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Our own Cider & Apples — 
Fuji, Red & Golden Delicious, 

Crimson Crisp, Gala, Braeburn 
& Stayman Winesap 

Citrus— 
Jumbo Navels, Halos, Cara 

Cara Oranges & Blood Oranges 

 
Please note: Produce availability is 

dependent on Mother Nature. 

What’s available from 

Produce in January: 

Ingredients: 
2 cups sour cream 
1 cup ricotta cheese 
1 cup mozzarella cheese, divided 
1/4 cup chopped pepperoni 
1 envelope Lipton savory herb with garlic soup mix 
2 Brown’s Bakery baguettes, sliced & toasted 

White Pizza Dip 
Great dish for watching football games. This pizza dip 
doesn’t have any tomato sauce, hence “white” pizza dip 

Directions:   
Preheat oven to 350ºF. 
In a small bowl, mix sour cream, ricotta, 3/4 cup of the 
mozzarella, pepperoni and soup mix until blended. Spread into 
greased 9” pie plate. Sprinkle with remaining mozzarella. 
Bake uncovered 35-40 minutes until bubbly. Serve with baguette 
slices. 
12 servings (1/4 cup each) 
Source: Taste of Home 

  January Featured Wine  

“Riesling” 
A white wine made in the 
classic German style with 

a touch of sweetness. 
Stop in for a tasting.  

Brown’s Orchard View Weddings 
Our team of wedding professionals is here to help you plan the 

perfect wedding.  We offer a picturesque ceremony site lined with 
apple trees as your Venue, an on-site Getting Ready House, 
Catering, Cake & Desserts, Bartending and Custom favors!    

Available May through October for weddings up to 150 people. 
Ask us about our Petite Wedding Package and our Summer 

Package! Contact Wendy for all of the details.  
CS@BrownsOrchards.com  717-428-2036 x249 

Sat., January 31st 12-2pm 
Each department here at Brown’s competes to see who 

can whip up the tastiest chili… and you get to be the 
judge!  Stop in to taste samples of each one, then vote for 

your favorite. While supplies last. FREE. 

CHILI COOK-OFF 

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 4/15/26. 

Freshly made salads are back! 

We will be offering... 

• Grilled Chicken 

• Fried Chicken 

• Buffalo Chicken 

• Mediterranean 

• Signature Apple Orchard 

• Caesar 

Salads to begin mid-January 

Updating our Rewards Cards in 2026 

Mark your calendars… 

COOKIE DOUGH WEEK IS COMING… 
January 26th-Feb 1st! 

Brownies. Cupcakes. Truffles.  Delights.  and more! 

Thursdays 9:30-10am in 
our Cafe. FREE.  

Jan. 8th - Snow & Snowmen 
Jan. 15th - K is for Kindness 
Jan. 22nd - Arctic Animals 

Jan. 29th - Soup 

Kids hands-on craft 

event with Ms. Jess 

Mondays 10:30-11am 

in our Cafe. FREE.  

Throughout 2026, we will be reaching out to 
Rewards card holders to update their info—
Name, Phone, Birthday, Senior/Veteran status 


