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	A Hearty Thank You!

It’s our 18th market week of our tenth year at the Homer Farmers’ Market and we’re proud to keep on growing and serving our community the best of local flavor and flair!  What started as  a small group of dedicated individuals excited to grow and sell to the community, has evolved into a full market of 35+ vendors, an array of talented musicians, a time for kids to learn and play, a weekly newsletter, and

a whole lotta love!  We’ve grown a lot since the early days of the Farmers’ Market, and what seems to grow the biggest and best is our customer support.  Thank You! to everyone who has and continues to show up and shop at the Market, encouraging our local economy to flourish.  We’re wrapping up our final ‘official’ Market of the season this Saturday with a Harvest Party beginning at noon.  Please join us for a hearty, homemade lunch dressed with sincere gratitude to all who make our Market bloom.
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Our first annual group vendor portrait!

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, red and green
Carrots

Cauliflower

Celery

Celeriac

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
Napa cabbage
Onions

Peas

Potatoes

Radish
Radicchio
Raspberries

Rhubarb

Romaine
Romanesco

Rutabaga

Savoy cabbage

Spinach

Spaghetti squash

Squash
Strawberries
Swiss Chard

Turnips

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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	More Market

The newsletter will stop, but the farmers won’t!  Our Saturday Market will continue to be there until the farmers are cropped out. Traditionally, a handful of our farmers still have produce available months after our last official Market.  So please don’t forget about all the fresh produce over on Ocean Drive, Saturdays 10-3pm.
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Sun Flowers by Marsha Rouggly are a limited time only
	

	Storing & Stocking

Freeze, dry, can, pickle, preserve!  Now is the time get jammin’ in the kitchen with all the garden goodies that can be enjoyed year-round if only given the proper treatment now.  One of the best ways to keep rooted crops consistently available is by storing them in root cellars.  There are many options for root cellar locations: under the basement stairs, in an attic, next to a window well, in a shipping container buried in the ground.  In any shape your cellar takes, the

temperature and humidity of the unit is most critical. Temperatures should range between 30-40 degrees F with humidity between 80-90 percent.  Keeping a lot of moisture in the air keeps the veggies from wilting due to loss of water by evaporation.  Choosing a place to build a root cellar will depend on the design and layout of your pad and how heat moves throughout the space.  Farmers Dan and Luba Dorvall

store potatoes in a cool and dark crawl space that is well insulated. Stacked carefully in baskets with sawdust, rooted veggies can keep through the winter providing garden goodness all year long.
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Farmer Jen and some veggies worth storing!
	

	Build a perennial salad bed with these all-star greens:

Sorrel

Bok Choy
Watercress

Wrinkled-crinkled-crumble-cress

Garlic Chives
	Leo & Theo Joke of the Week

Knock! Knock!

“Who’s there?”

“Phillip!”

“Phillip, who?”

Answer at bottom of page


	

	Calypso Farm in Homer

Susan Wilsrud and Tom Zimmer of Calypso Farm and Ecology Center in Ester, near Fairbanks, will be in Homer Tuesday, September 28th to give some talks and presentations about how to eat and live local in Alaska. Get involved by showing up at any of their talks.  The schedule is as follows:

10am-12pm:  Susan at the Farm Service Agency.  Informative meeting on FSA programs.

2:20-3:15pm: Tom with the Natural Resources/FFA class at the High School

3:30-5pm:  Susan at Flex with SKP Communities Project folks, students, and others.6pm: Susan and Tom and family at informal potluck at the Wagner’s'.
	

	WWOOF!

Have you heard of WWOOF- World-Wide Opportunities on Organic Farms? The WWOOF program is a way to connect farmers with volunteers who are interested in learning about farm work.  The mission of WWOOF is “to link volunteers with organic farmers, promote an educational exchange,

and build a global community conscious of ecological farming

practices.”  Tons of countries in the world have a WWOOF program, basically a network of farmers and homesteaders who invite volunteers into their homes in exchange for room and board.  Many participants of the program find that it is a great way to learn about local food growing techniques, meet new and interesting people, and share in the delight of good food and land stewardship.  To learn more about becoming a WWOOF host or volunteer in the USA, check out www.wwoofusa.org.
	

	Pick of the Wild~ Roses    
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Growing all over the place- meadows, bogs, forests, hillsides- roses thrive in all sorts of habitats.  And while their location varies, it’s one of the easiest herbs to identify- “a rose is a rose is a rose!”  Roses can be harvested throughout spring, summer, and fall for a variety of uses.  Around this time, one will want to wait until the first frost to harvest the fruit of the rose, the rose hips.  With more vitamin C in three marbled-sized hips than a full grown orange, rose hips are a great source of vitamins A, B, E, and K, and in minerals iron, calcium, phosphorous, and silica (Schofield, 178). There are a ton of ways to use rose hips, like drying them for teas,

making jelly, syrup, wine, or punch, and simmering them to add to baked goods, pudding, and soups.  Rose hips also have been used for centuries in tinctures, salves, medicinal teas, and cosmetics.  The “flower of flowers,” the utilitarian and aesthetic functions of the rose are abundant and ever-lasting! 

	

	Recipe of the Week: Russian Vegetable Pie
Shared with us from Farmer Cindy Bolognani.  A delicious way to use fresh herbs!

The crust:  
1 cup whole wheat flour
¼ cup white flour

3 Tbsp. Butter

1 tsp. honey

4 ounces cream cheese

1 Tbsp. Water

Mix all ingredients. Roll out 2/3 of pastry and place in pie plate to make bottom of pie shell, saving remaining 1/3 for top.

Filling:    
3 Tbsp. Butter

1 med. Onion, chopped (about ¾ cup)

3 cups shredded cabbage

3 cups sliced mushrooms

4 ounces cream cheese, softened

4 -5 hard boiled eggs, peeled

1 Tablespoon, more or less, according to taste, chopped fresh herbs: marjoram, French tarragon, basil, dill

1 – 2 Tbsp. Tamari

½ tsp. paprika 

Melt 2 tablespoons of the butter in large skillet. Sauté onion and cabbage. When nearly done add marjoram, French tarragon, basil, tamari and paprika. Remove to a bowl. In the same skillet, melt the remaining butter. Sauté the mushrooms until done. Add them to the cabbage and onion mixture. Spread the cream cheese over bottom pie shell, slice the hard boiled eggs and arrange them on the cream cheese. Sprinkle with the dill. Cover with the cabbage/onion/mushroom mixture. Top with remaining pastry. Bake at 400 degrees for 15 minutes, then 350 degrees for 20 -25 minutes.

(source unknown)

Joke Answer: “Phillip my bag with vegetables!”
Resource: Schofield, Janice. Discovering Wild Plants. Alaska Northwest Books, 1989.

	

	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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