
 
 

Virtual Farm Stand Order Form 
All Proceeds Go to the Yorkville Fire Station 

Submit Orders by Monday, September 14 

Name  ____________________________________________________________________________________________________________ 

Email  ____________________________________________________________________________________________________________ 

Phone  ___________________________________________________________________________________________________________ 

Without a 2020 Ice Cream Social, the Farm Stand is offering food and items that you can order for pick 
up.  This is a great opportunity to sample some specialties made by the Yorkville community and support the 
Fire Station at the same time!   

Use this form to select your items.  Either scan and email a copy back to Adrian Card or Peter Brodigan, or let 
them know by email or phone what you’d like. 
adriancard@gmail.com                  brodigan@sonic.net 
707-894-9210 

To deliver your items, we’ll schedule days and times during the week of September 21 when you can pick them 
up at the YCBA/Post Office.  We’ll be back in touch with those specific dates and times. 

Last year, the Farm Stand made over $1,200 for the Fire Station.  It would be fantastic to top that this year! 

Many thanks to all our wonderful cooks and participants! 

Please feel free to forward on the order form to anyone who might like a copy. 
 

No. Ordered Price Ea.  Item and Maker 

 
$10 

Plum Jam, 8 oz    Made by Bob Sites 
Tangy in a good way- great with toast but also pork and lamb- low sugar. Very smooth 
texture - no chunks.  Availability limited to 4 total. 

 

$7 

Fig Jam ½ pt.    Made by Kathy Borst  
A delicious fig jam made with green figs and apple juice with a bit of Pomona Pectin. 
You can spread it on toast but it’s also great in oatmeal, on granola, over ice cream. Can 
be used as a condiment with curry, too.  Subject to availability of ripe figs. 

 
$6 

Blackberry Jelly, ½ pt.    Made by Lisa Bauer 
Anderson Valley blackberries, brown sugar, pectin, salt.  Availability limited to 2 total.  

 
$12 

Frozen Apple Cider, 1.5 qts.    Made by Kathy Borst 
The taste of summer, fresh-frozen so you can enjoy it in winter. Availability limited to 4 
total. 

 
$6 

Applesauce, 1 pt.    Made by Kathy Borst 
Applesauce made with Gala apples. No sweeteners used; just pure applesauce. A big 
favorite with grandkids.  

 $5 
Dill Pickles, 1 pt.    Made by Adrian Card and Peter Brodigan 

Homegrown 2020 cucumbers; white cider vinegar, dill, garlic, pepper, and mustard seed 

 $7 
Chicken Liver Pâté, 4 oz.    Made by Bob Sites 

Chicken liver, capers, onions, garlic and sherry. 

 
$8 Tomato Ketchup, 1 pt.    Made by Adrian Card 

Local tomatoes, onions, vinegar, and spices.  Leave your Heinz behind! 



No. Ordered Price Ea.  Item and Maker 

 

$9 

Chipotle Salsa, 1 pt.    Made by Kathy Borst 
Medium spicy, deep flavored salsa, great with chips or as a spread on burgers or 
practically anything else! Roasted tomatoes, onions, garlic, Bernie’s Best apple cider 
vinegar, assorted peppers, dried chipotle peppers, cumin, oregano.  Most ingredients 
homegrown.  Availability limited to 4 total. 

 

$5 

Fire Roasted Salsa, ½ pt.    Made by Lisa Bauer 
Tomatoes, peppers, chilis, tomatillos, cilantro, garlic, onion, vinegar, salt, oregano, 
coriander, cumin. All veggies except onions, garlic, cumin grown in our garden. Home-
made AC vinegar.  Availability limited to 2 total. 

 
$7.50 

Margot’s Mom’s Mustard, ½ pt.    Made by Margot Rawlins 
Super flavorful, mild with sweetness.  Eat by the spoonful!  Secret recipe, but 
vegetarians, beware - includes eggs and beef broth. 

 

$7 

Garlic Lemon Bread and Butter Pickles, 1 pt.    Made by Lisa Bauer 
Garlic-lemon cukes, apple cider and rice vinegar, red onion, garlic, dill, coriander, 
mustard, bay leaves, white pepper. All veggies except onion, garlic, mustard, white 
pepper from our garden.  Availability limited to 2 total.   

 
$7 

Mushroom Ketchup, ½ pt.    Made by Adrian Card 
A delicious savory condiment that’s good on sandwiches or to perk up soups and sauces. 
Organic mushrooms (store-bought), vinegar, shallots, garlic, ginger and spices. 

 
$18 

Oat Valley Vineyards Olive Oil, 12.7 oz.    from Nancy Armstrong-Frost 
The olives are from my family's farm in Cloverdale.  Extra virgin, cold press, Tuscany 
blend.  Mellow, local artisan olive oil.   

 
$25 Apple Pie, 4 lb.    Made by Val Hanelt 

Homemade crust, local valley apples.  Availability limited to 8 total. 

 
$6 

Shortbread, 6 pcs.    Made by Deb Wallo 
Delicious classic English shortbread cookies. 

 
$12 

Classic Almond Biscotti, 12 large pcs.    Made by Linda Nayes 
Crisp, lightly sweet biscotti are traditional but these have a twist with the addition of 
lemon zest and vanilla and almond extracts.  Availability limited to 6 dz. total. 

 

$20 

Favorite Chocolate Amaretti Cake    Made by Whitney Cookson 
This is still one of my family’s most requested desserts.  Instead of flour, this dense little 
cake gets its heft from ground almonds and amaretti cookies — crunchy, sweet, slightly 
bitter little almond-flavored clouds.  This chocolate amaretti torte proves that cakes do 
not need to be tall and layered and dressed in frosting to be amazing.  9”,serves 6 – 8. 

 

$15 

Banana Bread 9”x5” Loaf    Made by Marti Lawrence 
The sweetness of ripe bananas and brown sugar make this banana bread soft, moist and 
delicious.  Enjoy a slice for breakfast or with a cup of tea in the afternoon for a sweet 
treat.  If you’d like this made without nuts, let us know!  

 

$9 

Oatmeal Chocolate Chip Cookies, 1 doz.    Made by Doug Labat 
Butter, eggs from our chickens, wheat flour, oats, raisins, walnuts, chocolate chips, 
vanilla, molasses, milk, baking soda, salt.  Mounded, medium size.  Availability limited to 
4 dozen total. 

 

$10 

Peanut Butter Wang Dang Dog Treats 10 oz.    Made by Adrian Card and Peter 
Brodigan 

Gluten free!  Made with gluten-free flour, unsalted peanut butter, unsalted peanuts, 
honey, peanut oil, molasses, egg and veterinarian vitamin C for preservative. 

 

$10 

Peanut Butter and Pumpkin Dog Treats, 10 oz.    Made by Adrian Card and Peter 
Brodigan 

Gluten free!  Made with gluten-free flour, pumpkin, unsalted peanut butter, eggs, 
cinnamon and veterinarian vitamin C for preservative. 

 


