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publicmarket

Market Hours:

Tuesday, Thursday 6 a.m.-1 p.m.
and Saturday, 5 a.m.-3 p.m.
Check the City web site for the
2012 special events schedule

Vendor inquiries: contact the
Market at the phone number or
email address above
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WHAT’S NEW AT THE MARKET?

Shoppers visiting the Market during the colder months can enjoy a
variety of new vendors:

Welcome Whitney Farms of Avon. Dave and
e Judy Whitney received their organic

“o’r‘;'a’n"w”?'_."e‘fass 7 _ certification from the North East Organic
3y - Farming Association three years ago. “ Sales
are much better than expected” gushes Dave.
“Our biggest seller is the organic non-nitrite
bacon.” 690-0772/ info@whitneyfarmsny.com

! Also from Avon, please welcome Kyle Farms all
Natural Lamb. Brothers Matt and DJ with cousin
Nate Hatch turned a small 4-H flock into a 2000+
animal spread. “Our animals are raised on all
natural feeds and mothers milk. They are fed a
100% vegetable diet from birth to harvest.”
reports Ann Dewar who markets the product

line. “Our Italian Sausage sells out every week and we will be adding
ground lamb soon..” Nothing at the farm gets wasted. Wool is sold to
the Midstates Wool Growers in Ohio. (585) 568-7817
kylefarmsnys@yahoo.com

We call them “ The Pickle People.”
e~ Sam Tischler and Heba Moustafa get the
, AR “ cute couple” award this market season.
. “We were visiting a market in New Jersey
S B and saw a pickle vendor ,” explains Heba.
= “We love pickles, so | said, We could sell
< pickles at the Public Market” and he said, “
Let’s do It!”. Roc Your Pickle LLC was formed in December of 2011 and
now offer an assortment of pickle products. All products are certified
Kosher and are packed locally using no preservatives.
( 585) 503-5433/ rocyourpickle@gmail.com

. New Market Aprons! Stop by the Market
Office and purchase a one-size-fits-all red or
black, cotton/poly blend apron. While you
are at it, pick up a copy of the Friends of the
Rochester Public Market Cookbook, “At the
| Heart of It All”. Combine the apron, the
book and a few market gift tokens for a
unique gift package. Proceeds from all sales directly support the Mar-
ket EBT Token program. For more information, contact the Friends at
(585) 325-5058/marketfriends@rochester.rr.com
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2012 Market Special Events Schedule
DATES AND TIMES ARE TENTATIVE

EVENT DATE TIME

COMMUNITY GARAGE SALE Sundays

April 22,29, June 10
AND SUPER FLEA MARKET 17,24, July 1, 8,15, 22,

29, Aug. 5, 12, 19, 26, Sept.
9, 23, 30, Oct. 7, 14

8:00 am — 2:00 pm

TASTE OF THE MARKET

WINE AND FOOD PAIRING-2nd Saturdays
TASTINGS WITH MARGARET-3rd May thru October 10:00 am outside Market Office
GUEST CHEF DAY-4th Weather permitting
FOOD TRUCK RODEO TBA TBA
Sundays
May 6, May 13, May 20, May
27, June 3

FLOWER CITY MARKET DAYS Memorial Day Weekend 8:00 am — 2:00 pm

Friday May 25 &
Monday May 28

NIGHT MARKET / BANDS ON Fridays
THE BRICKS TBA 5:00 pm — 10:00 pm
INTERNATIONAL SPANISH Sunday TBA
FESTIVAL September 2
URMC WOMENG6S HEALTH Saturday . .
SCREENING DAY September 8 9:00 am —1:00 pm
Sunday
ARTISTS ROW September 16 10:00 am —4:00 pm
FOODLI NK&S Monday
FESTIVAL OF FOOD September 17 5:00 pm — 8:00 pm
HOLIDAYS Sundays

T gecember 2, December 9, 9:00 am — 3:00 pm

nNAT THE MARKH December 16

W Pay attention, all you folks out there who just love getting
f) | your meals from a window or who love eating while squatting

~ 9 on a curb or who love paper plates and foil wrappers and
food hot off the grill. Get ready for Rochester’s first Food
b Truck Rodeo. The unique food festival brings together taco
L trucks and ice cream vans (and everything in between) in a
one-stop food extravaganza. Dates and Times (TBA). Eat Up
Rochester! Entertainment will be provided by a variety of
street musicians seen weekly on Market Saturdays. We highly
recommend you fast prior to attending this event.
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