
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

JOIN US 
FOR 

GREAT 

bbq  

with the 

Kiwanis 

club 
 

 

C l a r k s v i l l e  
D o w n t o w n  M a r k e t  

July 10, 2010 

A Note for 
Vendors: 

     We will be in a 
new location this 
week. We will be 
working in 
conjunction with 
another public event. 
Please be prepared 
for changes.  
     Please arrive as 
close as you can to 
7:00 in order to start 
setting up. Be 
completely set up by 
7:50. 
     If you have 
requested 
electricity, please be 
sure you bring your 
own extension cord. 
     All vendors are 
free to use the 
Chambers’ 
bathrooms located 
under the white arch 
on Public Square.  
     We hope to see 
you all there for a 
BQQ filled day with 
the Kiwanis Club of 
Clarksville! 

 

Featured Market Products 
     The market this weekend will 
feature fresh produce including 
squash, tomatoes, and an assortment 
of greens. There will also be plenty of 
baked goods for all to enjoy, and 
there is always an assortment of 
handmade crafts! 

Kiwanis’s BBQ Cook-off 
     This Saturday the Downtown Market 
will be working with the Kiwanis Club of 
Clarksville’s BBQ Cook-Off. The market 
will run extended hours from 8-4 in  
the upper lot of the City Hall parking  
lot and on the street in front of Public 
Square. 
     There will be around 35 teams and  
over 40 judges. Judging will begin at  
noon with awards given at 4 pm.  
     There will be music Friday night 
featuring Les Ker and the Bayou  
Band. Saturday night’s entertainment  
will be The Beagles. There will also be a 
kid’s zone set up in the F&M Bank parking 
deck both nights. 
     There will be vendors set up with 
BBQ, ribs, chicken, brisket, hot dogs, and 
cookies for all to enjoy! 

http://www.clarksvilleonline.com/cols/www/delivery/ck.php?oaparams=2__bannerid=141__zoneid=2__cb=5704dcdcb6__oadest=http%3A%2F%2Fwww.plantersbankonline.com%2Fcube%2F


AMERICA’S 
FAVORITE 

FARMERS MARKET 
Contest   

We have entered, and 
now we need your help to 

make us #1. 
 

 
 
 
 

Www.farmland.org/ 
vote 

 

 

 

Ingredients Cranberry BBQ  
2 tablespoons butter Chicken 
1/2 teaspoon salt 
1/4 teaspoon ground black pepper 
1/2 cup chopped celery 
1 onion, chopped 
1 (16 ounce) can whole cranberry sauce 
1 cup barbecue sauce 
1 (2 to 3 pound) whole chicken, cut into pieces 
 
Directions 
1. Preheat oven to 350 degrees F (175 degrees C).  
2. In a large skillet brown the chicken in butter/margarine. Season with salt and 
pepper. Remove from skillet and place in a lightly greased 9x13 inch baking dish.  
3. In the drippings (in the skillet), sauté onion and celery until tender. Add cranberry 
sauce and barbecue sauce. Mix well.  
4. Pour cranberry mixture over chicken and bake in the preheated oven for 90 
minutes, basting every 15 minutes.  

 
Calories: 743 | Total Fat: 39g | Cholesterol: 182mg 

Become our 
newest friend! 
 

Check out the Clarksville 
Downtown Market website 
for more information and 

updates regarding the 
market, and don’t forget 
we now have a Facebook 

page.  
 

 
 

Clarksvilledowntown 
market.com 

 

http://images.google.com/imgres?imgurl=http://www.kingsporttn.gov/files/default/newpickTNhires.jpg&imgrefurl=http://www.kingsporttn.gov/kingsport-farmers-market&usg=__34XOi9fn37LxG3Z-W-czmO7K2x0=&h=267&w=640&sz=30&hl=en&start=15&um=1&itbs=1&tbnid=sYAmsb3njPSnIM:&tbnh=57&tbnw=137&prev=/images?q=pick+tennessee&um=1&hl=en&rlz=1T4GGIH_enUS263US264&tbs=isch:1
file:///C:/Users/compusa/AppData/Roaming/Microsoft/Word/Clarksvilledowntownmarket.com
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http://allrecipes.com/Cook/Photo.aspx?photoID=36435

