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	The Farmers’ Market is Back!

Get ready!  It’s that time of the year for the fun, fresh, local Saturday Market.  This year the Homer Farmers’ Market is starting two weeks earlier than usual - the first will be this weekend, May 29th, 10am-3pm.  There will be music provided by the Gaby Fun Boy Gang, and the familiar faces from years before as well as some new.  Come check it out!

And a huge Welcome to Gina Meyers, the NEW Market Manager!  Thanks for everything Gina!
See you at the Market,

Kyra Wagner

Farmers’ Market Reporter

www.homerfarmersmarket.org 
	The Veggie List

Come see what youcan get at this time of the year.  Hanging baskets, flowers, herbs, and other starts.  Come stock up!

	
	2010 Market Schedule:

Saturday, May 29-Sept 25

10am- 3pm

Wednesday, July 7-Sept 22

3pm- 6pm

	Fresh Film Fundraiser

Wednesday, May 26, 6pm Homer Theater

Please show your support for the Famers Market this Wednesday and watch this one-time only screening of “Fresh”, the fantastic eco-activated documentary sure to inspire us all towards a healthy planet and people.  Read on…
    * "We all know about the problems with the American food system, but what about the solutions? FRESH is a bracing, even exhilarating look at the whole range of efforts underway to renovate the way we grow food and feed ourselves."

      - Michael Pollan
    *  "We all just watched FRESH...and we were mesmerized and empowered. Every American needs to see this. You will capture hearts with this. I can't wait to sit in an audience watching this. It is absolutely masterful. "

      - Joel Salatin

    * "If Food Inc. was your wake up call, Fresh, The Movie is your call to action. Fresh's strength is that it shows the incredible creativity of individuals who are devoting their lives to producing food differently."

      - EcoSalon.com
	Call for Performing Artists!

Sing! Dance! Entertain the crowd! The market is looking for local performing artists to share their talents on the Saturday stage.  This is a great opportunity to let your creative juices flow and groove at the freshest gig in town!  If you are interested in performing please call Gina, the market manager, at 299-7540.  And please, pass this message along to anyone in the area (or beyond) who may be interested in rocking the market.

	Recipe of the Week
Harvest the weeds! This stinging nettles lasagna is a fresh way to gobble your greens this spring. Pick the young, smaller leaves (likely just outside your backdoor) and enjoy their nutritious, energy-packed power along with an Italian favorite.

2 28 oz cans diced tomatoes

1 6 oz can tomato paste

Several cloves garlic, minced

1 yellow onion, diced

oregano and/or basil to taste

1 tbsp sugar

salt and pepper

1/4 cup olive oil

Heat olive oil in large skillet. Sauté onions and garlic until soft. Pour in diced tomatoes and simmer, adding water occasionally to cook down tomatoes. Cook at least 30 minutes (the longer, the better) before adding tomato paste, herbs, and sugar. This will make more than enough sauce for a large lasagna.

While the sauce is simmering, prepare the pasta and filling:

12 lasagna noodles

1 32 oz tub of ricotta cheese

1 16 oz ball of mozzarella, grated

Large bunch of stinging nettles, washed and chopped (4-6 cups cooked)

Boil a large pot of water for nettles and lasagna. Blanch stinging nettles 1 minute, remove to salad spinner to drain excess water, and chop. In large bowl mix together nettles and ricotta cheese. Cook pasta in same boiling water, now green with all sorts of good vitamins and nutrients, until al dente. Layer 13 x 9 inch baking dish with enough sauce to cover bottom. Arrange 3-4 lasagna noodles. Cover with 1/2 nettle-ricotta mixture. Spoon over sauce and sprinkle with 1/3 mozzarella. Repeat: noodles, remaining nettle-ricotta mixture, sauce, and 1/3 mozzarella. Add one more layer of noodles followed by remaining sauce and final 1/3 mozzarella.

Cover with foil and bake at 375 degrees for 30 minutes. Remove foil and bake another 10-15 minutes. Remove from oven and let stand 15 minutes. 
Recipe taken from fat-of-the-land.blogspot.com
	Lead a Children Activity

Earn some cash and lead the kids in a fun, hands-on, educational activity during the Saturday market!  Teach a craft, lead a nature walk, and share your knowledge in a fun and interactive way!  If you would like to be involved in the kids activities this season, call Gina at 299-7540. 
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	The Homer Farmers’ Market is on Saturdays 10am to 3pm and Wednesdays from 3pm to 6pm starting in June 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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