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Whats Fresh
Enjoy the bounty while its here!
Most anything that grows in our region is available now at local farmers
markets! We have loads of greens, micro greens, herbs & spices,
peaches, plums, pears, strawberries, apples, grapes, cucumbers,
broccoli, cauliflower, carrots, cabbage, pumpkins, summer & winter
squash, peppers, beets, potatoes, parsnips, onions, hazelnuts,
watermelon, cantaloupes, mini-kiwi, green beans, garlic, tomatoes, fresh
corn, almonds, walnuts, fresh eggs & local chicken, honey, flowers, baked
goods, plant starts, local crafts and...

The Forecast for Market Day

Music at the
Market Series
Greg Johnston performs at the
market again this Thursday. Greg
is always a welcome entertainer
at the market.
As always we thank the Historic
Downtown Chelan Assoc., who proudly help to sponsor our Music at the Market
Series.

Its the APPLE FESTIVAL next week!

Join us at our final market day of the 2016 season. Chelan Evening Farmers
Market’s local farmers & producers, crafters & community are all invited to help
celebrate one of our local stars, the APPLE!
Enter YOUR best Apple pie for a chance to win the $100 first prize!
Bring pies to the market by 4pm to enter. You can print out the entry form here.

For the love of current and future farmers
I did an interview with Natalie and Ian Blevins, vendors at the market who sell
their hand made lemonade just about every week. They share the booth with
their mother, Tamie Blevans, who sells amazing and beautiful flowers. They
both are very active in the local 4-H.

Ian Blevins
How was the county fair this year?
A friend of mine Cal and I each got a
(small) 800 lb calf to raise in November
of last year. By the time I sold mine, he
weighed 1,420 lb
Wow that's all in 8 months!
Well we got them at 8 months old and
raised them the last 8 months. This year
I, or well, my steer won Grand Champion
Market Beef. That means he was the
biggest, most well finished, best quality
steer there. The next day I won Reserve Grand Champion. That is more about
you and how you present your animal.
What kind of trophy or ribbon did you get?
Grand champion ribbon, and a big trophy with a golden cow at the top.

Grand champion ribbon, and a big trophy with a golden cow at the top.
Did you have any special things you did to make such a large and healthy
animal? What was your secret that helped you have such a strong showing?
My mom Tammie used to show steers
Good handler sense runs in the family then?
She shared her experience and that really helped with choosing an animal. We
feed them champion show feed, and grass hay, and we gave them baths to
make their coat look good.
Did he like baths?
Well he likes kicking dirt on himself. Well he didn’t love it, but he does
appreciate it in the summer time. You can put hair products on to make them
look even better.
Wow, hair products for beef!
It makes them look really fluffy.
Would you do it again?
YES. I’m planning for next year and maybe Natalie will want to also. I really
learned a lot, especially this year. I learned about making a feeding schedule,
so he can gain the right amount. Not being over-finished or under-finished.
Learned about clipping your steers hair, and washing them,
So I know both of you as very compassionate souls, I’m wondering if you think
that makes a difference in raising animals for food?
Well I think I was really lucky to get such a good tempered steer this year.
Training is important. Like some people will tie their steer to a hitch and pull it
along, that will train them to lead, but it won’t teach them to trust you. We
trained them with treats.
Well it sounds like a great experience and Grand Champions sounds really
impressing too.
I had a lot of fun.

What would you like to do in your future with 4-H?
I want to be a fair ambassador. You really learn all there is to know about the
fair because you represent it, and you get a scholarship too. I’m really hoping to
win the round-robin so I can get the belt buckle that they award.
----------------------------------------------

Natalie Blevins
How was your experience this year
Natalie?
This is my 5th year in 4-H. Sunflower
the goat and I won first place in the
costume contest this year.
This is my 4th year showing goats. I
got Sunflower 3 yrs ago and I have
shown her every year since. This year
I showed her babies also and won 1st
in Confirmation, I got a Champion
Return, and then 3rd in the next class.
What else is involved in showing the
goat?
You have to name all the parts of the goat, and then a fun obstacle course. I
made a course in our backyard to practice with her. She goes over a teetertotter, though weaved poles, you have to make her backup through cones, and
then she goes through noodles while you make sure they don't kick them, over
little bridges and into little kiddie pools, (you know the plastic type with the
octopus pattern on them) they put bricks in it and the goats are meant not to get
wet – it sort of like stepping stone in a creek. I won 7th place out of more than
40 kids.
Will you be doing this again next year?
Oh yes. I really want to do Round-robin.
Whats that?

Its when you will Grand Champion or Reserve Grand Champion then you get to
show all the animals.
Thank you both so much for sharing your experience with me. I hope you and
loads of kids all over the world continue to have fun and keep farming!

Recipe of the Week
Stuffed Pumpkin with
Cranberry-Raisin Bread
Pudding
Serve an impressive dinner party dessert
stuffed in the season's signature fruit. This
top-rated pumpkin recipe calls for all our
favorite ingredients: butter, sugar, pecan,
cranberries, and a rich Lemon-Vanilla
Sauce.
Ingredients
* 1 (2 1/2- to 3-pound) pumpkin (see note)
* 2 tablespoons butter or margarine, melted and divided
* 2 tablespoons sugar, divided
* 2 large eggs
* 1/2 cup sugar
* 1/2 cup butter or margarine, melted
* 3/4 cup half-and-half
* 3/4 cup chopped pecans, toasted
* 1 (16-ounce) raisin bread loaf, cut into 1-inch cubes
* 1/2 cup fresh cranberries
* Lemon-Vanilla Sauce
Directions
1. Cut off top of pumpkin, reserving lid with stem. Scoop out pumpkin seeds
and pulp, and reserve for another use. Brush inside of pumpkin shell with 1
tablespoon melted butter. Sprinkle with 1 tablespoon sugar. Top with lid.
2. Bake at 350° for 35 minutes.
3. Brush inside of baked pumpkin shell with 1 tablespoon butter; sprinkle with 1
tablespoon sugar.
4. Stir together eggs and next 6 ingredients; spoon pudding mixture into a

lightly greased 8-inch square pan.
5. Bake pumpkin and bread pudding at 350° for 25 minutes. Let pumpkin cool;
spoon bread pudding evenly into pumpkin shell. Serve with Lemon-Vanilla
Sauce.
* Note: For individual servings, substitute 12 (1/2-pound) pumpkins. Scoop out
seeds and pulp; sprinkle each pumpkin shell with 1 teaspoon butter and 1
teaspoon sugar, and bake with the bread pudding. (Do not prebake as with the
larger pumpkin.) Spoon bread pudding evenly into baked pumpkin shells.
Lemon-Vanilla Sauce Ingredients
* 1 vanilla bean, split
* 1 cup water
* 1/2 cup sugar
* 2 tablespoons cornstarch
* 1/8 teaspoon salt
* 1 tablespoon butter or margarine
* 2 tablespoons grated lemon rind
* 1/3 cup fresh lemon juice
Cook vanilla bean, water, sugar, cornstarch, and salt in a saucepan over
medium heat, stirring until smooth and thickened.
Stir in butter and remaining ingredients, and cook until thoroughly heated.
Remove vanilla bean.
Makes 12 servings

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

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
Sunshine Market

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