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. At the
market Tuesdays, Thursdays &
Saturdays. 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 Saturdays August to
October. 356-6577
parkersfamilyfarm@gmail.com
www.parkerproduce.org

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 G
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 cranbervries are available through
KENONA FARM.
sugarhillcranberry@yahoo.com

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
movre. 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

25% SNAP MATCH ON
SATURDAYS
DURING JULY, AUGUST &
SEPTEMBER
OR WHILE FUNDS LAST

Sponsored by:

Food AND
Medicine @

B
20 lvers Street @
Brewer, ME 04412 [I.L‘

207-989-5860

BUY LOCAL in 2014!

Direct from local growers we offer
everything in its’ season from
spring greens to fall pumpkins!

BREWER AUDITORIUM
318 WILSON STREET

8:30 AM—1 PM
EVERY SATURDAY
MID MAY THROUGH OCT.

ALSO TUES. & THURS.
BEGINNING IN JUNE
8:30 AM—1 PM

WIC ACCEPTED &
SNAP ACCEPTED SATURDAYS
JULY, AUG. & SEPT.

www.brewermaine.gov/
community

Find us on Facebook OR
www.facebook.com



WELCOME TO THE BREWER FARMERS' MARKET

Saturdays 8:30-1:00
mid May through
Oct. Also Tuesdays
& Thursdays
beginning in jJune.
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.

AVALON ACRES
ORCHARD & FARM
Wendy and Mark Sheriff
& Family

Saint Albans

Apples, high bush blueberries,
unpasteurized cider, baked goods, eggs,
vegetables, gourds, pumpkins. Farm
stand on site open weekends. 938-2501
avalon.acres@hotmail.com

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. At the
market Tuesdays & Thursdays late July
through August, and Saturdays late July
through October.

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
Woodlville

A family business
specializing in hanging
baskets ready just in time for Mother’s
Day! Also a variety of perennial flowers,
herbs & vegetable seedlings.

Looking for something special? Call or ask
us. We may have it at our greenhouse and
would gladly bring it to our next scheduled
day.

We will be at the Farmers’ market on
Saturdays in May & June while supplies
last. Hope we can meet all your garden
needs. Happy Planting! 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
8:00to 1:00 717-7751

GRETA'’S LITTLE BAKEHOUSE
at YELLOW ROSE FARM

Emily & Kristian Kowal,
Wellington
Greta’s Little Bakehouse at

Yellow Rose Farm is a

family-owned certified kitchen bringing
our farm harvest and breads to Maine
consumers. Integrating our organically
grown farm products into our bread, we
are always searching out new varieties
and specialties like our farmy bread
which changes flavor with the harvest.
We look forward to serving you on
Saturdays at the Brewer Farmers’ Market
with our baked goods, and also sell
products at our farm stand as well as
wholesaling to several stores. 683-2989
yrfarm@gmail.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

ISLAND FARM
KITCHEN
Amanda Dandro
Levant

We are a family run licensed commercial
home kitchen, making a wide variety of
delicious sweet and savory items, using
local ingredientswhenever possible. We
will be at the market on Thursdays and
Saturdays. 217-8682
islandfarmkitchen@gmail.com

LIBERTY FARM

AND FORGE

John & Debbie Liberty,

Corinna

We will be at the market on Thursdays.
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 LLC
Glenn & Cheryl
Chalkey, Corinth

The Lions Farm plans
to be at the Brewer
Farmers Market on Saturdays, June-
September, 2014. We honor God and
our customers by practicing good
stewardship and sustainable
agriculture. Fresh vegetable produce
for 2014 includes sugar snap peas, a
variety of leafy greens, sweet corn,
green beans, and carrots; fresh fruit
includes strawberries and black
raspberries. Visit us at
www.thelionsfarm.com and
https.//www.facebook.com/
TheLionsFarm 285-2000

MUNROE BERRIES
Steve & Cathy Munroe
Brewer

Raspberries and
blackberries, all natural.
No sprays or fertilizers.
Just what nature supplies. 989-6505




