
BUY LOCAL in 2013! 
Direct from local 

growers we offer  

everything in its’  

season from spring  

greens to fall pumpkins! 

 
BREWER AUDITORIUM 

318 WILSON STREET 
 

TUES.  THROUGH   SAT. 
8:30 AM – 1 PM 

MID MAY THROUGH OCT. 
 

WIC ACCEPTED  & 
EBT ACCEPTED SATURDAYS 

 
www.brewermaine.gov/ 

community 
 

Find us on Facebook OR 
www.facebook.com/ 

shopbrewerfarmersmarket 

PLUMMER HILL KITCHEN 
Peter & Beth Cormier  

Munroe 

We are a small family run 

business, bringing you delightful treats 

from our kitchen.  We offer fifteen  

flavors of GRANOLA from exceptionally 

nutritious to delightfully dessert-like.  

AND Fresh Made This Morning,  

DELICIOUS DONUTS and specialty  

pastries.  We look forward to pleasing 

you!  505-5413 

plummerhillkitchen@emypeople .net 

 

PORTER’S FARM  
& GREENHOUSE 
Wendell & Bonnie Porter  

Lincoln  

We have vegetable  

and flower seedlings,  

annuals, perennials,  

hanging baskets, cukes, tomatoes &  

winter squash, herbs, raspberry jam and 

chrysanthemum plants for fall. 794-8306 

 

RUSTED ROOSTER 
FARM 
Sean O’Donnell 

Parkman 

Certified organic dry 

beans and grains  270-8355   

rustedroosterfarm@gmail.com 

 

SUGAR HILL  
CRANBERRY CO. 
John & Chris Alexander 

Columbia 

We grow 3 varieties of  

berries on 10 acres.  We 

hand scoop, hand-sort and hand package 

our cranberries.  Sold in 1# re-closable  

bags.  Our cranberries are available 

through KENONA FARM.  

sugarhillcranberry@yahoo.com  

 

 

Sponsored by: 
Food AND  
Medicine 

20 Ivers Street 

Brewer, ME 04412 

207-989-5860 

fam@foodandmedicine.org 

 

SIBERIA FARMS 
Suzanne Moreshead, Hermon 

We offer both raw/pasteurized 

cow’s milk, cream, butter,  

yogurt & beef, all grass fed.   

478-7360  

siberiafarms@gmail.com 

 

VILLAGE GREEN  
ORGANIC PRODUCE 
Joyce Benson, Troy   

Wide variety of mixed vegetables, dried 

flowers, wreaths, fresh & dried herbs, 

potatoes, squash, pumpkins, cornstalks, 

gourds, hay and more.  Order wholesale 

bulk quantities for canning & freezing.  

Wreaths & other balsam products in fall.  

Specializing in Native American Crops.  

At market on Saturdays. 

948-5724  joyce.benson@yahoo.com 

  
WORCESTER’S WILD 
BLUEBERRIES 
Lee & Everett Worcester   

Orneville    

We pride ourselves in producing pint and 

quart boxes of berries that are fresh, 

clean and ready to use ”out of the box”.  

We also offer 5 qt. freezer ready boxes of 

berries of the same high quality.  Also 

jam, jelly, syrup, chutney, pie filling, 

juice & blueberry blossom honey. Retail & 

wholesale  943-8804     RE503@aol.com 

www.wildblueberryproducts.com   

 

50% DISCOUNT ON EBT/SNAP  
PURCHASES ON SATURDAYS JULY,  

AUGUST & SEPTEMBER  
OR WHILE FUNDS LAST  

 

 

 

                                                                                                                

MUNROE BERRIES  
Steve & Cathy Munroe 

Brewer     

Raspberries and  

blackberries, all natural. 

No sprays or fertilizers.   

Just what nature supplies.  989-6505          

 
KENONA FARM 
Ken & Nona Silsby,  

Osborn 

We raise & show Nubian 

& Oberhasli Goats.  We  

produce goat cheese, goat 

milk soap & goat milk 

fudge.  November & December  

Christmas wreaths & centerpieces. 

584-5642 kenonafarm@aol.com  

 
PALMER HILL FARM 
The Ivan Ray  

Zimmerman Family, 

Thorndike 

Farming the old way 

with horses.  Wide variety of all-natural 

mixed vegetables.  Specializing in early 

tomatoes, cantaloupes and watermelons. 

Also fresh raw milk, cream and butter 

from our grass fed Jersey cows.    

948-1414 

 
PARKER FAMILY 
FARM 
Ryan Parker 

Newport 

Parker Family Farm is 

a small scale, diversified, family farm 

offering beyond organic (no pesticides, 

herbicides or synthetic chemicals  

whether organically approved or  

not - ever), fresh vegetables, herbs, 

bramble fruit and more.  We hope to be 

at the market on Thursdays and  

Saturdays. 356-6577  

parkersfamilyfarm@gmail.com  

www.parkerproduce.org 

 
 



WELCOME TO THE BREWER FARMERS’ MARKET 

BEDDINGTON  
RIDGE FARM 
Ron and Carol Varin,  

Beddington  

Real Downeast wild   

blueberries, cleaned and 

packed in pints, quarts & 

bulk.  Wild bog cranberries in the fall.   

Assorted berry jams, fresh cut flower  

bouquets, dried flower bouquets and a wide 

variety of fall wreaths.  638-2664    

brfarm@rivah.net 

www.beddingtonridgefarm.com  

 

BOYD BROOK  
FARMING INC 
Lauri Philbrick  

& Mike Manner 

Frankfort 

We have been raising  

Hereford beef since 1990.  We pride  

ourselves in raising all natural grass fed 

beef.  We look forward to seeing you at the 

market!  991-0085 

boydbrookfarminginc@aol.com  

 

BUSY BEE  
GARDEN CENTER 
Phyllis Fleming  

& Paul McLaughlin  

Woodville 

A family business  

specializing in hanging 

baskets, a variety of flower and vegetable 

seedlings, jalapeno peppers, sweet peppers, 

cucumbers, tomatoes, pumpkins, potatoes, 

herbs and much more as they become 

available throughout the season.  We will 

be at the farmers’ market various times 

throughout the summer and into the fall.  

731-9484  

 
 

CATES VALLEY FARM 
Jeremy Raymond, Parkman 

We offer a wide variety of 

organic vegetables such as 

lettuce, tomatoes, swiss chard, potatoes, 

sweet corn, garlic, onions, watermelon, 

carrots, beets, pumpkins, peppers and 

much more.  We also offer pure Maine  

maple syrup.  All produce picked just  

before market.  At market on Thursdays  

8:00 to 1:00  717-7751 

 

FORT CLUX FARM 
While balancing college, 

Ryan and Jana run Fort 

Clux Farm, an 80 acre farm located in 

Holden, dedicated to eco-centric,  

sustainable, low impact growing and  

harvesting techniques. They focus on 

mixed veggies and natural pasture raised 

chickens.  949-6464   

RyanCWarner@gmail.com      

 
GREEN LEDGES FARM 
Jason and Crystal  

Hartford, Parkman  

We are a fifth generation family farm 

growing Certified Organic seed for other 

farmers. We have a CSA program, produce 

maple syrup, and still tap trees that have 

been tapped for 5 generations. Our  

popular maple syrup is available at Avalon 

Acres farm stand throughout the season.   

876-2944  jchartford1@hotmail.com 

 
HEALD FARM 
Reginald Heald, Paul Jones,  

and Mark Rollins, Troy 

Heald Farm specializes in the 

production of bicolor, sugar 

enhanced sweet corn.  We  

provide sweet corn as early, 

fresh and sweet as nature allows.  We try 

to be at the market in late July and end in 

early September.  948-2111  

mrollins@uninets.net 

LIBERTY FARM 
AND FORGE 
John & Debbie Liberty, 

Corinna 

We will be at the market on Fridays. We 

sell heritage breed, open range pork, 

beef (when available) and we will also 

sell reclaimed iron that is forged into 

useful items for home and camp.   

278-3053  freedus@tds.net   

 
THE LIONS FARM 
Glenn & Cheryl 

Chalkey, Corinth 

The Lions Farm, LLC is a God-honoring 

agribusiness that supports healthy  

communities.  We plan to be at the 

Brewer Farmers’ Market on Saturdays 

( July-October); produce for 2013  

includes a variety of mixed vegetables, 

and we’ll add small fruits in 2014.   

285-2000  Glenn@thelionsfarm.com 

www.thelionsfarm.com 

 
IRISH DAISY BAKERY 
James & Sarah Campbell,   

Hermon 

We are a home based, allergy friendly 

and vegan bakery.  All our products are 

free of gluten, dairy, eggs, soy and  

peanuts.  We offer muffin dots, whoo-

pee pies, cookies, truffles, cakes and 

cupcakes.  We also do special occasion 

cakes and cupcakes.  949-1766  

irishdaisybakery@gmail.com 

www.facebook.com/IrishDaisyBakery  

 
GARNISHED BAKERY 
Shannon Ellsworth, Bucksport 

Garnished Bakery is a small family 

owned and operated business specializ-

ing in fresh gourmet pastries and baked 

goods, including brownies, caramel 

popcorn, rolls, bagels, and  

assorted vegan goodies.469-7247  

garnishedcustomcakes@gmail.com 

        

Tues. through Sat.  

8:30 AM to 1 PM, 

later on Saturdays, 

from mid May 

through Oct.  The 

best selection is  

during the first few 

hours of the day and more farmers are 

at the market on Saturdays.  FREE  

raffle of assorted market goodies on 

Saturdays during August & September. 

Contact famers directly to find out their 

schedules, make bulk orders, or other 

requests.  

 
ABUNDANT ACRES FARM 
Todd Sheerman  

Organically grown fresh  

vegetables, herbs and eggs.   

We grow a wide variety of 

standard, heirloom and unique 

varieties including salad and 

other greens, carrots (in many colors), 

beets, Swiss chard, tomatoes,  

peppers, beans, peas, summer and winter 

squash & herbs.  We have seedlings for 

sale in spring and early summer, and  

offer pork & maple syrup.  WIC Fruit and 

Vegetable vouchers and WIC Farmers  

Market checks & credit cards accepted.   

852-3931  

AbundantAcresFarm@gmail.com   

 
AVALON ACRES  
ORCHARD & FARM 
Wendy and Mark Sheriff  

& Family    

Saint Albans 

Apples, high bush  

blueberries, raspberries, eggs, vegetables, 

gourds, pumpkins.  Farm stand on site 

open weekends. 938-2501  

avalon.acres@hotmail.com 

         


