SOMERS FARMERS MARKET

Opening Day "Kids Day" Saturday, June 12, from 8:00 am to 1:00 pm

Vendors
Sandy’s Popper
David & Sandy Hawes, owners

www.sandyspopper.com

located downtown Kenosha, serves around 45 varieties of popcorn made right at their store. A few varieties include: fresh gourmet, caramel corn, cheese corn, moose mix & penguin tracks. Dave & Sandy will also have popcorn balls & puffs.
Trolley Dogs
Joe Catura, owner

Trolley Dogs located downtown Kenosha has become the local place to go for great HOT DOGS!!

Pressed Creations

Cindy Hapanowicz

Pressedcreations.vpweb.com

Wildtree
Tammy Martin, Representative Wildtree

Nature’s Bounty

Rick Kopp, owner

Green Acres
Joe Smith, owner

Aiyu

Julie Mucha, Candy Fishman, Sue Erickson Aiyu Consultants
Ben & Jerry’s Ice Cream
Opening Day Activities

Face Painting - By Amy Smith

Coloring Table (crayons & pictures provided)

Children's Book Swap (Bring a book, take one back)  Going to be a weekly event.

Singer/Guitarist - Susan Larkin 

DONATION BOXES WILL BE AVAILABLE FOR ALL TO BRING A NON-PERISHABLE FOOD ITEM FOR THE FOOD PANTRY.

The Park Committee will have available a "Town Central" table of information such as Town of Somers brochures, recycling information, burning permits, dog licensing, 4th of July information, etc. This will be a weekly service for Somers residents.


Saturday, July 3rd   8:00 am to 1:00 p.m.   

Start the 4th of July weekend celebrating great cars provided by members of the
Midwest Street Machine Association of Kenosha.  They will be hosting an antique car show for all of you old car buffs.  Beautiful muscle cars and vintage automobiles from the 1960's to the 1980'swill be available for all to admire.  

John Stewart/Director of Midwest Street Machine Association will also have 
Wizards Specialized Appearance auto care products available for purchase.

Come and chat with car owners and enjoy the Farmer's Market products and Great food to eat all at the same time.



Saturday, July 24th and Saturday August 28th 

11:00 to 1:00 Chef Rene Saulnier 


Grilling Demonstrations & Sampling


Saturday, July 24th 11:00 to 1:00

Saturday, August 28  11:00 to 1:00

Chef Rene Saulnier is a "Personal Chef" who has prepared fine meals in homes in Colorado, Upper New York, Rhode Island, Illinois & Wisconsin.

His "Personal Chef" agenda includes cooking classes, preparing foods for family/casual get-togethers to elegant sit down dinners.

Chef Rene will be teaching two demonstrations this summer using our own "Farmer's Market" ingredients discussing grilling techniques and more importantly, samples to our audience.

Join Chef Rene and the Farmer's Market on the above dates to enjoy outdoor cooking done professionally along with audience interaction.  This is your opportunity to ask questions about common grilling issues and taste some great food.






