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This crisp fall weather is such a joy. Enhance
your autumn days with fresh produce, rich
cheeses and ethically -raised meats from our
artisan food providers. Also, keep in mind that
the holidays are fast approaching and so it is
time to pre -order your Thank sgiving turkey!
Stop by TS Farm or Grassroots Farm & Foods
to learn about your options (read on to learn
more about Grassroots).

There are only two more markets in our
regular market season. After that point, many
of the farmers will be leaving because t hey
won't have much left to sell. So be sure to
start stocking up and putting things away for
the winter! Don't be sad though, we'll still be
open for three additional weeks after that
(until Nov. 20th) and you will still be able to



get produce, meat, chee se and many of the
wonderful prepared foods you are used to
enjoying.

We are happy to announce
that Breadsmith will be joining us this
Saturday. While the name Breadsmith is that
of a fran chise, each location is run
independently. So let's give this local business
a warm welcome as they get a feel for our
market.

Our musical group will be  Seldom The Same!
We'll see you soon!

As always, we are open every Saturday from May through the
Saturday before Thanksgiving. We are located in the
Montgomery Elementary School parking lot at 9609
Montgomery Road, Cincinnati, OH 45242. Come join in the
fun!


https://www.breadsmith.com/cincinnati/
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What's in season for October 23rd?

Apple cider, apples (Empire, Mutzu, Ginger Gold, Cortland, York,
Jonagold, Mclintosh, Crimson Gold, Crimson Crisp, Wine Crisp,
Northern Spy, Ida Red, and Fuji), Brussels sprouts, wheatgrass,
pumpkins, gourds, Genovese basil, eucalyptus bunches, Asian

pear apples, green beans, okra, shiitake mushrooms, oyster
mushrooms, slicer tomatoes, red and white potatoes, sweet
potatoes, fingerling potatoes, red and green cabbage, broccoli,
green and colored bell peppers, hot peppers (jalapeno, cayenne
and banana), daikon radish, candy-sweet onions, red onions,
leeks, eggplants, carrots, cucumbers, zucchini, fall/winter squash,
butternut squash, acorn squash, spaghetti squash, delicata
squash, lettuce, cut baby greens, spinach, kale, romaine, living
head lettuce, microgreens, radishes, beets, fresh popping corn,
ginger, fresh cut herbs, herb plants, mums, edible flowers and
decorative corn.




Grassroots Farm and Foods

Grassroots Farm & Foods operates on Red Stone Farm in
Cynthiana, Ohio in Pike County. The farm is 85 miles east of
Cincinnati and 90 miles south of Columbus. Red Stone Farm has
been owned by the Wulsin family since 1968. Over the first 20
years, Red Stone undertook ventures in barnlot hogs, cow-calf
enterprise, stocker cattle, and row crops. In the early 1990s, it
made a commitment to support grass-based enterprises to work
toward sustainable business practices. Shortly thereafter, a New
Zealand-style, seasonal, grass-based dairy was developed on
300 acres.Jers ey cows have grazed thi

past 20 years.

They sell grass-fed meats and eggs raised on their farm. Their
pastures are certified organic by OEFFA, their beef and lamb is
certified as 100% grass-fed by the American Grassfed
Association, their broilers and hens are fed non-gmo grains while
on pasture and their hogs are fed non-GMO grains while in
woodlots.
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minutes or less. The prepared foods offered are produced in
certified kitchens and include: Bolognese sauce, pork ragout, Rio-
Grande beef barbacoa, chili, French Aioli, Roma meatballs, tar-
heel pulled pork, short-rib burgers, Moroccan sliders, Viethamese
sliders, American sliders, bone broth, and chicken stock.

ORDER YOUR THANKSGIVING TURKEY NOW

Get your bronze-breasted turkey raised on Certified Organic
Pasture! They have whole and half turkeys along with full turkey
breasts. Whole turkeys range from 16 to 20lbs. To place orders,

please go to . if you have any questions,
please contact Bob Gehres at



http://www.grassrootsfoods.biz/
mailto:bob@grassrootsfoods.biz

Get some outstanding apple cider from
Salatin's Orchard or Rice Family Harvest!
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Hey Kids!
Find the three peas and win a farmers' buck!




FULL-TIME VENDORS

Angie Tee's Kitchen: authentic Korean kimchi, power and buddha
bowls, gourmet soups and salads, authentic Malaysian foods and
pickled chili peppers.

Boone Creek Creamery: artisan cheeses and butter.

Baudry French Pastries: French pastries, shortbread cookies and
croissants.

Bethel Lane Farm: a wide variety of seasonal produce.

Coffee Emporium: coffee beverages, coffee beans, iced tea,
lemonade and baked goods.

Final Course Gourmet Desserts: assorted flavors of banana
pudding and no-bake cheesecake, sweet potato pies and lemon
pound cake.

Grassroots Farm & Foods: 100% certified grass-fed beef and
lamb, pastured pork, chicken and eggs, and prepared foods.
HenABen Farm: mushrooms and a wide variety of seasonal
produce.

llan's Raw Chocolate: 70% cacao, organic, fair trade, keto-
friendly, vegan, dark chocolate in 9 delicious flavors.

Jaybird Farms: cut flowers, fresh cut herbs, herb/flower/veggie
plants, jams, jellies, honey, lavender lotion/sprays, winter wreaths
and a wide variety of seasonal produce.

Jessie's Garden: a wide variety of seasonal produce.

Kondita Heritage Bakery: Jewish baked goods such as babka,
rugelach, and many more.

Marx Hot Bagels: A Classic Kosher bagel shop that has been a
favorite of Cincinnatians since 1969.

Paktli Foods: snack bars made from ancient-grains, chocolate,
fruit and nuts.

Pies and Other Pleasures: fruit and nut pies, cinnamon rolls,
cream pies, brownies and bars, hand-pie turnovers, cookies,
whoopie pies, fruit breads and cakes.

Pine Lane Soap: goat's milk soaps, lotion, lip balms, bath
accessories, feed sack tote bags, masks, farm themed pillows
and eggs.

Pure Honey: honey, beeswax, pollen and comb honey.

Rice Family Harvest: a wide variety of seasonal produce.
Roothouse Aguaponics: living head lettuce, herbs, microgreens,
edible flowers, baby leaf salad mixes, vegetables and seasonal
items like fresh hand-harvested Wisconsin cranberries and



http://www.facebook.com/angieteeskitchen
https://www.boonecreekcreamery.com/
http://www.baudryfrenchpastries.com/
mailto:eebeard1@frontier.com
https://www.coffee-emporium.com/
http://www.finalcoursegd.com/

