
NEW Market Hours:
Tuesday*, Thursday, Friday 10:00 am - 6:00 pm

Saturday 8:00 am - 4:00 pm
333 North Cedar Street - 1/2 block north of the Lansing Center

phone: (517) 483-7460  ~  www.lansingcitymarket.com
*select vendors & food court available

Volume 2 Issue 4 
Seasonally

Limner Press 
The collaboration of Wendy Shaft and Donald 
Bixler has resulted in a colorful set of block 
printed images inspired by nature and their love of 
animals.  The art cards are the continuing
labor of artist and printer and carries on the 
tradition of letterpress printing.  In addition, 
personalized wedding invitations, fabric 
notebooks and journals have been added to their 
product line.

Westwind Milling 
Westwind Milling is a 171 year old flour mill.  To 
this day it is a stone mill, grinding flour for the 
community, but now it is certified organic and 
mills Michigan grown product.  Two kinds of 
wheat are milled including, hard red spring and 
soft winter, to produce bread flour and pastry 
flour.  Flour is sold in bags ranging from 2 pounds 
to 50 pounds.  A wide variety of flour mixes 
are also produced.  In addition to wheat, spelt, 
rye, barley, buckwheat, and corn are milled on a 
regular basis.  New to the product line are desserts

NEW Market Hours:
Tuesday, Thursday, Friday 10:00 am - 6:00 pm

Saturday 8:00 am - 4:00 pm
333 North Cedar Street - 1/2 block north of the Lansing Center

phone: (517) 483-7460  ~  www.lansingcitymarket.com
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Westwind Milling (cont.) 
featuring brownies, cake, oatmeal cookies and 
fruit cobbler.  Eleven varieties of bread made from 
flour ground and baked the previous day will be 
available at the market on Saturdays. This holiday 
season they will also feature refrigerated rolls to 
take home and bake yourself.

Limner Press 
The collaboration of Wendy Shaft and Donald 
Bixler has resulted in a colorful set of block 
printed images inspired by nature and their love of 
animals.  The art cards are the continuing
labor of artist and printer that carries on the 
tradition of letterpress printing.  In addition, 
personalized wedding invitations, fabric prints, 
notebooks and journals have been added to their 
product line.

Westwind Milling 
Westwind Milling is a 171 year old flour mill.  To 
this day it is a stone mill, grinding flour for the 
community, but now it is certified organic and 
mills Michigan grown product.  Two kinds of 
wheat are milled including hard red spring and 
soft winter, to produce bread flour and pastry 
flour.  Flour is sold in bags ranging from 2 pounds 
to 50 pounds.  A wide variety of flour mixes are 
also produced.  In addition to wheat, they mill 
spelt, rye, barley, buckwheat and corn on a regular 
basis.  New to their product line are dessert mixes

New Vendors
East Lansing Food Co-Op (ELFCO)
The ELFCO has provided the ingredients for 
a healthy diet for over 30 years by focusing on 
organic, sustainable and fresh local products.  
The shelves at their Northwind Drive home carry 
labels that identify local products and they provide 
educational material to help shoppers understand 
the importance of supporting local businesses.  
 
Although ELFCO is a member-owned business, 
everyone is welcome to shop the co-op at the same 
savings and everyone will be welcome at the new 
space in the Lansing City Market.  Members who 
live in Lansing have expressed their delight in 
having the co-op join the market and providing 
them a means by which to both support the co-op 
and make a trip to the Lansing City Market a “one-
stop” shopping experience. 

Tony Sills, Live Entertainment
Sat. , Nov. 10, 2007 . . . . . . . .10:30am - 1:30pm

Silver Bells in the City
Fri., Nov. 16, 2007.. . . . . . . . . . . . . . 5pm - 9 pm

Thanksgiving Week Hours
Tues. - Wed. - Fri. . . . . . . . . . . . . . . 10am - 6pm
Sat. . . . . . . . . . . . . . . . . . . . . . . . . . . .8am - 4pm
Closed Thanksgiving Day, Nov. 22

The Lansing City Market - Serving the area since 1909, Fresh & Unique!

Silver Bells in the City
The 23rd Annual Silver Bells in the City will 
take place on Friday, November 16, 2007 in 
downtown Lansing.  This event, which attracted 
80,000 people in 2006, runs from 5:00 to 9:00 
pm.  An Electric Light Parade steps off at 6:10 pm 
at the corner of Lenawee and South Washington 
Square.  It proceeds North on Washington, turns 
West on Ottawa and continues South on Capitol 
Avenue. 

The parade is followed by the lighting of 
Michigan’s official holiday tree in front of the 
State Capitol, plus a spectacular fireworks show 
(weather permitting). The entire evening is filled 
with FREE family entertainment, including 
admission to downtown cultural institutions, 
horse-drawn wagon rides and performances by 
nearly 50 local arts organizations.

The Lansing City Market will be offering 
free cookies and cider along with musical 
entertainment and clowns!  Also, stop by to visit 
Santa and Mrs. Claus with their live reindeer 
from 5:30 p.m. until 9:30 p.m.

Happenings at and around 
the Market Events At The Market



		

333 North Cedar Street
Lansing, MI  48912

Current Market Vendors
Alice’s Kitchen - Baked goods, spices, sausages & bacon
Anna & Co. - Silk & dried flower décor, gifts and crafts
AppleSchram Organic Orchard - Organic orchard, pasture raised 
pork, beef, poultry and eggs, plus seasonal produce
Bob’s Market - Wide range of produce and flowers
Bob’s Wife’s Soap - Homemade hand carved soap (one Saturday per 
month)
Cravings Gourmet Popcorn - Flavored gourmet popcorns and 
kettle corn
East Lansing Food Co-Op - Full line grocery with emphasis on 
fresh and natural food
Grand River Coffee Company - Organic fair trade espresso 
coffees and teas
Greenman’s Produce - Wide range of quality farm fresh produce
Hallway Art- Paper art and handbags
Hickory Corners Garden & Nursery - Perennials, annuals, 
hanging baskets, flowering trees, shrubs, seasonal Michigan produce, 
syrups and jams. Also Christmas trees and fresh wreaths
Hill’s Cheese - Cheeses from around the world
Limner Press - Letterpress printing, art cards, handmade invitations 
and journals

Michigan Natural Meats - Pasture raised, grass feed beef, buffalo, 
lamb, organic eggs and pork
Mike Baer Woodworks - Hand crafted woodworks, candles, 
heirloom gifts
Nodding Thistle Farms - Organic produce and wild flowers
Otto’s Chicken - All Natural chicken, eggs and spices
Rasch Orchards - Seasonal produce, cherry juice, and cider
Riverbend/Swamp Queen - Custom jewelry and gourmet foods
Rivi’s Deli - Breakfast, lunch and dinner
Sebesta Design - Fresh cut flowers, European hand-tied bouquets and 
arrangements
Seif Foods - Gluten-free Mediterranean cuisine and baked goods 
Shoua’s Kitchen - Chinese & Thai cuisine and baked goods
Soulful Earth Herbals - Handcrafted lotions, healing salves, body 
scrubs, bath treatments and soaps (Saturdays)
Westwind Milling - Fresh breads; pancake, muffin and dessert 
mixes; certified organic flours
Wild Rose - Unique one of a kind accessories for the home and 
garden, custom planted pots and baskets, and cut flowers

Market Recipe
Apple Crisp

   Crisp Topping
   -2 cups of flour  					   
   
   -4 cups of rolled oats or granola                                 
   
   -1 cup of brown sugar 	
   
   -3/4 cup of melted butter
   
   -1 cup of chopped walnuts
   
   Mix all ingredients together until crumbly.

   Fruit Mixture
   -Fresh apples (cored and quartered but unpeeled)
   
   -1 to 2 cups tapioca or flour
   
   Put fresh apples in a lightly greased 8x8 inch baking dish;
   mix tapioca or flour to thicken.

   Put topping over fruit.  Bake at 350 degrees for 45 minutes or
   until it is cooked to the texture you desire.  Yields six to eight
   servings.


