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IF YOU HAVE QUESTIONS ABOUT THE MARKET, PLEASE CONTACT:
JERRY PRESSELLER:
EMAIL: JERRY@PUNTAGORDAFARMERSMARKET.COM
OR CALL: 941.391.4856
MARKET HOURS
RAIN OR SHINE EVERY SATURDAY
(UNLESS UNDER SEVERE WEATHER ADVISORY)
OCTOBER—APRIL 8AM-1PM
MAY-SEPTEMBER 8AM-12PM
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Welcome from the Market Manager
Hello everyone,
Happy Easter! Spring is here. This season has been absolutely delightful thanks to all of you
who support your Farmers market. Please remember to let me know if we do not have
something you want, and if I agree, we will pursue that type of Vendor.
We are still very excited about our Breezeway expansion. Please be sure to check out this
area with more unique vendors, such as a build your own cupcake bar, clothing, maple sugar, and more. We also have live music in this area, which means we have two live performances all morning.
And of course, all our year-round vendors have been very pleased with this season. It has
been wonderful seeing the community come back to life. And especially nice to see so many
smiling faces.
See you at the market!
Don’t forget, eating healthy, getting fresh air, socializing, and shopping locally is not just a
New Year Resolution, it’s a way of life. We provide that every Saturday and it’s also a nice
event to bring your family, guests and neighbors to.
Mark Your Calendars:
Downtown Punta Gorda Farmers Market is open every Saturday year-round, unless Christmas, severe weather warning or an unforeseen event occurs on a Saturday. We will announce it on our Facebook page: @PuntaGordaFarmersMarket
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If you have not already done so, please be sure to like our Facebook page so you can stay up
to date. Also, please be sure to share this with your friends.

Essential Food Vendor
Check the local calendars for all of the other fun festivities in Punta Gorda and surrounding
areas so you can come spend the day downtown each Saturday you’re in town. Remember to
*keep a cooler in the car.
We wish you a Happy and Healthy April!

Eat Fresh, Shop Local! Small Businesses Need Support Now!

Est. 2021

PSA’s
Downtown events are back. Please
check here to see what’s going on in
the City.
https://puntagordachamber.com/
calendar-events/
Look around the Market, as there
are new and returning vendors all
the time. Enjoy!
Take Care of Rover!
Every market is like a mini dog parade. Please be mindful of
Hydration which is very important
for Fido & Fifi due to the stress and
excitement.

WELCOME NEW, RETURNING
MARKET
& TEMP VENDORS
SECTION NAMES

Welcome Boy
Scouts of America. These fine
young men will
be doing demonstrations and rotate every
other week with the Punta
Gorda Sailing club located
in the Herald Court
Section. A
third NonProfit will be the Republican Party.
Welcome back Nick B’s
Chimichurri. They will be
located in the Breezeway
along with many new vendors.
Welcome New Breezeway
Vendors: Yum Yum Shop
gluten-free spices, The
Grumpy Grater for your
kitchen grating solutions,

Tuttle Towels Etc., Ani’s
Candles, Sugar & Sprinkles
Dessert Shoppe, Oliver’s
Slime, Angela’s Gourmet
Cupcakes, Cowgirl Ladies
Clothing, Maple Syrup, and
the Flan Man.
As season continues
more vendors will be
returning & joining.
This will require some
rearrangements. Be
sure to give yourself
enough time to really
peruse the market,
visit your old favorites
and find some new
ones.

Throughout the newsletter certain areas of the market will be
indicated to help you find a specific vendor. You will find the
map on the last page of the
Newsletter.
Sections are:







Herald Court
Taylor St.
Parking Lot
Sullivan St.

Breezeway NOW OPEN!
Locations are subject to change
when we have to share market
space with other events.

Vote!
Stop by the Information
Booth and tell us which
logo you like best!
A or B

“You guys are doing a wonderful job with this Market. It is my favorite thing to do on Saturdays.
My wife and I love to come for the great variety of products, listen to music, eat and people and dog
watch. It’s a fantastic start to our weekend. Thank you for all you do!” Sam B.
APRIL
ENTERTAINMENT
LINEUP
Park Stage
9th
Joe G Park
16th
Darian
23rd
Terry
30th
R&R
Breezeway Stage
9th
R&R
16th
Jon Puma
23rd
Off the Wall
30th
Dan Beach
Music makes the market
festive and fun!
Please support the local Musicians, as they play for your
enjoyment and tips.

VENDOR
CATAGORIES

















Produce
Meat
Seafood
Dairy
Bakeries
International
Prepared Foods
Art and Crafts
Commercial
Services
Non-Profits
Health &
Beauty
Jewelry
Plants
Fresh flowers
(in season)
Clothing
Home Décor
And More!

Find the SNAP/EBT booth, swipe your EBT card, get your
tokens. You will receive two different colored tokens. Doubling your swipe. For example, take $20.00 off your card,
you will get $20.00 for one color and automatically an additional $20.00 of another color token. $40.00 to spend.
Exchange SNAP tokens with participating vendors around
the market for SNAP-eligible items: fruits and vegetables,
bread products, meat, fish, poultry, eggs, dairy products,
seeds & plants which produce food to be taken home to eat.
Exchange grant provided green FAB tokens for Floridagrown produce, plants, and seeds that produce food.
SNAP and FAB tokens do not expire.
Green FAB tokens can be used at any FAB market. SNAP
Tokens are unique to the market where you received them
and can only be spent at that market.
The grant mentioned was put in place to help our farmers.
Many public-school students are getting P-EBT cards that
qualify. If you have not received yours contact the school or
DCF.

$40 = $80
As of Jan 1, 2022 we will
match up to $40.00.
(Swipe for $40 and have
$80 to spend.)

2022

Florida Shrimp Boil with Sweet Corn and
New Potatoes
https://www.followfreshfromflorida.com/recipes/florida-pink-shrimp-boil-with-sweet-corn-and-new-potatoes

INGREDIENTS
Items to purchase at market are Red
1 ½ pounds large Florida pink shrimp
(heads off, peeled and deveined if desired)
5 ears Florida sweet corn, husked and cut in
half
1 large Florida tomato, diced small
1 pound small new potatoes (peeled if de-

sired)
1 teaspoon vegetable oil
1 pound cooked smoked sausage, cut into
1-inch pieces
½ cup seafood boil seasoning mix
¼ cup fresh parsley, chopped fine Sea salt
and fresh ground pepper, to taste

PREPARATION:
Preheat a large pot over medium-high heat, add oil and sausage and cook until lightly
browned (about 2 minutes). Fill pot with the cooked sausage with water until pot is twothirds full. Add most of the seafood seasoning, reserving a tablespoon for later. Bring the
contents of the pot to a boil. Add the potatoes and cook for 10 minutes or until the potatoes
are ¾ done. Add corn and cook for 4 minutes. Add shrimp and cook until shrimp are
cooked through, 2 to 3 minutes. Drain all ingredients and place the shrimp boil ingredients
on a platter. Lightly season with the remaining seafood boil seasoning mix. Garnish the
shrimp boil platter with the diced tomato and parsley. Serve the shrimp boil with lemon
wedges, melted butter and hot sauce.

Grilled Florida Peach Salad with Candied Pecans
https://www.followfreshfromflorida.com/recipes/grilled-florida-peach-salad-with-candied-pecans

INGREDIENTS
Items to purchase at market
are Red
4 large Florida peaches
2 heads romaine lettuce
½ cup pecans, chopped
4 tablespoons olive oil
1 lemon, juiced
2 tablespoons flavored vinegar
1 teaspoon unsalted butter
1 tablespoon Florida (Maple)
sugar
1 pinch cayenne pepper
Sea salt and fresh ground
pepper, to taste

3

PREPARATION:
Preheat grill or a grill pan over medium-high heat and spray with nonstick cooking spray. Cut
peaches into six slices each; discard pits. Cook peach slices until grill marks appear. Remove
from grill and let cool at room temperature. In a small bowl, whisk together olive oil, lemon
juice, vinegar and salt and pepper to taste. Set aside. Heat a medium-sized pan over mediumhigh heat. Add butter, pecans, sugar and cayenne pepper. Cook while stirring constantly until
sugar dissolves and turns golden brown. Remove pecans from heat and cool to room temperature. Slice both heads of romaine into six sections. (Or eliminate this step and buy your candied pecans from Nut’s Galore.) Place lettuce and peaches on plate and top with dressing and
candied pecans. Serve immediately.

Holidays & Events
1st
2nd
15th
16th-23rd
17th
18th
26th

April Fool’s Day
Pascua Florida Day
Arbor Day
Passover
Easter Sunday
Tax Day
Confederate Heroes’
Day

Check Here for local events
https://
puntagordachamber.com/
calendar-events/
https://allevents.in/punta%
20gorda-fl/all

Pascua Florida Day
Pascua Florida Day is celebrated
as a state day in Florida, the
United States (USA). It usually
falls on April 2. It is the anniversary of the discovery of Florida in
1513 by Juan Ponce de León, who
searched for gold and the Fountain of Youth. He named the land
"Pascua Florida" probably because the date was near Easter.
“As the inhabitants of Florida,
today is a very special day for all
of us and must make it a perfect one. Warm wishes on the occasion of
Pascua Florida Day to all.”
“Let us party and celebrate the discovery of Florida on the occasion of
Pascua Florida Day with our loved ones. The place where we live, the
place which is home to all of us was discovered on this day and this
makes it really special. Wishing a very Happy Pascua Florida Day to
you.”

Carolina’s Customs

Michelle Tapp owns and operates Carolina’s Customs and features handmade clothing items for children of all ages and she will accommodate custom orders for adults and dog clothes. You may also see
her daughter, her star model.
Michelle has been in business for two years and joined our market in February 2022. When asked
why she decided to go into the children’s clothing business, she replied, “My daughter has inspired
everything I do. She is the reason I wanted to learn how to sew and help other mamas have unique
beautiful clothes for their babes.” Unique, beautiful, and modern trendy they are, indeed!
Then when asked to describe what’s goes into her product passion, she replied, “Every item is unique.
Since I hand make everything
there is an immense amount of
time & effort that goes into each
item. I see creating clothing as
an art form. I modify patterns
to make each one unique.”
Michelle’s clothing items are
handmade in her home in Arcadia FL. And is a year-round
vendor and Floridian.
When asked to describe her
favorite things about the farmers market and the market
community, her response was,
“I love that it brings people together that want to support small businesses. Small business is the
backbone of America & I’m happy to see that there is such a demand for it.”
Michelle wants everyone to know that if they are first time customers to please mention seeing this
article on social media or in the April Newsletter to receive a 10% discount.
You can contact Michelle the following ways:
Carolina-s-customs.Shopify.com, Carolinascustoms20@gmail.com, Facebook.com/carolinascustoms
Instagram.com/_Carolinas.customs_

Tutti, LLC
Hiraldo and Janet Ramirez, owners of Tutti, LLC, are your classy
beach supply headquarters. They have luxury items such as custom
sun hats and beach bags, microfiber beach towels, stainless steel
wine glass tumblers and more. The couple started this business in
2019 in Sunny Isles Beach, FL at farmers markets in South Florida
and have expanded to the West coast. They are one our newest vendors.
While chatting with Hiraldo and Janet I learned that very careful
about the materials they use. They said, “The most interesting thing
about our products is that we carefully choose better, high-quality
materials and fabrics to create our wonderful microfiber products
and help our customers live a better and safer life.” And Janet added,
“Our company’s first priority is a happy customer, or we guarantee
their money back.” Their products are designed in the USA and manufactured overseas. “We wanted a fabric that is sand proof, quick
dry, extra absorbent and eco-friendly. This wonderful product is OVR Microfiber
used for our products including beach towels, quick dry hair turbans, kid’s mini
beach ponchos, quick dry men’s swim shorts, cooling towels for athletes’ yoga
towels and more.”
They intend to be year-round vendors at our market, and you can find them
online at website: www.tuttimart.com.
Of course, I asked them what their favorite thing about the market is, to which
they replied, “The good relationships with their customers and the market staff.
Also, we’re excited to be part of a new market community.”

Meridan Hill Maple Farm
Allen Bouthillier of Meridan Hill Maple Farm attends the Farmers
Market with his wife, Marianne. Their son, Kory Bouthillier runs the
day-to-day operations in Columbia, NH along with Mark Leonard,
John O’Keefe, and Matt McKeage.
“At Meridan Hill Maple Farm, we produce organic maple products
that include maple syrup, maple candy, maple sugar, and maple vinegar.”
“We boiled our first syrup, In March 2019 and joined this market on February 19, 2022.
Tell our customers about yourselves, “Our company is unique in that we produce our own power from
solar panels. Our products are certified organic by EcoCert SA, and we are USDA and FDA certified. All
our products are produced inhouse. We are single-sourced and small batched which means we do not
blend different batches of syrup or use large vats for storage. There are no additives.”
Impressive, Allen. What inspired you to get in this business? “I always loved sugaring. Growing up, a
neighboring farmer made maple syrup, and as kids we always loved helping.”
Maple syrup is made by boiling the sap of maple trees down to a certain weight.
Meridan Hill Maple Farm is a seasonal vendor and will be here from the
end of October until the end of May except for a couple quick trips north.
Their products are available at our Sugarhouse in Columbia, New Hampshire, and local markets as well as through our website:
www.Meridanhillmaple.com and can also be found on Facebook and Instagram @MeridanHillMaple.
All their products are SNAP/EBT eligible.
As always, tell our customers what your favorite part about being at this
market is, “We get to meet so many nice people at the Farmers Market,
and we also get to see all the other great products that are available as
well!”

Foods and their Freshest Seasons Charts

MARKET MAP
SOCIAL MEDIA
Facebook for Saturday Farmers
Market:
https://www.facebook.com/
PuntaGordaFarmersMarket/
URL for Saturday Farmers Market:
www.puntagordafarmersmarket.c
om
Facebook for Punta Gorda Chamber:
https://www.facebook.com/
PuntaGordaChamber/

Breezeway
Herald Court
Taylor St.
Parking Lot
Sullivan St.

Facebook for Downtown Merchant’s Association:
https://www.facebook.com/
DMAPG/?ref=settings
URL for Punta Gorda Chamber:
www.puntagordachamber.com

Information
Customer Parking
Market Vendor Loca-

DIRECTIONS
Down Town Punta Gorda Farmers Market is located in the heart of Punta
Gorda.
Map search the Herald Court Center Free Public Parking Garage :
117 Herald Court
Punta Gorda, FL 33950
From The North
Take Interstate 75 to Exit 164 (Duncan Rd/Marion Ave) and head West into
Downtown, turn left onto Taylor, then left onto Herald Ct. and a right into
the free parking garage; or take U.S. Highway 41 (Tamiami Trail), into
Downtown, turn left onto Olympia Ave., observe for parking or continue to
41 N, make a left and another quick left onto Herald Ct. and a left into the
free parking garage.
From The East
Head West on Highway 17 (Duncan Rd/Marion Ave), turn left onto Taylor,
then left onto Herald Ct. and a right into the free parking garage.
From The South
Take Interstate 75 to Exit 164 and head West into Downtown, turn left onto
Taylor, then left onto Herald Ct. and a right into the free parking garage; or
take U.S. Highway 41 (Tamiami Trail), into Downtown, turn left onto
Herald Ct., observe for parking or continue into the free parking garage on
the left.
YOUR LOGO
HERE

From The West
You’re already here! Corner of Olympia and Taylor. Every Saturday!

