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The best of summer and autumn are here! Buy some
juicy tomatoes, crisp lettuce or maybe some gourds
to decorate your dinner table. Grab some hot
peppers for some chili or some spaghetti squash to
roast in the oven. I'm getting hungry just thinking
about it ... are you?
RLM Woodworks will be joining us with their beautiful
cutting boards and trays, Ora Studio will have their
handmade pottery and LuAnne's Boutique will be
bringing their scented body products.
Our musician will be Edde Osborne and our food
truck will be J's Fish Tacos! Read on for a list of all of
this week's participating vendors and to learn exactly
what else is in season.
A reminder to all customers, we do not have a public
restroom so please plan your visit accordingly.

As always, we are open from 9am-12:30pm every Saturday, from May
through October (no Winter market this year). We are located in the
Montgomery Elementary School parking lot at 9609 Montgomery
Road, Cincinnati, OH 45242. Come join in the fun!

What's in season for October 1st!
Apple cider, pumpkins, Brussels sprouts, edamame, decorative
corn, gourds, concord grapes, watermelons, melons, Asian pear
apples, Zestar apples, Blaze apples, Gala apples, Mollie’s
Delicious apples, autumn crisp apples, Honey Crisp apples,
Golden Supreme apples, McIntosh apples, yellow watermelon,
ground cherries, sweet corn, heirloom tomatoes, slicing tomatoes,
cherry tomatoes, okra, Yukon gold potatoes, red potatoes, white
potatoes, sweet potatoes, eggplant, bitter melons, green beans,
yellow beans, cucumbers, pickling cucumbers, zucchini, buttercup
squash, spaghetti squash, butternut squash, honey nut squash,
delicata squash, acorn squash, fall squash, carrots, broccoli,
onions, candy onions, red onions, Napa cabbage, spinach, kale,

rainbow chard, romaine, salad mix, radishes, beets, red bell
peppers, green bell peppers, colored bell peppers, snacking
peppers, hot banana peppers, sweet banana peppers, jalapeños
peppers, garlic, multiple varieties of living head lettuce,
wheatgrass, lettuce mixes, herbs, greens, sunflower shoots, pea
shoots, microgreens, popcorn, oyster mushrooms, shiitake
mushrooms, lion's mane mushrooms, basil plants, mums, edible
flowers and cut flowers.

Wendigo Tea in a CAN!!
Our brand new Craft Nitro Bigfoot Black Tea is made to be an
extremely premium ready to drink refreshing experience. We have

been trying to pull this off for years but the process of canning
kept eluding us as canning facilities needed massive orders of
30,000+ cans for an initial trial.
After years of searching we finally found experts at a nitro coffee
canning place out of Chicago which specializes in more boutique
beverage companies like us. So we just got 2400 cans made of
pure cold brewed tea using our flagship loose leaf tea we call
Bigfoot. So now not only loose tea nerds can see what incredible
premium tea is like.
Bigfoot is canned with nitrogen to have the smoothest mouth feel
and have the purest taste with zero additives.

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.
Back2TheDirt: compost services, worm castings, potting soil blends,
seedlings and worm casting tea.
Baudry French Pastries: French pastries, shortbread cookies and
croissants.
Boone Creek Creamery: artisan cheeses, butter and fudge.
Breadsmith: variety of breads and pastries.
Coffee Emporium: coffee beverages, coffee beans, iced tea, lemonade
and baked goods.
Crazy Acres Market Farm: variety of produce.
Dude, Seriously: award-winning hot sauce and spicy bloody Mary mix.
Final Course Gourmet Desserts: (ABSENT THIS WEEK) 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.
Honey Child Artisan Pops: handcrafted popsicles.
Ilan'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.
JWK Juicery: cold-pressed, 100% natural juices.
Paktli Foods: snack bars made from ancient-grains, chocolate, fruit
and nuts.
Pies and Other Pleasures: fruit and nut pies, cinnamon rolls, brownies
and bars, hand-pie turnovers, cookies, whoopie pies, fruit breads and
cakes.
Pine Lane Soap: (ABSENT THIS WEEK) 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 Aquaponics: living head lettuce, herbs, microgreens, edible
flowers, baby leaf salad mixes, vegetables and seasonal items like
fresh hand-harvested Wisconsin cranberries and farmed tilapia.

Russo's Ravioli: (ABSENT THIS WEEK) ravioli (3 cheese, meat,
mushroom, ricotta or butternut squash), marinara sauce and lasagna.
Salatin's Orchard: a wide variety of seasonal produce.
Simply French Cuisine: (ABSENT THIS WEEK) salads, quiches and
soups.
The Dirt Diva RN: homemade, custom, soy candles; fragrances and
garden boxes.
The Olde Garden Shack: seasonal flowers (annuals, perennials, cut
flowers, potted plants and mums), and a wide variety of produce.
TS Farms: grass-fed beef, lamb and goat, pasture-raised pork, chicken
and eggs. Also, maple syrup, milk, goat's milk soap, jams and jellies.
Wendigo Tea: ultra-premium traditional and herbal teas and teaware.
Westwind Flower Farm: specialty cut flowers, bouquets, bunches and
single stems, specializing in dahlia, sunflowers, anemone, ranunculus,
tulips, daffodils, roses, peonies, zinnias, cosmos, poppies,
snapdragons and many others.
White Oak Valley Farm: (DONE FOR THE SEASON) summer squash
pizza crusts, zucchini bread, zucchini cornbread, zucchini muffins,
carrot cakes, zucchini "zapple" pies, and a wide variety of seasonal
produce.
Winning Edge Mobile Sharpening: precision mobile sharpening service
for kitchen and gardening blades.
Yum Yum Petz: all-natural, gluten-free and preservative-free pet treats
and customized pet memory pillows.
Zoftig Bakehouse: large bakery-style cookies (vegan and gluten-free
options), granola and breakfast cakes.

PART-TIME VENDORS THIS WEEK
J's Fish Tacos: food truck serving the greater Cincinnati area.
LuAnne's Boutique: salt soaks, sugar scrub, body lotion, wax melts, lip
balms, essential oils, aroma sprays and roll-ons, aromatherapy
diffusers, wax warmers, bath bombs, potpourri wreaths, dried floral
arrangements, incense and incense burners.
Ora Studio: unique, hand-crafted, functional and deorative pottery.
RLM Woodworking: handcrafted cutting boards and other items.
Spice Spice Baby: large variety of spice blends, BBQ rubs, dry soup
mixes, vodka and bourbon infused extracts and salad dressings. Plus,
all of their products are additive, preservative and gluten free.
Woman Art Ghana: vetiver grass/straw baskets, clothing, jewelry and
decorative items.

Community Programs
Along with cash and credit cards, we accept the following
methods of payment:
•
•
•
•
•

SNAP/EBT
Produce Perks coins (we match up to $25 in SNAP
purchases with free Produce Perks)
SFMNP (Senior Farmers' Market Nutrition Program)
Vouchers
TANF (Temporary Assistance for Needy Families) Fruit and
Vegetable Program
Produce PRx (Prescription) Program

Remember to please bring your own shopping
bags to help us cut down on waste. Thank you!

Pups
A friendly reminder to our dog-loving friends to keep dogs on a
leash and maintain control of them at all times while visiting the
Market. Also keep the temperature in mind as the asphalt can get
extra hot. More than anything, we want to be sure that all of our
visitors (both 2- and 4-legged!) and vendors have a safe and
enjoyable time at the Market.
We appreciate your cooperation and support.

Get Our Newsletter!

Thank you from your Montgomery Farmers'
Market Board and Market Manager!

The Montgomery Farmers' Market is working to create new
growth for our local food economy by providing opportunities for
our small farmers and food artisans. Join us as we increase
access to local, healthy, sustainable food!
As always, thank you for supporting Southwest Ohio farmers and
food artisans!
Your Board Members,
Connie Banning, Board President
Aurora Bennett, Board Member
Larry Dannenberg, Board Member and Webmaster
Adrienne Davidson, Market Manager

John Devore, Board Member and Volunteer Coordinator
Jeff Gartner, Board Member and Bell Ringer Coordinator
Peggy Hinzman, Board Treasurer
Jen Kasten, Takedown Coordinator
Stuart Zanger, Board Member
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Our sponsors!

Individual Supporters!

Alamo Electronics
Anne and Neil Berg

Michael and Andrea Berger
Randy Braun, CPA
Kent Morris Orthodontics
Montgomery Elementary School
Montgomery Presbyterian Church

Become a sponsor or an individual supporter by clicking HERE!
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