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SPECIAL POINTS OF 
INTEREST 
 

 Music line up 

 SNAP/EBT current info 

 Directions and Parking 
Guide 

 This month’s featured mar-
ket recipes 

 Contact / social media infor-
mation 

 Holidays 

 Market Sections 

Eat Fresh, Shop Local! Small Businesses Need Support Now! 

Welcome from the Market Manager 

Essential Food Vendor 
Est. 2021 

MARKET HOURS 

RAIN OR SHINE EVERY SATUR-
DAY (UNLESS UNDER SEVERE 

WEATHER ADVISORY) 

OCTOBER—APRIL 8AM-1PM 

MAY-SEPTEMBER 8AM-12PM Downtown Punta Gorda  
Farmers Market 

Howdy Neighbors and friends, 
During the last week of July, the market managers 
attended a conference in Jacksonville regarding our 
FAB program. For those of you who don’t know 
about Fresh Access Bucks, it is who we receive the 
grant money from, through the Farm Bill, to double 
SNAP/EBT bucks. You can find more information 
about this matching program on page 2. 
We also gained a lot of knowledge that we will be 
sharing with our market farmers to help support 
them in various areas of farming. 
Thank you, shoppers, for your continued support. 
We still have over sixty vendors including some 
fresh faces. 
Don’t forget, the market is the best place to buy gifts 
and you support small local businesses. 
Bring your empty coolers to fill up as it’s hot out. 
Keep an eye on your furry friends as the asphalt gets 
really hot this time of year. 
We have lots of great entertainment lined up for 
y’all. 



MARKET 

SECTION NAMES 

“This is a must do every time we come from Arizona to visit our parents. We love getting our gifts, for 

our friends back home, from the market.” ~Jody N. 

Throughout the newsletter cer-

tain areas of the market will be 

indicated to help you find a spe-

cific vendor. You will find the 

map on the last page of the 

Newsletter. 

Sections are: 

 Herald Court 

 Taylor St. 

 Parking Lot 

 Sullivan St. 

 Breezeway (Nov-April) 

Locations are subject to change 
when we have to share market 
space with other events and 
natural disasters see map last 
page.... 

Vendor              Categories VENDOR CATEGORIES 

 Produce 

 Meat 

 Seafood 

 Dairy 

 Bakeries 

 International Pre-

pared Foods 

 Fine Arts 

 Commercial Ser-

vices 

 Non-Profits 

 Health & Beauty 

 Jewelry 

 Plants 

 Fresh flowers (in 

season) 

 Clothing 

 Home Décor 

 CBD+ 

 Distilleries 

 Pet Supplies 

 SNAP/EBT INFO 

 And More! 

SNAP/EBT How it works: 

 Find the SNAP/EBT booth, swipe your EBT 

card, get your tokens.  

 Exchange SNAP tokens with participating ven-

dors around the market for SNAP-eligible 

items: fruits and vegetables, bread products, 

meat, fish, poultry, eggs, dairy products, seeds 

& plants which produce food to eat. 

 Exchange free green FAB tokens for Florida-

grown produce, plants, and seeds that produce 

food. 

 SNAP and FAB tokens do not expire. 

 Green FAB tokens can be used at any FAB 
market. SNAP Tokens are unique to the market 
where you received them and can only be spent at that market. 

Double Your $$$ 
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Music makes the market 

festive and fun!  

Please support the local 
Musicians, as they play 
for your enjoyment and 

tips. 

PSA’s 
Please check here to see what’s go-

ing on in the City. 

https://puntagordachamber.com/

calendar-events/ 

And 

https://everythingpuntagorda.com/ 

August Observations 
 

4th Coast Guard Birthday 
7th Purple Heart Day 
19th National Aviation Day 
20th National Senior  
 Citizens Day 
26th Women's Equality Day 

1790 
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Seared Florida Tuna Steaks with Mediter-
ranean Relish and Herb Oil 
https://www.followfreshfromflorida.com/recipes/seared-florida-tuna-steaks-with-mediterranean-relish-and-herb-oil 

 

https://www.followfreshfromflorida.com/recipes/florida-mango-chutney 

INGREDI-

ENTS: 

Items to pur-
chase at mar-
ket are Red 
2  Florida 

mangoes, 

diced small 

2  tablespoons 

Florida Key 

lime juice 

1 tablespoon 

Florida Orange 

Blossom honey 

1/3 cup onion, 

diced fine 

3 tablespoons 

white vinegar 

¼ cup sweet 

chili sauce 

¼ teaspoon 

red pepper 

flakes (or 

more, to taste) 

½ teaspoon 

fresh ginger, 

grated 

½ teaspoon 

curry powder 

1 ½ table-
spoon olive oil 
Sea salt and 
fresh ground 
pepper, to 
taste 

Florida Mango Chutney 

INGREDIENTS: 

Items to purchase at market are Red 
(4) 6 ounce Florida Tuna steaks 

1 cup Florida grape tomatoes 

1 cup Kalamata olives, pitted and sliced 

3 cloves garlic, minced 

2 tablespoons capers, drained (Optional) 

2 tablespoons fresh herbs (basil and parsley), 

hand torn 

1 tablespoon fresh lemon juice 

2 tablespoons olive oil 

½ cup feta cheese, crumbled or diced 

Sea salt and fresh ground pepper, to taste 

Florida Herb Oil, for garnish if desired 

PREPARATION: 

Combine and mix to-
gether the olives, garlic, 
tomatoes, capers, herbs, 
lemon juice, olive oil, 
and feta cheese. Taste 
for seasoning, adjust 
with salt and pepper in 
needed, and set aside. 
Preheat a large saute 
pan and add one table-
spoon of olive oil. Sea-
son both sides of the tuna with salt and pepper and place into pan. Sear on both sides for 1-2 
minutes (for rare to medium-rare). To serve, place tuna steak on plate and top with the relish. 
Garnish with herb oil. 

PREPARATION: 

Preheat a saucepot over medium heat. Add oil and sauté 
onions until soft and translucent, about 5 minutes. Add 
remaining ingredients, bring to boil then reduce to sim-
mer and cook for 6-8 minutes, stirring often. Remove 
from heat and allow to cool, store in refrigerator. Served 
chilled or room temperature. 

INGREDIENTS: 

Items to purchase at market 
are Red 
2 ounces Florida vodka  

1 Florida chili pepper, sliced  

2 ounces mango nectar  

1 lime, juiced (reserve a slice 

for garnish)  

1 teaspoon chili-lime sea-

soning  

Chocolate dipped Dried 
mango for garnish (or spicy 
if desired)  

PREPARATION: 

Roll the lime on your cut-
ting board a few times and 
cut it in half. Cut a wedge 
from half of the lime and 
use it to rim a tall glass. 
Lightly dip the rim of the 
glass into the chili-lime seasoning. Pour the vodka, mango 
nectar, lime juice, a few slices of chili pepper and several ice 
cubes into a cocktail shaker. Place the top on the shaker and 
shake vigorously until the outside of the shaker has frosted. 
Fill a tall glass with ice, and evenly strain the vodka drink into 
the glass. Garnish with fresh lime, dried mango slices and a 
slice of Florida chili pepper if desired. 

https://www.followfreshfromflorida.com/recipes/fiery-florida-mango-cocktail 
Fiery Florida Mango Cocktail 
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USDA FLORIDA PLANT 

HARDINESS ZONE MAP 
To determine which outdoor plants 
are most likely to thrive in your gar-
den, it’s important to know your har-
diness zone and plant accordingly. 

August Lawn and Garden Tips 

Source:  https://www.floridagardening.org/ 

 You may notice an increase in ants this month. Spot treat as needed in lieu of mass treating your entire proper-

ty. 

 Florida's heat is at its peak! While we can head inside to escape, your plants can not! Look for signs of heat 

stress and combat as needed with hand watering. Plants with recent nutritional issues and young plants are 

most susceptible. Be sure to monitor your irrigation system's zones and timings to make the most of the water 

you're applying. 

 With the stifling heat, now is the most recognizable time to appreciate the cooling qualities of your or your 

neighbor's shade trees. If your yard is vacant of large trees, take note which areas would best accommodate a 

tree. Consider shade canopy on the house or play areas as well as where the A/C unit is placed in your analysis. 

 If you're growing blueberries, be certain to trim back your bushes after harvesting. 

 If weeds are taking over, take charge by hand picking, spot treating with herbicide and replenish the mulch to 

2" to 3" to help prevent their establishment. 

Links for Hurricane Prep 
 

https://www.noaa.gov/hurricane-prep 

 

https://www.redcross.org/get-help/how-to-

prepare-for-emergencies/types-of-emergencies/

hurricane.html 

 

https://www.charlottecountyfl.gov/

departments/public-safety/emergency-

management/ 
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MARKET MAP 

Down Town Punta Gorda Farmers Market is located in the heart of Punta 

Gorda. 

Map search the Herald Court Center Free Public Parking Garage : 

117 Herald Court 

Punta Gorda, FL 33950  

 

From The North 

Take Interstate 75 to Exit 164 (Duncan Rd/Marion Ave) and head West into 

Downtown, turn left onto Taylor, then left onto Herald Ct. and a right into 

the free parking garage; or take U.S. Highway 41 (Tamiami Trail), into 

Downtown, turn left onto Olympia Ave., observe for parking or continue to 

41 N, make a left and another quick left onto Herald Ct. and a left into the 

free parking garage. 

 

From The East 

Head West on Highway 17 (Duncan Rd/Marion Ave), turn left onto Taylor, 

then left onto Herald Ct. and a right into the free parking garage. 

 

From The South 

Take Interstate 75 to Exit 164 and head West into Downtown, turn left onto 

Taylor, then left onto Herald Ct. and a right into the free parking garage; or 

take U.S. Highway 41 (Tamiami Trail), into Downtown, turn left onto 

Herald Ct., observe for parking or continue into the free parking garage on 

the left. 

 

From The West 

You’re already here! Corner of Olympia and Taylor. Every Saturday!  

DIRECTIONS 

SOCIAL MEDIA 

Facebook for Saturday Farmers 

Market:   

https://www.facebook.com/

PuntaGordaFarmersMarket/ 
 

URL for Saturday Farmers Mar-

ket:   

www.puntagordafarmersmarket.c

om 
 

Facebook for Punta Gorda Cham-

ber:   

https://www.facebook.com/

PuntaGordaChamber/ 
 

Facebook for Downtown Mer-

chant’s Association:  

https://www.facebook.com/

DMAPG/?ref=settings 
 

URL for Punta Gorda Chamber:  

www.puntagordachamber.com 

Breezeway 

Herald Court 

Taylor St. 

Parking Lot 

Sullivan St. 

Customer Parking 

Market Vendor Locations 

MARKET MAP 

Information 

Closed May-September) 


