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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, 
This Saturday marks the tail end of National Farmers Market Week and we plan to celebrate with you! 

Join us for live music by the talented trio, Death and Heaven, to entertain you while you shop. 

Special guest appearances will be made by our NJ Farm Stars of the month: Peaches, tomatoes and squash! Check out
the mouth-watering recipe below featuring these summer favorites. 

So bring the whole family and your friends too!  The more, the merrier. We can't wait to celebrate with you this Saturday! 
 

 

WHAT'S IN SEASON / COMING THIS WEEK
Arugula, Beans (Shelling and String), Beets, Blackberries, Blueberries, Bok Choy and other Cabbages, Carrots, Chard,
Cucumbers, Eggplant, Fennel, Flowers, Garlic, Kale, Head Lettuce, Herbs: basil, chives, cilantro, dill, oregano, parsley,
mint, rosemary, sage, thyme; Melons (Cantaloupe, Watermelon, Honeydew), Okra, Onions, Peaches & Nectarines,
Peppers (bell, fryers, hot, Shishitos), sweet baby Plums (limited, spied at Country Stand, and a very short crop, so pounce
on them!, Potatoes (New, Reds), Scallions, Summer Squash and Zucchini (look for Patty Pan, Eight Ball, Gold Neck, Crook
Neck, and possibly Spaghetti) Tomatoes (heirloom varieties, Jersey Reds, cherry tomatoes by the truckload!), Sweet Salad
Turnips. 
 

VENDORS THIS WEEK

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

OTHER PARTICIPANTS

Death and Heaven

RECIPE of the WEEK: 

 

Grilled Peaches and Romanesco Squash with Grains and Tomato

http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=77766ce254&e=f56a88f6fc
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We hope you are still enjoying National Farmers Market Week, eating all sorts of delicious things, and making creative
meals with all the bounty from MFM and our other local NJ markets. In honor of this special time, this week's recipe comes
from one of my favorite go-to books, Gabrielle Langholtz's The New Greenmarket Cookbook, (Boston, 1914). It is by Livio
Velardo of NYC's Gotham Bar and Grill, a place that was dong farm-to-table before it was even a "thing." I like this recipe
because it features three NJ August stars: Peaches (as August is National Peach Month!), squash, and tomatoes, both of
which are bustling crops this month, and uses our favorite summer cooker--the holy grill. 

Ingredients: 

1 cup bulgur wheat
1 tablespoon lemon juice (½ a lemon)
½ cup extra virgin olive oil, divided
1 teaspoon Dijon mustard
3 tablespoons white balsamic vinegar
Salt & freshly ground pepper
2 ripe peaches
2 medium sized squash, preferably Romanesco--the green/grey speckled kind with the really visible ribs. Sliced int ½-
inch rounds
1 large heirloom or beefsteak tomato, sliced into ½-inch wedges
½ thinly sliced red onion
¼ cup gently packed basil leaves

Instructions:

1. Bring a medium saucepan full of water to boil and season with salt. Add the bulgur and boil, similar to the way you
cook pasta, until tender, 10-12 minutes, then drain well through a fine mesh strainer. Transfer to a bowl and toss with
the lemon juice and 1 tablespoon of olive oil.

2. In a small mixing bowl, combine the mustard, white balsamic, and salt & pepper to taste. While whisking, slowly add
1/3 cup olive oil to make a vinaigrette. Set aside.

3. Slice each peach into 12 wedges. In a large bowl, combine them with the squash and toss with 2 tablespoons of olive
oil, plus salt & pepper to taste.

4. Preheat a grill or grill pan over high heat.
5. Working in batches, grill the squash about 2 minutes per side, then the peach wedges, about 1 minute per side.

Remove from the grill and return to the same bowl. Add the tomato, red onion, and basil.
6. To serve, spread the bulgur wheat on a serving platter. Top with the squash-peach-tomato mixture and dress with the

vinaigrette. 

*photo courtesy of whiteonricecouple.com. A fantastic food blog, btw!! 

Making the Market  

Inspired by this being National Farmers Market Week, I thought I'd do a little research and hope you'll indulge my data geek
side. 

According to the USDA website, there are just over 8,700 Farmers Markets across the country. California (761) and New
York (671) have the most, while New Jersey (150) comes in at #23. 

http://whiteonricecouple.com/
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But some states are bigger, have more people etc, so another look at the numbers might be to take the state population
and divide that into the number of markets. The chart below does just that, and we see New Jersey ("The Garden State"!)
has an average of 58,613 per market. 

 

What I like about doing data analytics is that numbers give insights, and/or will lead you to ask more questions. 58,613 is
not the number of people the average NJ market serves, since distance-to-market is a strong factor in determining
catchment (a word I learned since becoming Manager...it's the area or population served by a particular service, like a
hospital, store, market etc). But if the median population per market is about 30,000 nation-wide, maybe New Jersey could
use a few more strategically-located Farmers Markets?!? This type of question could really use GIS (geographic
information systems) to investigate. 

Next week, I'll share some data about New Jersey Farmers Markets by county, and you may be as surprised as I was
about Middlesex County! 

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

RAIN or SHINE!!! 
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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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