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farm Hands: The Real Dirt on CFM Growers

by Becky White

McBrayer and her husband are also raising a flock of
Ancona ducks (pictured above, a heritage breed overlooked for many years) for eggs and breeding purposes,
and have also kept honey bees, but have experienced
some challenges with both due to predators. Live traps
will be needed to identify whether it is a feral cat,
raccoon, or possum that recently killed three of their
ducks, but the culprits that caused the loss of both beehives last year seems to be wasps and yellow jackets.

JoAnn McBrayer ~ Pan’s Garden
A real farmers market veteran, JoAnn participated in
the Olympia Farmers Market for 24 years before moving
to Clatskanie in June of 2015, where she now lives with
her husband on a 7 acre farm on the dike lands,
surrounded by blueberries and mint.
JoAnn has grown many things over the years, with a
focus on “temperate zone succulent plants in early
spring and great tasting vegetables, vegetable seeds,
and garlic, in season.” She is currently a member of
Slow Food USA and serves on the West Coast (which
now includes Hawaii) Nominating Committee for the Ark
of Taste. In order for a food crop variety or animal to be
“boarded” onto the Ark of Taste, it must meet certain
criteria, not the least of which
is taste. JoAnn is also very
passionate and knowledgeable
about seed saving, and invites
anyone with questions about
heirloom family seeds and
their preservation to contact
her.
JoAnn cites her biggest challenge as a grower in
Clatskanie to be the soil. “I have never grown in clay
before, so there is a learning curve there and last year’s
garden was very experimental. The wonderful thing
about growing plants and food crops is that you are
never done learning as nature is constantly changing.
And right now, we are in a period of extremely accelerated change.”

Having recently attended the Organic Seed Alliance
Conference in Corvallis where she concluded that her
local blackberry/mint honey ranks with the best blackberry honey in taste tests, JoAnn is “really looking
forward to an “ah-ha” moment (or several) that will
solve the wasp predation problem so that we can continue to bring our customers this excellent product. I am
also open to help from anyone who reads this but I will
say that honey and honey bee larva are far more attractive to wasps and yellow jackets than any trap that I
have found, and we have tried everything that is available locally.”
When she arrived in Clatskanie, McBrayer was happy
to learn that there is a local farmers market, and Pan’s
Garden quickly became a popular booth last season.
McBrayer is CFM’s Market Manager for the 2016
season, and she says, “I have become very involved in
this market and am now completely dedicated to its
success. What a wonderful group of people to be working with, and a great community that is supportive of
healthy local food with exceptional good taste. I consider myself very fortunate and thank the community for
its support.” (And we here at CFM are very fortunate to
have her, too!) Please feel free to contact JoAnn at:
jemolywa@gmail.com or (360) 561-8242.

PO BOX 1501, Clatskanie, OR 97016

WHaT’s COOKIn’… Upcoming Events

April 2-3: The Chronicle Home & Garden
Show @ the Columbia County Fairgrounds
April 15, 2016: Vendor Training Camp
RSVP: cfm nutritioneducation@gmail.com

Free! Please Take One! Volume 1, Issue 3

RECIPE Corner

by Sonia Reagan

hearty Cabbage Soup
& Brown Soda Bread
(Meatballs Optional)
serves: 8-10

This highly recommended training will cover
everything you need to know to hit the ground
running on the first Saturday in June!!
Topics to Include:
**Marketing Strategies and Self Promotion
**How to Create a Fabulous Display
**Booths, Canopies, and Handwash Stations
**Sales Reporting
**Farm Direct, Value Added, Baking Bill
**Special Events
**Accepting SNAP, and FDNP
payments: eligible items,
processing payments, and
completion of mandatory
FDNP training (food producers
only)

2016
Vendor Applications & Handbooks
Now Available
at

www.clatskaniefarmersmarket.com

For the Soup:
3 tablespoons olive oil
1 medium white or yellow onion, chopped
2 cloves garlic, finely chopped
2 quarts water, broth or stock
1 teaspoon sea salt, or to taste
1/2 teaspoon black pepper, or to taste
1/2 large head green cabbage, cored & coarsely chopped
1 (14.5 ounce) can Italian-style diced tomatoes

Directions: In a large stockpot, heat olive oil over medium
heat. Stir in onion and garlic; cook until onion is transparent, about 5 minutes. Stir in water, salt, and pepper. Bring
to a boil, then stir in cabbage. Simmer until cabbage wilts,
about 10 minutes. Stir in tomatoes. Return to a boil, then
simmer 15 to 30 minutes, stirring often. (cont’d on pg 3)

CALL FOR VOLUNTEERS!
The Clatskanie Farmers Market would not be possible
without the help of many volunteers. Volunteers sit on
the Board of Directors, write newspaper articles, explore
and implement new ideas, serve on our fun and productive work committees, and keep the market running every
Saturday during the season.
Being a volunteer for the Clatskanie Farmers Market
means meeting great people in your community, learning
about the market and the importance of fresh local foods,
and most of all … having fun!

_______________________________
HELP WANTED
2016 MARKET ENTRANCE ATTENDANT
__________________________________________________

MARKET DAY VOLUNTEER OPPORTUNITIES
Setup: Help set up canopies and booth displays, picnic
tables, garbage containers, and place signs throughout
the town early on Market Day morning. This position can
include heavy lifting.
Greeters: Answer questions and direct customers to
their favorite vendors, offer market-vendors bathroom
breaks, take pictures, and remind visitors about the dog
policy. This volunteer role involves a good deal of interaction with customers & vendors.
Information Booth: Staff the Clatskanie Farmers Market
Booth. Duties include answering customer questions,
selling market merchandise, and filling in for the Market
Entrance Attendant when needed.

Clatskanie Farmers Market is currently accepting
applications for a Market Entrance Attendant for the
2016 market season.
The successful candidate will be an up beat individual who enjoys interacting with the public and does
not mind working outside in all types of weather.
Duties will include, but are not limited to: greeting
market shoppers; answering general questions;
handing out promotional and educational materials;
and providing an accurate head count to be used in
the evaluation of a grant–funded nutritional outreach project we are working on.
Hours: 9:45am-1pm

Breakdown: Help take down canopies and booth displays,
clean up the park, and collect signs following the busy
Market Day. This position can include heavy lifting.

OTHER VOLUNTEER OPPORTUNITIES
COMMITTEES: CFM is looking for dedicated volunteers
to help on work teams which include: Fundraising,
Advertising & Marketing, and Special Events & Music.
CFM BOARD: The Clatskanie Farmers Market will be
looking for enthusiastic Board members that can help the
market thrive! Needed skills and expertise include:
Leadership, Finance, Marketing, Food systems, Staff
management, Public relations, General administration,
and Secretarial.
If you are interested in signing up for a Volunteer Shift or
to work on a Committee, please contact our Volunteer
Coordinator at:

clatskaniefm@gmail.com

Every Saturday from June-September
Compensation: $10/hr.
Applicants are invited to submit resume, along with a
hand written cover letter explaining why you are the
best candidate for this position, to the attention of:
Outreach Coordinator
Clatskanie Farmers Market FMPP Project
PO Box 1501
Clatskanie, OR 97016

reCIPe COrner… (cont’d from pg. 1)
For the Meatballs:
2# any ground meat (game, beef, pork, poultry, rabbit)
6 cloves garlic, minced
1 medium onion, minced or very finely chopped
2 carrots, peeled and finely grated
¼ C dried parsley or ½ C finely chopped fresh parsley
1 tsp sea salt
1 tsp black pepper
Directions: In a saucepan, bring 2 quarts of lightly salted water to a boil. Mix all of the meatball ingredients
and shape into 40 portions. Roll each portion into a
meatball and drop into boiling water in small batches,
boiling each batch for 7 minutes. *Note: If serving the
cabbage soup with meatballs, use the broth in the recipe after all meatballs are cooked.

2016 Vendors! Our 2016 Market Season opens June 4th
and runs through September 24th this year.
In addition to the mail-in Application Form, we now also feature an online Application option! If you would like to give it a
try, visit the website to submit your online application using the
link to: Manage My Market. Note to Vendors: The first time
you visit the Manage My Market website you will need
to register as a new vendor, even if you have previously been a
vendor with Clatskanie Farmers Market. On the online application you may be asked specific questions, especially if you indicate that you are a farmer; if something does not apply to you,
please write in Not Applicable (N/A) since the program will not
allow you to leave it blank. You may choose not to indicate
that you are a farmer, even if you are selling produce, in order
to simplify your application form.

********************************************
For the Bread:
1 cup all-purpose flour
1 cup whole wheat or other whole grain flour (spelt,
oat, rye, etc.)
2 TBLS brown sugar
1 tsp baking powder
½ tsp baking soda
½ tsp salt
3 TBLS butter
¾ cup buttermilk
1 beaten egg
1 beaten egg to brush
over bread

Manage My Market software will allow us to facilitate:
* Online vendor registration & management
* Booth assignments
* License administration
* Invoicing & sales and payment tracking
* Integrated email & PayPal

Please visit the website: ClatskanieFarmersMarket.com to download and print the 2016 Vendor Handbook & Application.

Directions: Combine flour, sugar, baking powder, soda,
and salt. Cut in butter until mixture resembles coarse
crumbs. Add buttermilk and egg to flour mixture and
stir just until moistened. On a floured surface, gently
fold and knead for 12 strokes; form into a 6” round
loaf and place on a greased baking sheet. Cut a 4” long
cross, ½” deep, on top of the loaf and brush entire surface with beaten egg. Bake in a 375 oven about 35
minutes or until a deep golden brown. Cool on a rack.

or email to: cfmnutritioneducation@gmail.com

Health Benefits of Cabbage Soup:

Resumes will be accepted through April 14th.

Garlic is a natural antibiotic; both garlic and cabbage

Cabbage is an excellent natural source of vitamin C!
are natural blood cleansers.

This soup is very inexpensive to make, and takes less
than an hour.

It is filling and so very satisfying!

For more information on Seed to Supper: call
503.543.3294 or email S2SColumbia@gmail.com

