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Happy Easter and welcome to our Autumn newsletter. Now that the weather is becoming that little 
bit cooler, thoughts turn to serious eating for winter warmth. Aromas from slow roasts, soups and 
stews will no doubt be wafting through your kitchens before too long.  
 
Our new Demo Kitchen chef Bradd Johns, Executive Chef from the soon-to-open Crowne Plaza 
Hotel, opened the batting in the Demo Kitchen when he prepared a delicious Tuscan Ribbolita, a 
rustic white bean soup flavoured with Bushmins’ rabbit last month. We would like to thank the 
Crowne Plaza for offering our members a 10% discount for a table of four in their Redsalt 
Restaurant when it opens later this month. Just show your members’ card to receive the discount.  
 
Easter offers opportunities to share your table with friends and family. We will of course be open 
during the break and would love to see you at the Market on Easter Sunday. There will be an 
Easter egg hunt for the children and Life. Be in it. will be running their activities’ program for the 
morning.  
 
Anzac Day falls on a Sunday this year, so we have secured the blessing of the RSL to open as 
usual. However, we will have a minute’s silence at 9am and a bugle player to sound the Last Post. 
Anzac biscuits will be baked in the Demo Kitchen and shared with Market patrons. 
  
Amanda Daniel from 2 B: Ethical Foods will be back in the kitchen again this month and we look 
forward to seeing her in action on 11 April. 
 
As some of you already know, the ASFM Facebook and Twitter sites are now operating and we 
would like to invite you all to share your Market experiences with other members and your friends 
and to let us know what you enjoy at the Market or how we can serve you better. You might like to 
share a recipe, encourage others to try a new product or post a photo you have taken at the 
Market. We would also like you to recommend us to your friends so that the Market community can 
grow in an organic way! We love to hear from you so hopefully these initiatives will provide another 
avenue for communication between us all.   
 
In the next few weeks we will be sending our members an on line survey that we would appreciate 
you completing. The survey is a joint venture between PIRSA and the Market and is our 
opportunity to give the Government real information about the growing support for farmers’ 
markets in our community. There’s a free coffee in it for you too! We will send through details of 
where to find the survey and how to access it shortly.  
 
We have had a few complaints about dogs left on the perimeter of the Market grounds. Some dogs 
just can’t cope with their owners leaving them and bark incessantly until the owners return. We ask 
that if this applies to your dog, could you please leave them at home or bring a friend for them to 
talk to! 
 
We would like to thank the Showground for painting a pedestrian crossing from the car park into 
the Market in the interests of customer safety.  
 
The City of Unley is currently writing a report on the impact of the Market on parking in the area. 
Some residents are having difficulty accessing their driveways and in the interests of continued 
community support we ask that if you park in the street, to please be mindful of the rights of local 
residents. 
 
We wish you and your families a very happy and safe Easter break and delicious eating!  

 
 
 

http://www.facebook.com/pages/Adelaide-Showground-Farmers-Market/273143098327
http://twitter.com/AdelShgdFarmMkt


 

 
 

ASFM MEMBER PARKING CARD OFFER 
We have noticed that many of you are now taking up the offer of the parking card. Valid until 30 
December the card is still good value at $37.50. 
 
10% VISITOR VOUCHERS 
We offer members’ guests a visitor’s voucher when you bring your guests to the Market. Just bring 
them to the Info Stall and ask our friendly staff for a day visitor sticker for them to receive 10% 
discount.  
 
WEB IN-SITES  
Sustain UK organisation dedicated to sustainable food issues. 
Food to bio fuel to food initiative by London's Mayor  
Sustainable Agriculture in Cuba 
 
WHAT’S HOT THIS MONTH  
Willabrand’s fresh figs are back again at stall 57, Kalangadoo Organic has new season organic 
apples outside at Stall 82, Najobe Park Red Angus beef is in Stall 29, and you just have to try 
From Scratch Patisserie’s products. You can find them where Bliss Cupcakes used to be in Stall 
3. And its Easter so what a good excuse to indulge in some quality chocolate and where better to 
buy it than from our own Steven ter Horst The Chocolatier, or Sonja at Chocoholics 
Synonymous. See you on the treadmill! 

THIS MONTH’S PROGRAM OF EVENTS  
4 APRIL 
Members’ prize $20 voucher from Alexandrina Cheese Company 
Kids’ Club  
10.00am   Edible Garden – preparing and planting our winter garden  
Demo kitchen 
10.00am  Steve ter Horst The Chocolatier 
11.00am   The Morrocan Chef   

11 APRIL 
Members’ prize Hardy’s voucher $25 
Kids’ Club 
10.00 am  Culinary Magic! 
Demo kitchen 
11.00 am  Thermomix  

18 APRIL 
Members’ prize Dinner for 2 at the Crowne Plaza Redsalt Restaurant 
Kids’ Club           
10.00am  Cooking with Kate – Eggplant fritters 
Demo kitchen 
10.00am  Grant Schooling from the Gilbert St Hotel 
11.00am  Bradd Johns from The Crowne Plaza 

25 APRIL 
Members’ prize The HWY voucher valued at $50 for use in The HWY Bistro and lounge 
Kids’ Club 
10.00am  Cooking with Kate – ANZAC biscuits 
Demo kitchen  
10.00am  Monique Bowley – Royal Show ANZAC biscuit queen 
11.00am  Hilton Hotel Masterclass 

WHO’S IN THIS MONTH – FORTNIGHTLY STALLS  
The Food Forest: April 11 and April 18 
 

Have a great Easter! 
See you on Sunday and don’t forget to scan in, to win one of our great weekly prizes! 

http://www.sustainweb.org/
http://www.newenergyworldnetwork.com/renewable-energy-news/by_technology/biofuel_biomass/city-of-london-launches-initiative-to-convert-food-waste-into-biofuel.html
http://blogs.worldwatch.org/nourishingtheplanet/our-man-in-havana-sustainable-agriculture-thrives-in-cuba/
http://www.gilbertsthotel.com.au/
http://www.ichotelsgroup.com/h/d/cp/1/en/hotel/adlch
http://www.thehighway.com.au/
http://www.asfm.org.au/masterclass_program.html

