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	Happy Harvest!
We now have three markets left for the 2010 season- Saturday-Wednesday-Saturday, ending on September 25th with our annual Harvest Party & Potluck, a celebration of a healthy market season and all who supported us throughout.  Lunch will begin at noon and feature two homemade soups- one vegetarian and the other with bear meat.  We welcome all who attend to share a dish with the community and enjoy in the freshness of the fall season with live music by the Spit City Slickers.  Our Harvest Party will be the last chance to support our Turkey Raffle, which will officially end at two o’clock when we draw the winner.  So please, come on over and enjoy the taste of harvest with the Farmers’ Market gang.  We look forward to seeing you!

Grow On~

Gina Meyers

Market Manager

manager@homerfarmersmarket.org 


	The Veggie List

Arrowhead cabbage

Arugula

Baby garlic

Beef Orders

Beets (Five different kinds!)
Beet Greens

Green beans

Broccoli

Bok Choi

Cabbage

Carrots

Cauliflower

Celery

Chard

Chives
Collard greens
Cucumbers

Eggs

Flower Baskets or Bouquets

Green onions
Garlic
Kale (4 kinds)

Kohlrabi

Leeks

Lettuce

Mixed greens

Mixed Lettuce Bags

Mustard greens

Onions

Peas

Potatoes

Radish

Rhubarb

Romaine

Rutabaga

Savoy cabbage

Spinach
Spaghetti squash
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,

Basil
Vegetable Starts:

Strawberries

And I’m sure I missed some!
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	Bio-Dynamics!
Working with the cosmic rhythms of the Earth is part of the philosophy of bio-dynamic gardening, an approach to agriculture that studies the theory of planetary affects on plant behavior.  At our weekly ‘Farmers’ Convention’ last Saturday over at the Homer Brewing Company, farmer Kelly Hill gave a demonstration on bio-dynamic gardening techniques with a lesson on Preparation 500, also known as cow horn manure.  Creating the 500 involves stuffing a cow horn with the manure of a lactating cow and burying it in the Earth approximately 16-18 inches deep for about 4 months.  Over time, the manure ferments and turns into rich, black humus.  It is then mixed with water for one hour at a rate of 25 grams in 13 liters of water per acre.  During the demonstration, we all took turns stirring the humus into water, creating a vortex in one direction and then reversing and making a vortex in the opposite direction- an intentional practice that is meant to balance the yin and yang energy.  Preparation 500 is sprinkled on the garden to build healthy and prosperous soil.  Thanks to Kelly for this intriguing lesson on gardening with the cosmos- we look forward to next week’s presentation by Farmer Paul Castellani.  All are welcome to come over and participate around four o’clock at the Brewery.
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	Left: Neil Wagner mixes the Preparation 500 with water at last Saturday’s ‘Farmers Convention’ demo on bio-dynamic gardening.
When Asked…

What’s your favorite gardening tool?

Dave Schroer Answered…

My hands.

Below: Sour cherries grow in Dave Schroer’s orchard out East End Road.


	

	Cosmic Fruit
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Taking a stroll around Dave Schroer’s orchard and garden, one can’t help but be inspired by his gift to grow.  Apples, cherries, berries and more- Dave’s orchard lives in a micro-climate- a sunny spot guarded by a line of trees that serve as a windbreak to the delicate conditions needed for fruit to thrive in Homer.  More tips for growing fruit include good drainage, proper pruning, and experimentation.  
Dave’s Top 3 Apple Varieties: Parkland, Norland, and Yellow Transparent.   Top Cherry: Mount Morency.  To learn more about growing fruit, check out Dave’s produce stand at the Saturday market.
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Dave uses a golf club to hunt for melons in his garden.
	

	Guess this Veggie

-Excellent source of potassium

-Rich in Vitamin C

-First arrived in Alaska over 200 years when Russian explorer, Grigorii Shelikhov, is said to have brought them to the U.S.
Answer at the bottom of the page


	Leo & Theo Joke of the Week
Why did the girl mushroom want to go out with the boy mushroom?

Answer at bottom of the page
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	Pick of the Wild~ Pineapple Weed
Pineapple weed, or wild chamomile, grows like crazy around Homer and favors sunny spots and gardens.  Used for centuries as a digestive aid and to alleviate the discomfort of female difficulties, pineapple weed is harvested this time of year for its flowerheads and leaves.  The yellow heads of this plant are edible- great to enjoy on the trail, in salads and stir-fries.  Make a soothing and tasty tea from the flowerheads, used by the Dena’ina Indians as an after-birth beverage for both the mother and new infant to serve as a cleansing remedy and to start the mother’s milk.  The pineapple fragrance of this common herb is used in a variety of skincare products and potpourri mixes.
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Farmer Cindy Bolognani trims and cleans her garlic.  
Her favorite way to eat it…”Raw.”
	

	Recipe of the Week- Herbed Potato Salad
Ingredients
2  pounds  Alaskan grown potatoes

3  tablespoons  white wine vinegar

1/2  cup yogurt

1/4  cup sour cream

1  tablespoon  canola oil

1/2  cup  finely chopped red onion

2  tablespoons  chopped fresh parsley

1  tablespoon  chopped fresh dill

1/2  teaspoon  salt

1/4  teaspoon  freshly ground black pepper

1  garlic clove, minced

Preparation

Place potatoes in a saucepan, and cover with water. Bring to a boil. Reduce heat; simmer 15 minutes or until tender. Drain. Cool slightly and peel. Cut potatoes in half lengthwise; cut halves crosswise into 1/4-inch-thick slices. Place potatoes in a large bowl; sprinkle with vinegar.

Combine yogurt and sour cream in a medium bowl, stirring with a whisk until smooth. Add oil; stir with a whisk. Add onion and remaining ingredients; stir with a whisk. Add yogurt mixture to potato mixture; toss gently to coat. Cover and chill 1 to 24 hours. 
Recipe from: http://find.myrecipes.com/recipes/recipefinder.dyn?action=displayRecipe&recipe_id=263956
Veggie Answer: Potato 

Joke Answer: Because she knew he was a fungi

	

	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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