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Like

Whats Fresh
We have loads of greens, strawberries, cherries, apricots, peaches,
nectarines, blueberries, potatoes, cucumbers, summer squash, peppers,
green beans, garlic, nuts, fresh eggs & local chicken, honey, flowers,
baked goods, plant starts, local crafts and...phew, too much to mention!

The Forecast for Market Day

Music at the
Market Series
Dan Quigley performs at the
market this Thursday. Mood
music, depending on Dan’s
mood. He can do it all, and
smile while he’s at it!
As always we thank the Historic Downtown Chelan Assoc., who proudly help to
sponsor our Music at the Market Series.

Recipe of the
Week
Artichoke Heart, Kale
& Farro Salad
This recipe comes from
Bluebird Grain Farm's monthly
newsletter. If you've never
tried their whole grain Farro, or
other delicious grains, you are
in for a treat.
Ingredients
Salad
* 2 cups whole grain farro, dry
* 4 bunches of kale (approximately 16-18 stems), stems removed, coarsely
chopped. I like to combine Curly Kale and Tuscan Kale.
* 1 large shallot
* 1 14 oz. can artichoke hearts, rinsed, quartered & drained (marinated
artichokes work well but not necessary)
* 2 tablespoons butter
* 1/8 cup dry white wine

* 1 teaspoon Italian dried herbs
* 1/2 cup feta cheese
* virgin olive oil to taste
* sea salt to taste
Creamy Artichoke Dressing
* 1 14 oz. can artichoke hearts, rinsed and drained
* 1/2 cup virgin olive oil
* 3 tablespoons white balsamic vinegar
* 2 tablespoons lemon juice, freshly squeezed
* 2 tablespoons shallot, minced
* 2 cloves garlic, mined
* 1 teaspoon Italian dried herbs
* 2 tablespoons honey mustard
* salt & pepper to taste
Directions
1. On stove top, in medium size pan, add 2 cups of Emmer farro to 6 cups of
salted boiling water. Simmer on low for 60 minutes. Drain and set aside to cool.
This step can be done up to 5 days advance! You can also use a rice cooker to
cook farro; use the brown rice setting, 1 cup farro to 1.5 cups of water.
2. Wash and remove stems from kale. Coarsely chop the kale and set aside.
Slice one whole shallot into long thin slices. Set aside. In a large saucepan with
burner on medium heat add 1 tablespoon olive oil and 2 tablespoons butter.
Add sliced shallot, simmer on low until shallots are translucent (about 8 to 10
minutes). Add Italian herbs and a dash of salt, saute for 2 minutes. Add
chopped kale and white wine to pan. With burner still on low, cover the
saucepan with a lid to steam kale for 2 to 3 minutes, or until it’s slightly wilted
but maintains it structure. Uncover, turn off heat, and transfer immediately to a
large bowl to cool.
3. Once Kale mixture is cool add cooked farro to Kale mixture. Mix in quartered
artichoke hearts.
4. Prepare dressing:
In blender add 1 can of drained artichoke hearts, olive oil, balsamic vinegar,
lemon juice, shallots, garlic, Italian herbs, honey mustard, salt and pepper.
Blend until all ingredients are combined and dressing is smooth.
5. Toss dressing with kale and farro about 10 minutes prior to serving.
6. Top salad with Feta cheese. Serve.
Recipe yields 6 to 8 servings

Save the date ~ August 11th
CEFM Celebrates the 17th Annual National Farmers
Market Week
August 11th Chelan Evening Farmers Market celebrates National Farmers
Market Week with some very FOODIE activities. There will be a special craft
booth by Just MAKE Stuff with many different items you can play with, Dan
Quigley will be entertaining us and The Master Gardner gals will also bring us a
surprise!

This photo is by Katherine Marrie.

SAVE THE DATE ~ August 18th
5th Annual Great Zucchini Races!

Washington state the only refuge from
national heat wave

This image provided by the National Weather Service shows temperatures in the continental United States
as of 3 p.m. on Friday, July 22, 2016. The National Weather Service forecasts that on Monday nearly all of
the Lower 48 states could hit 95 on the heat index somewhere, which factors in humidity. (National Weather
Service via AP)

While the clouds and showers might have put a damper on Friday's outdoor
plans, and its always worrisome when the hail and lightning come to our area, it
might be better than the alternative.
An analysis by the Associated Press shows that every state in the lower 48 hit
at least 90 degrees somewhere within its borders -- except for Washington. The
closest was perennial warm spot Pasco in southeastern Washington. Seattle
was barely scratching 70 degrees Friday.

Washington may not be an oasis for long
While we here have managed to hold off the searing heat for the past four
weeks, it looks like we may succumb to toasty temperatures before the end of
the month as well. Long range forecast models suggest much warmer weather
returning to the Northwest by the end of the week.

Additional Vendor

Additional Vendor
Space Available
We have expanded our market to include
more vendor spaces for crafters, prepared
foods & other non-farmer booths. Of
course we've always had room for more
farmers, and this year we are open to
accepting vendors throughout the season. Visit our website to learn more.

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

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
Chelan Fresh
Culinary Apple
Just MAKE Stuff

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