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5th Annual Great Zucchini Races!

North Cascades Bank and Chelan Thursday evening farmers market host
the 5th Annual Great Zucchini Races. You won't want to miss all the
action!
Build and race your zucchini car at the Farmer’s Market! Join your family,
friends & neighbors. Everyone can participate, everyone’s a winner, and it’s
completely FREE.

You can begin building your zucchini cars at the
market at 4:30
Local businesses and individuals can also take part in the Show-n-Shine
competition, highlighting unique and creative designs of race cars. Our trophy
will be forever marked with the name of this years winner, joining with past
years winners.

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

The Forecast for Market Day

Its our 5th Annual Zucchini Races, so no live music or
children's story time this week

Recipe of the Week
Zucchini Parmesan
If you use the red pepper-tomato sauce,
make it before you get going on the
gratin — you can prep everything for the
gratin as the sauce simmers away.
Ingredients
* 2 lbs. zucchini, ends trimmed, sliced
into rounds ¼-inch thick
* kosher salt and pepper to taste
* 4 tablespoons extra-virgin olive oil,
divided
* 1 cup fresh breadcrumbs
* ⅓ cup freshly grated ParmigianoReggiano for the topping, plus about ¾
cup more for layering
* red pepper tomato sauce (recipe below, or whatever tomato sauce you love)
for the red pepper-tomato sauce:
* 2 red bell peppers, stemmed and seeded, diced to yield about 2 cups
* 2 beefsteak tomatoes, diced to yield about 2 cups
* kosher salt and pepper to taste
* ¼ cup loosely packed fresh basil leaves
* 2 tablespoons butter, room temperature
* 2 tablespoons olive oil

* 2 tablespoons olive oil
Directions
1. Preheat the oven to 450ºF. Arrange the zucchini in single layers on two Silator parchment-lined rimmed sheet pans. Season with salt and pepper on each
side, drizzle each pan with 1 tablespoon olive oil, toss to coat, then spread into
an even layer. Roast for 10 minutes. Remove pans from oven and set aside.
2. Reduce oven to 400ºF.
3. Meanwhile, make the breadcrumb topping: toss the breadcrumbs with the ⅓
cup grated parmesan cheese, remaining 2 tablespoons oil, ½ teaspoon salt and
pepper to taste. Set aside.
4. Into a circular gratin dish (about 9 inches in diameter) or a 9-by-9-inch or
similar baking pan, spoon a small amount of sauce (about a heaping ⅓ cup),
then add a thin scattering of parmigiano, then a single layer of zucchini,
shingling the slices slightly. Repeat until all ingredients are used, ending with a
little sauce and cheese—you should have about 3 layers of zucchini. Top with
the breadcrumb mixture.
5. Bake until the mixture is bubbly and top is golden, 25 minutes or so
depending on size of pan and thickness of layers. Remove from heat and allow
to rest for 10 minutes before serving. This also tastes great at room
temperature.
Follow this recipe with beautiful step-by-step photos including the red pepper
tomato sauce here.
Yield: Makes 4 servings

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.

Free gardening advice

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
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.

