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	Party Time!
This is it!  The last official Farmers’ Market is this weekend.  Dress warm and come on down for the music, food and fun that we get used to over the summer.
The Info booth will disappear and turn into a kitchen creating soup and salad for all so come on down and join in.
Enjoy!

Kyra Wagner

Farmers’ Market Reporter

www.homerfarmersmarket.org

	The Veggie List

Apples

Arugula

Beets
Braising Mix

Broccoli
Cabbage, red, green

Carrots

Cauliflower, orange, white,               purple
Celeriac
Cucumbers, slice or pickle
Daikon Radishes

Eggs
Flower Bouquets

Garlic!

Head Lettuce
Honey
Kale (2 kinds)
Kohlrabi
Leeks
Lettuce

Mixed Lettuce Bags
Onions, red yellow, green
Peas, snow pods and snap

Potatoes (9 kinds)

Pumpkins

Rhubarb

Red and Green romaine
Romanesco
Rutabagas
Spinach

Squash, spaghetti & yellow

Turnips

Zucchini, round or long

Herbs (Basil, Catnip, 

Cilantro, Dill, Fennel, 

Mint, Oregano, Parsley, 
Rosemary, Sage, French 

Tarragon, Thyme)

And starts of all kinds:
House plants

Flowers:  Delphiniums, 
Ferns, Flowering Kale 

Forget-Me-Nots, 
Zonal and Scented 
Geraniums, Livingston 
Daisy, Lady’s Mantle, 

Lepardbane, Ligularia, 

Monkshood,Sedums, 

Sunflowers, Wild Rose, and 
Trollius, Veronica
Herbs:  Basil, Chamomile, Chives, Mint, 

Rosemary
Bushes & Trees:  Spruce

And I’m sure I missed some! [image: image2.jpg]


 


	Fruit Know-How
Have you ever wondered about how fruit trees get grafted, why some fruit trees failed to produce this year, what varieties are best for our region?  This Saturday Dave Shoer will be representing the Fruit Growers Association answering questions of all kinds.  Bring your hows, whys, and whats down and get educated.
	

	2010 Applications
For those of you who have ever thought of selling at the Market and for all of you who have been selling at the Market, now is a good time to get your application in.  First come, first served so track Shay down (don’t tackle or harass her, just find her) then ask politely for this year’s produce vendor or craft vendor form.  You can also download it from the Homer Farmers’ Market website, fill it out and just hand it to Shay.  I bet she would like that.  You can mail it in too, but get it in!

	

	Food for Thought
The Homer Theatre is having its Documentary Film Festival this coming week with a film about food.  It is a scary movie that will have you running to the Farmers’ Market for safety.  

Mark your calendar, it only runs four times and at different times throughout the week:

Friday the 25th at 4pm

Saturday 26th at 8pm

Monday 28th at 6pm

Wednesday 30th at 4pm
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	Recipe of the Week 


Summer Vegetable Casserole
(to put in the freezer)
2 Tblsp butter
1 cup corn

1 cup diced zucchini

1 cup diced fresh tomatoes

½ cup diced green peppers

½ cup diced onions 1 tsp dillweed

2 tsp dried parsley

1/8 tsp pepper

1/3 cup shredded cheddar cheese

¾ cup bread crumbs

1 Tblsp grated Parmesan cheese

Melt butter.  Add corm, zucchini, tomatoes, peppers, and onions and sauté until tender (about 10 minutes).  Season with dill, parsely, andpepper.  Mix cheddar cheese and bread crumbs.  Place one-third of the cheese mixture into the bottom of a 1 ½ quart casserole dish.  Top with half of the vegetables.  Repeat.  Top with the remaining one-third of the cheese mixture.  Sprinkle with Parmesan cheese.  Freeze.
When ready to serve, thaw in refrigerator overnight.  Bake at 350°F for 30 minutes or until top turns light golden brown and center is heated through.

Yields four servings.

From Rodale’s “Stocking Up”

	

	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.
	


[image: image4.png]


[image: image5.png]



