Like

Whats Fresh
This week you can expect loads of greens, garlic scapes, chicken and quail
eggs, honey, baked goods, fresh krauts, plant starts, all grown by local
farmers. Local crafters, food producers and more bring their offerings to
share, with you and your neighbors.

A visual representation of recent production rates, if your interested.

Washington State Agriculture. Rich soils, diverse climates and large-scale
irrigation make Washington one of the most productive growing regions in the
world and enables farmers to produce over 300 crops each year.

Music at the Market Series
Rylei Franks, a Singer - Songwriter playing a mix of music ranging from country
western (i.e. Jonny Cash) to pop rock (matchbox 20). A new musician joining us
this year!
As always we thank the Historic Downtown Chelan Assoc. and its members who
proudly help to sponsor our Music at the Market Series.

The Forecast for Market Day

Recipe of the Week
Grilled Beet Baba Ghanoush
There’s a method to making baba ghanoush. And it applies to way more than
eggplant.
Serves 4 (about 2 cups)
Ingredients
* Olive oil (for grill and drizzling)
* 2 pounds red beets (about 4 large)
* 2 tablespoons fresh lemon juice
* 1 tablespoon tahini
* ½ garlic clove, finely grated
* Kosher salt and freshly ground black pepper
* Sumac, za’atar, crushed red pepper flakes, or Aleppo pepper; grilled flatbreads
or pita bread (for serving)
Directions
1. Prepare a grill for medium-high heat; lightly oil grate. Grill beets, turning
occasionally, until skin is charred and flesh is fork-tender, 50–60 minutes.
(Alternatively, you can tuck vegetables into coals left over from grilling something
else. Wait until charcoal is completely covered with ash and no black spots
remain. Shake grill to knock excess ash off coal, then rake them around and pile
them up around vegetables.) Let cool slightly.
2. Halve beets; scoop flesh into a food processor. Add lemon juice, tahini, and

garlic and process until smooth; season with salt and pepper.
3. Drizzle baba ghanoush with oil and top as desired. Serve with flatbreads or pita
bread.
Do Ahead: Dip can be made 3 days ahead. Cover and chill.

Do you have a favorite recipe?
We'd love to post it in our newsletter! Just email it to us with a photo and we will
share it.

Additional Vendor Space Available
We have expanded our market to include more vendor spaces for all; crafters,
prepared foods, farmers & other non-farmer booths. Visit our website to learn
more.

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.

2017 Friends of the Market:
Look for this sticker on windows of your favorite businesses and people
HDCA & their members

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