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Well here we are once again in Adelaide’s busiest month of the year – 
how much more can we squeeze into March! But you have to admit the 

weather at this time is glorious and there is a feeling that we have to 
make the best of the last of our summer. 

 

Many of you will have noticed that many of our stallholders are now 
back in force with a few new stalls making their entrance for the first 

time this month as well. 

  
We hope you enjoyed the Chilli Festival this year and got to try many of 

the products available on the Chilli Trail many of which had been 
specially developed for the festival. Did you get to try for instance 

Friebe’s Honey Chilli Marinade especially delicious with Bushmin’s rabbit 

skewers.  
 

What’s Hot:  
Claude Conterno (Merry Cherry) is back under Grissini Brothers label 

with a completely new product and one which I can recommend – 

delicious homemade grissini. Try the chilli flavoured grissini with 
savoury humous or creamy goat curd. 

Old Belalie Farmhouse are back with their delicious jams.  
Robe Butchers back with a weekly stall after a busy summer down at 

Robe. 

Bliss Cupcakes Jess Mochetti is now back on a regular basis after a 
long absence with her delicious cup cakes.  

Patlin Farm - Pat and Lina run our newest vegetable stall situated in 

the car park. 
Kalangadoo Orchard – Welcome back too to Michelle and Chris McColl 

who come up every week from the south east with their fabulous 
organically certified apples. 

Ashbourne Valley is also back with three varieties of apples. 

 



16th March  
Kids Club: 
Fleurieu Milk, one of our local milk companies,will be bringing a milking 

cow and calf to the Market to show children participating in the Market 

Kids’ Club exactly where our milk comes from.  
The children will be shown how to pull a teat and will have the 

opportunity to try out their skills on the real thing, a bovine beauty 
tame enough to take some serious milking action.  

Demo kitchen: 
Grant Schooling from the Chifley on South Terrace will be in the kitchen 

to again demonstrate his fantastic culinary skills to show how to add 
that professional touch to your dishes at home. 

18th March ASFM AGM Demo Kitchen 6pm 
All 08 members welcome. 

23rd March – Easter at the Market  
Kids Club: 
Baby chicks will be brought to the market by Keith and Rosie Bruhn of 

Rosie's Free Range Eggs fame. They will also provide a giant chook 
puppet who will be conducting an Easter egg hunt during the morning. 

10 am Egg decorating competition. 
10.30am Easter Egg Hunt 

11am Luke Brabin from the Hilton Brasserie  

Children to meet in front of the Demo Kitchen.  

Demo kitchen: 
10am Hilton Brasserie chef will be in the demo kitchen showing how 

to Brasserie dishes using great Adelaide Hills produce available at the 
Market 

 

30th March Hilton Masterclass Series  
with Grant McGregor 

10am Grant McGregor will be showcasing dishes from the Hilton 
Brasserie’s Adelaide Hills menu on the last Sunday of the month. 

  

And keep 13th April free for a special visit by leading herb 
specialist June Taylor. Everything you wanted to know about 

herbs and more……. 
 

 

Check out our website for more info on all things country and 
culinary including a new market blogger Anne Tenor – always on 

the radar for market news and views….. coming soon…….. 
 

 

 


