
Come visit our Market; where 
the freshest fruits and vegeta-
bles are available daily.  We 
pride ourselves on the quality 
of our produce.  We know the  
local growers, whom supply 
us with incredible looking and 
tasting product.  We know we 
can’t grow everything. But the 
one thing we do know; is how 
to bring you the best produce 

grown locally. 
 

Right now you can enjoy 
"super sweet" sweet corn, 
tomatoes, green beans, can-
taloupe, watermelon, red 
globe peaches, and much 

more. 
  

New this year, you can come 
and pickpickpickpick farm fresh green green green green 
beansbeansbeansbeans. Our green bean crop is 

ready for picking NOWNOWNOWNOW!! In 
addition blueberries from 
Degrandchamp Blueberry 
Farm in South Haven, Michi-
gan are still available for sale. 

Quantities are limited on the 
blueberries, so hurry in.  Our 
hours are: Mon-Sat 10am-
6pm, Sunday’s  Noon-6pm.  

See you at the farm soon.  
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Triple Berry Cobbler 

ToppingToppingToppingTopping        FillingFillingFillingFilling    

1 C flour  1 C sugar 

¾ C sugar  ¼ t cinnamon 

¼ C margarine 3 T cornstarch 

1 egg  1 C water 

  ¼ t vanilla 

4 C fresh or frozen berries –

blueberries, strawberries, raspberries 
 

Heat oven to 400 degrees. Combine 
topping by adding flour and sugar in 
bowl, cut in margarine until crumbly.  

Stir in egg, mix well, set aside. 
 

In small sauce pan, combine sugar, 
cinnamon and cornstarch: add water.  
Cook over medium heat until boils and 
thickens, stirring constantly.  Stir in 

vanilla. 
 

Place berries in 8” pan.  Stir in hot 
cornstarch mixture.  Crumble topping 
over fruit mixture.  Bake at 400 for 40-

45 minutes – until top is golden. 
 

Makes 8 servings.  Serve with whipped 

cream or vanilla ice cream. 

Picking Schedule 

Red 
Raspberries 

April 15—
Frost 

Chrysanthe-
mums 

Sept & 
October 

Pumpkins October 

Christmas 
Trees &Wreaths 

Nov 27- 
Dec 20  

U-P ICK  RED  RASPBERRIES ,  SOON  

Red Raspberries will be  the 
next  fresh U-Pick item avail-
able at Spencer Farm.  They 
are ripening now and will be 
available August 15.  We will 
keep the home page of our 
website with up-to-the-minute 
reporting of ripening.   You 
can always check back there 
or we welcome your phone 

calls. 

The best thing about the red 
raspberry crop is that it yields 
a long season; usually  until 

frost. 

 

Red raspberries are easy to 
freeze so bring the family with 
you to pick.  Then stop in our 
Sweet Shop for an ice cream 

cone or slice of fresh pie. 

Fresh produce available daily including “Super Sweet” Corn 
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