WHATS IN?

MUSKFEGON

Bridge FARMERS
cards MARKET
accepted

MARKET IS OPEN

Tuesday, Thursday,
& Saturday.
6am - 3pm

¢ apricots

# ucchini
& Perennials

¢ Baked goods
& Cheese MUSKEGON FARMERS MARKET

o Raspberries Zucchini with Lemon and Parmesan

¢ Sweet corn

o Blucberries 1pound zucchini
o horks 1/21sn olive oil

1/2 tsp grated lemon peel

1thsp parmesan cheese

Pepper to taste
NP OON FARMERS Cut zucchini into strins. Heat olive oil in a skillet over medium heat. Add zuc-
700 YUBA STREET chini and lemon peel, cook until lightly browned, about three minutes. Toss
MUSKEGON MI 49440

13171223251 with parmesan and pepper. Serve. Makes 2 servings

muskfarmermkt@frontier.com




