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Come early for the usual offerings of the market,

ZU C C H I NI – S A V O RY ! !

but stay for the garlic. Clatskanie is blessed with
ideal conditions for growing it - wet winters trending
towards drier weather in early summer - plus our
soil is rich in nutrients. We will be selling at least 13
varieties of hard and soft neck garlic, and all told,
there will be several hundred bulbs to choose from.

Makes one 13”x9” pan of brownies – but how big you cut them is up to
you! This fudge brownie recipe is a great way to use up all that summer
zucchini. These brownies are moist, gooey, and really chocolatey!

1 cup flour
3/4 cup whole wheat flour
1/3 cup unsweetened baking cocoa powder
1/2 tsp baking soda
1/2 tsp salt
3 cups shredded, unpeeled zucchini
1 egg
3/4 cup sugar
3/4 cup brown sugar
1/2 cup plain yogurt
1/2 cup oil
1 tsp vanilla extract
1 cup milk chocolate chips
1/2 cup chopped nuts, optional
Preheat oven to 350. Combine dry ingredients in a
large bowl; stir in the zucchini. Combine the wet
ingredients; add to the flour bowl. Stir until well
mixed. Pour batter into a greased 13”x9” inch pan.
Sprinkle the chocolate chips (and nuts) on top of the
batter. Bake 35-40 min. or until a toothpick at the
center comes out clean.
Store in the fridge.

Garlic aficionados search markets far and wide to

Makes 12 delicious zucchini roll appetizers.

3 small zucchini, cut lengthwise into 4 slices*
1 tablespoon olive oil
Salt and Pepper, to taste
2 ounces fresh goat cheese (or cream cheese)
1 tablespoon chopped fresh parsley
1 tsp fresh lemon juice
2 cups lightly packed baby spinach leaves
1/3 cup basil leaves
Preheat grill or grill pan to medium. *Discard the
outermost slices of each zucchini; brush the 4 slices
with oil on both sides. Sprinkle the zucchini slices with
salt and pepper. Grill until tender, about 4 minutes per
side. (The zucchini can be prepared a day ahead and
stored it in an airtight container in the refrigerator.) In
a small bowl, combine the cheese, parsley, & lemon
juice, mashing together with a fork. Put 1 tsp of the
cheese mixture about 1/2 inch from the end of a
zucchini slice. Top with a few spinach leaves and a
small (or half a large) basil leaf. Roll up, place seam
side down on a platter. Repeat with remaining slices.
(You can make the rolls up to a day in advance; store
in an airtight container in the refrigerator.)
Enjoy!!

find their favorite varieties. We will offer those old

2016 Garlic Festival!

favorites like Spanish Roja, Susanville, Italian Late,

Clatskanie Farmers Market will hold its second

more hard to find garlic including, Jimmy's Blue

annual Garlic Festival on August 20th! This year we
will again feature roasted garlic and artisan breads,
but we will also have numerous types of goat
cheese to accompany our pungent main feature as
one of our new vendors is making a cheese
especially for the occasion: garlic infused chevre!

and Music, but will also have a wide selection of
Mountain, Pitterelli, Notka Rose, Bogatyr, Penasco
Blue, Duganski, Mt. Hood, Turk Giant, Purple
Glazer, and Blanak. And this year, the bulbs are
ENORMOUS! You don't have to drive to the coast,
Portland, or Seattle to find these bodacious bulbs
that have been pumping up dishes for 7,000 years.
We have it all right here.

Text & Photo by Steve Routon

Our food demonstration booth will turn its talents to
all things garlic for the event, turning out salsa,
gazpacho, and pickled cloves to highlight the
intensely unique flavors of raw garlic. Really, what
could be better than freely chowing down on the

Upcoming Events:
August 20th: Garlic Festival
August 27th: Great Root Roundup
September 3rd: Bees n’ Honey

cloves amid your friends and neighbors who are
doing the same?

And a BIG Shout Out to Joe & Jerry,
our Market Music-Makers!

Farm Hands... the Real Dirt on CFM Vendors
2016 has certainly

been an unusual
weather related
gardening season.
Friday's Face
gardener, Sandy
Cox has been doing
most of her veggie
production in her 48'
greenhouse where
she tends tomatoes,
peppers and basil in
pots. During the
intense 90 degree
temperatures in the
early season,
watering was
necessary 3 to 4
times a day!

An intensive course in the Master Gardener
program in 1994, and again as a refresher and skill
update in 2010, renewed my interest in vegetable
gardening.
After living as an empty nester for a period of time,
an opportunity presented itself in the Napa Valley in
California where I managed a 6-acre organic
produce and flower farm. Managing a produce
stand while supplying the local farmers market and
local restaurants with heirloom tomatoes was a fun,
but exhausting endeavor. I grew 1,000 tomato
plants of 58 different heirloom varieties. That
experience began my love of growing tomatoes and
peppers. Being a "non-meat eater" for 30+ years
requires that my vegetables be extra yummy!

******************************************

Clatskanie Farmers Market:
Power of Produce Program

In Sandy’s own words: Friday's Face received

its name from my many artistic ventures and I
decided to retain the name for my farming
endeavors as well. Friday's Face is a happy one as I
choose the fairest and finest of my products which
get the privilege of traveling on Saturday to the
Clatskanie Farmers Market with me. Handmade
and homegrown certainly applies here!
Having grown up with Finnish grandparents in the
Marshland area, I learned at a very young age that
what we grew, harvested and prepared was the very
best! We had cows, chickens, flowers and a very
large vegetable garden. My early childhood
memories involve a watering hose in hand, weeding
and harvesting the vegetable garden, and sitting for
what seemed like hours turning a crank on the
butter churn.
In 1983, finding myself a single mother of three
children, I searched for a homestead that would
enable them to learn the lessons of chores, including
carrying in the fire wood and picking berries and
produce that would become our delicious meals.

The Farmers Market
has been a very
positive, happy event
in my life as we
unload (with the help
of local youth), set up
our wares, and spend
the day visiting with
friends and shoppers.
My art, vintage bead
jewelry, sunflowers,
tomatoes,
peppers,
zucchini, herbs and
wreaths have been
joined by my fresh
homegrown
berryfilled scones! This
satisfies my love of
baking. Friday's Face, on Friday, the day before
market, is a busy one and a very happy one indeed.

A huge challenge at my Mayger property has been
the bind weed (morning glory) and buttercup.
Those tenacious deep rooted pests can take over
your life! I have managed this difficulty by growing
primarily in containers and in the greenhouse.
My outdoor crops are, of course, always a target for
our four legged friends: deer and elk. I have
managed to keep them at bay by poking bamboo
poles in the ground wrapped with deer netting. My
mannequin, “Miss Lucy," stands as a sentry outside
the greenhouse where my squashes, cucumbers and
Con’t on next page…
flowers thrive.

Last year the Clatskanie Farmers Market
initiated and funded the Power of Produce
(POP), a program designed by the Oregon
City Farmers Market, to inform children
about what it takes to grow fruits and
vegetables. Each child between the ages
of 3 and 12 were given $2 tokens with
which they could buy fresh produce.
This direct access to the Market's farmers
and gardeners became a classroom in the
park. Kids talked to the people who grew
their food about such things as: building
compost, preparing the soil for planting,
the tools used by the farmers, the hours
they work, when the various fruits and
vegetables ripen in our area, and things
that just won't grow at all for each vendor.
More importantly, they witnessed the pure
satisfaction and pride involved in bringing
food to a community.

An average of 25 children per Saturday
participated in the POP program in 2015
and in June, 2016. The enthusiasm of the
kids and vendors has been obvious.
Our hope is that this generation of children
will grow with the Market and may even
be involved in the production of food
some day. We hope that what they learn
finds its way home to their dinner tables.
The success of
POP has now
officially grown
beyond the
Market's ability to
sustain its cost.
This self-funded
program will
expire this year
unless we find
community
support. If you
would like to
contribute
financially to this worthwhile effort, contact
Darro at: ClatskanieFMsecretary@gmail.com.
The Clatskanie Farmers Market is a
501(c)(3) nonprofit organization with an
emphasis on education. Donations are tax
deductible.
Food literacy is one of the keys to a healthy
community. The more informed our
children become about their food, the
more likely they are to develop healthy
habits that will serve them throughout their
lives. Help us help them.
Accepted at the Farmers Market!

