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Like

Whats Fresh
Everything! Its OPENING DAY and
we have local farmers, crafters,
food producers and more bringing
their offerings to share, with you
and your neighbors. Come to
celebrate with us after the long and
cold winter

The Forecast for Market Day

Music at the Market
Series
Dan Quigley, a market favorite, kicks
off our 7th season. Always a great
mix of music and an easy going
atmosphere.
As always we thank the Historic Downtown Chelan Assoc. and its members
who proudly help to sponsor our Music at the Market Series.

Memorial Day Parade
Right after the market, head down just a
block to our main street (Woodin Ave.) to
enjoy the Chelan Memorial Day Parade.
The parade starts at 7pm
Organized by Chelan Chamber of
Commerce.

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.

Our 2017 Market Events Schedule
We've got fun events scheduled during each month of the season. Here is the
line up!
▪ Cherry Pit Spit Contest - June 16th
▪ Kids MAKER Craft Booth - July 7th
▪ 6th Annual Great Zucchini Races - August 18th
▪ Pumpkin Planter Making - September (TBA)
▪ Apple Festival - Oct 6th
Got an event idea? Let us know, We are always up for community fun!

Recipe of the Week
Spiced Braised Rhubarb
Orange juice, honey, and spices reduce
into an intense syrup while tenderizing the
rhubarb in this fruit compote.
Makes 4 cups
Ingredients
* 1 1⁄2 lb. rhubarb, trimmed and cut into 2"
pieces on an angle
* 1 cup fresh orange juice
* 1⁄4 cup honey
* 1⁄2 tsp. kosher salt
* 8 pods green cardamom

* 8 pods green cardamom
* 2 whole star anise
* 1 vanilla bean, split lengthwise, seeds
scraped and reserved
* 1 (1⁄2-inch) piece ginger, peeled and thickly sliced crosswise
* Yogurt or vanilla ice cream, for serving
Directions
Heat oven to 400°. Mix together rhubarb, orange juice, honey, salt, cardamom,
star anise, vanilla bean and seeds, and ginger in a 9" x 13" baking dish. Bake,
stirring occasionally, until rhubarb is tender, 14-16 minutes. Let cool to room
temperature. Serve over yogurt or ice cream, if you like.

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.

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.

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
HDCA & their members

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