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Edna’s LowCountry
Charleston City Market
Edna & Jonzetta Taylor | jonzettat0619@gmail.com
Edna’s LowCountry has been in business since 1910. Jonzetta’s grandfather, Walter Wright Sr, began by selling fruits and vegetables along with his mother and 2 brothers. In the late 1960s, her mother, Edna, took on the business with the help of her 4 small children, Charles, Anthony, Benjamin, and Jonzetta. 
We are a family-owned and operated business specializing in hand-mixed spices, rice and bean mixtures, hot sauces, cookbooks and other food products specific to the Charleston area. 
Our mission is to give our customers a "Taste of Charleston" by providing delicious, travel-friendly food products while inspiring other entrepreneurs starting out to NEVER GIVE UP. 
Our family was one of the first to start off at the Charleston City Market. Through various obstacles including racism and poverty, we've stayed. We pride ourselves on remaining a family business ensuring our customers receive a memorable experience and that they walk away feeling better than they came. 
Our business has grown leaps and bounds over the years. I remember a day back in the 60s when my mom only made a quarter and it fell into the flood water. While we'll never forget where we came from, things have gotten much better for us. Edna's LowCountry has afforded us the opportunity to live comfortably and for that we are grateful. In the future, we plan to have Edna's grandchildren take over the business and continue building upon our family legacy. 
Over the years, we have made numerous donations to local churches and other non-profit organizations. We have also employed those who may not be able to find employment elsewhere, providing them the opportunity to gain skills in effective communication, customer service and sales. 
What sets us apart is our unwavering focus and dedication to providing genuine southern hospitality and exceptional customer service. 
If we could only share one thing, it would be the value of preparation, perseverance and adaptability. Over the years we've faced many challenges, including the off-season and most recently the City Market being closed due to Covid-19. Despite these challenges, our business has been able to sustain. 
In 1989, we were featured in Food&Wine Magazine. In 2009, we were featured on Man vs Food (Season 2, Episode 3) with Adam Richman. We've also been highlighted by the local news and newspaper, BBC (The British Broadcasting Corporation) in London as well as NHK in Japan.
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Taylor
(below}).at her stand in
Charleston’s Old City
Market is just about as
irresistible as her tubes of rice
and beans.

Even Schmidt's mail-order prices
are a bargain for this kind of high qual-
! . ity chocolate. A round batik box with
i | sever truffles that look like Fabergé
=g eggs, weighing about nine

: ounces, costs $14. [Joseph
\ Schmidt Confections, 3489

16th St,, San Francisco, CA
i 94114: 415-861-8682. Mail-
order chocolates available
only from Ocrober through
April.]

POTATO CHIPS
Dieffenbach’s Potato Chip
Company makes and sells
its chips on a meticulously
kept farm near Pennsyl-

vania’s Amish country, about a 20-
minute drive west of the Reading Out-
let Center or a 45-minute drive east of
Harrisburg. 3
Cut thick and even, the chips are
pure potatoes—no spices or preser-
vatives. It’s a good thing Elam Dief-
fenbach’s potato chips are so great they
sell themselves because he likes to
make them, and that’s about it. He
doesn’t like to promote them. (“Well,
people know they're good, so they just
come here and buy them.”) He doesn’t
like talking about how these clean,
greaseless chips are produced. (“Some
magazine lady from New York both-
ered me to death about how I make
the chips, but I don’t like to say.”) He
doesn’t like discussing how many he
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sells. (“Some people from California
found out, and they tried to buy my
company so‘they could sell them out
there.”) He doesn’t even like to talk

' ERHCx 3 dbout what type of potato he uses. (]

use [in€ ehipping potatoes, but if I said
what kind, why other people would
know those potatoes are the fine chip-
ping ones.”)

While the chips are sold in grocery
stores in the area, they are substan-
tially cheaper at the farm, where they
can be bought only on Thursdayvs and
Fridays, the two days that they’re
baked. Most of the several hundred
people who come to the farm bring
their own containers, paying $1.85 a
pound for the chips. Those sold in bags
are $2.69 a pound or $2.99 a pound if
mailed. /Dieffenbach’s Potato Chip
Co., Rte. 1, P.O. Box 361, Womelsdorf,
PA 19567; 215-589-2385. Call only on
Thursdays and Fridays between 8:-00
AM. and 7:00 P.M.]

LOW-COUNTRY BEANS

The Old City Market in Charleston,
South Carolina, one of the country’s
great urban markets, is so crowded
with some 200 vendors selling local
foods, chinaberry jewelry and flowers
that simply pushing through the three
blocks takes most of a

morning. <
We'd .
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New Mexico, take the rad :

been looking at hundreds of Gy
Sweet-grass baskets—intricate ,
tainers used by slaves to ease their
gathering and storing rice—and
hot and irritable by the time we pa
Edna Taylor's stand. My husband
not about to stop. But Taylor is use
that. “You need Edna’s beans,”
declaged. “Put some pep in your ¢
put some glide in your stride,” =
kept going. “Take the strain off 1
brain, because stress is a me
she called. Even a New Yo
thought it rude | s
to barge forward. i
He stopped. :
" Taylor, who
was holding sev-
eral eight-ounce
plastic tubes of
rice and beans,
shouted: “Two
dollars a bag.
Three bags for
$5, or you can
get the hallelujah
deal, seven for =
$10.” We took the hallelujah deal
" The mixtures combine various
gredients and spices with rice or be
and come with directions, recipes
bits of advice. In effect, they’1
healthful fast food. “Sure to ple

not to tease,” as Taylar s
[Write Edna Tayior, F
Box 21385, Charleston,
29413. Ask for an order fc
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