Raini Ridge Farm

Lorraine (Raimi) Perry

1445 Turmer Ridee Road. Palermo, (4354, ph.& fax: 993-2025
info@rainiridgefarm.com. wiete. ramiridgefarm.com

Proxicts offered include alpaca varms & roving, hand-knitv/erocheted
F.n“jmq-,_ free-range emes. Located in Palermo, Raini Ridee Farm is a
non-tvpical holdw Farn n.-['uu.a_h',::lnq N ralsing ||I|.ﬂ|l'-. d]l.‘.hl.l. A% in A varieh
ol colors - right on our front Llown! .ﬂp.u_u fiber is known for its softness &
warmth i well as being hvpo-allergenic, often compared with cashmere
Currenth we hove 19 -1][1.“.‘41.\ in 14 natural colors and we have 6 Labies
due summer of 2008" We also hove a llama, goats, rabbits and several vari
eties of free-range chickens. We will be bringing an assortient of varns &
roving in natvral colors and a few dved colors provided from our own
herd. Hats, scarves, socks and mittens are only a few of the many hand-
made items that will be available for Illlrl':h.{.\t' 't".i"r"'.l:h. we will also take
cuElnm {,I"L"f".i- I.i 1] d.l'l:l' |'|! "!l‘?ﬂ‘." heEms. Ht’“ ".:l-r ..:.H !.'P‘J 'I.".'il] IH.' i | |!|1|.“['1_] -
ber of CSA ||[|Fxﬂ"r'|mit1t-. = ..n.".i.iiim,'. by P:inu'ip:ml discounts and Pn-il-, ]
ences on many of our wonderful products. As weather allows, 1 will biring
alpacas to the market for you to meet.

At market: bi-weekly May-June, September-November, and the monthly
Winter Markel

Sherman Farm Dairy Goats

Angelo & Dawn Pirri

56 Sherman Farm Lane, Fairfield 04937, ph; 660-7439, fax: 453-2627
ShermanFarmGoat@aol.com, wiow.shermanfarm.net

Sherman Farm Dairy Goats began as a family hobby seven years ago; it
now is a small business that involves all the family. We breed Nubian,
Lamancha and Swanan dairy goats and we are a licensed milk distrilwitor
in the State of Maine. We provide furm fresh eges from drug-free and
cage-free birds. We sell natural, raw, not pasteurized goat milk, goat milk
cheese (chevre, deotta, mozzarella), goat milk yogurt (poatmurt) and ot
milk soap. We hope to provide organic herbs and fresh baked breads. Our
dunghter will also be making handmade beaded jewelry.

At market: early May through late October, except late July

Smith Farm New member in 2009/

Rachael Katz & Sam Hazlehurst

105 Troy Center Road. Troy 04957, ph. 945-7258

samuel hazlehurst@gmail .com

Ch;u the Smith Farm, we use our two teams of Percheron draft horses to
raise. mixed vegetables. grass-fed beef, free range chickens & egus, herbs,
sauerkraut. kim chi, and apples. 1t a grand old farm, first settled around
1530, and is still & major work in progress. We just recently settled here,
and feel honored to take the reins. We employ organie practives, and
strive to enrich the bnd. Rachels an il.l.:(:l.ﬂ'llpﬁ'!‘-hﬂ] knitter and spinner;
Sam does a variety of woodworking and horse logging. Some of the fruits
of these winter labors will be for sale at market,
AL market: Lae June throngh mid-November

Talk with the venclors. They are always happy to give gardening
informad about what to expect et the market during different scasons.

Snakeroot Organic Farm

Jack Cozart and Crourtney Page, Tom Roberts and Lois Labbe

27 Organic Farm Roud. Pittsficld 04967, ph. 457-5056

Jack@smakervot.net or eoco®snakeroot.net, wiw.snakeroot.netfurm

We are a MOFGA certified arganie farm with two acres of gardens and siv
EI"EIE'HIWI:H-& We offer a widle ranye of Tresh vegetaliles and hedis, includ
ing rhwrbiarh, axparagis; beet greens. tomatoes. spiash, enkes, carmots, let-

tuce, meschon mis, lettuce mix, Dasil parsley, cilantro and mach more. We

sor offer wilderafted and farm-grown mushrooms: Bilbo Baggins Liird
honses erafted from naturally hollow logs; onr own homegrown vegetable
flower and herl seeds; potted aloes of all sizes; gas lie scapes by the bunch
ar the punmi and our six-toot t'ht'l'l_‘- posimiakis |ﬂ-l“[-"- From organically
grown vegetable, herb and flower seedlings perennials, blooming lupines
in pots to dried herbs, apples and tomatoes, you won't want to miss this
unieue shopping experience. Gardening advice is always gladly given Ask
ahount bulk [1|m-'||;1~.¢"-. of vegetables and herbs tor canning, freezing, stor-
age or drving. We also offer an inexpensive CSA pi.l.il that enables cos-
tomers to shop without money Gardeners to the public since 19895, We
accept Farmers' Market WIC checks,

At market: early May through mid November

Somerset Coffee & Tea Co. New member in 2009!

Rolvie Leavit

399 Waterville Road, Skowhegan 04976, ph. 612-2007
somersetcoffee@gmail.com, www. SomersetCoffee.com

Somerset Coffee & Tea Co. was started in 2008 by a retired and bored
ELur}- farmer. It is a passion to biring some of the worlds best coffees and
teas to the Great State of Maine. Most of our coffees are Certified
Organic and Certified as Fair Trade by Trans Fair or More Than Fair. |
now have over 40 colfees, blended coffees and more than 80 flavored cof-
fees available tor vou to enjoy.

At market: May to December

Tangled Oak Farm

Michelle and Bill Neville

1187 Back Brooks Road, Monroe 04951, ph. 525-3018
tangledoakfarm@yahoo.com

We are a grass-based family farm with a wide selection of products,
including heirloom vegetables, pork, beef, ent lowers and eggs. Our pro
lllﬂ.'l." i'ﬁ ."|1L..it.|‘rirl.|.| |I:'|' Hrl: AT iit“l (M kel % |'-|i"|l'l! I:Hl.'ﬂ]l:"lr!'i LMY F.I!p"l“_‘ wn [1
is free of antibioties and artificial growth hormones,

Al market: early May through late October, and Winter Market

Trees to Please

Todd Murphy

416 Mercer Road, Rome 04963, ph. 522-0545

trees ] @localnet.com

Our farms are located in Rome and Norridgewock. We offer honey, annu-
als (fall mums), perennials (dwarf burning bush 5 gallon pots), and small
live evergreens trees firs, spruce, and pines in 10 gallon pots. Buy-in
Apples. Our farms open first three weekends in December for Choose
and Cut Chiristinas trees,

At market: early September through October

Winterberry Farm

Mary Perry

338 Augusta Road, Belgrade 04917, ph 495-2593
mylifeinmaine@aol.com

Winterberry Farm is a 40 ucre diversified furm with seven acres of Ve
etable gardens including a hoop house for early tomatoes. We are home-
steaders as well This is a commercial farm and onr Eamily'’s 180 year old
farm. Home of the Blueberry Pie Lady! Our farm is horse powered, and |
grow ent flowers and sell cottage flower Bonguets at the market. You will
find homemade Lireads wsing old fashioned recipes and fruit pies with put-
ural ingredients and organic fruits, and really delicions erusts. We have 4

-'II:; &ﬁlu-r CSA, and onr farmstand open 7 days a week at the furm in

Al market: Lute MH}' to late October

CEETTTTTTIY vae YT

Wiseacre Farm

Kiisten Oberhauser Bishap

[S76 North Palermo Road, Palermo 04384, ph. 993-2698
obrat@yahoo.com

M el vegaies, potatoes, ot flowers, annuals, herbs, bent wood trellises,
felt and other farm erafis

AL marcket: L JI'.III' 1o December

Worcester’s Wild Blueberries

Lrverett & Lee Worcester

156 Lyford Boad, Orneville ME 04463, 943-5804, 943-5501
RESO3@aol.com, www. Wilidblue BerryProducts.com

Our blueberry farm and roadside stand are located in Orneville just south
of the Milo town line on Rt 11, We pn:u;[m‘r fresh, clean berries in guiirt
& pint hoses as well as in freezer ready 5 qt. boses. As a by-product of the
pollination procvess we sell delicions blueberry honey. We pnutllt'ﬂ A num-
ber of value added products including blueberry jam, jelly, syrup, pie fill-
ing, and a ]:]It:']:-e'rr_'. juice drink, We also I"!Fr,l{il“':' snrar free blueberry
jam and syrup and bake and sell blueberry pies and muffins. We offer onr
Iilnelern prmilll'h Lioth wholesale and retail

At market: mid-July through Angust

Enmail newsletter@watervillefarmersmarket.org to subscribe to the weekly
market email, which will serve as a reminder that “tomorrow is murket day™
and provide the most up to date information on what vendors will be

bringing to market each week.
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Downtown Wat

In The Concourse parking lot

May 7 — November 19
Every Thursday, 2-6pm 2ave o Date for
- - Special Taste of
Market Events:
Thurs., July 16
Thurs., August 27

December - April
Every 3rd Thursday, 2-4pm

The Downtown Waterville Farmers'
Market is Sponsored By

v e Your resource for life.

-: + :- MaineGeneral Health

l't\.

Waterville Main Street
207-650-2055
watervillemainst rect Ay

Downtown Waterville Farmers’ Market Vendors ~ May 2009 through April 2010

The Albion Bread Company
1-.'11. ’Il-r-r‘-r ."'l;i'.hr.lf:

Handmude wood fired hre ils fe

aturing heirloom wlhen
Cranms, govand Ll ale e

exihisively at the Downtos n Waterdlls
AU markel: June to Octolyer

AR

Far w s MWark 1

A Page-N-Thyme Farm, Garden & Soap Company
Joanne & Dacid Canreyy
195 West Mills Road, Anson 049] 1. ph. GO6-4944

in u'l.ﬁ'uprizr'ru‘h_r;n-n_--qmu:_g-.-.m

We lunve 5 10 sere Tarm lewantesd] on Rt 14% in Ansan, We miise

. . dairy wots
Nubians) and ment goats ( Boers). We ofler pack

: el oAl ot wned Tiora
fresh eges from onr free range baving hens. We also rajse meal ehiickiens
mirkens and pigs throngh pre orders only, We make a widle viriety of it
triendh, all-natural body I':f::uilm-h. such as our wonderful goat milk VAP,
lip balms, lotion sticks and matural deodorants. We will also bring onr
besantiful display of photography. We truly enjoy and take a lot of pride in

all of our pr whincts and feel p ivileged to be able to share them with onr
borimil commmiiinitbes,

Al market: 1'.1r‘} May to Late Octobwer, and Winter Market

The Apple Farm New member in 2009!

Steve & Marilyn Meyerhans

104 Back Road, Fairfield, ME 04937, ph. 453-7656

Apple Farm@guwi.net, wiew, Lakeside Orchards.com

Apples and other tree froits, cider mixed vegetables, blueberries, jams,
jellies, relishes and maple products.

At market: Lite Angust to lute October

Roger Collins, Blacksmith

Roser Collins

17 Bosedale St.. Waterville 04901, ph. 872-5346
R_LCollins@hotmail.com

Wromght imm products

At market: early June to late October

Tip for Shoppers

The market will be held rain or shine!

Cornerstone Farm r

L Sam Fiernel ks
{'T ';;:';'i: ll:r:f; “;:L:;m f J'-.l.'Hiinh, JHF-E!} i5. cell: 416-2676
h G : g, e eornersionefd s
h'_"'"ﬂ"'m"""“:"’"::'T{':’:'I-:Tl' |"I ::i: Farm. We raise and sefl P-'l_"‘lun-tl [“.Ir'L
Ly “_*’“‘““" ”TI icken eges. Our animals are not fes] antibiotics or nr;n i-
and Free-range chic - We have desigrned our foarmm o .J"I!'ﬁ.ull.-r .mun.ln-. b
e i I"":'.“}“P:f‘ . to their species. At our tent Yo will find a fo
it S L':'I < ribs, 6 types of sansage and gronmd p-nrl{ as
O e l“::.".- -uJ'-.nl <l o fresh roasted coffee, abwvays
: -':"I tyismirs before market andd wee alwiys ||-.|.:r
> hee sammer youl might cutch our 6
planted, pransplanted.
ely In hersell?

e ol stey
well as nitrate free TR
o our farin less than
g hesans. Irariigg t
S Lk that she has
| for market almost enlir

resaste]
fair-trade and ong |
vear ohd danghter selling her ve
caredd for, harvested, andl prepane
W eyt watlt to sest Yol there

Lad 8 rn,l.l]-.:'h
At markel: all vesar dong ol Lot the

aummer and wint

Diversity Farm

Bobh & Kathy Perol

351 Detroiét Road, Troy 04957, ph. 945-3740
blkperol@uninets.net

Diviersity Furm s a grass fesd, certified orgamic Tarm. We raise s

fnrkess, laving hens and are milking a small herd of Jersey cows. This veur

we have added our delicins cheese from our omn grass-fed Jersey henl
The cheeses are aged in onr cave to a full robust Ruvor
Al market: early May to lite Octolwer

Eagle View Gardens and Haunted Trail Pumpkins

Fred Nassar and Family

882 Garland Road, Winslow 04901, ph. 873-0214
frednas@adelphia.net

We sell a variety of vegetables and herbs, All grown natarally and picked
fresh dailv. Bulk orders Tor beans, cukes, heets, tomatoes, ete,, are wel
comed. (rder hl_r|:l.' \isit onr pl.ln-* in the fall for T:llmpl.iu-._ corn stalks,
aml all your decorating needs. We have the only local u-pick punmpkin
pull.'ll. The I'l.'m:h features a hannted veail' Ceronps are welcomed, Call for
detuils. Finally, we have a limited supply of free mnge egos

At market: early May to late October, and at the Winter Market in
November

Fire Flour Bakery and Fail Better Farm

Keneva Michaud and Clayton Carter

41 Puls Lane, Monteille ME 04941, ph. 342-2770;

Bakery: Kendra@kendramichaud.com

Farm: goodfood@failbetterfarm.com, wiow failletterfarm.com

We are a certified anginic market garden and prodicer of delicions, all
natiral cookies, scones und ﬂllrrl'.]illlgll brewds. Our firm offers some of
the freshest, highest I'.|Il.l'|'it‘[l.' andd Daest tasting vegetalles and colinary herlys
avallable. We grow a little Dit of everything, but we -.Fﬁ-l.Lll:.':u in seasonal
meschin and |I“H'Hﬂrl|l'!',. FLTE IS 'l-'t"':l.'.t"tahll‘!:-. O delicions huked j;.tl.n:l:t"- re
handmade with all natural and orgnie ingredients, Our delicacies include
indlulgent cookies (molasses, chocolate chip and oatmealichocolate
rhip"'"'“““-*“'_'r'f[-‘f'l‘ilﬂ:l anil |i|i.:ill and uffy eream scones (clanamon, il
hﬂT:.'. and apricot/almond 1o name a few). Call, comail or Just ask s ubaonnt

r new pre-pay option, allowing you to shop onr stand withont hasshing
with cash!

Al market: May into December

Grassland Farm

Sarah & Garin Smith

4l Grawdand Lane, S.I':rm'hrgﬂﬂ, ME (M976. p.l'l. AT 4-68504
grasslandfurm@hotmail. com, wiew. Grassland OrganicFarm.com

W wre honoredd 1o preserve two hundred r[}jﬂ,}unllm aeres of beantifnl
f“"]" land seated miagesticully atop a hill ovedooking Weserminsett Stream
in Skowhegan. We milk a mived herd of 40 cows including Linelacks.,
]F“EF- Holsteins, and Brown Swiss. We offer delicions, organic raw milk
fn haalf gallon, (quart and pint retarnable ghass bottles, We are happy 1o
offer for the fiest time this year pints of certified organie cream and hall
gllons of reduced fut milk in ghiss. We ulso ralse certified organie beef on
Erass at our own farm. Our beef s USDA inspected and each et is indi-
m'.“:" rm Libebedd and vacrinm sealed. Bulk orders for beef (uairters
“.d ﬁlﬂﬂﬂ:‘mqﬂ“] for the Full witly only u limited quantity available,

::::;hh early May to fite October, und at the winter market cach

Half Moon Gardens, Inc.

Izzy McKRay

54 Creenhouse Lane, Thorndike 04986, ph. 568-3738
info@halfmoongarden.com, wirw halfmoongarden.com

Mivedl vegetables, veg. & Mower seedlings, hanging baskets, annuals,
perennials, herbs, houseplints

At market: early May to late October

Heald Farm, LLC

Mark J. Bollins

1227 Bangor Road, Troy (4987, ph. 945-2111

mrodlins@uninets. net

HMeald Farm, LLC ‘-.I'h.'l'l.ilh"..l"'a i the |1nrm|||1'l fon of Di-ecolor sweet corn
We have corn as early as natore allows, usually the last week of Jube We
['Inrm'hii.' sirgar enhanced varieties, [‘I-irlu'i] fresh Ililil_\- through October
Fresh native sweet com is our -..]'H'l'i:||t_'.' We take pri:L-* in pﬂn'ui'ruu thie
highest qu.iiit\' sweel com for the longest p:nsihhr SESENON,

At market: late July o early October

Tip for Shoppers
Make sure to visit every week and walk the whole market to see
what’s in season,

100 Acre Farm

Ermic Ames

10 Ten Lots Road, Oakland 04963, ph. 465-3004

ernestames@holmail com

W are a certilied natur .ﬂh erorwtt Bvrm. We maise novarieby ol mised verit-
gies like tomitoes, salad Ereens, Sumireer *H:|1I.“L'0i|'|-_ zuechin, l_-L:»qﬂ.mt. e
We also have free range eges and tree-ripened pesches

At market: ecarly Moy through Lite October

Kennerson Farm

Donald aned Catherine Kennerson

1266 South Solon Road, Solon, (49749, ph. 6£3-2008, fax 643-5008
kenerson 1@ mail.com :

Kennerson Grm has 116 acres and was estalilished in 1995, We rouise
Americun Butfalo (Bison). Onr products are naturally raised without the
ise ol hormones, chemical or antilsotics, Owr Bufbo e=at |:|rl_l.|| .11|.,1|rh. Fiams
and are on pastore in the summer, with Iﬂrnh of room to rouwm. We invite
vinl o |'I'II|"I.'|14I.M-* s Of onr delicions uffalo borgers, steuks, ribs. roasts
or sausages .. American Buffulo, healthy never tasted so god!

At market: all season long and into the winter months

Kennebec Cheesery

Jean & Peter Koons

795 Pond Road, Sidney 04330, ph. 5474171
kennebeccheesery@gmail.com, wiew Kennebee heesery.com
We hand-craft small batches of cheese amd yogghurt using milk fromm onr
Alpine goats, Our goats are pasture fed when pasture is available: other.
wise they eat hay mide on the property and GMO-free grain. Goal
cheeses inchide chevre, chevre cobbles rolled in herbs or in il with -
stnings, fietu, and a firm brie type called Snow Pond Farmbouse, From a
meighlonrs organic Jersey cows’ milk we produce il crewm and low-
eream voghurt and a firm brie type called Messalonskee, Other

eties e in the design phase. Katahdin lamb may be available
At market: early May to kite October I i

aged vari-
in the fall

Peacemeal Farm

Mark Cuzzi & Marcia Ferry

25 Peacemeal Lane, Divmont 04832, ph. 25741003

preacemeal @midmaine . com

We grow 10 acres of MOFGA certified organic heirloom & popular veg-
z'l.ql::lqw._ s, greens lettuee, carrols, aeeets, Ffrhih W, DRSS, lsans,
tomutoes, melons, cukes, U|I|.n|b. !.:.irlil'. anil ATy others, We have veg-
etahle seedlings in the spring and bulk storage crops in the fall. Mlease ask
abonnt St ial orders of vour Levorite pHHII" ¢ for canning or (reezing
At market: ewrlv May into Neowvember

Pudleduk Family Farm

Ryan Morse & Family

Vassalboro (0M989, ph. 504-6157

pudledukfamilyfarm@yahoo.com, warre, Puddleduk Family Farm.com

We are a local fumily of crafters making a variety of handmade items
which melde Cold Process Caont Milk and Yegan Soaps Herbal Prodocts
for vour body and home and a collection of Art. We will also have local
Maine Honey and our beantiful hens will allow us to bring free range
hrown eggs. We welcome custom orders and look forward to meeting all
of von this season!

At market: carly May to October and during the Winter Murket

R & L Berry Farm

Richard & Leane Reed

22 Berry Boad, Readfield 04355, ph. 685-4709

riberry@prexar.com, www. RLBerryfarm.com

Mived veguties, fresh rhubarb, mspberries imost all season long, blueber
ries, honey, jams, maple products. eggs, homemade pies and whoopee
pies, homemade ghveerin soaps and home made hand cream made from
Beres” wars, Wee also ofTer raspherry vinaigrete and ruspherry flavoring (in
syrup form). We had some currants and gooseherries bt vear and
depending on production they may also be available. Cot Flowers (singles
and bouquets), whipped honey amd jeweln. We muy have the wooden
wood-burned gift boxes as well. “We are more than berres!™

At market: carly May to late Ovtober

Tip for Shoppers
Most vendors accept Farmers” Market W.I.C. checks.

Good Breads @ R Family Farm
karl and Laurie Rau & Family

215 Palmer Bel., Newport ME 04953, ph. 3654788, cell 4164788
karlrau@goi.net

We hive a small |'l:J|‘-:-l.‘."i|H}I} aned homestead farm on twe
bake delicious and hewrty breads. raise
r'.t-.['llﬂ.'rrih el Frults
yeast and sonrdough
Some of the e
Bovaran P

by acres where we
a variety of livestock, as well as
with the help of our seven children. We offer tasty
breads all made with wtiral and arganie in;l:re-l.lirﬁh
(1% yoh cun expect to see are Foceacias, Banernbrot
retzels, Dreikorm Brot, Wheat, Cinnamon and Ot meal hltmr.l

We also offer some wonderful cooldes and granokas all made with freshest
most deliclons ingredients we can find,

At market: all year long at both the summer amnd winter markets



