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	Take a Ride to the Market
The weather is nice, summer is here, and now is the time to embrace human-powered machines as you bike on over to the market and fill your back-pack with homemade and locally harvested goodies.  Thanks to Cycle Logical, our hometown bicycleria, we now have two bike racks available to park your wheels.  Back for another market season, Cycle Logical is offering useful info on bicycle laws and community riding, basic bike repairs, and their ever popular cardio-charged bike-powered smoothies. Ride on over to Ocean Drive and check it out!

Pedal On~

Gina Meyers

Market Manager

manager@homerfarmersmarket.org
www.homerfarmersmarket.org 
	The Veggie List

For the Kitchen:

Arugula

Beets

Cucumbers

Chard

Chives

Eggs

Green Garlic

Honey

Herbs: Dill, Mint, Cilantro

Lettuce

Mixed Greens

Mizuna

Onions

Pak Choi

Rhubarb

Sempo Sai

Spinach

Squash Blossoms

Spicy Mesclun

Swiss Chard

Tatsoi/ Pak choi
Herb Starts:

Basil (3 kinds!), Catnip, Cilantro, Dill, Mojito Mint, Oregano, Sage, Marjoram, Tarragon, Lavender, Parsley, Spearmint, Lovage, Valerian, Anise Hyssop, Summer Savory,  Parsley, Rosemary, Thyme, Chocolate Mint...

Vegetable Starts:

Artichokes

Arugula

Broccoli

Cabbage, red and green

Chard

Chives

Horseradish

Kale

Kohlrabi

Lettuce

Pumpkins

Spinach

Strawberries
Tomatoes

Zucchini
Flower Starts:

Alyssum

Ligularia

Campion

Creeping Flox

Violas

Gladiolas

California Poppies

Sweet Williams

Morning Glories

Oriental Poppies

Livingston Daisies

Forget-me-nots

Delphiniums

Trolius

Calendula

Dalias

Zinnias

Petunias

Pansies

Nasturtiums

Irises

Monkshood

Sedum

Campanula
Columbine

Marigold

Sunflowers

Lobelia

Daisies

Bachelor Buttons
Trees and Bushes

Spirea

Golden Raspberries

Lilac

Chokecherry
Black Current
Lodgepole pines
And I’m sure I missed some! 
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	You say Bok I say Pak 
What's the difference between Bok Choi and Pak Choy? Nothing, besides the spelling.  Turns out that this member of the cabbage family goes by a few different names- horse's ear, white mustard cabbage, Chinese celery cabbage.  Whatever the name, its crispy stalks and leafy greens are awesome in salads and delicious when lightly cooked. Available now at the market!
	

	Hats Off to the King

It all started when hat maker and master tailor, Jen King, completed a home-ec project early. "I finished making the dress and asked my teacher what to do next and she told me to line it."  Lining garments is a skill that King exhibits beautifully with her collection of caps available at the market.  Created with a variety of textures and color combos, Kings' tailored caps offer timeless style and serious comfort. The wool exterior keeps the warmth in while the interior lining keeps the itch out. No doubt, these hats are fit for a king.
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	Green Garlic-Eat it ALL! 

New at Will Grow farm, the farm in the forest, is a variety of garlic that is a bit different than what you may be used to. Green garlic is 100% edible- you can munch on the root, stem, leaf and bulb! Talk about an efficient plant! Great in stir-fry and soup!
	

	Pick of the Wild~ 
Lambs Quarter 
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	A fantastic alternative to spinach, lambs quarter is often dismissed as a pesky weed. And while it can spread quickly, many gardeners invite it into their plot because it is so yummy and easy growing. It does great in disturbed soil and can reach almost 4 feet in height.  The leaves and stems are edible and the younger ones are great to eat raw. And this time of year, it's one of the only greens that is abundant enough to blanch now.
	

	Saturday Activities
Center for Alaskan Coastal Studies 
This week the Center for Alaskan Coastal Studies will be in the info tent and leading the kids in a environmental-focused activity sure to entertain and inspire.
	Saturday Tunes
Gaby Fun Man Band is back for another session of guitar and harmonica jams.
	

	Recipe of the Week
Stir-fried Pak Choi with Sesame Sauce

Olive oil

1cm piece root ginger, shredded

1 garlic clove, sliced

4 pak choi, trimmed and cut into halves or long wedges

50 g sesame seeds

1 tsp golden caster sugar

1 garlic clove, crushed

3 tbsp soy sauce

sesame oil

chili oil to serve

For the sauce, toast the sesame seeds in a dry frying-pan until they colour and smell fragrant. Crush to a paste with the sugar, garlic and soy sauce in a pestle and mortar or spice grinder. Add enough sesame oil to make a pourable sauce.

Heat a little oil in a wok and fry the ginger and garlic, add the pak choi and stir-fry quickly until the stems are just tender. Tip onto a plate and drizzle with the sauce.

Recipe from Olive Magazine, November 2008. www.bbcgoodfood.com/recipes/8073/stirfried-pak-choi-with-sesame-sauce
	

	The Homer Farmers’ Market is on Saturdays 10am to 3pm 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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