
Peterson’s Country Mill’s Feed  
& Country Festival
One Day Only, Sat., October 3rd 
10:00 a.m. - 3:00 p.m.

Events & Live Music
Neighborz Band 
10:00 a.m. - 12:00 p.m.
60’s, 70’s & 80’s band

Rocking Country 
12:00 p.m. - 3:00 p.m.
A little country & a little rock

Equine Special Olympics 
10:00 a.m. - 3:00 p.m.
Donation of 3 Helmets to Equine Special Olympics
Year-round training programs for Special Olympics 
Minnesota athletes are designed to improve physical 
conditioning and competence in 17 official state-level 
sports. Special Olympics athletes who compete in 
equestrian events learn to ride, develop sports skills and 
gain the self-confidence to direct and control a horse. 
Athletes are able to compete in a variety of English- and 
Western-style events.

Silent Auction to Benefit Equine Special Olympics 
10:00 a.m. - 2:00 p.m.
Peterson’s Country Mill has donated a variety of items to be 
auctioned off. Proceeds will go to support Equine Special 
Olympics.
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Store Hours:
Mon. - Fri. 9 a.m. - 8 p.m.
Sat. 8 a.m. - 6 p.m.
Sun. 10 a.m. - 6 p.m.

38964 Branch Avenue  •  North Branch, MN 55056  •  www.petersonscountrymill.com  •  651-674-4425  •  1-800-833-4704

F A R M      H O M E      G A R D E N      P E T

New!

Peterson’s Mixed Feeds
Buy 4 - Get 1 FREE

Good 2 Saturdays Only  Oct.  3 & 10, 2009
No dealers  •  No special orders  •  Lesser value free  •  While supplies last

No further discounts or coupons  •  Pick up at time of purchase
Excludes crack corn, shelled corn, whole oats, thistle, & sunflower seeds 

Maximum one ton per customer

Peterson’s Fertilizer
Buy 4 - Get 1 FREE

Good 2 Saturdays Only  Oct.  3 & 10, 2009
No dealers  •  No special orders  •  Lesser value free

While supplies last  •  No further discounts or coupons 
Pick up at time of purchase 

Maximum one ton per customer

Peterson’s Grass Seed
Buy 4 - Get 1 FREE

Good 2 Saturdays Only  Oct.  3 & 10, 2009
No dealers  •  No special orders  •  Lesser value free  •  While supplies last

No further discounts or coupons  •  Pick up at time of purchase 
Maximum one ton per customer

Big Branch is made here in North 
Branch – always fresh! Directly 
from our mill to you at a great 
savings! Peterson’s Country Mill 
takes great pride not only in 
the quality of Big Branch but 
the economical price & the 
knowledge our staff has to offer.

Responding to customer 
requests Peterson’s Country Mill 
has added a NO CORN low starch 
horse feed to their Big Branch 
Feed line-up.

Why choose Big Branch Low 
Starch?
•  �Special needs horses benefit 

from a low starch & low sugar 
diet.

•  �A calmer & more focused horse.
•  �“Safer Energy” Feed - Lower 

in starch, higher in calories 
- fats enriched diet & higher 
digestible fibers.

Dry Pine Horse Bedding
3 cu. ft.  •  Consistent Size 

$199.00 per pallet

45 bag pallets wrapped & ready to go

Good 2 Saturdays Only Oct. 3 & 10, 2009
No dealers  •  No special orders  •  While supplies last

No further discounts or coupons  •  Pick up at time of purchase

40% Off
1 Item of Tack

Good 2 Saturdays Only Oct. 3 & 10, 2009
No special orders  •  While supplies last

No further discounts or coupons  •  Pick up at time of purchase

IverCare, Strongyle Care  
& TapeCare Plus

Parasite Control

Buy 4 - Get 1 FREE
Good 2 Saturdays Only Oct. 3 & 10, 2009

No dealers  •  No special orders  •  While supplies last
No further discounts or coupons  •  Pick up at time of purchase

Only 2 Saturdays
to Save

Oct. 3rd &  10th, 2009

Battle of the Saddle Clubs$100 Gift Card
Peterson’s Country Mill will award the winner of  

the 2009 Battle of the Saddle Clubs with a gift card.

Thank you to all participating clubs.  

Peterson’s Country Mill  
appreciates the business.

Cowboy Combo
Hot dog, Chips & Pop

$1 buck-a-roo
Sat. Oct. 3rd

Served by local 4-H & FFA members. 
Proceeds going to support  

local 4-H & FFA.

$41

Savings

Peterson’s Country Mill’s Award-winning Customers 
Paul Pasche & Jennifer Mach will be bringing their award-
winning show cattle, pigeons & chickens. Ask them about “their 
secrets to success” when feeding Peterson’s Country Mill’s brand 
feed.
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Event Preview
Farmers’ Market
July - October At Peterson’s Country Mill
Wednesday 3 p.m. - 7 p.m.   •   Saturday 8 a.m. - 2 p.m.

Fall Harvest Festival
Saturday, Sept. 26th

Peterson’s Country Mill’s Feed  
& Country Festival
Saturday, Oct. 3rd  •  10 a.m. - 3 p.m.

Master Gardener
Storing Your Garden Vegetables
Wednesday, Sept. 16th  •  6 p.m. - 7 p.m.

Drying Food
Wednesday, Sept. 23rd  •  6 p.m. - 7:30 p.m.

Seed Harvesting
Wednesday, Sept. 30th  •  6 p.m. - 7 p.m.

Putting Your Garden to Bed
Wednesday, Oct. 7th  •  6 p.m. - 7 p.m.

Pre-registration is encouraged so we have enough hand outs. 
There is a $5 charge to attend each class.  
To register either call the Chisago County Extension Office 
 at 651-213-8901 (you can then pay at the door),  
or make checks payable to: “ccmg” and send to  
Chisago County Extension Office
38794 6th Ave.
North Branch, MN 55056

Peterson’s Country Mill’s Pre-Holiday Sale
Saturday, Nov. 14th

Peterson’s Country Mill’s Santa Day
Saturday, Dec. 5th  •  10 a.m. - 3 p.m.

Built to Fit
Built to Last

Score a Touchdown with Weber Grills.
“For many football fans, tailgating can be just as exciting, and even more fun, 
than the game itself,” said Jamie Purviance, acclaimed chef and best- selling 
author of three cookbooks-including the Weber’s Real Grilling™ cookbook

Ready for the beach. The park. The game.
Wherever your hunger takes you.

Ingredients:
1 1/2 pounds ground chuck (80% lean)
1 tablespoon ketchup
1 teaspoon dried basil
1/2 teaspoon dried thyme
1/2 teaspoon kosher salt
1/2 teaspoon Worcestershire sauce
1/2 teaspoon Tabasco® sauce
1/4 teaspoon freshly ground black pepper
4 thin slices Monterey Jack cheese
4 hamburger buns
4 lettuce leaves
4 tomato slices

Directions:
In a medium bowl, using your hands, gently combine the 
ground chuck with the ketchup, basil, thyme, salt, Worces-
tershire, Tabasco®, and pepper. Gently shape into 4 patties, 
each about 3/4 inch thick.

Grill the patties over Direct High heat until medium, 8 to 
10 minutes, turning once. During the last minute of grilling, 
place a slice of cheese on each patty to melt, and grill the 
hamburger buns, cut side down, until toasted. Assemble 
the cheeseburgers with lettuce, tomato and ketchup and/
or mustard, if desired. Serve warm.

For all the tailgating tips, as well as winning recipes for your 
next tailgate party, visit www.weber.com/tailgating.

Serving Size: Makes 4 Servings

Cheeseburger of Champions
Prep time: 10 minutes - Grilling time: 8 to 10 minutes

Red Wing  411 • Men’s 8 inch Work Boot
Rubber/Blown Rubber Traction Tred wedge outsole is lightweight and flexible

Full grain, waterproof leather  • RW Dry waterproofing keeps your feet dryNew!

Free

Stadium Seat

or Messenger Bag

Spend $100 on Carhartt or  

Weber products

No special orders  •  While supplies last

No further discounts or couponsPeterson’s  
Country Mill 
continues to 
support local  

4-H and FFA at  
the county fairs.

Clearance Sale
Final Days

60% Off
No special orders  •  While supplies last

No further discounts or coupons
Select styles


