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THIS WEEK’S SPECIALS

Big Fat Soap Co. — Stop by the
Big Fat Soap booth to try our new
Hydrating Face Spritzer! It cools
while it soothes summer-abused
skin. Receive a long-handled
bathing brush free with $20
purchase.

Burgin Farms — $2.00 oft a sirloin
steak. Bob will have extra eggs
this week.

JCS Baby Boutique -  10%
discount on all orders of $30.00 or
more.

Tastefully Simple - Avaiable for
a limited time: Honey Teriyaki
Sauce, GO! GO! Asiago Dip Mix
and Prickly Pear Cooler Drink
Mix.

The Pampered Chef — Book a
show and we’ll bring an appetizer
or dessert. Place an order and get
a FREE cookbook. Spend $60 and
receive 2 Rubs of your choice for
FREE!

Young Living Oils — Ladies! Stop
by and learn about your hormone
health! Fill out a questionnaire or
take it home to review your
options.

RAFFLE WINNERS

Last week’s Corn Boil 50/50 raftle
winner was Chris Rodriguez.
Don’t miss your chance to win big
this week, and help ensure great
fireworks at this year’s Corn Boil!

Check out the raffle for beautiful
jewelry crafted by Sugar Grove
Jewelry Artist Louise Coffman.
Last week’s drawing was won by
Jean Lindsey. Proceeds benefit
the Sugar Grove Library Friends.

THISs WEEK'S SPECTAL FEATURE

Live Demo Day

This very special day offers our vendors and Chamber members the
opportunity to demonstrate their products or services to patrons of the
Farmers Market. Come to get great ideas for preparing delicious dishes,
for decorating, entertainment, and much more. Check out the Demo.

Schedule below.

Calendar of Market Events

Aug 14-Dog Days of Summer

Sept 4-Pie Contest

Sept 18-Plant Exchange

Sept 25-Harvest Market (8am — 1pm)

JOJO, CALICO ROSE &
FRIENDS and the Sugar Grove
United Methodist Church’s Bake
Sale will be with us the first
Saturday of each month.

If any of the above special events
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

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

WWW.Su gar‘gro\'echamber.or‘g/l“ar‘mer‘s—
Market.141.0.html

DEMO. SCHEDULE

9:30 — JC's Baby Boutique will
demonstrate, the MINI, It's the
practical answer to mom's on the
road; (Baby blanket that fits in car
seats, stollers, grocery cart,

changing pad, diaper bags)

10:00 — The Pampered Chef
representative Marguerite Ledone
will demonstrate the ease of
making a fresh salad.

10:30 — The Kaneland Community
Fine Arts Festival will be
performing songs from The Music
Man. Attendees of the Market
will have a chance to buy tickets
tor the show as well as sign up for
a chance to win tickets for
upcoming performances.

11:00 — Young Living Oils will do
a demo on how blood pressure can
be lowered with therapeutic
essential oils.

DID You KNOw?

Cucumbers are a member of the
gourd family along with melons,
squash and pumpkins.

There are two main types of
cucumbers, slicers and picklers.
The world’s largest cucumber on
record was 59 pounds!



OUR VENDORS

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

Burgin Farm — Bob Burgin (Beef,
pork, chicken, & fresh eggs) Now
accepting Visa, Mastercard &
Discover

Fasel's Nursery — Orland Fasel
(Indoor & outdoor plants, garden
art, etc.)

Genie in a Bottlecap — Kristin
Staub

Gigi Hill Bags — Susan Chapple
(Bags for fun, business & travel)

Hot Dog Cart -- Mychelle
Pritchard (Hot dogs, brats, chips
& soda)

JCs Baby Boutique -- JoAnn
Clabots (baby toys, clothes,
blankets, quilts, shower gifts)

Norway Farm - Milt Westlake
(Fresh veggies & fruit, gourmet
condiments, premium hanging
baskets, home made sauerkraut)

Norwegian Treats - Virgil
Duvick (Swedish treats)
Norwegian Treats - Virgil
Duvick (Swedish treats)

Phelittler Boutique - Carrie
Witler (hair bows, personalized
kids’ flip-flops, kid’s clothing)
Sterchi  Chiropratic - Jill
Loetscher (chair massage & free
samples

Sugar Grove United Methodist
Church’s Bake Sale — Pastor
Steve Good

Sweet  Sensations -  Gerl
Kleinprinz

The Pampered Chef -
Marguerite Ledone

Total Accessories — Abby

McSkimming & Paige Krueger
Tupperware — Indra Singh
Twin Garden Farms-- Gary Pack

Vital Chiropactic Family
Wellness Center — David Foss,
D.C.

Young Living Oils — Sue Olmos
(Essential Oils for health)

Corn Boil 50/50 Raffle — Corn
Boil Volunteers

Info Tent — Market information,
Used book drop oft, SG Library
Friends Jewelry Raffle, Lions Club
Eyeglass drop-off.

CANS FOR COMPUTERS
We're a drop-oft 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.
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USED GLASSES DROP —OFF

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

BETWEEN FRIENDS FOOD

PANTRY DONATIONS
The current economic conditions
have made services such as the
Between Friends Food Pantry
more important than ever. We
accept donations and deliver them
to the food pantry.

Market Hours:
Every Saturday morning from
June 6 through September 26
8 am - Noon

RECIPE CORNER

Adrienne's
Cucumber
Salad

4 cucumbers, thinly sliced

1 small white onion, thinly sliced
1 cup white vinegar

% cup water

% cup white sugar

1 tablespoon dried dill, or to
taste

1. Toss together the cucumbers
and onion in a large bowl
Combine the vinegar, water
and sugar in a saucepan over
medium-high heat. Bring to a
boil, and pour over the
cucumber and onions. Stir in
dill, cover, and refrigerate until
cold. This can also be eaten at
room temperature, but be sure
to allow the cucumbers to
marinate for at least 1 hour.

Source: allrecipes.com//Recipe/adriennes-
cucumber-salad/Detail.aspx

Flowers and plants brighten the market
every week!

Advertise Herel

Reach hundreds of local residents
for just $10.00/week

For details, call Pat at
630-466-1014




