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	Know Your Foodshed

A foodshed is like a watershed, only instead of outlining the flow of water supplying an area, a foodshed outlines the flow of food supplying a particular area.  The way food travels these days, our foodshed includes the whole world. When it comes to understanding local food, it is important to know who the producers and distributors are within your local foodshed. Our Farmers’ Market serves as a locus for our foodshed, connecting the producers with the consumers.  It is within this system where we, as a community and individuals, can evaluate our needs as consumers, and in turn, where producers can determine what to grow and sell.  This year, we are fortunate to have the opportunity to hire an AmeriCorps VISTA to develop a network to track and record the resources that comprise our foodshed in Homer and on the Kenai Peninsula.  It's an exciting job opportunity and can be viewed on the AmeriCorps website.  The following link should take you there:

https://my.americorps.gov/mp/listing/viewListing.do?fromSearch=true&id=1846

If this doesn't work, go to the AmeriCorps website http://www.americorps.gov/ and search for Community Development jobs in AK and it will lead you to the 'Local Food Network' position.  To apply and learn more or call locally 235-6953. 

Healthy people live in a healthy foodshed.

Grow On~

Gina Meyers

Market Manager

manager@homerfarmersmarket.org
	The Veggie List

Arrowhead cabbae

Arugula

Baby garlic

Beets

Beet Greens

Green beans

Broccoli

Bok Choi

Cabbage

Carrots

Cauliflower

Celery

Chard

Chives

Cucumbers

Eggs

Fennel

Flower Baskets or Bouquets

Green onions

Kale (4 kinds)

Kohlrabi

Leeks

Lettuce

Mixed greens

Mixed Lettuce Bags

Mushrooms!: Orange Delicious, Olive Tricholoma, King Bolete, Gypsy, and Orange Bolete

Mustard greens

Napa Cabbage

Onions

Peas

Potatoes

Radish

Rhubarb

Romaine

Rutabaga

Savoy cabbage

Spinach

Squash

Swiss Chard

Turnips

Turnip Greens

Tomatoes
Winter Squash
Zucchini

Herbs 
Basil, 

Dill,

Mint,

Cilantro,

Marjoram,

Oregano, 

Parsley, 

Sage, 

Thyme, 

Epazote

Herb Starts:
Mint, 

Rosemary

 

Vegetable Starts:
Rhubarb

Strawberries

 

Flower Starts:
Delphiniums

Trees and Bushes
Black Current

 
And I’m sure I missed some!
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	Hoop House Alternative

Check out an alternative hoop house building strategy on Saturday with Homer farmer, John Bittner, in the back tent.  While traditionally made with PVC, John advocates for the use of electrical metal conduit when framing a hoop house because it is cheaper and sturdier.  John will be available to bend metal pipe for anyone who provides the conduit (1-inch or 3/4 inch) on Saturday for $1 a bend.  For more info on this topic check out these links:

http://www.lostcreek.net/home.html
http://www.youtube.com/watch?v=07vtMJgp0no&feature=player_embedded
	

	Trendy Celery

The latest hype with the celery is not its stalk, but its roots!  Also known as celeriac, celery root looks very similar to regular celery, but is grown specifically to harvest the root.  Commonly used in French cooking and gaining popularity in the U.S., celeriac looks a bit like a turnip- lumpy and brownish, and has a concentrated flavor of celery with a dash of spicy parsley flavor.  It can be added to dishes just like celery, eaten raw, roasted, and is especially great in soups and stews.  Watch for it at the Will Grow Farm stand.
	

	Seaside Farmers Swan Song

Market music favorites, the Seaside Farmers, are playing their last market show this Saturday beginning at noon.  Their grass rootsy tunes have been thoroughly enjoyed all season long.  Come by and dance with the crowd one last time with these home grown jammers.
	Leo & Theo Joke of the Week

Why did the one-armed man cross the road?

Answer at the bottom of the page


	

	Berry Life Spans

With all the fresh berries ripe and ready, I want to know: 

How long will your berries be good to eat after picking if refrigerated?  

Here are some estimates from the book Berries, by Roger Yepsen.

Raspberries- Up to 5 days

Strawberries- Up to 1 week

Gooseberries- Up to 1 week

Blueberries- Up to 2 weeks

Cranberries- 1 month
	

	Pick of the Wild~ Angelica

Belonging to the parsley family, angelica is one of the strongest medicinal plants to the Dena’ina Indians of Southcentral Alaska, as well as in Chinese medicine.  An herb that can grow over three feet tall, angelica grows along waterways and in thickets and meadows and is harvested for its root. In Chinese medicine, angelica is called Dong quai and is a popular herb used externally (and internally with caution) for female health conditions, high blood pressure, inflammation, body aches and all sorts of infections.  While there are several ways to use the root medicinally, the Dena'ina peel it, chop it up, mash it, then boil it in hot water. 
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	Recipe of the Week: Sweet Zucchini Relish

This recipe comes to us from Cycle Logical gardener and fellow foodie, Hayley Norris.  Enjoy!

Ingredients

12 cups shredded unpeeled zucchini

4 cups chopped onion

5 tablespoons canning salt

1 red bell pepper, chopped

1 green bell pepper, chopped

6 cups white sugar

2 1/2 cups white vinegar

1 tablespoon cornstarch

3/4 teaspoon ground nutmeg

3/4 teaspoon ground turmeric

1 1/2 teaspoons celery seed

1/2 teaspoon ground black pepper

Directions

1. Place the zucchini and onion in a large, non-metallic bowl, and

sprinkle the salt overtop. Use your hands to evenly mix the salt throughout the zucchini. Cover, and refrigerate overnight.

2. The following day, drain the zucchini in a colander, and rinse well with cool water. Squeeze out excess water and set aside. Place the red and green bell pepper, sugar, vinegar, and cornstarch into a large pot. Add the nutmeg, turmeric, celery seed and pepper. Stir to combine, then add the drained zucchini. Bring to a boil over medium-high heat, then reduce the heat to medium-low, and simmer 30 minutes.

3. Meanwhile, sterilize 7 one-pint jars and lids to hold relish. Pack

relish into sterilized jars, making sure there are no spaces or air pockets.  Fill jars all the way to top. Screw on lids.

4. Place a rack in the bottom of a large stockpot and fill halfway with boiling water. Carefully lower jars into pot using a holder. Leave a 2 inch space between jars. Pour in more boiling water if necessary, until tops of jars are covered by 2 inches of water. Bring water to a full boil, then cover and process for 30 minutes.

5. Remove jars from pot and place on cloth-covered or wood surface, several inches apart, until cool. Once cool, press top of each lid with finger, ensuring that seal is tight (lid does not move up or down at all).

Joke Answer: To get to the second-hand store.
	

	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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