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Whats Fresh
What an abundant market we have! You can expect, fresh corn, tomatoes,
strawberries, blackberries, blueberries, apricots, peaches, watermelons,
cantaloupes, zucchini, summer squash, greens, root vegetables, pies,
scones, cookies, breads & loads of other delicious baked goods, salsa,
apple & cherry cider, lemonade & tea, flowers, plants, waffle-dogs, egg
rolls, honey, wine, local jams & jellies, local crafts and much more

Tomato Tasting Today
Join us for a local selection of Tomato for
tasting, highlighting our vendors ability to
grow amazing heirloom and traditional tomato
varieties. Choose your favorite! mmmmm...

The Forecast for Market Day
A 30 percent chance of showers, mainly before 11am. Mostly

A 30 percent chance of showers, mainly before 11am. Mostly
cloudy, with a high near 78. West wind 6 to 14 mph, with
gusts as high as 21 mph. New precipitation amounts of less
than a tenth of an inch possible.

Recipe of the Week
Baked Tomatoes with Quinoa,
Corn, and Green Chiles
These tomatoes are stuffed full with super
healthy quinoa, sweet fresh corn, poblano
chiles, and lots of shredded cheese. Fresh
lime juice adds a burst of citrus freshness.
It's a delicious side or meatless main.
Ingredients
* 2 poblano chiles
* 2 cups fresh corn kernels (about 4 ears)
* 1 cup chopped onion
* 1 tablespoon chopped fresh oregano
* 1 tablespoon olive oil
* 1 tablespoon fresh lime juice
* 1 teaspoon salt, divided
* 3/4 teaspoon ground cumin
* 1/4 teaspoon freshly ground black pepper
* 6 large ripe tomatoes (about 4 pounds)
* 1 cup uncooked quinoa
* 1/4 cup water
* 4 ounces colby-Jack cheese, shredded (about 1 cup packed)
Directions
1. Preheat broiler to high.
2. Cut the chiles in half lengthwise; discard seeds and membranes. Place chile
halves, skin side up, on a foil-lined baking sheet; flatten with hand. Broil 8
minutes or until blackened. Place in a paper bag; close tightly. Let stand 10
minutes. Peel chiles. Coarsely chop chiles; place in a bowl. Add corn and onion
to pan; broil 10 minutes, stirring twice. Add corn mixture to chopped chiles; stir

to pan; broil 10 minutes, stirring twice. Add corn mixture to chopped chiles; stir
in oregano, oil, lime juice, 1/4 teaspoon salt, cumin, and black pepper.
3. Cut tops off tomatoes; set aside. Carefully scoop out tomato pulp, leaving
shells intact. Drain pulp through a sieve over a bowl, pressing with the back of a
spoon to extract liquid. Reserve 1 1/4 cups liquid, and discard remaining liquid.
Sprinkle tomatoes with 1/2 teaspoon salt. Invert tomatoes on a wire rack; let
stand 30 minutes. Dry insides of tomatoes with a paper towel.
4. Place quinoa in a fine sieve, and place sieve in a large bowl. Cover quinoa
with water. Using your hands, rub the grains together for 30 seconds; rinse and
drain. Repeat the procedure twice. Drain well. Combine reserved tomato liquid,
quinoa, 1/4 cup water, and the remaining salt in a medium saucepan; bring to a
boil. Cover, reduce heat, and simmer for 15 minutes or until liquid is absorbed.
Remove from heat; fluff with a fork. Add quinoa mixture to corn mixture; toss
well.
5. Preheat oven to 350°.
6. Spoon about 3/4 cup corn mixture into each tomato. Divide cheese evenly
among tomatoes. Place tomatoes and tops, if desired, on a jelly-roll pan. Bake
at 350° for 15 minutes. Remove from oven. Preheat broiler. Broil the tomatoes 1
1/2 minutes or until cheese melts. Place tomato tops on tomatoes, if desired.

Don't miss the Apple Festival!
▪ Come by and press your own fresh apple cider
courtesy of the Sunshine Market
▪ Enter to win the Apple Pie contest (or just buy a
nibble of the pies after the contest)
▪ Enjoy the beautiful music of Chelan's own Olivia

▪ Enjoy the beautiful music of Chelan's own Olivia
De La Cruz
▪ Celebrate the last day of the 2014 Farmers
Market season!

Free gardening advice
Chelan county is blessed with folks who love to
grow plants. This year, we welcome back the
Master Gardeners 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.

Children's Story Time!
The Chelan Public Library brings Story Time
to each and every market this season.
At 4:30 and again at 5:30, our creative and
animated readers invite you to share in the
fun. All ages.

Other Farmers Markets you can support
Pateros will be holding a farmers market every Friday, 3-7 PM. Location is on
the Mall in downtown Pateros. For details contact Karen @ 860-0810,
klizkoch@gmail.com.
Chelan Saturday Market is every Saturday at the Chamber of Commerce
parking lot from 9am – noon

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

support. They are our major sponsor.
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