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Wellington Farm Lamb is getting very popular at the markets, and this time Tim will bring a selection of cuts of prime racks and
backstraps, as well as gourmet sausages and the leanest of mince. Tim will also be taking orders for fresh farm lamb packs he
can deliver to your door in mid February.

.Sarah from SarJay Vegetables tells me she has waived her magic wand over her farm to ensure a
steady supply of Sugar Snap Peas over the next few months. Deliciously sweet and shappy in salads.
She will also have zucchini, Sebago potatoes, Chantennay Carrots,doe€Chioggia, Burpee’s
golden, Detroit red) and rocket.

Have you ever wanted to have your own chickens , and gather fresh eggs every day
in your own backyard? Sue will have about 30 - 40 baby chickens for sale on
Saturday. They will be 4 — 8 weeks old, so bring a box to pop them in. Kids love them
at this size, and they make great pets too. She will also have a couple of older chooks
for sale, if you want instant egg layers.

Don’t forget local wines at the marke@earview Wines have 2 delicious sparkling wines which are perfect
summerSparkling Chardonnais fresh and vibrant and will enhance any speatabsion, or just to enjoy;
andSparkling Shirazwhich is very refreshing on a warm day. Perfectfiat afternoon BBQ

Live music — Cal Makin will be playing for us tmsonth.

If you forget your shopping bags, collect your foze
when you buy your raffle tickets. All money raisgakes to
ward the running of the monthly markets. Havinganpers
to win at Christmas was so popular we will contitaidave
3 every month.

So, triple your chances of winning a box of local
produce, and help to keep the Farmers Markets mgnni




