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2016 Clatskanie Farmers Market Vendor Sneak Preview

The Market also offered a kids’ booth dedicated to arts,
crafts, and theater.
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PENING DAY IS SATURDAY
JUNE 4TH FROM 10AM-2PM!! This

time of year, the Market vendors are planning their
crops, pulling weeds, broad forking beds, and initiating
their planting strategies. Garlic has been in the ground
since October of last year, their leaves are tall and their
stalks are thick. Early spring plantings of beets and
carrots have long since been completed and more
recently, the cauliflower, peas, potatoes, broccoli,
onions, and kale have joined them. The weather is warm
and dry, but the soil is still too cold for some of our
favorites. Come August, however, we’ll begin to see
those tomatoes and that amazing corn.

Last year was a spectacular sophomore season for the
Market. We hosted a kale cook off, won by a fabulous
kale salad but also featuring kale ice-cream and kale
chips. We celebrated the glories of roasted garlic…
caramelized garlic smeared on fresh artisan bread is one
of the big rewards of summer. The market featured live
music, fresh vegetables and fruits, really splendid crafts,
honey, jams, hand-made clothing, and delicious lunches.

The Market initiated the Power of Produce (POP)
program which provided children with tokens they used
to purchase fruits and vegetables. The market donated
$300 in support of this program last year, and the kids
foraged enthusiastically! The market will continue to
offer a variety of programs for children this season. One
of our core goals is to inspire the younger generation to
eat fresh and local. We believe these children will then
teach their parents and the entire community will
benefit.
Perhaps the biggest news of the year was the receipt of
a large federal grant awarded by the USDA. This grant will
fund numerous educational activities including cooking
classes and food preservation demonstrations. We will
work directly with other established programs to
reinforce healthy lifestyle choices throughout the
community. Our hope is that the citizens of Clatskanie
will increasingly make wiser food choices and we are
thrilled to be able to contribute.
So, of course, come for the produce, arts, crafts, and
demonstrations; stay to have lunch, enjoy live music,
visit with your friends and neighbors; then leave with a
smile. There is nothing better than Market Saturday!
~contributed by Steven Routon

CLATSKANIE FARMERS MARKET ACCEPTS
SNAP PAYMENTS!!

The Lemonade Stand
Ingredients:





Eggs are the champions of
breakfast, lunch, and dinner! Rich in protein
but low in calories, they make the perfect
base for countless healthy meals or snacks.
And since eggs are so versatile, you can get
creative and whip them into savory entrees,
brunch dishes, or desserts.
Check out these egg-cellent ideas for
countless ways to use the humble eggstraordinary egg. They’re in abundance!
Scramble two, hard boil a few, soft boil, too!
Cook ‘em over easy, sunny side up, poached
or fried. Make a deviled egg, a curried egg,
or turn them into an omelet. They delight in
egg salad, as a frittata, or dropped-in-soup.
Luscious and classic eggnog, soufflés,
meringue, or creamy custard. Pickled or
brined or even steeped in soy sauce.
Outstanding in a breakfast burrito and on an
English muffin sandwich! They are essential
for French toast, crepes and eggs Benedict,
too. But have you tried them en Cocotte
(baked), especially in something as
incredible as an avocado or a twice baked
potato? Now then, let’s fill up a pie shell and
make a quiche! Great for breakfast, lunch,
dinner or snack time… equally good hot or
cold, too!






1 partially baked 9” pie shell (homemade or
store bought, bake for 10 mins at 425. Cool.
1 ½ cups cooked, chopped meat or veggies
(ham, bacon, chicken, onion, chard, kale,
broccoli, etc.)
1 ½ cups shredded cheese (Swiss, cheddar,
etc.)
1 ½ cups milk or half-and-half
4 eggs
1/4 tsp. freshly grated nutmeg
1/2 tsp. each salt and pepper (optional)
Directions:
Preheat
an
oven
to
375°F. Sprinkle half of the cheese evenly
over the partially baked pastry shell. In a
large bowl, whisk the eggs until blended.
Whisk in the half-and-half, nutmeg and salt.
Stir in the cooked meat or veggies and the
remaining cheese. Pour the mixture into the
pastry shell.
Bake until the filling is set and slightly
puffed and the crust is golden brown, 30 to
35 minutes. Transfer to a wire rack and let
cool briefly. Cut the quiche into 6 wedges
and serve warm or cold.
Make it Your Way Quiche (serves 6)

WHAT’s COOKIN’… Upcoming Events
Saturday, May 28th: Fundraiser BBQ 4-6pm
Clatskanie City Park, Park St. and 5th St.

A New Booth at the Clatskanie Farmers Market
The Lemonade Stand will be used to fund our
programs, such as the Power of Produce kids token
program. Volunteers will make and sell freshsqueezed lemonade. Why lemonade? Well, it’s
simple to make, volunteer training is easy and it’s
refreshing and delicious!

Join us for a crowd-pleasing BBQ as we
celebrate National Hamburger Day! And check
out the delicious baked goods at Liney Birds or
what’s new at Johnson Family Feed when you
visit them to buy your BBQ tickets!
$10 adult, $5 youth.

Saturday, June 4th: Opening Day!! 10am-2pm
Cope’s Park, corner of Conyers & Lillich St, Clatskanie

Join us every Saturday through September 24th
in Cope’s Park as we celebrate fresh local food
and community with great food and great
friends. Enjoy fresh produce, talented crafters,
live music, free activities for the kids, cooking
demonstrations, carts and so much more! All
hand-made, all home-grown, all local, all the time!

We will be recruiting volunteers to staff this booth:
from non-profit groups, civic organizations, local
businesses, and youth groups, etc. The profit would
be shared between the Market and the verified nonprofit groups that staff it; they would also be
acknowledged and promoted for their service! If a
local business needed to direct their employees to
us to earn some community service hours, then the
profit will fund the Market.
This type of project is successfully in place in other
markets, with some employing a fun strategy: they
ask for volunteer nominations! Many local
businesses ask their employees to volunteer in their
community and so it becomes a friendly
competition to nominate others to sign up for the
next weekend, and that company brings their own
friends and neighbors to come visit the market that
day! Our volunteer coordinator will complete the
shopping for the booth, and will organize help for
set-up and take-down. If you or your business would
like to help sponsor the purchase of the components
of this booth, or would like to sign up now to provide
2-3 volunteers to run it on the weekend of your
choice, please email our volunteer coordinator at
ClatskanieFM@gmail.com. Thank you!

