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Get Ready for Fall Color... 

Debbie from The Master’s Garden 
will be at the market this Saturday 
and she will have with her Autumn 
joy sedum (fall blooming), Butter-
fly bushes, Japanese forest grass, 
Foam flower (colorful fall foliage), 
Flame grass (colorful fall foliage).  
 
But let’s not forget we’re still in July and there are 
still a few tomato plants available with fruit forming 
on them already! Basil and oregano plants are also 
available. Anklets are in and new jewelry designs 
are ready too!  
 
Coming soon Debbie will have a beautiful selection 
of bearded iris and lovely “PERENNIAL” mums, 
that’s right perennial! You won’t ever have to buy 
another mum again after planting these!  

This Lakeland High School 
group will be playing at the mar-
ket from 10-12  this Saturday. 
Stop by and check them out!  

Come Hear 

the Smooth 

A Cappella 

Sounds of the 

Daltonnaires!  

You have received this message because you indicated that you wished to receive the Ringwood Farmer’s 
Market E-newsletter.  If you wish to stop receiving e-mail from Eat Local, please reply to this message and 
type the word “Remove” in the subject line.  Questions or Comments? Send them to eatlocal@optonline.net. 

Are you going to be the winner??? 

Get your tomatoes ready because 

the Farmers’ Market and the Sub-

urban Trends will be sponsoring 

the “2nd Annual Biggest Tomato 

Contest” for you to showcase your 

largest specimens. During the 

month of August, bring your beefi-

est tomato to Nina’s Red Barn Farm booth for 

weighing. Nina will be accepting entries every Satur-

day in August between 9:00 AM and Noon. Toma-

toes will be judged solely on weight, so the heaviest 

tomato weighed during the month will be the winner. 

Winners will receive $100 in Market Bucks to spend 

at the Farmers’ Market.  

 

In October you’ll have the opportunity to bring us 

your biggest pumpkin… so start nursing them to 

size.   

We’re on the web ~ Check us out!  www.ringwoodfarmersmarket.org 

The Ringwood  

Farmers’ Market 

That same little 
bird told me 
that this week 
Bialas farm is bringing fresh-
picked Corn to the market!!! 
The bird, “...and I ate some 
already and it is fabu-
lous.  Small, but tasty as can 
be…”  

It’s HERE!!! 

Eat Local is seeking a treas-
urer to pay bills, keep the 
books, track expenses and do 
payroll. Interested? Call Amy 
Jolin at (973) 962-4864. This is 
a volunteer position.  

Help wanted... 

http://www.ringwoodfarmersmarket.org/

