
with every Democratic lawmaker op-
posing it. In his veto message, he ar-
gued that the legislation “fails the test 
of fundamental fairness.”

McCullough, an elected Republican 
judge, could pick a plan or recommend 
one, but any decision she makes is 
highly likely to be appealed to the state 
Supreme Court, where a 5-2 Demo-
cratic majority currently sits.

Robert Tucker, a lawyer for House 
Republican leaders, told McCullough 
the map passed by the Legislature 
was fair to both parties. McCullough 
should defer to the General Assembly, 
Tucker said.

“This court need not and should not 
turn this into a beauty contest of se-
lecting the prettiest map,” Tucker said, 
saying “fair is in the eye of the behold-
er and determined by how you define 
‘fair.’ ”

The Senate Democrats’ lawyer, Mar-
co Attisano, described the vetoed map 

as the product of a failed legislative 
process.

“They’re asking you to promote the 
Legislature over the executive branch 
in the normal legislative process,” At-
tisano said.

Congressional redistricting in Penn-
sylvania is handled as regular legisla-
tion, requiring passage by both cham-
bers and the governor’s signature.

Courts, however, drew or picked 
maps in 1992 and 2018.

In 1992, a new map of congressional 
districts was picked by a Common-
wealth Court judge and subsequently 
upheld by the state Supreme Court in 
a similar process that lasted six weeks.

In 2018, the state Supreme Court 
threw out a Republican-crafted plan 
that had been in place for three elec-
tions, producing a 13-5 Republican 
advantage. It replaced it with a map 
that has resulted in a split, 9-9 con-
gressional delegation in two straight 
elections.

Registered Democrats in the presi-
dential battleground state outnumber 
Republicans by 4 million to 3.4 mil-
lion.

A three-week period during which 
candidates circulate petitions to get on 
the primary election ballot is sched-
uled to get underway Feb. 15, but could 
be delayed if the court case drags on.

Brittnie Jones of Savoy Truffle makes red velvet cupcakes Thurs-
day in the kitchen at Southern Market.
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Couple
previous marriage.

Firefighters were dispatched to 
the Louthians’ home at 3:30 a.m. 
Jan. 17, after a passerby, noticing 
flames shooting out of the 172-year-
old residence’s windows, had called 
911. Firefighters arrived to find 
the home completely engulfed by 
flames.

Pennsylvania State Police are in-
vestigating the fire. Investigators 
did not return a phone call and 
email Thursday seeking comment.

Diamantoni announced last week 
that autopsies revealed the Louthi-
ans died as a result of smoke inhala-
tion and thermal injuries.

The home was destroyed by the 
fire, which caused an estimated 
$300,000 in damage to the property 
and contents inside.

A day after the fire, a group of 
about a dozen people and construc-
tion equipment were seen loading 
debris onto horse-led buggies out-
side of what was left of the home.

Allen Louthian told LNP | Lan-
casterOnline Thursday that his 
older sibling had been renting the 
home from an Amish couple and 
that the family was unable to re-
trieve any personal effects before 
the building was demolished.
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