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Whats Fresh
This week you can expect apricots, raspberries, blueberries, peaches,
cherries, loads of greens, tomatoes, onions, garlic, chicken and quail eggs,
honey, baked goods, green beans, summer squashes, plant starts, all
grown by local farmers. Local crafters, food producers and more bring their
offerings to share, with you, our neighbors and visitors.

Rescheduled • September 7th 4:30-6pm

6th Annual Great Zucchini Races
POSTPONED
Chelan Thursday Evening Farmers Market along with North Cascades Bank has
decided to postpone the races for a month to give time for the smoke to clear.

Our most sincere sympathy for a local farmer
& his family
Our hearts go out to the Sanchez and Avinos families for the loss of their
wonderful father, husband, brother, uncle and a local farmer in our community,
Carlos Galvez Sanchez. He was a kind and hard working family man and will be
truly missed.

The Forecast for Market Day

Recipe of the Week
Grilled Zucchini and Leeks with Walnuts and Herbs
We like the texture of the leeks and zucchini when left al dente—if grilled too long,
they’ll both go floppy.
Servings: 4
Ingredients
* ⅓ cup walnuts
* 1 garlic clove, finely grated
* 2 tablespoons fresh lemon juice
* 5 tablespoons olive oil, divided
* Kosher salt and freshly ground black pepper
* 2 large leeks, white and pale-green parts only, halved lengthwise with some root
attached
* 2 large zucchini (about 1 lb.), halved lengthwise

* ½ cup (lightly packed) fresh flat-leaf parsley leaves with tender stems
Directions
1. Prepare grill for medium-high heat. Toast walnuts in a dry small skillet over
medium heat, tossing often, until fragrant, about 5 minutes. Chop very coarsely.
Toss warm walnuts with garlic, lemon juice, and 3 Tbsp. oil in a large bowl;
season with salt and pepper.
2. Brush leeks and zucchini with remaining 2 Tbsp. oil; season with salt and
pepper. Grill vegetables, turning often, until tender and charred in spots, 5–8
minutes for leeks, 8–10 minutes for zucchini.
3. Transfer vegetables to a cutting board. Trim roots from leeks and cut leeks and
zucchini into bite-size pieces. Add vegetables and parsley to bowl with walnuts
and toss to combine; season vegetables with salt, pepper, and more lemon juice,
if desired.

Do you have a favorite recipe?
We'd love to post it in our newsletter! Just email it to us with a photo and we will
share it.

Children's Story Time
Back by popular demand! Drop in with Jennifer from the Chelan Public Library
from 4:30 - 5:30 for Storytime at the Market. Grab a bumper quilt and listen to
stories, poetry with movement, rhymes and rhythms while learning early literacy
skills.

Additional Vendor Space Available
We have expanded our market to include more vendor spaces for all; crafters,
prepared foods, farmers & other non-farmer booths. Visit our website to learn
more.

Free Gardening Advice
Chelan county is blessed with folks who love to grow plants. This year, we
welcome back the Master Gardeners Pam & Patty, every week at the Market’s
Information Booth. So bring in your wilted leaves and those unidentifiable critters
munching wildly in your yard and see what the Master Gardeners have to say.

Friends-of-the-Market
What is the best way to have vibrant community farmers markets?
By making your purchases from local farmers/crafters each week.
If you want to do more to make this a market you can be proud of, consider
becoming a Friend-of-the-Market.
Learn more about this program at the market booth located at the front of the
market.

2017 Friends of the Market:
Look for this sticker on windows of your favorite businesses and people
NCB
HDCA & their members
Lake Chelan Chamber of Commerce
Chelan Fresh
Shot of Gratitude
Sunshine Market

Chelan Evening Farmers Market would like to thank NCB for their continued
support. They are our major sponsor.
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