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and the daily specials emphasize seasonal, local and 

freshly prepared food, all made to order. You can sam-

ple from our wide variety of sandwiches, grilled items 

and freshly tossed salads or help 

yourself to coffee at our self-service 

coffee bar — where you get to make 

it the way you like it. In the past eight 

years we have worked to fulfill on 

that offer, and we have been 

embraced by the community for 

many years. 

      While things have changed due 

the current situation with Covid-19, we are still doing 

our best to offer a safe place of hospitality for all of our 

guests (and our staff). We have seating inside and offer 

our entire menu for take-out. At press time, we are 

exploring offering delivery in the local area.

Dog Lane Café - Celebrating 8 Years in December
his December will mark the eighth anniversary 

of our restaurant that is located in Storrs Con-

necticut, right next to UCONN in Storrs Center. 

The restaurant has been well received 

from people who visit the area for 

work, education and business.  

     Our managing partner, Steve 

Smith, along with the entire manage-

ment team, have done a fantastic job 

of hiring, training and educating our 

staff so that we are able to fulfill on 

our offer in a timely and consistent 

manner. Steve is also a great ambassador for the restau-

rant and the surrounding area.  

      In 2012 we set out to offer the Mansfield/Storrs 

area a European/American café, offering something for 

everyone from early morning to late at night. The menu 
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Visit All of Our Restaurants

The Vanilla Bean Café 
Pomfret Connecticut - Since 1989 

Breakfast, Lunch & Dinner 

Real Good Whole Food 

 

85 Main 
Putnam Connecticut - Since 2005 

New American Fusion Cusine 

Full Bar, Raw Bar, Sushi Bar 

 

Dog Lane Café 
Storrs Connecticut - Since 2012 

American European Café 

Great Food, Coffee Drinks, Desserts 

 

Fenton River Grill 
Mansfield Connecticut - Since 2018 

New American Comfort Food 

Craft Beer, Craft Cocktails

 ~ Quality Since 1989  ~
he Vanilla Bean Café has been operating for 
over 31 years with a focus on quality across 
the board. This means that our menu items are 

carefully selected and skillfully prepared with real, 
whole, minimally processed ingredients, including 
fresh (locally sourced when available) produce, fresh 
fish and fresh meats.  
     This same philosophy applies to all of our other 
restaurants, 85 Main, Dog Lane Café, and Fenton 
River Grill. Our prices reflect this commitemnt to 
local sourcing, overal quality and skillfull prepera-
tion. We like to tell people that we are on the value 
side of hospitality, not the lowest price side. 
      Our emphasis on quality reflects our philosophy 
of caring about the health of our families in the com-
munities we serve. We are a family owned and oper-
ated busniess; not a chain. When you choose to dine 
with us, you are supporting many local families and 
other local businesses, including farmers and small 
craft producers. Real. Whole. Food. Yum. 

T

c



The Vanilla Bean Café 
wants you to know... 

 
The Vanilla Bean Café opened in 1989 with 16 seats 

 
The Vanilla Bean Café is owned by the Jessurun Family 

 
The Vanilla Bean Café is a member of  

Green Valley Hospitality 
 

We open 361 days a year. We close on: 
Easter Sunday, Fourth of July, Thanksgiving  

& Christmas Day 
 

Business Hours: 

    Monday, Tuesday  7 am - 3 pm 
Wednesday, Thursday  7 am - 8 pm 
         Friday  7 am - 8 pm* 
        Saturday  8 am - 8 pm*† 
         Sunday   8 am - 8 pm* 

 
*We may close early during colder months.  

 
†Entertainment night - (Not Happening!) 
we serve dessert, beer & wine until 10 pm 

 
Web site: www.TheVanillaBeanCafe.com 

 
E-mail: ask@thevanillabeancafe.com 
 
Address: 450 Deerfield Road 

Pomfret Center, Connecticut 06259 
 
Phone: 860-928-1562 
 
Music Booking:   Maria Sangiolo 
                              maria@thevanillabeancafe.com 
 
Art Booking:       Sarah Matteau 
                              sarah@thevanillabeancafe.com 
 
Bean Soup Ads:   Barry Jessurun 
                              barry@gvh-ct.com

is an information and  
entertainment newsletter. 
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“Fortune does favor the bold and you’ll never know what 

you’re capable of if you don’t try.”         - Sheryl Sandberg

“I learned compassion from being discriminated against. 
Everything bad that’s ever happened to me has taught me 
compassion.”            - Ellen DeGeneres

Real 
Good 

Whole FOOD

reen Valley Hospitality (GVH) is the finan-
cial management and marketing company 
that oversees our 4 restaurants (The Vanilla 

Bean Café, 85 Main, Dog Lane Café and Fenton 
River Grill). GVH company was founded in 2015 to 
create a streamlined approach to fiscal responsibili-
ty and a more focused approach to marketing. Most 
of the work handled by GVH are the tasks that 
would keep the managing partner of each location 
in the office, and not on the floor managing the 
restaurant, overseeing staff and keeping the focus 
on overall quality. 
     All GVH restaurants also focus on educating our 
staff and engaging with our local communities. 
Through training, access to continuing education 
programs, and creating a friendly and rewarding 
environment, our staff are provided with a place 
where they can enjoy working. For our guests, this 
means immediate, friendly and courteous service by 
well-trained and educated staff.

About Green Valley Hospitality
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“You don’t become what you want, you become what you 

believe.”  - Oprah Winfrey

he Wine Cellar at 85 Main has received many 
accolades since its opening. The downstairs 
function room at 85 Main was completely ren-

ovated in 2015 and is available for private parties, 
business meetings, special events 
and regular dining when it is not 
booked for a private party. Contact 
Dawn at 860-928-1660 or send an 
email to ask@85main.com for more 
information and available dates.
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Book Your Next Event  

In The Wine Cellar @ 85 Main

FentOn River Grill 

NOW IN THEIR THIRD YEAR!

Find Us on Facebook 

Follow us on Instagram

GVH Restaurants... 
...are open 361 days a year. 

...offer many Gluten Free items. 

...offer daily vegetarian specials. 

...post their Daily Specials on their websites. 

...purchase locally grown products all year. 

...are on Facebook, Instagram and Twitter. 

...are great places to work and have fun! 



“I didn’t know what I wanted to do, but I always knew the 

woman I wanted to be.”  - Diane Von Furstenberg 

“Helping 

Clients to 

Mind Their 

Business.”

“Once you figure out what respect tastes like, it tastes 

better than attention.”      - Pink

We Thought You Should Know

ctober 1st of 2019, the State of Connecticut 
implemented a new 1% additional Sales Tax 
on restaurants. That means the consumer at 

restaurants will be paying 7.35% sales tax. The 
State has also implemented a 10% Spirit Excise Tax 
that will be passed onto restaurants and package 
stores in wholesale costs. Not only that, but begin-
ning at the same time, the state Minimum Wage 
increased from $10.10 per hour to $11.00 per hour. 
It will increase every 11 months by $1.00 until it 
reaches $15.00 per hour on June 1st of 2023. In 4 
years, this will increase the minimum wage by 
48%. This will in turn cause menu prices to 
increase a minimum of 25% in that time frame, but 
most likely more than that as the increases incurred 
by our suppliers are passed along to us as well. 
Throughout this time, we will hold true to our com-
mitment to high quality, hand-prepared foods at all 
our restaurants. We will implement price increases 
throughout this time to keep up with this rapid ris-
ing cost of business. We are completely unsure how 
this will play out for our business model.
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Live at the Bean 
 

CD Compilation 
 

$10.00 
 

Get One Today!

“I am a woman with thoughts and questions and sh*t to 

say. I say if I’m beautiful. I say if I’m strong. You will not 

determine my story - I will.”    - Amy Schumer



“The most difficult thing is the decision to act, the rest is 

merely tenacity. The fears are paper tigers. You can do 

anything you decide to do. You can act to change and 

control your life; and the procedure, the process is its own 

reward.” - Amelia Earhart 

“Be who you are and say what you feel, because those 

who mind don’t matter and those who matter don’t mind.” 

- Bernard M. Baruch

“Let whoever is in charge keep this simple question in her 

head: Not, how can I always do this right thing myself, 

but how can I provide for this right thing to be always 

done?”     - Florence Nightingale  

“A greenhouse that makes you go Wow!” - Eileen Jessurun

About... SING: 

Quiet Corner Song Swap 
Now Happening On-line Via Zoom

After the death of Pete Seeger in 2014, a small group 
of his admirers joined together to celebrate his life 
with a sing-along concert at the Hampton Grange. 
The event was a huge success and gave birth to 
SING:The Quiet Corner Song Swap. There is no 
charge and lyrics are available for most songs. They 
frequently use the folk “hymnal”, Rise Up Singing  
and its sequel, Rise Again for song lyrics. Partici-
pants are encouraged to lead their favorite songs or 
suggest them to the song leaders of the evening. 
Bring your voices, your instruments and your ears. 
This is specifically a night for singing, so please, no 
fiddle tunes or songs without a place to join in. 

email: sally@sallyrogers.com to sign up.

Virtual Open Mic 

with Host Peter Lehndorff 
Now Happening On-line Via Zoom

We have had a number of successfull ones since 
beginning in June, and will be continuing the Vanilla 
Bean Virtual Open Mic. For the foreseeable future 
we will be getting together using Zoom as our per-
forming platform. Follow us on Facebook or join our 
mailing list to be informed when the next Open Mic 
will be hosted. When you sign up you will receive a 
confirmation email with the Zoom meeting and a 
Zoom password. The performance order will be 
posted in the chat area. Everyone will do one song or 
story or poem and then time permitting we will go 
around again. If you are performing, it is best if you 
use a computer. Use an external USB mic or a 
microphone with a USB interface if you can. There 
are more options for getting decent sound from 
Zoom on a computer. Regardless of your device be 
sure you have the latest update of Zoom.

VBC Review Quotables... 
 

“Extremely Tasty” Food - New York Times 
 

“Relaxed” Atmosphere  - Boston Globe 
 

“Truly Bizarre” Service  - New London Day

The Vanilla Bean Café 
Connecticut’s  

Best Country Café 
~Yankee Magazine - Editors’ Choice~

Get Sushi Platters from 85 Main!



“I don’t want to be thought of as the ‘girl who was shot by 

the Taliban’ but the ‘girl who fought for education.’ This 

is the cause to which I want to devote my life.”    - Malala

“When we speak we are afraid our words will not be 

heard or welcomed. But when we are silent, we are still 

afraid. So it is better to speak.”      - Audre Lorde

 

Back-Timing*

Dr. Kristen Groves & Dr. Kelly Hackett Coderre

Open 7 days a week including Sunday’s

ack-timing is a time management term that 
comes from radio and television broadcasting. 
It is a technique used to make sure all the sto-
ries fit into the show and you can transition to 

the next show on time. A manager assigns a time 
estimate to each story depending how important it is. 
All those time estimates add up to fill the newscast. 
All the news of the day, sports, weather, and enter-
tainment need to fit in that timespan. 

     We all do this throughout our day without even 
realizing that we are engaging in back-timing. When 
we have to drive somewhere and arrive at a specific 
time, we add to the minimum drive time (no stops) 
however much extra time it will take for any elective 
stops we wish to make along the way. And since 
time of day can influence drive time, we must, dur-
ing a “rush hour,” factor in possible or likely delays. 
Only after all that factoring do we decide on what 
time we need to leave in order to arrive on time. 

     Some people excel at this type of deliberate time 
management. Many do it without realizing what they 
are doing. Some people just plain suck at this. 

     In the restaurant industry, back-timing is crucial 
for meeting the demands of each day, especially if 
we’re going to offer daily specials along with our 
regular menu. When it comes to catering, it is even 
more important to be effective in back-timing. I have 
worked on catering events serving from 10 to 2,000 
people, and in each case the back-timing must be 
carefully calculated to have the event go off as 
planned. In the case of a ten-person catering gig, it 
will be relatively simple, so the back-timing can be 
worked out in a matter of hours. A 2,000-person 
catering gig will have a back-timing calculation that 
requires days to complete. In each and every case, 
knowing how to plan and how to set up a back-tim-
ing schedule will ensure that the event happens on 
time. 

     Recently, I began teaching my daughter how to 
back-time a meal. She did the prep and cooking, but 
I set up the schedule for when to start each part of 
the meal so that all parts of the meal were ready at 
the same time. She was successful, and now she 
thinks she knows how to cook. 

     When I was a kid, I marveled at how my mom 
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“By failing to prepare,  

you are preparing to fail.”  

- Benjamin Franklin 



“Getting past those labels, for me, pretty much really easy 

because I define myself.”             - Serena Williams

“I always believed that one woman’s success can only 

help another woman’s success.”           - Gloria Vanderbilt

“The most common way people give up their power is by 

thinking they don’t have any.”      - Alice Walker

 

Back-Timing* (cont’d)

could make dinner for eight or more people (six kids, 
two adults, however many friends) and have it all 
done at the same time. Often, she would even have 
to make something special for a particular child who 
did not like the night’s offering. For example, I have 
a brother who does not like red sauce. So, when we 
had spaghetti and meatballs, he would get clam 
sauce. It amazed me that she could have the entire 
meal done at the same time. It seemed like magic, 
and I could not wait to try it myself. 

     When I was a senior in high school, my parents 
were away for a week and left me home alone. My 
older siblings had all moved away, and my younger 
sister was staying with a friend who could get her to 
school in the morning. So, what does a high school 
kid do? I had a party. No, not that kind of party. A 
dinner party. I was going to back-time a meal for 
seven of my friends. The menu was roast chicken, 
rice, vegetables, salad, and bread. I could not wait to 
get started and went shopping with a level of excite-
ment that surprised me. I did the whole thing: table-
cloth, candles, wine, the main meal, and dessert. My 
back-timing was perfect, and I loved pulling off my 
first-ever dinner party. Many more were to come. 
(Truth be told, I also invited several other friends to 
arrive after 9:00 pm for the regular party that kids 
have when their parents are away.) 

     These days, I use back-timing for all kinds of 
things throughout my week, from driving to our 
restaurants, to picking up children, to going out with 
friends. I believe that by giving you a word for what 
you do almost automatically you will become more 
adept in developing the skill of back-timing. 
 

c*Excerpt from an upcoming book by Barry Jessurun  



 

Cash Flow*

“Run to the fire; don’t hide from it.” - Meg Whitman

o you have $20 in your pocket right now? 
Congratulations, you have positive cash 
flow! In business and in personal finances, it 
is all about cash flow. Money in, money out, 

money saved – income, expense, profit. Household 
income is fairly easy to predict, business income not 
so much. Businesses are at the mercy of the weather, 
the seasons, and a myriad of other events that come 
and go throughout the year. Predicting business 
income can be difficult, but I have learned that the 
law of averages works in our favor. Profit (your sav-
ings goal) shows up mostly through controlling 
expenses. In the food business, the two most control-
lable expenses are the money spent on food purchas-
es and the money spent on labor. While saving 
money by switching phone providers could save you 
money in your household budget, it is almost mean-
ingless in the budget of a busy restaurant. That does 
not stop us from working to get the best rates from 
our electric and telephone companies, since small 
changes do add up to larger amounts over the period 
of a year. 

     The best way to create a positive cash flow in 
your household finances and hence some savings, is 
to create a budget. These days you can find budget-
ing tools in a lot of places. There are online services, 
hard copy spread sheets, and personal finance pro-
grams like Quicken, to name a few. Simply by bud-
geting your monthly income and expenses, you can 
come up with ways to cut some expenses and create 
a savings plan. 

     When you oversee the purchasing for a busy 
restaurant, you learn a lot about budgeting and cash 
flow. In our restaurants, we create a budget on Mon-
day and then revisit it again on Thursday after look-
ing at current expenses and the long-term weather 
forecast. We adjust the budget up or down based on 
those factors. The budget on Monday is based on 
four years of previous business, the weather forecast, 
and any events that may be happening that will influ-
ence our amount of business. We also create a yearly 
budget for capital expenses and a very informal five-
year plan for long-term liabilities. All this factors 
into our overall monthly review of income, expens-
es, and overall product cost. 
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“Entrepreneurs believe that profit is  

what matters most in a new enterprise.  

But profit is secondary.  

Cash flow matters most.”  

- Peter Drucker 



 

Cash Flow* (cont’d)

     We adjust on a daily, weekly, and monthly basis, 
and in the five-year plan, we consider the monthly 
expense of all long-term loan payments – just as you 
might do when you want to purchase a new car or 
make some other big household expense. 

     Simply put, creating a budget, and learning how to 
create positive cash flow will go a long way in help-
ing you to reach your own long-term financial goals. 
If you do not keep track and measure it, you will not 
have the knowledge you need to make the necessary 
changes to create the savings plan that you want. 

     Before I oversaw ordering at a restaurant, I had a 
good grasp of budgeting. But because of what I 
learned while working, I was able to manage our 
household finances much more effectively. I hear a lot 
of people say that they do not have time or that they 
are not good with numbers. The problem here is that 
they are being self-limiting and creating their own 
less-than-ideal reality. Things would improve marked-
ly for them if they changed their conversations to 
something like this: “While I have not been good with 
numbers in the past, I am now working on a house-
hold budget and determined to get better at it.” 

     I could go on about the importance of understand-
ing your numbers while operating a business. I have 
become quite good at it. But I will not take you down 
that road. Just know that, by beginning to give the 
numbers your attention, the numbers picture will 
begin to improve. If you do not measure, you will not 
know if you are improving. A budget helps you mea-
sure. Professional sports and athletes are great at this. 
If there is any one business where people keep 
impeccable records and stats, it is pro sports. That is 
why they are Pro Sports. They measure, and they 
seek to improve. 

     A budget, whether household or business, allows 
you to keep your own stats, and this can be a tool to 
help you improve.  

     Sticking with the title of the paper, it is all about 
managing cash flow. Many people think that all they 
need to do is make more money, and the cash flow 
problem will be solved. That is not always true in 
business and not always true in personal finances. In 
the words of Robert Kiyosaki (American business-
man, author, and founder of Rich Global LLC and the 
Rich Dad Company): “Making more money will not 
solve your problems if cash flow management is your 
problem.” 

*Excerpt from an upcoming book by Barry Jessurun  

“What makes you different or weird, 
that’s your strength.” - Meryl Streep
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Weekend Breakfast 
full breakfast menu is served Saturday and Sunday 

from 8:00 am - 12:00 noon. We offer a variety of spe-

cials including recent items like Bayou Scallop Benedict, 

Roasted Mushroom Omelet, and  Almond Joy Pancakes. 

We use only 100% local maple syrup.

Entertainment 

he Café is on the National Folk Music Circuit and 

attracts talent from all over the United States while 

featuring mainly New England performers. Due to the 

current situation, we have suspended all Live Shows. 

Please see the last page of this newsletter for further 

information on our Entertainment.

The Artwork Gallery 
he Café displays artwork by local artists year round. 

Some shows have openings and some do not. Most of 

the artwork displayed is for sale and often prices are listed 

with the piece or on a list located in the room. One hun-

dred percent of the sale price goes to the artist. 
 

October – Tara Serafin 

November – Donna Lange 

December – Quilts 

Dinner 
e are open for dinner Wednesday - Sunday. Each 

night we run four or five dinner specials. Recent 

items include: Seared Duck Breast, Thai Shrimp Bowl, 

Seared Scallops, and Roasted Mushroom Mac’ n Cheese. 

We offer a truly quality dinner at a great price, in a warm 

and friendly atmosphere. If you haven’t tried us for dinner 

yet, it’s time you did.
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“If you can’t go straight ahead, you go around the cor-

ner.”     - Cher

“The way you tell your story to yourself matters.”  

- Amy Cuddy

“We don’t back off obstacles and tough situations, we use 

them to make us stronger.”         - Jada Pinkett Smith

Goings on ... at The Bean 



The Café Cash Card 
 

he first Café Cash Card was introduced in 1997. 
The appearance of the card has changed since 
then, but our card still works like the gift cards 

available in most stores today. Café Cash Cards can be 
purchased in any amount at the restaurant or online and 

are reloadable - 
add to the card 
balance at any 
time! Cards can 
be used to pur-
chase any menu 
item at Vanilla 
Bean Cafe. Note: 

A bonus of 10% 

is added to the card balance when you purchase a 

card for $200 or more*. The card must be presented to 
redeem it at the time of purchase. The Café Cash Card 
makes a great gift for friends and family members and 
is ideal for students at the local schools. Café Cash 
Cards have no expiration date.           *VBC only
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“What I do for my work is exactly what I would do if 

nobody paid me.” - Gretchen Rubin

$9.95

Our Pricing Practices* 
 

1. Sales Tax Included - Our prices include the 

6.35% Connecticut Sales Tax + the 1% Restaurant Tax. 

The prices listed on the menu are exactly what you pay. 

Our prices may seem to be inflated; however, a $14.00 

menu item is actually $13.04 + $.96 sales tax. Further-

more, this practice makes it easier for the customer, espe-

cially if that customer is a child who has exact change for 

a cookie. What you see is exactly what you pay - what 

could be simpler? 
 

2. Not Market Standard Pricing - We are not 

trying to fool the customer into thinking that $11.95 is 

less expensive than $12.00. We find this type of pricing 

insulting to our customers. However, the reason it is 

used so extensively around the nation is that it works 

effectively. We don’t like that practice, and we also like 

to believe that our clientele is not so easily fooled. 
 

3. No Pennies, Dimes or Nickels - Because our 

prices include tax and we do not price in the standard 

way, we do not have to use pennies, dimes or nickels. 

This is a service to both the customer and to us. We 

don’t give you lots of change, and we only have to use 

quarters and fifty-cent pieces. This also helps our staff to 

be more efficient performing transactions, which saves 

time and money. An added bonus is that we don’t have 

to count change at the end of the business day.  

*The Vanilla Bean Café & Dog Lane Café only c



     This space is always reserved for our upcoming 
concerts. Due to Social Distancing restrictions we 
can no longer have a live audience in our music 
room. Last quarter we experimented with live shows 
without audiences that we broadcast via FACE-
BOOK LIVE. This proved to be quite a bit of work, 
and it was not as much fun without an audience. 
However, we did provide a place for local tal-
ent to perform along with some much-needed 
cash flow for them, as 100% of the donations 
went straight to the musicians.  

     Depending on what guidelines are issued 
by the State, we will most likely not have 
Live Entertainment (with audiences) through the 
first quarter of next year. We do have some shows 
booked through December that we will broadcast 
via Facebook LIVE.  

     Our Open Mic continues to happen via ZOOM 
on the second Monday of each month. You must 
sign up on our email list to receive the Zoom Pass-
word for each show. You can attend as either a guest 
or a performer.  

All Facebook LIVE Wish You Were Here Concerts will start at 7:30 pm 
 

Friday, October 9th                                Sing: Quiet Corner Song Swap with Sally Rogers and Friends, Zoom only 

                                                 email: sally@sallyrogers.com to sign up 

Monday, October 12th           ZOOM Open Mic with Peter Lehndorf @ 7:00 pm - Feature - Kelly English 

                                                 Sign up on the Vanilla Bean Café Mailing List to receive information 

Thursday, October 15th         ZOOM Wish You Were Here Concert with Don White* - 7:00 pm 

Monday, November 9th        ZOOM Open Mic with Peter Lehndorf @ 7:00 pm - Feature - Lyndsey Fyfe 

Friday, November 13th                   Sing: Quiet Corner Song Swap with Sally Rogers and Friends, Zoom only 

November - TBD                 Facebook LIVE Wish You Were Here Concert - Check On-Line Calendar 

Friday, December 11th                    Sing: Quiet Corner Song Swap with Sally Rogers and Friends, Zoom only 

Monday, December 14th       ZOOM Open Mic with Peter Lehndorf @ 7:00 pm - Feature - Mike Laureanno 

Tuesday, December 22nd      Facebook LIVE Wish You Were Here Concert with Atwater~Donnelly 

*this is a ZOOM show - sign up on Don’s mailing list to receive an invite - or you can just watch on Facebook LIVE

     Please be sure to sign up on The Vanilla Bean 
Mailing List from our website or follow us on Face-
book to learn more about any shows we will be pre-
senting fall and winter. 

     We have a few Wish You Were Here concerts 
scheduled during the last quarter of this year that 
will take place on various nights. All will be market-

ed through email and Facebook, as well as 
being listed on our online calendar on our 
website. They will all be approximately 1 
hour in length and be Free to anyone who 
wants to tune in and watch them. However, 
donations are encouraged and will be accept-

ed. There will be links that will allow patrons to 
make donations to the artists or any benefit that we 
may include as part of the show. These links will 
allow you to pay via PayPal and Venmo. 

     These shows will be broadcast via Facebook 
LIVE and will be posted later to our YouTube chan-
nel. Please find The Vanilla Bean Café on YouTube 
and subscribe to our Channel. Thank you for your 
continued support of Live Music. 

What’s Happening at The Bean... Wish You Were Here Concert Series

P O Box 206 

Pomfret  CT  06258

Advertise in Bean Soup 
$140 - calendar year


