
Summer is finally heating up! The kids are out of school! 
Folks are doing less hurrying and more vacationing, visiting, 
and spending time in favorite summer haunts – now is the 
time to showcase your store. 

What makes you unique? Which employees really make your 
store stand out? What products do you think will hit the mark 
with your customers? Summer store events can show your 
customers the best your store has to offer.

What makes a summer event go off with a bang instead of 
a whimper? Planning! Decide what you want to focus on: new 
products, seasonal offerings, store services or great deals?

Consider hosting a special event for a community cause: 

Perhaps the local high school band is raising funds for a performance or the YMCA is looking for donations to cover 
summer camp for kids… showing your community that you are connected and willing to pitch in some funds to support a 
great cause gives your event a focus.

The best planning considers everyone's input, but 

empowers a ‘champion’ to make the final calls:

This will ensure continuity and provide a go-to person to 
keep everything organized.  If you want to focus on spe-
cial deals ASK for them. Vendors want to get their prod-
ucts out there and are usually eager to have a chance to 
get people to give their products a try.

In your planning, consider the look of the store:

An extra thorough deep clean is the right start. To that, 
add bold signs with clearly marked deal prices and 
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brightly colored displays.  Create a guided ‘path’ of visuals 
through the store with recurring visual themes – like red & white 
check picnic cloths, sunflowers or colorful piñatas.  

If you are doing some grilling outside of the store, be sure and 
have a rain plan in place. If you are hosting vendors or local 
farmers, be sure to provide them with a clear list of what you will 
be providing and what you will be expecting them to bring for 
their display. Also, you should be well stocked with the products 
you will be showcasing.  

Carefully consider how you will be hosting children:

Moms don’t always love kid’s crafts, and they often generate a 
lot of plastic bits that she will have to vacuum up later. 

Try making up a carrot stick jinga kit for the little ones or things they can set outside to feed the birds – remember, 
every kid loves a fun fruit snack! Consider enlisting the help of your local environmental organization to set up a table 
with something that will interest the kids.

The real stars of your event are your employees:

Give everyone a role to own – taking into consideration their specialty. This is a great time for them to interact with 
your customers and talk about the products and services they are passionate about. In the long haul, if you want to 
connect to your customers in an authentic way, the best people to do this are the people that show up every day to 
make it happen!

Lastly, get the word out!

If you want to get a good turnout you need 
to do the leg work to promote your event 
in a focused, strategic way.  Social media 
is a great way to do this, employees at the 
checkout and jolly signs are a great idea. Do 
not rely on newsprint, all too often it is lining 
someone’s cat box.  
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NEW!
Available at 

Four Seasons in July!

CODE: 16982
Risser Farms Duck Eggs

- Cage Free -
- 8/4 pack -
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PHONE: 1.800.422.8384        FAX: 1.717.721.2597       WEB: www.fsproduce.com

Why Duck Eggs?
Better for baking:
Duck eggs are full of Albumen, making cakes and pastries 
fluffier and richer.

Less risk of allergy: 
Duck eggs are more allergy resistant than chicken eggs, 
especially for children.

High Iron Content: 
There is almost 1 day’s worth in a single duck egg.

High in Choline and Omega-3:
Duck eggs maintain heart health and reduce the risk of 
heart disease.

The “eggier” egg:
Duck eggs have more nutritional value than chicken eggs 
and stay fresher longer due to their thicker shell.

L i s a  M u r p hy  ( N a t u r a l  Fo o d  Pr o g r a m  M a n a g e r )  l i s a m @ f s p r o d u c e . c o m   |  7 1 7 - 8 74 - 9 1 4 8






