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Monthly Morsels & Musings From Around The Marketplace 
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485 Rt. 134, South Dennis, MA 02660 
508-394-2244 
www.ringbrosmarketplace.com 
MON-SAT 7am-9pm, SUN 7am-8pm 

 

The mission at Sun Bum® is to create a quality brand of sun 

care products specifically formulated for people who live and 

love in the sun. They aim to create a brand that captures the 

essence and aesthetic of the beach lifestyle while protecting 

us, and the ones we love, from the harmful dangers of the 

sun. Sun Bum is a brand, with a little edge, that reminds    

people that they are like them and not a giant disconnected 

corporation. They’re just a small company with a big dream of     

becoming the most trusted sun care brand in the world. 
 
 

Some of us like to go as 

au naturel as possible, so Sun Bum is introducing their 

new zinc-based Mineral collection for your 

lounging and earth loving pleasure. 

~~~ Reformulated 

Sun Bum creates products that protect and 

nourish our children’s precious skin using 

some of the earth’s most treasured           

ingredients. Nothing goes into their products 

without going through their families first. 

That’s a promise. The majority of their ingredients come 

from renewable plant sources, are pediatrician tested, 

and never tested on animals .  

’
at Chatham Fish & Lobster 

 

They start with their own gently house-smoked salmon. 

It's rich and moist and lightly caramelized, the way their 

grandfather taught them. They then blend in cream 

cheese, fresh lemon juice, and a hint of horseradish to 

create a luxurious yet light-textured spread. Made with 

sustainably-farmed Atlantic salmon. 

Cape Cod's favorite crostini topping: Mac’s famous rich, 

moist, lightly caramelized house-smoked bluefish, made 

into a spreadable, surprisingly light paté. Locally-caught 

bluefish, smoked in-house, and blended with cream 

cheese, fresh lemon juice, herbs, and freshly cracked 

black pepper.   

at Dark Horse Beef & Deli 

Creamy & tangy, Cloumage® lets 

you taste the complexity of the 

salty-air milk from their coastal 

Massachusetts farm. 

INGREDIENTS : Milk, sea salt, natu-

ral enzymes, milk cultures, spices.  

SHELF LIFE : 7 months (1 month after opening.) Freezes 

beautifully.  

https://www.facebook.com/ringbrosmarketplace
https://www.facebook.com/ringbrosmarketplace
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Runamok Maple is located in northern Vermont, 

along the western slopes of Mount Mansfield. 

Spanning 1,100 acres in Cambridge and 250 

acres in Fairfield, our crew taps 81,000 trees to 

bring you one of Mother Nature’s most exquisite 

pleasures: pure maple syrup. 

 

Throughout the sugaring season, the flavor of the syrup    

varies due to temperature, moisture and acts of nature that 

remain a mystery even to the experts. As it changes, we    

constantly taste it until we hit the absolute peak of flavor          

...they call it The Sugarmaker’s Cut. Along with their pure  

maple syrup, they have created a collection of infused, 

smoked and barrel-aged maple syrups. Maple marries       

exceptionally well with a variety of flavors. Some of them are 

tried & true like cinnamon & vanilla and others unexpectedly 

out of this world, like their original Makrut lime-leaf.  

 

Topping: 

• 1 – 2 cups heavy cream 

• 1 Tbsp Sugarmaker’s Cut 
 pure maple syrup 

• 1 tsp vanilla 

 

www.runamok.com 
 

Banana Maple Cream Pie 
• 1 single pie crust recipe 

• 2 ¼ cups milk 

• ½ cup Sugarmaker’s Cut pure maple syrup 

• Pinch of salt 

• ¼ cup cornstarch 

• 3 large egg yolks 

• 3 Tbsp butter 

• 1 tsp vanilla 

• 2-3 ripe bananas 

• 1 Tbsp lemon juice 

• 4 oz caramel sauce 
Prepare your pie crust in a standard pie pan.  Dock it with a fork and blind bake it in 
an oven at 350 until light brown, about 15 minutes.  Let cool. 
 
For the pastry cream, in a medium sized pot scald two cups of the milk with the 
maple and a pinch of salt.  In a separate bowl, mix the cornstarch with the         
remaining ¼ cup milk.  Add the egg yolks to the cornstarch and whisk until well 
blended.  Take a half cup of the hot milk and slowly add it to the egg mixture, 
whisking constantly.  Add another half cup of hot milk and repeat.  Add the egg 
mixture back into the pot of remaining milk and turn the heat to medium-low.  Stir 
until the custard thickens.  If bubbles start to form, turn off the heat immediately 
and continue stirring so the egg does not curdle. 
 
Add the vanilla and butter and stir until blended.  Transfer to a bowl and let cool. 
 
When the custard and pie shell are completely cooled assemble the pie.  Pour the 
caramel into the bottom of the pie forming a very thin layer.  Spoon half of the 
custard over the caramel and spread evenly.  Take one of the bananas and slice it 
into1/4 inch slices and create a layer of bananas over the first layer of custard, 
using a second banana if necessary.  Cover the bananas with the remaining maple 
custard.  Slice another banana and toss it gently with the lemon juice to prevent 
browning.  Make another layer of the sliced bananas, arranging them in a          
decorative pattern if you choose.  Cover with plastic wrap and chill in the fridge 
for at least two hours. 
 
When ready to serve, whip the heavy cream until soft peaks form.  Add the maple 
syrup and vanilla, tasting to see if you want more maple.  You can either spread 
the whipped cream over the top of the entire pie or serve the pie with a single 
dollop of whipped cream in the middle of the slice. 

Cooking With Amy 

Stop In & Have A Taste! 

June 2nd 9-11am Bisousweet Confections-Doughnut Muffins 

  12-3pm Terrapin Ridge-Black Bean Salad 

 

June 9th 9-11am Nata’s Homemade Danishes 

  12-2pm Nata’s Homemade Raviolis 

 

June 15th 9-11am Bisousweet Confections-Doughnut Muffins 

  12-3pm Crystal’s Honey 

 

June 23rd 9-11am Bisousweet Confections-Doughnut Muffins 

  12-2pm Zucchini Noodle Salad 

https://shop.runamokmaple.com/collections/home-page-products/products/sugarmakers-cut-the-seasons-best-maple-syrup-1


Summer  swe e t s  &  

sna cks   
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SOCO CREAMERY 
PERSONAL-SIZE ICE CREAM 
GREAT BARRINGTON, MA. 

You want the highest quality, most delicious and healthy  

ingredients for your family, and so do they. When you enjoy  

SoCo ice cream, you're tasting real cocoa powder, organic 

coconut, Madagascar vanilla, whole fruit, raw ginger, pure 

cane sugar, handmade caramel, house-made brownies and 

cookies, and milk and cream from New England dairy farms. 

CHOCOLATE, VANILLA, MINT CHIP, CARAMEL 
 

Yolo popcorn 
RICHMOND, VT. 

Steve and Peter are the Yolo Guys. They started 

Yolo Snacks! because they’re popcorn fanatics. 

They didn’t think about a niche product or an 

emerging trend. They only thought about their 

love of popcorn. As the Yolo Guys like to say, 

you only live once. To them, that means work hard, spend a 

lot of time with family, and create something that makes 

people smile.  

CHEDDAR, MAPLE, ORIGINAL 

 

 

 

 

With beer on a pedestal and adventure up our sleeve, 

we set out to craft style-defining New England beers 

that highlight paramount traits of quality ingredients. 

Like us, our beers are elegant yet raw, free-spirited yet 

sophisticated. Beer has a unique ability to bring all kinds 

of people together, from the Lords that only enjoy the 

finer things in life, to the Hobos that work hard to earn 

their small pleasures, great beer is an accessible luxury.  

Proudly brewed in Massachusetts, we’re bringing the 

New England beer experience to thirsty fans everywhere. 

We relish in the connection and find sanctuary in the 

beers that unite us. — Lords and Hobos alike, we all de-

MADE GOOD FOODS 
GRANOLA MINIS 

Are you always looking for a healthy 

treat for your children… and     

yourself? MadeGood® has a variety 

of healthy treat and snack choices 

to meet your family’s discerning 

taste. Starting with all-natural     

ingredients including dried fruits and whole grains, they 

select their ingredients to make tasty, healthy treats. 

MadeGood products are made in a facility free from the 

most common allergens; peanut, tree nut, soy, dairy, 

egg, fish, shellfish, gluten, and sesame. Their products 

even contain hidden vegetables with the nutrients of 

one full serving of vegetables from six different 

sources. They source their ingredients to adhere to   

industry standards so that they are non-GMO, organic, 

vegan and gluten-free. 

 STRAWBERRY, CHOCOLATE CHIP,  

 APPLE CINNAMON 

The Rock cookware 

The Rock is the only cookware collection 

that uses the patented Rock.Tec         

manufacturing process. This unique      

surface treatment modifies the surface to 

form an ultra durable rock-like finish. The 

result is an outstanding release          

performance, 3 times better than tradi-

tional non-stick cookware. Non-stick reinvented, the Rock 

Classic collection is designed to withstand the demands of 

everyday use. Available in a wide variety of sizes, styles 

and shapes, each piece features an extra thick aluminum 

base that ensures even heat distribution. The food release 

is three times better than traditional non-stick cookware 

— making cleaning a breeze! 
 

A  S amp l i ng  o f  

t a s t e s  a t  our  

cr a f t  b e e r  b a sh  

While mead is made using the same 

techniques as beer, mead is its own  

category of alcohol and is                

defined by the fermentation               

of honey. Nectar Creek focus’             

on making Session Meads,             

which are meads that are                   

less than 10% ABV and carbonated. Their                

meads are light, clean, refreshing and made              

from ingredients with integrity.  

D o n ’ t  m i s s  i t !   

S a t u r d a y ,  J u n e  1 6 t h  

2 - 4 p m  
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NATIVE WATER 

Locally sourced spring water in               

environmentally responsible packaging.      

Native Brands always source locally so they 

can always be Native to wherever they are. If 

they’re selling water in New England then the 

water is sourced from natural springs in The 

Berkshires and The Green Mountains. If they’

re selling in a different setting then the 

source is from that particular area. 

   

MAINE ROOT 

Once upon a time, founder Matt Seiler 

found himself slinging all-natural pizzas at Flatbread 

Company in Portland, Maine. Most everything he served 

was organic, except the sodas, so Matt went to work 

creating a delicious root beer without all the bad 

stuff. Today, Maine Root offers a variety of handcraft 

beverages – from ginger brews to lemonade – and is 

sold in over 7,500 locations worldwide. Their beverages 

are Fair Trade Certified, using 100% organic sugar cane 

from Brazil as the sweetener. This certification means our 

farmers are paid a premium for the hard work they put into 

our products. We show our appreciation by visiting them 

often and investing in building hospitals and schools in 

their communities.  

NEW! LEMONADE, MAPLE LEMONADE 

WHAT STONEWAL KITCHEN 

HAS COOKIN 

HONEST SPORT 

Honest Tea seeks to create and promote 

great-tasting, organic beverages. They 

strive to grow their business with the same 

honesty and integrity they use to craft 

their products, with sustainability and great 

taste for all. 

NEW! HONEST SPORTS DRINK IN   

LEMONADE OR BERRY 

 

 

BAXTER’S BLOODY 
MARY MIX 
Hyannis 

Served at Baxter’s Fish & 

Chips in Hyannis. Such a    

customer favorite that the 

owner decided to bottle 

the recipe. 

Sake &  

Sushi 

Tasting 

 

Saturday,  

June 23rd 

2-4pm 

COOL OFF THIS SUMMER 

GHOST PEPPER AIOLI 

To add some serious spice to this aioli, SK turned to 

the ghost pepper, which at one point ranked as the 

world’s hottest chili. This fiery spread delivers tongue-

tingling heat that’s ever-so-slightly tempered by its 

creamy mayonnaise base. Give burgers some bite and 

make sandwiches sizzle with this crazy hot condiment. 

 

GARLIC PESTO PIZZA SAUCE 

Two of our favorite sauces in one, this tomato-based 

pesto includes aromatic garlic, sweet basil, savory pine 

nuts and salty Parmesan cheese. All you need is some 

fresh dough and mozzarella to create a simple pizza 

that packs in the flavor! You’ll also love it on roasted 

potatoes, as a sandwich spread or as a dip for home-

made breadsticks.  

 

MOSCOW MULE MIXER 

Refreshing citrus and fiery ginger make the Moscow 

Mule a year-round favorite that’s both satisfying on 

summer nights and warming on winter days. Popularly 

served in a copper cup with a wedge of lime, these 

attractive drinks are tangy, spicy and the perfect     

vehicle for vodka or a spirit of your choosing. SK’s   

version can also be blended with lemonade, iced tea or 

ginger ale for a non-alcoholic option that all can enjoy.  


