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% The Market Bulletin

NSO o>
Waukesha Farmers’ Market

Brought to you by the WDBA - Waukesha Downtown Busihess Association Inc.

231 W. Main St. Waukesha, Wl 53186 - (262)547-2354
info@waukeshafarmersmarket.com Waukesha .

m e Ij e r www.waukeshafarmersmarkei.com State Bank ((\{3}_‘
Please join us in downtown Waukesha for all our

Silver Bells Holiday Events starting in November!

Caroling for a Cause, Benefiting Alzheimer's Research
[h November & December ~ Fridays and Saturdays, Starting November 17ih

Breakfast with Santa at Martha Merrell's Books
Saturdays, Starting December 2 from 8 am-10 am

Photos with Santa at Fruits of the Seirit Candles
Saturdays, December 2-23rd from 1 pmto 3 pn

Family Christtmas Canhdle Workshops at Fruits of the Seirit Canhdles
Wednesdays, November 29 through December 13 at 6 pm

Picture Your Self(ie) in Downtown Waukesha ~ November & December

Horse Drawn Carriage Rides inh Downtownh Waukesha
Fridays & Saturdays, Starting November 24th

12 Days of Christmas in Downtown Waukesha
November 27-30, December 4-7, December 11-14

November 17th ~ 5:30 pm-6:30 pm ~ Tree Lighting Ceremony at the Rotunda
November 19th ~ 11 am to 4 pm ~ Holiday Stroll in Downtown
~ 12 pm to 3 pm ~ Photos with Santa at Fruits of the Seirit Candles
~ & pm ~ Christmas Parade
November 25th ~ Small Business Saturday in Downtown

December 2nd ~ art Crawl in Downtown from 4 pm to 10 pm
December 3rd ~ The Santa Run ~ Sponsored by ERAs Senior Network, (nc.
December 9th ~ Ugly Sweater Saturday

AL D200

Shop, Dine & Enijoy!

Support your local downtown independent business community all week long!

&0 Be sure to LIKE the Waukesha Farmers® Market on Facebook EIEI
L J [n addition to the latest news, we also post pictures from the Market each i
week and annhounce special contests that are only exclusive to our fans!

Gift Certificates Available! «*

The Waukesha Farmers’ Market sells $5 Gift Certificates at the [nformation Station.
These certificates can be redeemed at any vendor stall and can be used just like
cash. All certificates are valid through October 28th, 2017
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Urcoming Downtown Events
D e — L »

Tonight is the Happy Fall Crawl : HBtilsme?)s Trltck orTreat
From 4 t0 10 pm. n Bistoric Downtown Waukesha
The # 98 Art-Crawl Sponsor.is Saturday, October 28th from 1 to 3 pm

) Brought to vou by the
People’s Park—Thanks vou Tavlors! WDRA!

%  Market Medleys

The Market Medley's Booth is powered by Champion Generators

10/7
TBA
10/14
Ted Cefalu 8-9:30 am Jessica Lyh Music 10-hooh
Mix of Rock, Por, Folk ahd Country Classic New Age Piano and Voice
tedcefalu@att.net www.jessicalynmusic.com

Muosical acis are NOT PAID fo perform af the market ... so firs are greatlv appreciated!

Nae 00 .
| ~ Recipe of the Week ~ @

Pumekin Gingerbread
Ingredients:

3 cups sugar _ . | teaspoon ground allspice
1 cup vegetable oil . | teaspoon ground cinnamon
*sub w/unsweeiened Aprlesauce | teaspoon ground cloves
4 eggs « 3 1/2cups all-purrose flour
2/3 cup wafter _ .2 teaspoons baking soda
1 {15 oz) can pomPKin Puree . 11/2 teaspoons salt
2 teaspoons ground ginger . 1/2 teaspoon baking powder

Directions:

1) Preheat oven to 350 degrees F (175 degrees CJ.

Lightly grease two 9x5 inch loaf pans.

2)-In-a large mixing, combine sugar, oil and eggs;

beat until smooth. Add water and beat until well

blended. Stir in pumpkin, ginger, allspice cinnamon, and clove.

3) In- mediom bowl, combine flour, soda, salt, and baking powder.

Add dry ingredients to pumpkin mixture and blend just until all ingredients
are mixed. Divide batter between prepared pans.

4) Bake in preheated oven until toothpick comes out clean, about 1 hour.



