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The latest news from Metuchen Farmers Market: what's
happening this week, what's in season, who'll be there.

View this email in your browser

Dear Nelson, 
Can you believe the 4th of July is right around the corner?  Whether you are hosting or
attending a July 4th celebration, Metuchen Farmers Market has everything you need from
freshly baked pies to artisanal breads; local and pasture-raised meats; and a colorful selection
of summer fruits and vegetables for grilling, salads, and more. 

Why wait on long lines at the supermarket when you can stroll under blue skies, enjoying that
second cup of coffee while chatting with friends, neighbors and your local farmers? 

We can't think of a good reason either.  See you Saturday! 

 

WHAT'S IN SEASON / COMING THIS WEEK
Heading into July, we'll see fewer tender greens and alliums but more warmer weather fruits
and vegetables. Our farmers will be bringing larger quantities of summer crops such as
cucumbers, heartier greens like chard, broccoli, beets, cabbage, snap beans, squash, onions,
and maybe the beginning of the sweet corn. Blueberries are getting sweeter, and raspberries
and blackberries should be joining them. 
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VENDORS THIS WEEK

Cai's Café
Cherry Grove Farm
Chickadee Creek Farm
Country Stand Farm 
Farmer Al's Market & Greenhouses
The Farmer and the Chickpea
Gourmet Nuts & Dried Fruit
Hoboken Farm Stand
Jersey City Fish Stand
MahA Premium Granola
Mishrun Chutneys & Relishes
Pickles and Olives Etc.
Sugar Maple Jerseys
The Farmer & The Chickpea
Von Thun's Country Farm
Wood Stack Pizza Kitchen

REASONS TO SHOP LOCAL

Local food tastes better. Food imported from far away is older, has traveled on trucks or
planes, and has sat in warehouses before it finally gets to you.
Local food is better for you. The shorter the time from farm to table, the less likely it is that
nutrients will be lost.
Local food is safe. Local farmers aren't anonymous and they take their responsibility to the
consumers seriously.

RECIPE of the WEEK: 
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4th of July Red, White, and Blue Salad
Some things are just fun to do each year to celebrate holiday traditions. For the 4th of July, the
table looks more festive decorated with little flags and edible things that combine red, white and
blue. This salad then, while seemingly predictable, fits the bill. It is good to eat solo or as a side
dish, is sweet, salty, and savory, and can be adjusted to feed however many people you have at
the table or on the lawn. It's also fun to make with kids; if they freak out at the idea of olive oil on
fruit, you can leave it off of their portion (once you make them try it because it's brilliant and
tasty) or substitute a little watermelon juice with a dash of sugar, agave, or honey to make a
syrup in the spirit of the recipe. And remember that the #1 rule of holiday entertaining is keep it
simple & easy so you can leave one hand free for the grill spatula, a crisp beer or cocktail, or
pulling someone you're happy to see closer for a welcome hug and peck on the cheek. 
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Ingredients: 

chopped seedless watermelon (about a ¼ cup per person)
fresh market blueberries, rinsed, drained, and dried off (same amount as watermelon)
2 or more Tablespoons of crumbled feta or farmer's cheese, (herbed or plain) as appeals
to you proportionally. Try the delicious feta or cheeses from Sugar Maple Jerseys or
Cumberland Blue from Cherry Grove!
Sea Salt for sprinkling (about a ½ teaspoon for a large serving)
About 1 Tablespoon finely sliced basil (stack and roll up the leaves cigar-like and
chiffonade-slice into thin ribbons), and, if you like, a little mint or lemon thyme
Enough good-quality extra virgin olive oil to coat it all very lightly

Instructions:

1. Gently mix together the watermelon, blueberries, half the cheese, and a very light
sprinkling of salt (more if you are using a cheese besides feta that is not as salty). If not
serving for a while, keep chilled and toss before proceeding with step 2.

2. Drizzle with the olive oil to gently coat; sprinkle with the herbs and a little more cheese
before serving.

Making the Market  

Who's on first? Which vendor goes where? Is there a logic to how the market is laid out? 

Small confession here: I have a background in space planning, so I think about traffic flow, user
experience and vendor logistics as I plan the market layout. 

Conceptually, the market is organized as a ring of inward-facing vendors with a central hub.
Vendors around the outside are the ones who sell every week; the center is where you will find
special guests like community groups. Cai's is weekly and in the center because, where else
should coffee be but at the center? 

Keen-eyed shoppers will also notice that we have some vendors who appear on alternate
weeks. For instance Little Owl and MahA Granola "share" a space around the perimeter, while
Mishrun and a vendor TBD share a space in the center. This is one way we optimize use of a
limited footprint, while balancing demand for products that shoppers may not need every week. 

Another factor to consider when laying out the Market is vendor vehicles. Our current location in
the Senior Center parking lot allows latitude for some vendors to actually park on-site and set
up in front of their vehicles (think Hoboken Farms, Country Stand Farm, Chickadee Creek
Farm). Space and vehicle size does not allow this for all vendors (have you seen the size of Von



6/29/2017 Gmail - Metuchen Farmers Market News: Everything You Need for July 4th BBQ

https://mail.google.com/mail/u/1/?ui=2&ik=8c7266252f&jsver=lEZPUTRTfxI.en.&view=pt&msg=15cf34ba4ba94a23&search=inbox&siml=15cf34ba4ba9… 5/6

Thun's truck??). 

Next year when we are in the new Plaza, there will be challenges for layout and load/unload
logistics, but we have wonderful group of vendors who will be great to work with as those
challenges are addressed. 

If you are confronted with personal parking logistics, don't forget that the parking deck offers
three hours of free parking on Saturdays. The "A&P" lot is a good alternative too, but please (!!)
do not use the lot behind Boyt Drugs, which is private. 

As always, remember to like and/or follow Metuchen Farmers Market on Facebook, Twitter and
Instagram!

RAIN or SHINE!!! 
Senior Center (parking lot) 

15 Center Street 
(Corner of New and Center Streets) 

June through November 
SATURDAYS 
9am - 2pm 

Get all the info at: 
http://www.metuchenfarmersmarket.com/
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