
Join Northside Farmers Market on Facebook! click here

Winter Market 
This Sunday
Our first winter market will be held 
from 10 AM to 1 PM this coming 
Sunday, November 8, in the former 
True Value Hardware store location at 
the Northside TownCenter on the 
corner of Northport and Sherman. Just 
follow the yellow signs! 

This first market will feature the 
following regular NFM vendors: Jimmy 
and Jackie Hudson, Wyman Produce, 

Lor Farms, Salzman's Produce, Farmer John's Cheese, Brady's 
Market, Coyote Creek Angus Beef, Kayoua Yang, Polly Jane's 
Jams, Keene Organics, Tomato Mountain, Capital City Cookies, 
and EarthRise Farm.  

Other vendors include: Ruegsegger Farms (come pre-order 
your holiday pies), Christensen's Farm, Higher Ground Urban 
Farm, Herb-n-Oyster, and Wild Flour Bakery (Yes, we have a 
baker!) 

Brady and Tuy Anongdeth will be serving their Laotian curry 
and eggrolls, a Northside Farmers Market favorite. 

In addition, each market will feature a guest chef with unique 
hot foods. At this first market we will have Jalisco Mexico 
Breakfast and Brunch featuring pozole soup, huevos rancheros, 
torta sandwich, and cajun beignets. 

Tell your neighbors. Tell your friends.  And come down to your 
Northside Winter Farmers Market. 

Questions can be directed to Lisa Wiese, Winter Market  
Manager. 

See our website for contact information.
 

http://www.facebook.com/group.php?gid=77726639774
http://northsidefarmersmarket.org/contact.php


Tomato Mountain 
Farm

Brooklyn. 
Delicious salsa.

website

Tuy & Brady 
Anongdeth's 

Market
Fruit smoothies and 

fresh squeezed 
juice. Breakfast 
foods. Laotian 

Curried Squash.

Farmer John's 
Cheese

Spring Green. 
Cheese curds, 

cheddars, swiss, 
cottage cheese!

email

Coyote Creek 
Angus Beef

Don & Marilyn 
Dralle, 

Mineral Point. 
Healthy pasture-

raised, grass 
finished beef. 
email   website

Liz Wyman
Potosi. 

Tomatoes, potatoes, 
watercress, and 

more!
email

Earthrise Farm
Peg Whiteside, 

Waunakee. Variety 
of herbs and 
produce and 

pasture-raised beef 
and pork. Organic 

methods. 
email

Herb & Oyster
Joe Landis, 
McFarland. 

Oyster and Shitake 
mushrooms, herbs, 
hand crafted soap, 

and mushroom 
seasoning.

e-mail

Capital City 
Cookies

Sun Prairie.
Delicious cookies, 

classic and 
innovative flavors.

email website

Keene Organics
Keene and Cindy 

Hollenbeck, 
Marshall.

Pastured/free 
ranged chickens 
and fresh eggs. 
Organic garlic.
email   website

http://keeneorganics.com/
mailto:keene@keeneorganics.com
http://www.capitalcitycookies.com/
mailto:orders@capitalcitycookies.com
mailto:landis@jvlnet.com
mailto:earthrisefarm@tds.net
mailto:greenthumb_40@hotmail.com
http://www.ccangus.com/
mailto:ddralle@mhtc.net
mailto:farmerjohn5219@yahoo.com
http://www.tomatomountain.com/


http://www.wildflour.net/
http://www.naturalmeats.org/
mailto:info@naturalmeats.org
mailto:jeanm1125@yahoo.com
http://www.funkybracelets.com/index.html
mailto:vicki@funkybracelets.com

