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Vegetable Beef Barley: Fall vegetables, 
angus beef and barley in a satisfying beef 
broth.  

 
Tomato Cheddar Soup:  Rich, creamy 
tomato soup blended with Grafton cheddar 
cheese. vegetarian 
  
Squash Apple Soup:  Roast butternut 
squash, apples and onions blended together 
into a smooth puree. With or without cream, 
as you wish. A WFM favorite. vegetarian 
 
Classic Chicken Noodle Soup: The best 
chicken noodle soup, period. We start with 
our own chicken stock and add carrots, 
potatoes, celery, free range chicken meat 
and noodles. 
 
Crescent City Chowder: A rich Cajun 
inspired blend of potatoes, peppers, onions, 
shellfish, fish and andouille sausage. A WFM 
favorite! 
 
Caribbean Pumpkin and Black Bean: A 
smooth soup with coconut milk and black 
beans, sweet and savory. vegetarian 
 
 

 
 
Potato Leek Soup: Potatoes and leeks 
blended with chicken stock and herbs, a 
delicious low fat soup. 
 
New England Clam Chowder: A thick, rich 
authentic chowder with bacon, potatoes, 
onions, chopped clams and cream. 
 
Split Pea Soup: Green split peas, carrots, 
onions, celery are pureed into this classic 
cold weather favorite with diced ham added. 
 
 

 
 

 
 

Soups are sold by the quart $9.95 each 
 
 

All items are prepared with love in our WFM Kitchen. 
  Special orders are welcome.Phone: 802-457-3658; press #1 for deli or leave message at extension 224.Visit our 
menus online at woodstockfarmersmarket.com Open Tuesday-Saturday 7:30 am-7pm, Sunday -6pm Closed Mondays, 
except during Holiday weeks.  Call to inquire.468 Woodstock Rd., Route 4, Woodstock, Vermont, USA  05091 
 

 


