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	Celebrate Your Farmers’ Market!

If you haven’t already heard the news, U.S. Secretary of Agriculture Thomas Vilsack, has declared August 1-7 National Farmers’ Market Week! All around the country, communities are making an extra special effort to live local and support their food shed by shopping at their market. Presently, there are more than 5,270 farmers markets operating in the U.S. In Homer, we have the biggest Farmers’ Market on the Kenai Peninsula, and each year it just gets better. To show your extra special support to our market, you can stop by the Info tent and buy raffle tickets! Or just stop by and say hello. Either way, we’re happy to have you at the market!

Grow On~

Gina Meyers
Market Manager

manager@homerfarmersmarket.org


	The Veggie List
Arugula

Baby garlic

Beets
Beet Greens

Green beans

Broccoli
Bok Choi
Cabbage

Chard
Chives

Collard greens

Eggs, 

Flower Baskets or Bouquets

Green onions
Head Lettuce

Kale (4 kinds)
Kohlrabi
Leeks
Lettuce

Mixed greens

Mixed Lettuce Bags

Shitake Mushrooms!

Mizuna

Mustard greens

Napa Cabbage
Onions
Peas
Rhubarb

Romaine

Spinach

Swiss Chard
Turnips

Turnip Greens

Tomatoes

Zucchini
Zucchini Blossoms

Herbs (Basil, Cilantro, Mint, Oregano, Parsley, Savory, Tarragon, Rosemary, Sage, Thyme, Epazote)

Herb Starts:
Oregano, Sage, Marjoram, Tarragon, Summer Savory,  Parsley, Rosemary, Thyme, Chocolate Mint...

 

Vegetable Starts:
Arugula

Broccoli

Cabbage

Chives

Horseradish

Lettuce

Rhubarb

Strawberries

Tomatoes

 

Flower Starts:
Delphiniums

Trees and Bushes
Black Current

 
And I’m sure I missed some! [image: image2.jpg]


 

	From Sea to Supper

Fresh food in Homer is gifted to us form land and sea! At both Wednesday and Saturday markets, one can find all sorts of seafood delights. From side-striped shrimp and frozen halibut, to fresh oysters and smoked salmon- finding protein-packed cuisine is easy at the Northern Lights Seafood Co. and Seafoods of Alaska booths.  There are endless ways to enjoy the tastes of the sea- and our vendors are happy to offer advice as to how cook and prepare seafood. Ask Kathy Morton over at Northern Lights Oyster Co., for an oyster shucking lesson- a skill to master and practice regularly while the oysters are plump and juicy.  Tis the season for the freshest seafood!
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	Dazzling Dahlias

The beauty and delight that stems from the intricacy of flowers can be immense. So is the case with the dahlias grown by Charles Crampton over at AK Chickweed. Blooming in all sorts of colors (all, except blue & green), sizes, and forms, dahlias are summer and fall-blooming tender perennials that reach 2’-6’ tall with brilliant green or deep purple-red foliage. Stunning! [image: image5.jpg]



	

	Fresh on the Stand

This week farmer Bob Durr will have green beans- first of the season! Last week, over at Luba’s Garden, Luba and Dan Dorvall were featuring turnips-a vegetable they say can be eaten like an apple or cooked and mashed like a potato.  Turnips are high in Vitamin A, C, and have lots of fiber and calcium!  Great in stews and soups as well!
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	Leo & Theo Joke of the Week

Leo and Theodore, sons of farmers Paul & Jen Castellani, love to share their jokes at the market. Here’s a taste of the chuckles...
What do you call a 90-year old cheerleader?

Answer bottom of page
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When Asked...

What’s the best fertilizer for the garden?

Farmer Paul Castellani Answered...

The gardeners shadow.
	More Marimba!

Marimba is back this week at the market and we’re excited! Last week, the kids tuned into up-cycling by using “trash” to make musical instruments, like the one-of-a-kind diga-roo. Big thanks to Morgan and Daniel for leading the brigade in this activity. Kids can look forward to ice cream making with Krista this Saturday.
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	Pick of the Wild~ Wormwood
The aromatic herb, also known as stinkweed, is one of the most popular medicinal plants of Alaska. Growing in a variety of habitats- stream banks, mountain meadows, beaches, dry slopes- wormwood can be harvested for its leaves, stems, and flowers and can be used all sorts of ways. Wormwood tea is great for colds, menstruation regulation, upset stomach, heartburn, and sore throats. It’s often used cosmetically in hair tonics, deodorants, and liniments. Historically, wormwood was placed under a doormat to keep annoying people away from the home. While there are many external uses for this common herb, use it internally with caution and in small doses. Source: Discovering Wild Plants: Alaska, Western Canada, the Northwest by Janice J. Schofield. Illustrated by Richard W. Tyler.

	

	 Recipe of the Week[image: image1.jpg]


: Piccalilli Relish 
This is a recipe to be prepared in a glass jar that can be sealed.

First:

Take 16.5 lb green tomatoes

1 cup sea salt

Mix and drain in cheese cloth and let sit overnight 

Next Day Add:

6 cups chopped onions

8 cups chopped green peppers

4 cups vinegar

4 cups sugar

2 Tbs mustard seeds

2 Tbs celery seeds

Cook until clear (about 1 hour) and place glass jar in a water bath to seal.  This relish can be enjoyed with meats, veggies, salads, whatever! 
	

	Joke Answer…Old Yeller!
	

	The Homer Farmers’ Market is on Saturdays 10am to 3pm and Wednesdays from 3pm to 6pm out on Ocean Drive across from the Washboard June through September.
	

	If you are receiving this newsletter and don’t want to,

please hit reply and tell me so I can take you off the list.
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