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	Celebrating the Harvest Season
What a wonderful month August is!  All summer builds up to this time and now we can see the fruits of the garden labor.  Last week we had all kinds of vegetables coming in that bring the promise of a steady flow from now on.  We are now regularly seeing carrots, beets, potatoes (already five kinds!) as well as large onions and even leeks.

Thank you sunshine!

Kyra Wagner

Farmers’ Market Reporter

www.homerfarmersmarket.org 
P.S. Note to vendors:  Shay is out of town this weekend, so I will be the one helping set up if you have any problems.
	The Veggie List

Arrowhead Cabbage

Arugula

Baby garlic

Beets
Green beans

Broccoli
Bok Choi
Cabbage, red and green

Cardoon

Carrots

Cauliflower
Celery

Chives

Collard greens

Cucumbers, slice or pickle
Eggs, duck and chicken

Endive
Flower Baskets or Bouquets

Green garlic

Green onions
Green Peppers
Head Lettuce

Kale (4 kinds)
Kohlrabi
Leeks
Lettuce

Mixed greens

Mixed Lettuce Bags

Shitake Mushrooms!

Mustard greens

Napa Cabbage
Onions
Peas, snow pods and snap

Potatoes

Radish, Easter egg and red

Rhubarb

Red and Green romaine

Spinach

Squash

Swiss Chard
Turnips

Zucchini, round or long

Herbs (Basil, Catnip, 

Celery Leaves, Cilantro, 
Dill, Fennel, Marjoram, 
Mint, Oregano, Parsley, 
Rosemary, Sage, Thyme)

And starts of all kinds:
Horseradish

Lovage

Purple Broccoli

Tomatoes

Flowers:  Delphiniums, 
Ferns, Flowering Kale 

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

Lepardbane, Ligularia, 

Lupine, Monkshood, 
Sedums, Sunflowers, Wild 
Rose, and Trollius Veronica
Herbs:  Basil, Bee Balm, 
Chamomile, Chives, Cilantro, 
Chocolate mint, Lavender, 
Lemon Balm, Mint, 

Rosemary
Bushes & Trees:  Golden 
Raspberries, Spruce

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


 

	Potato Orders Correction

Oops.  Did I say that Luba’s Garden takes storage potato orders in last week’s newsletter?  Not so.  If you want potatoes for the winter, you need to talk with Bob Durr.  Dan and Luba have already started bringing in potatoes and, as usual, they sell them all.  
	

	Fennel Quiz
Do you know the difference between fennel the herb and fennel the bulb?  We’re getting close to the season when fennel bulbs are going to start coming in to the Market, so it’s good to know.  The base of Florence Fennel plants forms a large bulb that can be eaten raw or cooked.  The more wild versions of the plant tend to have less of a bulb but stronger flavor in the leaves.  The mild anise flavor is great in salads and dressings.  Be aware when you are reading your recipe as to what form of fennel it is asking for.
	

	Flowers, Flowers
Whether they are these cute sunflowers waiting to be planted from Alaska Naturally Grown, boots that have been already planted at the Luxurious Lathers booth, or one of the many cut flower bouquets found around the Market, bring some color home!
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	Harvest of Hope

Don’t forget to drop a veggie or two in the baskets for the Homer Food Pantry.  And if you have extra veggies at home that you don’t want to see go to waste or go to seed, they ar welcome in the baskets too.
	

	Recipe of the Week #1
Sometimes there are just too many good recipes out there.  While talking with Bob Durr he told me his favorite way to eat beets.  After he cooks them up he slices them like you would French fries.  Then he cuts up some ham and hard-boiled eggs the same way.  Put mayonnaise on it to your liking and you have a wonderful beet salad! 
	

	Recipe of the Week #2

Okay, so this recipe came out of a magazine, but it sure sounds good!
Kale Slaw with Peanut Dressing

Toss 2 large bunches of curly kale, the center ribs discarded, very thinly sliced crosswise (about 10 cups); one yellow, orange, or red bell pepper, seeds removed, halved crosswise and thinly sliced lengthwise; and 2 carrots, thinly sliced crosswise, in a large bowl.

Puree ½ cup vegetable oil, ¼ cup cider vinegar, ¼ cup salted peanuts, 2 tablespoons packed brown sugar, and ½ teaspoon coarse salt in blender until smooth.

Pour dressing over vegetables just before serving.  Sprinkle with ¼ cup salted peanuts coarsely chopped

Serves 8.

	

	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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