TODAY’S SPECIALS

Don’t miss out on these specials
offered by some of our vendors:

Burgin Farm — $1 oft per pound
on any lamb product.

Big Fat Soap Company — 1 free
wooden soap with purchase.

Homemade Gourmet -- $2 off
purchase of $20 or more.

Josie’s Polish Baked Goods —
Zucchini bread $2/loaf

KilOji Bones -- free bag of
training treats with the purchase
of a training treat dispenser.

Mary Kay — Coupon special: $10
off $50 purchase, $5 off $25
purchase, $3 off $20 purchase.

Norway Farms — Now has home-
grown pears, apples, sweet corn,
potatoes, apple cider.

Pampered Chef — Get your own
products for free! Ask me how!
Refer a friend and receive 10% off
at their show! Wanna join me at
Disney in 2010? Let me help youl!

Tupperware —10% off all Fridge
Smart containers.

Upcycle Products — 10% off and
free delivery to the Chicagoland
area if you order a Rain Barrel or
tumbling composter for Christmas
delivery — orders must be placed
and paid for by November 25.

Waterman Winery - compli-
mentary "Vineyard Veggies" with
wine purchase. The veggies are
"organic."
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NEXT WEEK'S SPECIAL FEATURE

SEPTEMBER 19, 2009

Harvest Market

Our final market is special—lots of activities for adults and kids,
tasty fresh local fruits and vegetables, drawings and more! It'sa
celebration to mark the end of another wonderful Sugar Grove
Farmers Market season.

PLANT EXCHANGE

If you need to thin your plants, but
don’t want to throw them away or
if you need to fill in an empty
space in your garden, this is the
market for youl..

Bring the plants you’ve removed,
labeled and divided, to the
information tent, where you’ll be
directed to the plant exchange
area.

Exchanges or give-aways only.
You decide if you want to trade or
just give your plants away. No
sales of plants permitted. Any
plants left unclaimed will be
disposed of at the discretion of the
Farmers Market management.

Aerial view of Sept. 12, 2009 Sugar Grove
Farmers Market

HARVEST MARKET

Next week is the much-anticipated
Harvest Market. We'll  have
several special features, including
the Big Rock Halloween Fest
booth, Kids’ Pumpkin Decorating
and other children’s activities
sponsored by the Sugar Grove
Park District, and  breakfast
sandwiches prepared by Reuland’s
Food Service. Also, meet the
Sugar Grove Village Board.

Non-profit groups such as Scouts,
PTO’s, etc. are invited to have a
booth at this market, with prior
notice. Call the Chamber at 630-
466-7895 for info and reservations.

NEXT WEEK IS THIS
SEASON'S LAST MARKET!

Sept 26-Harvest Market (8am — 1pm)

If this special event sounds like
something your organization or business
would like to participate in, just let us
know at the Information Tent or email:
patdangraceffa@msn.com




OUR VENDORS

A-Premium Roses - Jonah
Trongali (Organically grown cut
roses)

Avon — Lisa Cornelius

Big Fat Soap Co. — Debbie
Richards (Handmade soap)

Burgin Farm — Bob Burgin (Beef
& Pork)

Fasel's Nursery — Orland Fasel
(Indoor & outdoor plants, planters,
lawn ornaments)

Grandma’s Eggs — Paul St. John
& Bonnie Ogle (Fresh eggs)

Homemade Gourmet - Tina
Carnana

Jozetta Muzanska (Josie) Polish
Baked Goods (pies, cookies,
perogies, etc.)

KilOji Bones -- Mary Rudnicki

Mark’s Crafts — Mark Ilodstrom
(Handmade bean bags, ornaments)

Larson’s Country Market & Bake
Shoppe -- Brenda & Randy Larson

Norse Bakery — Virgil Duvick
(Swedish treats)

Norway Farms - Milt Westlake
(Fresh veggies & fruit, gourmet
condiments)

Pampered Chef - Shannon
Warford & Marguerite Ledone
Sugar Grove Methodist Church
— (Bake sale)

Tastefully Simple - Audrey
Ritchey and Lisa Larsen

Tupperware — Indra Singh

United Pentecostal Church of
DeKalb — Janie and her friends
(Church member’s handmade craft
items and home made candy)

Upcycle Products -- Linda
Fielding (Rain barrels)

Waterman Winery - Terrie
Tuntland & Alexa & Trisha (Local
wine)

Young Jewelry —  Kristin
(adorable kids and adult items)

Info Tent — Market bags.

Sugar Grove Chamber of
Commerce & Industry

REMINDER TO VOTE FOR Us!
Don’t forget to vote for the Sugar
Grove Farmers Market to help us
win cash for advertising!

Go to
www.care2.com/farmersmarket/
search/Pstate=IL scroll down to
Sugar Grove and click on Sugar
Grove Farmers Market and com-
plete the form..

You can only vote once, so it
won’t offer the form if you try
again! Thank youl

FARMERS MARKET GAZETTE is
published weekly throughout the
Market Season, and is available at the
Sugar Grove Farmers Market and the
Sugar Grove Chamber of Commerce
office at 30 Division Drive, Suite A

USED GLASSES DROP -OFF

Don’t throw away those old
prescription glasses! Bring them
to the Information Tent for the
Lions Club to recycle!

CANS FOR COMPUTERS

Our market is a drop-off point for
your empty rinsed aluminum cans.
The proceeds go to Kaneland
PTO, who will use them to
purchase computers for the
classrooms.

USED BOOK DROP-OFF

The Sugar Grove Library Friends
are collecting books at the
Information Tent for their Used
Book Sale. Proceeds from the sale
are used to fund programs at the
Sugar Grove Library.

RECIPE CORNER

Lamb with Chianti
Vinaigrette

Ingredients:

e 4 to 6 lamb rib or loin chops

e 2 cups Chianti (or other red wine)

e 1 tablespoon honey

e 1/4 cup extra-virgin olive oil

e 1 tablespoon chopped fresh
rosemary leaves

e 1 teaspoon kosher salt, plus more
for seasoning

e 1 teaspoon freshly ground black
pepper, plus more for seasoning

Directions:

Place a grill pan over medium-high
heat or preheat a gas or charcoal grill.
Season the lamb with salt and pepper.
Grill until caramel-colored grill
marks appear, and an instant-read
meat thermometer registers 125
degrees F. for medium-rare, about 5
to 7 minutes per side, depending on
thickness.

Meanwhile, place the wine in a
medium saucepan over medium-high
heat. Boil gently until reduced to 1
cup, about 15 minutes. Turn off the
heat. Whisk in the honey until
dissolved. Add the extra-virgin olive
oil, rosemary, salt, and pepper. Whisk
to combine.

Serve the lamb chops on a platter with
a serving bowl of the Chianti
vinaigrette alongside for drizzling
over the meat.

Source: Giada De Laurentis on
www.foodnetwork.com/recipes/ giada-de-
laurentiis/lamb-with-chianti-vinaigrette-

recipe/index.html
Market Hours:

Every Saturday morning
June 6 through September 26
8 am - Noon



