Saturday Market June 8th 2019
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Broken Hearts Bakery-Erin Negus serves up creative modern pastries and classic treats
Greystead Gardens-Garlic, Gourd Bird Houses, Greens

Harvest Moon Trading Co.-Pickles, Jams, Whole Grain Mustards, Granola
International Bakery-Italian Focaccia

The Whole Grain Hearth-Sourdough Whole grain breads-and whole grain pastries
Pilliterri Wines-local wine, ice wine

Blanbrook Bison-Fresh Roasts, jerky, salami

Dave’s Beef and Lamb-variety of roasts, steaks and various cuts

Helm Baked-Gluten free pastry— and loves of GF bread

Workshop Cold Brew-Cold Brew Coffee

Morsels-Savoury Pastries-using all local products

Monforte Dairy —artisanal cheeses

Sungold Market Garden-Radish, Turnip, Spinach, Lettuce, Spicy Greens, Arugula
Soiled Reputation-Certified Organic Produce

Orchard Hill Farms-Asparagus and Rhubarb!! Prepared Foods, Heirloom Corn Polenta
Thames River Melon-Rhubarb and Asparagus!!

La Houlette De Vie-Seth’s Bread

Lynch Maple Farms-Maple Butter and Rhubarb Jam

Eric’s Wood Bin

Howe Family Farms

Worm Castings

COVENT GARDEN




