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	The Market Opens This Saturday
And so does the new e-newsletter!  Every week you will receive this update of what is available at the Farmers’ Market as well as information about the farmers and other vendors, new activities, interesting links and reading, and recipes.  This newsletter will only run through September, but you will always be able to also refer to the new website at www.HomerFarmersMarket.org.  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.  

We’ll see you on Saturday!

Kyra Wagner

Farmers’ Market Reporter


	The Veggie List

Each week this list will have what the producers are planning on selling at the Market so you can plan your shopping ahead of time.  This week you will see:

· Arugula

· Eggs
· Flower Baskets
· Green garlic

· Green onions

· Herbs (Basil, Dill, Marjoram…)

· Mixed greens
· Rhubarb

· Spinach
· Tomatoes (yes, tomatoes!  Check out the FFA kids booth)

And starts of all kinds:

· Chives

· Flowers
· Herbs (Sage, Basil, Thyme…

· Horseradish

· Rhubarb

And more!

	Recipe of the Week

Every week there will be a new recipe with ingredients that you can find at the Market.  Since rhubarb is the first “fruit” of the season here, take advantage of it!
Rhubarb Iced Tea
8 stalks of rhubarb
8 cups of water
1/3 cup granulated sugar (or ½ cup honey) or to taste
Bring rhubarb and water to a boil in a large saucepan.  Reduce heat; simmer 1 hour.  Strain, discard pulp.  Stir sugar into the hot liquid until dissolved.  Cool.  Serve over ice.  Garnish with mint or lavender sprigs.
Makes six servings.

For flavor variation, add a cinnamon stick when cooking and stir in fresh lemon juice when serving.

Source:  “The Joy of Rhubarb, The Versatile Summer Delight”
	

	The Homer Farmers’ Market is on Saturdays 10am to 3pm out on Ocean Drive across from the Washboard June through September.
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