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Market Hours:  M-Sat 8am-8pm; Sun 8am-6pm 
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Allegro Wine Shoppe at 
Brown’s Farm Market                          

Mon-Sat 10-6; Sun 11-5  
Stop in for tastings every day! 

Phone 717-741-3072  

allegrowines.com 

8892 Susquehanna Trail South, Loganville PA  (exit 8 or 10 off I-83)  ● 717.428.2036 
Market Hours:  Mon-Sun 8am-6pm   CLOSED EASTER SUNDAY 
Café & Coffee Bar Hours: Mon-Sun 8am-5pm 

April 2025 
 Vol. 31, Issue 4 

Jumbo Navels 
NC Strawberries 

Local Sweet Potatoes 
 

Please note: Produce availability is 
dependent on Mother Nature. 

What’s available from 

Produce in April: Ingredients: 
3 carrots, shredded 
2 cups flour 
1-3/4 cups milk 
1/4 cup butter 
2 eggs 

4 TBS sugar 
2 Tbs baking powder 
1 tsp salt 
few shakes ground nutmeg 
few shakes ground cinnamon 
 

Carrot Pancakes  Yields 8-12 (5-6”) pancakes 

Directions:   
In a blender add milk, eggs & butter. Mix.  Add carrots and blend 
until carrots are completely mixed through; no chunks.  Add 
flour, baking powder, salt and sugar. Mix well in blender. 
Add nutmeg and cinnamon and blend in. 
If batter is too thin add a little more flour. 
Spray or oil skillet/griddle and heat to medium. 
Pour batter into skillet and cook for about 2-3 minutes, then flip 
and cook other side another 2-3 minutes; until golden brown. 
Serve as is or drizzled with cream cheese frosting & nuts. 

Dave Brown Memorial Scholarship  
Brown’s is offering a  

$1000 scholarship to a student  
furthering their education in the field 

of music, theatre or art. Pick up an  
application in the market or download it 

online. Deadline is 4/15/25. 

Orchard Weddings 
Open House 
May 18th   
1-3pm 
Tour our venue, 
sample our catering &  
desserts and meet our staff 
& some of our preferred 
vendors-photographer,  
florist, DJ, Travel Agency, 
Officiant, Hair & Makeup, 
Invitations, Insurance & 
more.  FREE event, but you 
must pre-register.  Can’t 
wait until May to get started 
planning your Orchard  
Wedding? Contact us today! 
CS@BrownsOrchards.com  
717-428-2036 x249  

RSVP 
today! 

 

Voting in the Market April 7th-13th! 
Stop in and check out some creative egg  

decorating by our staff and customers.  Vote for 
your favorite.  1st place receives an Easter 

themed gift basket & a $25 Brown’s gift card.  2nd & 3rd place 
each get a $25 Brown’s gift card.  Winners announced Sun., April 

13th around 4:30pm by our Easter Bunny. 

            April Featured Wine 

        “Riesling” 
           It’s a bright, fruit forward     
       semi-sweet white wine that  

       is delicious anytime and  
       pairs well with Easter ham! 

Pictures with the 

Easter Bunny 
Saturdays & Sundays 

April 5th, 6th, 12th & 13th 
1-4pm in the Cottage next to 

the Greenhouse.  Free.  
Take your own picture. 

Breakfast for Dinner with the  
Easter Bunny! 

Sat., April 5th & Sat., April 12th   
5-6pm in the Cafe 

MENU 
Scrambled Eggs, Bacon, Hash Brown Potatoes, 

Mini Pancakes, Applesauce, Drink 

$20pp (ages 13+)     $15/child (ages 2-12) 
Under 2 years of age Free 

Picture with the Easter Bunny & Gift for all kids 
Limited Seating.  Reservations  

& pre-payment required 

Call Linda 717-428-2036 x257 

Terracotta Pot Paint & Sip 
Sun., May 4th  2-3:30pm  
$30pp (must be 21+) 
in our Pavilion 
Paint & decorate a face planter (supplies included) 
Pick your houseplant “hair” 
Enjoy a complimentary glass of Allegro wine and dessert!  
Limited seating. Reservations required 717-428-2036 x257 

Spring Coffee Bar Features 
Crème Brulèe-white chocolate, caramel & vanilla 
Honey Bear-caramel & honey 
Sugar & Spice-vanilla & brown sugar cinnamon 
Honey Lavender-lavender & honey 
Caramel Mudslide flavored coffee 
Red Raspberry, Strawberry or Peach Iced Tea 
NEW! Tractor craft beverages-Certified Organic 
Fruit slushies and juices 



Complete Easter Meal for Carryout 

4 Person Dinner  $110 
8 Person Dinner $199 

Brown’s Easter Dinner 

All items prepared right here at Brown’s. NO SUBSTITUTIONS. 
Dinner is packaged & cold at pick up.  

Complete reheating instructions included. 
Dinners can be picked up Sat., April 19th between 12-5pm  

PRE-PAYMENT REQUIRED.  
DEADLINE TO ORDER SUNDAY, April 13th  

TO ORDER CALL 717-428-2036 x257 

TURKEY DINNER 
Carved Turkey  

Traditional Stuffing 
Mashed Potatoes & Gravy 

Green Bean Casserole 
OR Glazed Baby Carrots 

Corn 
Cran-Apple-Orange Salad  

Dinner Rolls     
Yellow Coconut Cake OR  

Carrot Cake 

HAM DINNER 
Sliced Smoked Ham   
Scalloped Potatoes 

Green Bean Casserole 
OR Glazed Baby Carrots 

Corn 
Cran-Apple-Orange Salad 

  Dinner Rolls     
Yellow Coconut Cake OR  

Carrot Cake 

ORDER YOUR FAVORITE 
EASTER BAKERY DESSERTS 

717-428-2036 X227 
Deadline to order is 4/15/25 

PIES 
Apple Pie, double crust $16.99 
Apple Crumb Pie  $15.99 
Caramel Apple Nut Pie  $17.99 
Apple Custard Pie  $11.99 
French Apple Pie  $17.99 
Black Raspberry Pie, dbl crust $26.99 
Black Raspberry Crumb Pie $25.99 
Blueberry Pie, double crust   $17.99 
Blueberry Crumb Pie   $16.99 
Cherry Pie, double crust  $18.99 
Cherry Crumb Pie  $17.99 
Chocolate Mousse Pie  $13.99 
Coconut Cream Pie  $16.99 
Coconut Egg Custard Pie $10.99 
Egg Custard Pie  $10.99 
Kentucky Derby Pie  $15.99 
Lemon Meringue Pie  $16.99 
Lemon Sponge Pie  $11.99 
Montgomery Pie  $11.99 
Peanut Butter Pie  $15.99 
Pecan Pie $14.99 
Shoofly Pie $12.99 

CAKES/COOKIES/BREAD 

Coconut Cake (double layer) $16.99 
Carrot Cake $19.99 
Decorated Double Layer Cake $25.99+ 
Butter & Egg Rolls, Dozen $6.99 
Hot Cross Buns  $1.99 (two) 
Cookie Tin  $22.99-$38.99 
Iced Easter Sugar Cookies $7.99/doz 

Lots of beautiful annuals, perennials & container plantings. 
Spring also brings with it outdoor pottery, garden flags & 

items to beautify your outdoor living spaces! 
Pick up an Easter Flower or Custom Container as a  
beautiful gift for a friend, neighbor, family member …  

or yourself! 


