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2009 Market Season Opens June 27thl

The picturesque historic Park Circle of Angelica will be home to the newly expanded Angelica Farmers’

Market again this summer. Please support and celebrate the opening of the market’s 3+ season by

attending our Vine-Cutting Ceremony at 10 a.m. on Saturday, June 27" at 10:00 a.m.

Our spirit remains: Buy local, eat fresh, sustain local economy, build community, and purchase direct from the
producer! The Angelica Farmers’ Market requires vendors to grow or produce a minimum of 50% of their goods
themselves. Vendors may bring in other goods providing it is local. Many of what our vendors offer is 100%
grown by the vendor themselves. When you purchase from a local market, you give back to your community
while receiving a fresher and more nutritious product.

In response to customer requests, the market will host more ready-to-eat vendors and special events this season.
Plan on enjoying pancakes hot off the griddle made with local grains, beef-on-wick, tacos, barbeque ribs, and
local baked goods to name a few! Also added this year, the market will support local artisans by showcasing
select handcrafted products at our monthly Artisans’ Day on the 4th Saturday of each month.

Come stroll through the circle, browse vendor tents offering fresh fruits, vegetables, herbs, honey, baked

goods, dairy, eggs, jams and jellies, wine, cut flowers, plants, soaps, and value-added farm products. The
Angelica Farmers’ Market is happy to be able to process EBT, NY Fresh Checks, Senior Nutrition and

WIC coupons.

See you in the Circle!




From the Angelica Farmers’

Market Cookbook:

Tomato-Basil Vinaigrette

¥4 cup extra-virgin olive oil

1 large ripe tomato, cored,
seeded, and chopped fine

V4 cup red wine vinegar

4 scallions, sliced thin

2 tablespoons minced fresh
basil

1 clove garlic, minced

1 tablespoon salt

¥4 teaspoon ground black

pepper

Shake all ingredients
together in a jar with a
tight-fitting lid. This
dressing can be
refrigerated up to 3 days.
To serve, bring to room
temperature, then shake
vigorously to recombine
before using.

Kids’ Day
3rd Saturday of each month

Hey kids! Bring your homegrown
produce or handmade crafts to the market
and be a vendor on these days. Tables are
provided. The cost is $1 per child/per day.
Let us know you are coming so we can save
you a spotl

Artisans’ Day
4th Saturday of each month

The Market extends an open invitation for
local artisans to vend. In addition to our
regular farm offerings, high-quality,
handmade pottery,
art, jewelry, and
wood crafts will be

available. Planning to buy berries at the Market
Contact Staci Curry this season? Bring used yogurt containers or
Tupperware to the market to hold delicate
strawberries, raspberries and blackberries. You can
give the baskets back to farmers for reuse, and save a

for an artisan
application.
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plastic bag. In addition to reducing waste, this will
keep your berries fresher—berry farmers agree that
the best way to store berries in the refrigerator is in a

plastic tub!

Market Manager: Staci Curry 585-466-3787 staci@yogadance.us
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