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Our own Cider & Apples — 
Red Delicious  

Apples from other Orchards— 
Fuji, Golden Delicious &  

Granny Smith 

Citrus— 
Jumbo Navels, Blood Oranges 

& Cara Cara Oranges 

Please note: Produce availability is 
dependent on Mother Nature. 

What’s available from 

Produce in March: 

Enter your “egg art” in our annual Egg Decorating Contest! 
Must use a real (hard-boiled or blown) egg—any size or shape bird 
egg (chicken, duck, goose…).  Can be decorated with paint, paper, 
glitter...get creative!  Entries due no later than March 22nd. Voting 
runs March 23rd—29th at our Produce Table. Our Easter Bunny 

will do a live winner announcement on March 29th. 
1st place wins an Easter-filled gift basket & a Brown’s $25 gift card 

2nd & 3rd place will each receive a Brown’s $25 gift card 
Pick up a contest form in the market (or download from website).  

Winners the past 3 years... 

Ingredients: 
1 TBS unsalted butter 
1/2 tsp minced garlic 
2 cups shredded green cabbage (about 1/2 lb cabbage head) 
1/4 tsp each salt and pepper 
1 TBS Dijon mustard 
1/2 lb. Brown’s deli chipped Corned Beef 
1/2 cup shredded Swiss cheese 
8 egg roll wrappers 
Oil for deep frying (or see air fryer instructions) 
Thousand Island salad dressing for dipping 

Corned Beef & Cabbage Egg Rolls 
Adapted from: Taste of Home 

Directions:   
In a large skillet melt butter over medium heat.  Add cabbage 
and garlic and cook until tender; about 4-5 minutes, stirring  
occasionally. Add salt, pepper, corned beef and mustard. Stir to 
warm up only a minute or two. 
Place an egg roll wrapper on a flat surface with one corner  
facing you. Spoon 1/3 cup filling into lower center of wrapper. 
Top with 1 TBS of cheese. Fold bottom corner over the filling. 
Fold the right & left corners toward the center, then roll into an 
egg roll shape. Dab a little water on the top corner and push 
gently to seal. Repeat with remaining wrappers. 
Heat oil to 350ºF in Dutch oven. Fry egg rolls until golden brown; 
4-5 minutes; flipping halfway through.  Use slotted spoon to 
transfer egg rolls to a paper towel lined plate.  Serve hot with 
Thousand Island dressing. 
Air fryer instructions:  375ºF. Arrange in single layer in the  
basket (make sure they don’t touch). Lightly brush or spray with 
oil. Air fry 7-8 minutes or until golden brown. 
Serves 4 

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. 

     March Featured Wine  

        “Red Moscato” 
      Semi-sweet, light      

         bodied red wine with      
        flavors of red berries,  
  cherries and raspberries 

 
The wine shop is near the 

front registers inside Brown’s 

Market. 

       EASTER DINNER 

Breakfast for Dinner  
with the Easter Bunny! 
Sat., March 21st & Sun., March 

22nd ● 5-6pm in the Cafe 
Scrambled Eggs, Bacon, Potatoes, 
a mini carrot cake cupcake & drink 

Easter Bunny pic & kid’s gift 

$20pp (ages 13+)  
$15pp (12 & under) 

Limited Seating. Reservations required 

Call Linda 717-428-2036 x257 

Pics with E.B. 
Saturdays & Sundays  

March 21st 1-3pm 
March 22nd 1-3pm 
March 28th 2-5pm 
March 29th 1-3pm 

in the Cafe 
FREE.  

Bring your own  
camera 

Get all of the details on the reverse side of this sheet. 

Easter Egg  
Decorating 

Contest  

Sat., March 7th  5-6pm 
in the Café  

A special evening for Moms & 
Sons including dinner, photo 

opportunity, table activity sheet 
and memories! 

$20/person 13+ and   
$15/child 12 & under 

Menu details on our website & 
facebook event page. 

Limited seating. Reservations 
& pre-payment required. 

Call Linda 717-428-2036 x257 
       & BAKERY TREATS 

Floral Easter Basket Design Class 
Sunday, March 29th 

4:30-5:30pm in our Cafe  
$45 per person 

Lori will teach you how to make this 
beautiful floral basket for your Easter 

table. Sip on a glass of complimentary 
wine while you design. Reservations & 

pre-payment required  
717-428-2036 x257 



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 4th  

between 12-5pm  
PRE-PAYMENT REQUIRED.  

DEADLINE TO ORDER MONDAY, MARCH 30th  
TO ORDER CALL 717-428-2036 

TURKEY DINNER 
Carved Turkey  

Traditional Stuffing 
Mashed Potatoes & Gravy 
Glazed Baby Carrots OR  
Green Bean Casserole   

Corn 
Cran-Apple-Orange Salad   

Dinner Rolls     
Yellow Coconut Cake OR  

Carrot Cake 

HAM DINNER 
Sliced Smoked Ham   
Scalloped Potatoes 

Glazed Baby Carrots 
OR 

Green Bean Casserole   
Corn 

Cran-Apple-Orange Salad 
  Dinner Rolls     

Yellow Coconut Cake OR  
Carrot Cake 

PRE-ORDER YOUR FAVORITE                     

EASTER BAKERY DESSERTS 

48-hour notice for all pre-orders.  
Closed Easter Sunday. 

Order at the Bakery counter or Call 717-428-2036 x227 

PIES 
Apple Pie, double crust $17.99 

Apple Crumb Pie  $16.99 
Caramel Apple Nut Pie  $18.99 

Apple Custard Pie  $12.99 
French Apple Pie  $18.99 

Black Raspberry Pie, double 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  $16.99 
Lemon Meringue Pie  $16.99 
Lemon Sponge Pie  $11.99 

Montgomery Pie  $11.99 
Peanut Butter Pie  $15.99 

Pecan Pie $15.99 
Shoofly Pie $12.99 

 
CAKES/COOKIES/BREAD 

Apple Cider Donuts  $7.99/half dozen 
Coconut Cake (double layer) $18.99 

Carrot Cake with Nuts & Cream Cheese Frosting $19.99 
Decorated Double Layer Cake $28.99 and up 

Butter & Egg Rolls, Dozen $6.99 
Cupcake Cake (Cross, Bunny, Easter Basket) $43.99-$51.99 

Cupcakes  $12.99/dozen & up 
Cookie Tin  $22.99 

Kids Cookie Decorating kit $3.49 
Iced Easter themed Sugar Cookies $9.99/doz 
Gingerbread Man (various designs)  $4.99 ea 

(24 cookies) 
$22.99  

Chunky Chocolate Cookies 
Easter Iced Sugar Cookies 

M&Ms 
Carrot Cake Cookies 
Peanut Butter Truffles 

Macaroon Nests 

Easter Cookie Tin 
Available for pick up, local delivery or shipping.  

Additional $15 for delivery & shipping. 


