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8892 Susquehanna Trail South, Loganville PA  (exit 8 or 10 off I-83)  ● 717.428.2036 
Market Hours:  M-Sat 8am-8pm; Sun 8am-6pm 
Café & Coffee Bar Hours: M-F  7am-8pm; Sat 8am-8pm; Sun 8am-6pm 
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Allegro Wine Shoppe at 
Brown’s Farm Market                          

Mon-Sat 10-6; Sun 11-5  
Stop in for tastings every day! 

Phone 717-741-3072  

allegrowines.com 

8892 Susquehanna Trail South, Loganville PA  (exit 8 or 10 off I-83)  ● 717.428.2036 
Market Hours:  Mon-Sun 8am-6pm   OPEN MEMORIAL DAY 8AM-2PM 
Café & Coffee Bar Hours: Mon-Sun 8am-5pm 
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Our own Strawberries toward 
the end of the month! 

Local—Asparagus, Spinach, 
Red & Green Leaf Lettuce, 

Romaine 
Please note: Produce availability is 

dependent on Mother Nature. 

What’s available from 

Produce in May: Ingredients: 
(two-9”) Refrigerated flaky pie  
  dough    
4 Tbs unsalted butter 
3 cups halved strawberries 
2 Tbs brown sugar 

 
2 Tbs sugar 
1/4 tsp salt 
Egg wash  
  (1 egg, 2 Tbs heavy cream) 

Mini Strawberry Galettes Yields 10 

Directions:   
Melt butter and toss with the cut strawberries. Set aside. 
Unroll pie dough and cut into 4” squares. You’ll need to press 
scraps together and roll out again, to cut as many 4” squares as 
you can. (around 10)  
Place them on a greased sheet pan evenly spaced apart. 
Add the sugars to the strawberries and toss. Pile the strawberry 
filling into the center of each square, leaving a 1” border all the 
way around.  Lightly brush border with the egg wash, then fold 
each border over the filling like a picture frame around the ber-
ries. Press the corners to seal.  Place the pan in the freezer for 
at least 20 minutes. 
Preheat oven to 375°F. Brush the crust with the egg mixture 
again and sprinkle with a little sugar. Bake from frozen about 30-
35 minutes. Transfer to cooling rack. 

May Featured Wine  
“Twang” 

 Our Sweet Strawberry wine is 
a blushing blend of juicy  

strawberries & sweet grapes! 

 Mother’s Day is  
Sun., May 11th 

Bring Mom to our Café for  
breakfast, lunch or ice cream! 
Plus shop our Market for ... 

♥ Gift Baskets  
♥ Choc. Covered Strawberries 

♥ Floral Cupcake Bouquet! 
♥ Plants & Gift Cards  

♥ Wine & more 

To our graduating seniors—  
We are all so very proud of you and wish 
you lots of success & happiness.   
You are forever part of our family. 
Congratulations! 

Hannah Wamsley, Penn State York with a degree in  
Digital Multi-Media & Design 
 

Nikolaus Schneider, Bloomsburg Commonwealth Univ. 
with a degree in Criminology. 

Plants, Plants, Plants!!  
Lots of beautiful annuals, perennials, hanging baskets, 
planters, vegetables, herbs, shrubs, pottery, bird baths.  

Upcoming Events 
on reverse side  

Beginning on Memorial Day, Mon., May 26th, 
Brown’s will offer all active and former  
armed forces members a 10% discount*  
every Monday.  
 

*Some exclusions apply. 

Military Discount Mondays! 

Stuffed French 
Toast with 

fresh berries! 

Dave’s Disco Fries-
topped with beer 
cheese, brisket & 

bbq sauce 

Features for May! 

Rent Brown’s Pavilion or tent 
for your next event 

Great for Grad Parties, Birthday Parties, Reunions, 
Showers, Corporate events & Celebration of Life. 

Contact Wendy or Bevin for more details! 
717-428-2036 x249 



Upcoming Events... 

Picture your Appley-Ever After beginning here! 
Sunday, May 18, 2025   1-3pm 

Meet our staff.  Sample our catering, desserts & signature drinks.  
Visit our Appley-Ever-After getting ready house. 

Meet some of our Preferred Vendors—Photographers, Florists, DJ, 
Travel Agency, Officiant, Hair & Makeup & more! 

Free event, but you must pre-register. 
For questions and to register, call 717-428-2036 x249 

Wedding Open House  

Sterrett Photography 


