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Like

Whats Fresh
Still on the cooler side lately and we may have a few sprinkles on
Thursday, but all the better for our local farmers! We have loads of
greens, strawberries, raspberries, cherries, apricots, garlic scapes, nuts,
fresh eggs & local chicken, honey, flowers, baked goods, plant starts,
local crafts and more.

The Forecast for Market Day

2nd Annual Cherry Pit-Spit Contest
A big success!
Thanks to all who participated in our 2nd
Annual Cherry Pit-Spitting Contest. A
special thanks to [Chelan Fresh]
(http://www.chelanfresh.com/) (Friend-ofthe-Market) who provided our local
cherries.
63 folks took part in our contest this year,
compared to 41 participants our 1st year.
There will be separate age divisions with
a winner in each division. 0-6:Jordan at
6ft | 7-15:Maxwell at 8.5ft |
Women’s:local Dedee@21.5ft |
Men’s:local Trent at 28ft.
Last year our winner overall was Dan who spat his pit a distance of 42 FEET! (I
apologize for saying on the radio that his distance was 24ft, just a little number
flip...Oops)
According to the Guinness Book of Records, The longest spit of a cherry stone
in competition is 93 ft 6.5 in by Brian "Young Gun" Krause (USA) at the
International Cherry Pit-Spitting Championship at Eau Claire, Michigan, USA in
2004. WOW!

Additional Vendor Space
Available
We have expanded our market to include more
vendor spaces for all kinds of vendors. We are
also accepting vendors throughout the season.

also accepting vendors throughout the season.
Visit our website to learn more.

Recipe of the Week
Peach and Feta Slaw
This summery crunch-tastic slaw is
guaranteed to find its way into your
recipe rotation for the rest of the
season. Using ripe, juicy peaches, it's
the perfect sweet-salty side dish for
any number of grilled or smoked
proteins.
Ingredients
5 tablespoons olive oil, divided
2 tablespoons sherry vinegar
1/2 teaspoon freshly ground black pepper, divided
3/8 teaspoon kosher salt, divided
1 1/2 cups sliced fresh peaches (about 2 medium)
1 (12-oz.) pkg. broccoli slaw
3 (6-oz.) skinless, boneless chicken breasts, cut crosswise into 1-in. strips
1/4 cup barbecue sauce
1 tablespoon chopped fresh chives
1 ounce feta cheese, crumbled (about 1/4 cup)
2 center-cut bacon slices, cooked and crumbled
Directions
1. Combine 4 tablespoons oil, vinegar, 1/4 teaspoon pepper, and 1/4 teaspoon
salt in a large bowl, stirring with a whisk. Add peaches and slaw to vinegar
mixture; toss gently to coat.
2. Sprinkle chicken evenly with remaining 1/4 teaspoon pepper and remaining
1/8 teaspoon salt. Heat remaining 1 tablespoon oil in a large nonstick skillet
over medium-high heat. Add chicken to pan; cook 6 minutes or until done.
Place chicken in a large bowl. Add barbecue sauce to bowl; toss.
3. Divide slaw mixture evenly among 4 plates; top evenly with chicken strips.
Sprinkle with chives, feta, and bacon.

Children's Story Time!
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.

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.

2016 Friends of the Market:
Look for this sticker on windows of your favorite businesses and people
HDCA & their members

HDCA & their members
Chelan Fresh

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