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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, 
There's a hint of fall of the air.  Do you know what that means?  For a brief
window, we get to enjoy last of summer produce, such as Jersey Fresh
tomatoes, while welcoming crisp apples and juicy pears.  In short, you get the
best of both seasons! 

This week, we invite you to celebrate National Drive Electric Week with us. 
Stop by and talk to owners who have successfully made the switch. 

We also welcome back MahA Granola and Mishrun Chutneys & Relishes with
their locally-grown tasty treats. 

See you Saturday!

 

WHAT'S IN SEASON / COMING THIS WEEK
Apples (the first crops are arriving. Try Honey Crisp, Gala, Summer Treat,
Summer Crisp and Summer Gold brought to you fresh by Farmer Al's, Von
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Thun's and Country Stand.), Arugula, Beans, Beets (Chickadee Creek boasts a
new crop with fresh greens!), Blackberries, Broccoli Raab, Carrots, Chard,
Cucumbers, Eggplant (Italian, Asian, and check out the little round Thai ones at
Farmer Al's), Flowers (wildflowers & sunflowers), Garlic, Ground (or "Husk")
Cherries, Kale, Head Lettuce, Herbs: basil, cilantro, oregano, parsley, mint,
rosemary, sage, thyme; Melons (Canary, Cantaloupe, Musk, Watermelon,
Honeydew), Fresh Oats, Okra, Onions, possibly peaches and nectarines, Pears
(first crop in limited supplies), Peppers (bell, fryers, hot, Shishitos, red long,
sweet snacking Jingle Bell peppers), Potatoes (New, Reds, Purple, White,
Fingerlings), Summer Squash and Zucchini (look for Patty Pan, Eight Ball, Gold
Neck, Spaghetti), Winter squash and pumpkins are already making an
appearance--look for acorn (btw, Sept 7th is National Acorn Squash Day--yes,
it's a thing), white Jack-be-Littles, Delicatas); Tatsoi, Tomatoes are still in
abundance but starting to retreat  (you'll still find heirloom varieties, beefsteaks,
Jersey Reds, slicers, cherry tomatoes).

 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
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

OTHER PARTICIPANTS
National Drive Electric Week Are you considering going electric? National Drive
Electric Week, September 9-17, 2017, is a nationwide celebration to heighten
awareness of today's widespread availability of plug-in vehicles and highlight
the benefits of all-electric and plug-in hybrid-electric cars.  Come talk to owners
who have successfully made the switch, maybe take a test drive, and leave
with some fresh locally grown produce!
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RECIPE of the WEEK: 

 
Pan-Roasted Swordfish with Eggplant Relish and
Cherry Tomato Salad

As I'm writing this, it is cool and rainy outside. I am fully aware that it's entirely
likely that by the time Saturday's market comes around, it might be 85 degrees
and humid again. Well, that's September for you. So in this continued month of
transitional-season eating, it's worth noting that it's the time of year our bodies
start to slow down little bit. As the weeks get cooler, from a nutritional
standpoint, it is wise to eat a bit more protein to gradually begin to warm our
bodies that have been (hopefully) enjoying a summer diet rich in fruits and
veggies, all of which contain natural sugars for our active bodies to burn off
quickly. To that end, for this week's recipe I'm posting a delicious fish-based
dish that uses the nightshade vegetables still readily available at the market.
And because I'm a huge fan of Jersey City Fish Stand, I recently made it using
their fresh-caught plump swordfish steak. Stop by and purchase some or try
their other great catches. It serves 4 and, despite the three steps listed, it's
quite simple and can be made on a weekday night. 

Ingredients:  

Eggplant:
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1 pound of any kind of eggplant
1 white onion, peeled and cut in half
2 tablespoons olive oil
1 finely chopped garlic clove
1 tablespoon chopped flat-leaf parsley
2 teaspoons sherry vinegar
(optional, for heat lovers) 1 pinch of Aleppo pepper (or, try Capsaicin
Chile's delicious, smoky Magma Powder)

Tomato Salad: 

6 ounces cherry tomatoes, halved
1 tablespoon lemon juice (about ½ a lemon)
1 tablespoon extra virgin olive oil
2 cups of baby Arugula, washed
salt and freshly ground black pepper to taste

Swordfish:

1 lb swordfish, about 1-inch thick, skin removed, and cut into 4 portions
salt and freshly ground black pepper
1 tablespoon grapeseed or olive oil

Instructions:

1. Preheat the oven to 400°
2. Prepare the eggplant: Halve them lengthwise and then make small X-

shape cuts into the flesh with the tip of a paring knife. Season the
eggplants and onions with salt & pepper, drizzle with olive oil, and place
face-down on a baking sheet. Roast for 30 minutes or until they begin to
collapse. Remove from oven. Scoop out flesh from eggplants and let
them drain in a colander for about 15 minutes; discard skin. While they
drain, chop the onion into small pieces.

3. Transfer eggplant to a small bowl and mix with onion, garlic, parsley,
sherry vinegar, and season with salt, pepper, and hot pepper (if using).
Set aside at room temperature or refrigerate if using later.

4. For Tomato Salad: In a separate bowl, gently toss together the tomatoes,
lemon juice, and olive oil. Just before serving, add the arugula and
season with salt and pepper. 
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5. For the swordfish: Pat the fish dry; season both sides with salt and
pepper. Heat a 12-inch skillet over medium-high head, coat with the oil,
reduce heat to medium, and sear the fish to desired doneness, about 2
minutes per side.

6. Serve fish immediately, laid atop the eggplant mixture, with the salad on
the side, sprinkled with an extra drizzle of oil and a dash of fresh herbs if
on hand and desired.

Please 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/

Copyright © 2017 Metuchen Farmers Market, All rights reserved.  
You are receiving this email because you signed up on our mailing list.  

Our mailing address is:  
Metuchen Farmers Market

323 Main Street
Suite B

Metuchen, NJ 08840

Add us to your address book

Want to change how you receive these emails? 
You can update your preferences or unsubscribe from this list  

http://metuchenfarmersmarket.us2.list-manage1.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=a8c0257c6d&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=360e578209&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=363a278d4f&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=c02c902ac5&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=94bd705e44&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage2.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=61250ebafd&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=dacd7f215e&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/track/click?u=fd5a2ccb51fbbba3830ec8ac2&id=df54c22c40&e=f56a88f6fc
mailto:metuchenfarmersmarket@gmail.com
http://metuchenfarmersmarket.us2.list-manage1.com/vcard?u=fd5a2ccb51fbbba3830ec8ac2&id=f2ffb8f477
http://metuchenfarmersmarket.us2.list-manage2.com/profile?u=fd5a2ccb51fbbba3830ec8ac2&id=f2ffb8f477&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/unsubscribe?u=fd5a2ccb51fbbba3830ec8ac2&id=f2ffb8f477&e=f56a88f6fc&c=3425087db9
http://www.mailchimp.com/monkey-rewards/?utm_source=freemium_newsletter&utm_medium=email&utm_campaign=monkey_rewards&aid=fd5a2ccb51fbbba3830ec8ac2&afl=1

