
 

TODAY’S SPECIALS 
 

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

Burgin Farms – Save $1 on 1 lb. 
hamburger & 1 lb. hot dogs 
combo. 

Josie’s Polish Baked Goods – 
Potato pancakes $3.50 /pkg. or 2 
for $5.00; Kolachi $3.50 /pkg. or 2 
for $5.00. 

Norse Bakery – mix & match 
snacks $2 each or 3 for $5 

Pampered Chef – Spend $25 and 
get Seasons Best Cookbook or a rub 
for free. 

Sugar Grove Library Friends --  
Hot dog meals for $3 

Tastefully Simple – Receive a 
“Tastefully Simple Recipe 
Booklet” with a $25 purchase. 

Waterman Winery – 2 bottles of 
wine $25 (cash purchase only) 
 

 
SNEAK PEEK AT SOME OF 
NEXT WEEK’S SPECIALS 

Homemade Gourmet – Spend 
$20 or more and get a free 
cookbook.! 
 
 

JEWEL SHOP ‘N SHARE 
Stop in at our information booth 
to get your Jewel Shop ‘n Share 
coupons to benefit the Sugar 
Grove Library Friends. 
 

NEW ROADS TO OPEN 
On July 24, the Village of Sugar 
Grove will hold a ribbon cutting 
opening the Municipal Drive / 
Galena Road extensions.  This 
will provide even better access to 
our market! 

 
COMMUNITY GROUPS HERE 

TODAY 
Volunteers make a difference by 
contributing their time, energy, 
and talents to the causes they hold 
dear.  Remember, our community 
benefits when citizens work 
together through volunteering 
and community service.. 

John Shields PTO Cans  for 
Computers 

Kaneland Community Fine Arts 
Festival 

Sugar Grove Food Bank 

Sugar Grove Library Friends – 
collecting books for the used book 
sale.and used book store at the 
new library 

 

        THIS WEEK’S SPECIAL FEATURE 
                           Community Group Day 

                              Organizations serving our community                    

                                     Representatives from several non-profit groups will be 
  at        at this market to give residents a chance to get to know
             who they are, what they do, and what kind of help they 
             need to do it.  This is an ideal opportunity to learn how 
             you can help make Sugar Grove a great place to live! 
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Calendar of Market Events
 

July 25-Corn Boil Weekend!  
Aug 15-Dog Days of Summer 

(sponsored by Millie’s Pet 
Sitting & More) 

Aug 22-Back to School Day 
Sept 5-Pie Contest  
Sept 19-Plant Exchange  
Sept 26-Harvest Market (8am – 1pm)

Sugar Grove UMC baked goods will 
be at the Market once per month, on 
July 11, August 8, September 5. 
 
Provena Mercy Medical Center –
Provena nurses will be on hand the 
first of each month to take blood 
pressure and talk to us about health. 
 
JOJO THE CLOWN &  FRIENDS 
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 



 

Avon – Lisa Cornelius  

Bath Fitter – Matt Lavine 
(Bathtubs and surrounds) 

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

Burgin Farm – Bob Burgin (Beef 
& Pork) 

D & D Rain Barrels, Inc. – Deb 
& Doug Schuler  

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

Fox Valley Pet Food – Denise 
Croft (Pet food, toys, etc.) 

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

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

Norse Bakery – Virgil Duvick 
(Swedish treats) 

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

Open Range Southwest Grill – 
Kathy Slager (The Bliss Creek 
Golf Course new restaurant) 

 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/?state=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 you! 

 

Pampered Chef – Shannon 
Warford and Marguerite Ledone 

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) 

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

Corn Boil – 50/50 Raffle Diana 
Baker and the other Corn Boil 
Volunteers  

Sugar Grove Chamber of 
Commerce & Industry – Solheim 
Cup Raffle Tickets and Chamber 
Information.   

S.G. Library Friends – Mari & 
Bradley Johnson (Hot dogs chips, 
candy bars & beverages) 

Young Jewelry – Kristin 
(adorable kids and adult items) 

Info Tent – Market bags. The 
Sugar Grove Library Friends will 
have information the new Library. 

CORN BOIL SHOP & SHARE 
Visit the Information Booth to get 
your coupons for the Jewel/Corn 
Boil Shop & Share.  Use these 
coupons on the dates listed, and 
Jewel will donate the proceeds 
from your order to the Corn Boil 
fireworks!  It s a great way to 
contribute without costing you 
anything! 

LIONS CLUB USED GLASSES 
DROP -OFF 

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

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 330 Division Drive, Suite A 

   RECIPE CORNER 
 
 

Blueberry- 
Peach Pie 
 
Ingredients: 
• 1 cup sugar 
• 1/3 cup all-purpose flour 
• 1/2 teaspoon ground 

cinnamon 
• 1/8 teaspoon ground allspice 
• 3 cups sliced peeled fresh 

peaches 
• 1 cup fresh or frozen 

unsweetened blueberries 
• 1 tablespoon butter 
• Pastry for double-crust pie (9 

inches) 
• Milk 
• Cinnamon-sugar 
Directions:  
In a large bowl, combine sugar, 
flour, cinnamon and allspice. Add 
the peaches and blueberries; toss 
gently.  

Line pie plate with bottom crust; 
add the filling. Dot with butter. 
Top with a lattice crust. Brush 
crust with milk; sprinkle with 
cinnamon-sugar.  

Bake at 400° for 40-45 minutes or 
until crust is golden brown and 
filling is bubbly. Cool completely 
on a wire rack. Yield: 6-8 servings. 
Editor's Note: Frozen fruit may be 
used if it is thawed and well 
drained. 

 

Market Hours: 
Every Saturday morning 

 June 6 through September 26 
8 am – Noon 

 

To see 

Your Ad Here 
Call  

630-466-1756 

OUR VENDORS


