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Re-Growing Community in the New Year!

This week we celebrate the New Year and 
the opening of Carnival Season. This year 
we celebrate community gardening. Our 
greatest operational challenge is bring pro-
duce from farm to market. This year with 
help from LSU Ag Center and ACGA we are 
working to build local gardens to support our 
local markets and our local economy.

January 5
12-2pm Market Lunch

Master Gardeners 
LSU Ag Center

January 19
2pm  African Drum Circle
Bring your drums and join in!

January 25
4-6pm Fridays on the Roch
Neutral ground behind 
St. Roch Market

February 2
12-2pm Market Lunch

2pm  African Drum CIrcle
Bring your drums and join in!

February 21-24
American Community Gardening 
Association, (ACGA) 
Board Meeting & 
Demonstration Projects

February 29
4-6pm Fridays on the Roch
Neutral ground behind 
St. Roch Market

October 9-12
American Community Gardening 
Association, (ACGA) 
Conference & Community Projects

What’s Coming Up...
Campbell Farms: Aromatic Popcorn Rice.

Champagne Dreams: Homemade, flavored
peanut butters and holiday gift baskets.

Crescent Creams: Wayne Brown has a praline
for every taste. He has gift boxes for the perfect
Twelfth Night gift.

Dona Blanca: Stock up on her cheeses.

Four Winds Seafood:  From the boat to the 
market in one day. The shrimp are so sweet
and fresh. Taste the difference.

House of Bread: Assortment of baked breads
prepared with freshly milled flour.

Miss Jeanette Bell: Antique roses, nosegays,
herbal bouquet blends make perfect host gifts.

Pesto Paul: Returning with seasonal pestos.

Porteras Panetteria: Southern Italian gourmet
products from old family recipes. Order your King 
Cakes now through Mardi Gras at for pickup the 
following week. 

Timmy Perrilloux: Beautiful, tender greens and 
assorted winter vegetables.

VENDOR HIGHLIGHTS

Market Lunch 
January 2008

Our guest chef, Nancy Easterling, co-owner 
of Food Art Catering prepares our 
January 5th Market Lunch.

Menu:                                           
Cajun style Stewed Chicken                                           
Kay Brandhurst’s Shrimp in Creole Sauce                                           
Campbell Farms’ Popcorn Rice                                           
Smothered Greens from Tim Perrilloux 
LA citrus salad 

Porteras sisters’ King Cake 

               
                                            

VISIT
dnmc’s

WEBSITE!

CLICK HERE 
FOR A MAP TO 
THE MARKET!

“Good health begins with good food!”
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