Pre-Order Drive-Thru Farmers’ Market at Sacred Heart School Parking Lot — Saturday, April 10, 2021

If you would like to purchase locally-produced food from area farmers, the
list below gives you the names and contact information you need to pre-

order from them. Let them know that you are ordering for the Drive-Thru.

On Saturday, April 10, a number of vendors are willing to bring your order
to Sacred Heart School parking lot for a one-stop, drive-thru pickup. You

Please use credit card pre-payment (or have a check or cash for the exact
amount in a separate envelope for each vendor on pickup day).

Some vendors prefer to have items picked up directly at their sites, and

can order from multiple vendors and pick up your products on one day at

one place for your convenience.

those are listed on the reverse side of this page. When you contact the
vendor, be sure to confirm your pickup arrangements.

REMEMBER: ALL ORDERS MUST BE MADE AHEAD OF TIME.
PLEASE ORDER NO LATER THAN THURSDAY, APRIL 8.

VENDORS WHO WILL BE AT THE DRIVE-THRU— (Everything must be pre-ordered.)

EXHIBITOR CONTACT Best Way to Order PHONE PRODUCTS
(608)
Buck Wild Ranch Michael & Doreen | farmsteadbrands@gmail.com 986-2229 | Honey. Farm-made jellies, jams, mustard & relishes.
Whiteside Organically grown. (Complete list available.)

Dandelion Ridge Farm Peter Kinsman Order on web site: 344-8988 | 100% grass-fed beef all GMO-free (most cuts), ground
www.dandelionridgefarms.com. beef, summer sausage, meat snack sticks, ground pork.

Echo Valley Farm Lauren West Prefers email orders to 337-4578 Freshly baked bread, scones, cookies, granola bars, herbal
laurenwestt@yahoo.com but a phone teas, and herbal body care. $20 minimum order.
order is okay for those without email (Complete list available.)

Hickory Hill Farm Gretchen Kruse Order through email at (208) 659- | Buckwheat flour, cornmeal, maple syrup, dehydrated &
hickoryhillfarmloganville@live.com 2038 freeze-dried vegetables, cornbread muffins, vegan and
Exact cash or check payment only. wheat free prepared items, canned salsa verde, green

ketchup, sumac jelly. (Complete list available.)

Hidden Valley Mushroom Farm | Mary Tylka Call [see phone at right] or 253-6804 | 6 varieties of dried & fresh mushrooms, dip mixes and
email at mrytylka@aol.com more.

Jumping Jersey Meats Amy Koenig Email preferred: 393-3396 | Organic garlic and regular summer sausage, organic hot
raboine04@gmail.com dogs, steaks, roasts, and ground beef.

Kruse Farms Brad Kruse Call phone no. at right 963-7737 | Honey / pork products (bacon, brats, cured ham, chops),
or Facebook page message: many sausage varieties & maple syrup.
www.facebook.com/krusefarms

Orange Cat Community Farm Laura Mortimore Order via email only: 963-4234 | Organically grown carrots—S$5 per bag. Exact payment at
laura@orangecatcommunityfarm.org pickup. Veggie CSA shares still available for this summer.

Sign-up online: www.orangecatcommunityfarm.com

Shillelagh Glen Farms Pat McCluskey Prefers orders by email at: 495-2552 | Certified organic ground beef & cheese from completely

McCluskey Bros. mccluskeybros@gmail.com Call for grass-fed herds. Maple Syrup.

Order online for direct shipping: pick up at
www.mccluskeybros.com farm

Valley Spring Farms Dorothy Harms valleyspringsbb@gmail.com (or) 524-2421 | Grass-fed ground beef, hot dogs, bologna, snack sticks,

www.valleyspringsfarmbb.com (or) A summer sausage and gourmet jam
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VENDORS NOT PART OF THE DRIVE-THRU

BUT AVAILABLE FOR FARM PICK-UP OR SHIPPING at This Time

Riverbend Livestock Farm Linda Borleske Email sheep@rucls.net or call > 524-2509 | Eggs, lamb & beef summer sausage. Pork & beef coarse-grind
Pick up at farm. bologna. Taking orders for chickens (raised on grass and fed
non-GMO feed) to be butchered in July and August.
Greener Grass Collective Nate Ihde Email idahovalleyfarm@gmail.com | 415-0229 | Grass-fed beef; pastured pork

(Idaho Valley Farms)

(or)

Call (phone at right) or

send private message to
www.facebook.com/greenergr
asscollectiveatidahovalleyfarm

Check web site for more information on products:
www.greenergrass.farm/products
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