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Like

Whats Fresh
This is early in the growing season, but our
farmers will have loads of greens, plants to
sell, cherries, early strawberries, you can
always enjoy pies, scones, cookies, breads &
loads of other delicious baked goods, salsa,
apple & cherry cider, lemonade & tea, flowers,
plants, local honey, local wine, local jams &
jellies, local crafts and much more

We've got Rainers & Bings

The Forecast for Market Day
Sunny, with a high near 85. West wind 7 to 10 mph. Wind
may pick up during market hours.
Phew...who else is ready for a bit cooler weather.

Recipe of the Week
Drunken Cherry Coconut
Ice Cream (dairy free,
vegan)
This recipe was shared on
Bakerbettie.com A yummy resource.
A vegan ice cream made with coconut
milk. I soaked the cherries in spiced
rum before putting the mixture
together. The bit of alcohol in the
mixture not only brings an incredible
depth of flavor, but also allows this ice
cream to stay somewhat of a soft
serve after frozen, which I appreciate.
You could also soak the cherries in
bourbon or another flavored liquor if
you want, or you could skip this step all together if it isn’t your thing.
Ingredients:
* 2 cups cherries, pitted (if you don't have a cherry pitter, hammer a clean nail
into a piece of wood and push the cherry over the top of the nail pushing the pit
out)
* spiced rum
* 1 can full fat coconut milk
* 1 cup almond milk (or other milk of choice, can also use more coconut milk)
* 1 tbsp arrowroot powder (or cornstarch)
* ¼ cup agave (or other sweetener or choice)
* 3.5 ounces of dark chocolate, roughly chopped
* ½ cup chopped pecans, toasted
Directions
* Place one cup of the cherries in a small bowl and pour in enough spiced rum
to cover the cherries. Soak for at least 4 hours and up to overnight.
* Drain the cherries through a strainer. (I reserved the rum for a cherry infused
cocktail!)
* Roughly chop the remaining 1 cup of cherries.
* Place the soaked cherries, coconut milk, almond milk, arrowroot, and agave in

* Place the soaked cherries, coconut milk, almond milk, arrowroot, and agave in
a blender and blend until combined.
* Mix in the chopped cherries, dark chocolate and pecans.
* Freeze in an ice cream maker according to manufactures instructions.
* If you do not have an ice cream maker, place in the freezer and stir vigorously
about every hour for 6 hours.

Music at the Market
Series
I invite you to The Music of Greg
Johnston. Greg has played many
times at our little market from the very
first year. We hope that trend
continues.
We thank the Historic Downtown Chelan Assoc. and its members, and Chelan
Chamber of Commerce who proudly help to sponsor our Music at the Market
Series.

Save the Date
National Pollinators Week
Next Thursday, June 18th
Join us during this year’s celebration of the
pollinators that are vital to our ecosystems.
During National Pollinator Week, we highlight
and share the importance of pollinators
including bees, birds, butterflies and bats.

Friends-of-the-Market
What is the best way to have
vibrant community farmers
markets?
By making your purchases from local

By making your purchases from local
farmers/crafters each week.

You too can sport this keen window cling
to let folks know you care about your
community!

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.

Friends of the Market:
Look for this sticker on windows of your favorite businesses and people
Mike Sherer – Shererwood Forest Farms
Dave & Mary Weldy – Culinary Apple
HDCA & their members
Jordana LaPorte – LaPorte Financial Alliance

Earth & Space
News from a weather geek

NOAAs State of the Climate

Children's Story Time!
The Chelan Public Library brings Story Time
to each and every market this season.
From 4:30 -6pm, Jennifer, our creative and
animated reader from the Chelan Library
invites you to share in the fun. All ages.

Calling all Food
Vendors
Got a food truck? Sell food at other fairs
and Markets? Always wanted to have a
food booth? Well, Chelan Thursday Evening
Farmers Market wants YOU!
If you or someone you knows would like to
work in a fun and busy environment, we'd love to have you join our market. If
you would like more information, visit our website or email us!

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