Be@E Bue

Our farm store is open 77 days a week, from 7 to 7, but Friday afternoon is the ideal time
to come to the farm, as all of our products are fresh and in stock. We make cheese curds
on Thursdays, and bottle milk on Friday mornings, so you can find everything we make
on Fridays after noon, as we gear up for Saturday market at the end of the week.

If you've been to our farm store before, you've discovered that most of the time we
operate on the honor system, but on Fridays we are around all day to chat and provide
full service, including credit card processing. We'll also be sampling our cheeses on
Friday afternoons, starting this week and running through September.

Of course, we are happy to see you at the farm whenever it is convenient for your
schedule, but we also want to make your trip worthwhile! If it is milk or cheese curds you
are after, we encourage you to call or e-mail to check on our supply after Mondays.

If you come to the farm for yogurt or cheese, we have a good supply of our those
products all week long, as well as eggs from October Rose Farm, and dry goods from
other local producers, including Mu Mu Muesli, Lee's Bees Honey (produced on our
farm), Syracuse Soapworks, Pompey Gold Grape Juice, and more.

Hope to see you soon!

$5 Off you I' tOta| Print this coupon and present it to us at the CNY Regional Market (2100 Park

St., Syracuse, NY), from 7 am to 1 pm on Saturdays, or right at our farm, open

: Order Of $25 or everyday from 7 am to 7 pm. :
: m o re See you then! :



Good through Saturday, September 10, 2011. One coupon per family, please.
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