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	Berry Bliss!
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It’s mid-summer, and while many of us may be done planting and sowing seeds, there’s still space for more!  Now that your annual crops are in, this may just be the perfect time to consider edible landscaping for a more permanent status on the lawn.  
	Berries are an excellent, high-yielding, highly nutritious perennial garden option.  Raspberries, currants, gooseberries, huckleberries...the list goes on.  And it’s not too late to plant them this summer.  Several of our market vendors are selling varieties of berry plants- cold hardy and ready to be put in the ground.  And with all this rain we’ve been getting, berry connoisseur, Marsha Rouggly, predicts a great berry year.  Now all you gotta do is plant, pick, and revel in the delight of berry bliss.

Grow On~

Gina Meyers

Market Manager 

manager@farmersmarket.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

Snow Peas

Spinach

Squash Blossoms

Spicy Mesclun

Swiss Chard

Tatsoi/ Pak choi
Zucchini
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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	Cucumber Sighting!
In Alaska, fresh cucumbers are a bit of a delicacy.  Native to the tropics, cucumbers are 95% water and need humid weather with at least 8-hours of sun.  Lucky for us, they only require 55-60 days from seed to picking, so most areas of the country can grow them.  This last Saturday was one of the first markets where there were various cucumber sightings.  Over at Alaska Chickweed, farmer Charles Cramptom is selling both little cucs (only $.50 each!) and
	big ones ($2.50 each).  I stocked up this week and have been thoroughly enjoying the extra crunch and coolness they add to my salads sandwiches. 
Fresher by far! [image: image4.jpg]



	

	Pick of the Wild~The Wild Chive
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	Also known as wild onion, the wild chive is an herb that can reach two and a half feet tall.  It looks very similar to a chive you would see growing in the garden, but it is skimpier, with one or more little bulbs, and lance-shaped leaves.  It can be found in grassy meadows and slopes and eaten just like a garden chive- flower, leaves, the whole thing!  They are great to chop up and dry for future use.  
	

	Who Won the Harley?

The Lions Club picked a winner for the Harley Davidson motorcycle that’s been on display at the market.  Thomas Pickwart of Wasilla won the bike that was raffled off last Saturday.  Check out the Info tent for the latest and greatest raffle deal in Homer.
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	Marimba!

The market looks forward to another great day of jams with Marimba this Saturday beginning at 10AM and going on for a couple hours.  Thanks to the Seaside Farmers (pictured) and the Pushki Hags for rocking the market last weekend.  We all enjoyed the tunes!
	

	Kids Hoola & Juggle!
The market youngsters discovered the magic of hoops and joys of juggling last Saturday with Morgan Langham of the Greenlight Circus.  Morgan will be back this Saturday for more kids fun, along with the Alaskan Center for Coastal Studies.  All kids activities begin around noon.  
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Makes 6 spring rolls

Ingredients:
6 rice paper wrappers

Several handfuls of greens (lettuce, arugula, spinach, etc.), chopped or whole leaf

1 radish, grated

1 large or several small carrots, grated

1 scallion, thinly sliced or chopped

½ tablespoon fresh herbs, chopped

1 cup chopped cooked chicken, thinly sliced cooked beef or small pieces tofu (if desired)

Instructions:

Fill pie pan or shallow pan with water, warm or cool. One at a time, soak rice paper wrapper in water until it is soft, but not falling apart. Place it on a dry plate. Layer a bit of each ingredient in the center, leaving room at the edges to fold over. Fold sides toward middle to create pocket ends, and then roll up from center. Place on separate plate and continue preparing additional spring rolls. If making ahead, cover with plastic wrap or slightly damp paper towel and refrigerate to prevent drying, Serve with your favorite dipping sauce.

	COOK'S NOTE: Adjust quantity of ingredients to number of spring rolls desired. Add or improvise ingredients to taste.

From:  http://farmersmarketsnm.org/Detailed/Recipes/

	

	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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