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	What a Market Last Saturday!

Take a look at that list of veggies!  Those FFA kids had summer squash, cucumber, tomatoes and even little zucchinis!  This week promises to be as thriving as the last with even more vegetables coming in.  Rob Heimbach plans to bring in red mustard and kale and Dawn Hoxie is planning on bringing in collards as well.  More is coming in all the time!

If ever you ponder what on earth to do with the variety of strangely named vegetables that sometimes pop up at the Market, reply to this e-mail with your questionable veggie and we’ll try to find you a recipe.  Check out the Recipe of the Week at the end of this newsletter to get more ideas.

We’ll see you on Saturday!

Kyra Wagner

Farmers’ Market Reporter

www.homerfarmersmarket.org
	The Veggie List

This is what we saw at the last Market:

· Arugula
· Bok Choi

· Chives

· Cucumber

· Eggs
· Flower Baskets
· Green Beans

· Green garlic
· Green onions

· Head Lettuce

· Herbs (Basil, Catnip, Dill, Marjoram, Mint, Summer Savory, and Thyme…)

· Lovage

· Mesclun Mix

· Mixed greens
· Mixed Lettuce Bags

· Mizuna

· Morel Mushrooms!

· Napa Cabbage

· Rhubarb

· Spinach
· Swiss Chard
· Tomatoes 
· Yellow Squash

· Zucchini

And starts of all kinds:

· Brussel Sprouts

· Cauliflower

· Celery

· Chives

· Collards

· Cucumber

· Cutting Celery

· Green Broccoli

· Horseradish

· Lettuces
· Purple Broccoli

· Purple Kohlrabi

· Red Celery

· Rhubarb

· Squash

· Tomatoes

· Flowers: (Chocolate Lilly, Delphiniums, Forget-Me-Nots, Zonal and Scented Geraniums, Livingston Daisy, Lupine, Monkshood, Scarlet Peony Poppy, Sitka Rose, and Trollius, 

· Herbs:  Basil, Chamomile, Cilantro, Lavender, Oregano, Parsley, Rosemary, Sage, Thyme, and Valerian
· Bushes & Trees:
· Mountain Ash, Pink Lilac, Purple Lilac, Spirea, Golden Raspberries, and Chokecherry

And I’m sure I missed some!
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	Exotic Tea

The FFA kids are always trying to come up with some new surprise.  When you see their booth you may see what looks like little balls of grass or maybe a flower that has closed for the night.  There are many different kinds, but they all are made so that when you put them in your hot cup for tea, they “bloom” open and infuse your water with the tea. 

You could say they make your tea blossom!  
	

	Mussels are Coming
Last week at the Northern Lights Oysters’ booth you could get more than just oysters.  You could also get fresh frozen sablefish (black cod to some) and halibut.  You may have noticed that they were doing a survey on what people would be interested in...
This week there will be 3 lb bags of mussels for $12.  Stop in and create a gourmet meal!
	

	Cooking Note from Kathee
Did you see the beautiful lovage at Kathee Kiefer’s booth last weekend?  Not only does it look like celery, it has a similar flavor.  But keep in mind, lovage is much stronger; it is about 3 times as strong as celery.  It’s great in soups and cooking and a little goes a long way!
	

	New Food This Year

Welcome to Leah’s Tortillas!  

Leah Petrosius is making up fresh flour and blue corn tortillas right before your eyes.  

As she puts it, it’s “Love in a Bag!”

Pick up your bag of hot tortillas this Saturday.
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	No Homer Hounds this Saturday

In case you were planning to get your dog ID tags stamped or get a doggie biscuit or doggie tee, you’ll have to look for Tory at the Strut Your Mutt events or wait until she returns to the Market next week.
	

	Recipe of the Week

ARUGULA SALAD WITH ORANGES AND PECANS

1/2 lb arugula 
2T.balsamic vinegar

3 juice oranges 1 lg clove of garlic minced

1/2 cup of pecans 1 pinch cayenne pepper

1/4 cup olive oil salt and pepper to taste

Wash arugula in a sink of cold water, allowing dirt to settle then lifting out and draining in a colander or salad spinner.  If not baby size leaves chop into bite size pieces.  Use a zester tool to scrape the outer peel of two organic oranges.  Set the orange zest aside.  Peel the two oranges and divide into sections.  Remove seeds and cut into bite size sections.  In a salad bowl, toss the arugula, orange zest, orange pieces and pecans.  Squeeze the juice from the third orange and mix with the olive oil and balsamic vinegar, garlic, cayenne pepper, salt and black pepper.  Shake well in a closed jar and dress arugula greens.  Makes about 4 servings.  
From the Homer Farmers Market Cookbook: recipe from Ann Hackett
	

	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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