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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 whole lot happening at the market this weekend.  For the gardener,
we are fortunate to have the Shade Tree Commission joining us with mulching
and planting tips.  They will also auction off a free tree! 

We are truly fortunate to live in a town that has such wonderful tree-lined
streets.  The Shade Tree Commission works tirelessly to keep this aesthetic.
Please stop by their table to learn more and maybe even bring home a tree. 

For families with children, our local children/teen enrichment programs will
come together to bring fun and creativity to the Market at the Kids' Fall
Activities Showcase. Bring the whole family for a scavenger hunt as well as
plenty of games & activities provided by: Great Play of Metuchen, Preschool of
Rock, Arte Vino, 2 Chicks with Chocolate and Community Nursery School.  

And for those us who simply love farm-fresh, locally grown food and artisanal
products, we have plenty of that for you too! 
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As always, we look forward to greeting you at the market on Saturday.  See you
then!

WHAT'S IN SEASON / COMING THIS WEEK
Apples (the first crops are arriving. Try Honey Crisp, Gala, Summer Treat,
Summer Crisp and Summer Gold at Farmer Al's, Von Thun's and Country
Stand.), Arugula, Beans, Beets, Blackberries, Broccoli Raab, Carrots, Celery
Root*, Chard, Eggplant, Flowers (wildflowers, Sunflowers & Mums*), Garlic,
Ground (or "Husk") Cherries, Kale, Head Lettuce, Herbs: chives, cilantro,
oregano, parsley, mint, rosemary, sage, thyme; Melons (Canary, Cantaloupe,
Watermelon), Fresh Oats, Onions, sadly nearing the end of the Peaches and
nectarines, Pears (first crop in limited supplies), Peppers (bell, fryers, hot,
Shishitos, red long), Potatoes (New, Reds, Purple, White, Fingerlings, and
Sweet Potatoes*), Summer Squash and Zucchini (Patty Pan, Spaghetti),
Winter squash including Acorn, Butternut, Carnival, white Jack-be-Littles, sweet
dumpling, Delicatas, Pumpkins); Tatsoi, Tomato crops are still in abundance but
starting to slow down (you'll still find heirloom varieties, beefsteaks, Jersey
Reds, slicers, cherry tomatoes).  
* new this week 
 

VENDORS THIS WEEK

Cai's Cafe
Capsaicin 
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
Little Owl Soaps
Pickles and Olives Etc.
Sugar Maple Jerseys
The Farmer & The Chickpea
Von Thun's Country Farm
Wood Stack Pizza Kitchen

OTHER PARTICIPANTS

Shade Tree Commission
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Kids' Fall Activities Showcase

RECIPE of the WEEK: 

 
Grilled Pork and Peaches

Surprised by the continued abundance of peaches and nectarines that keep
arriving long after their usual crop season this year, I eagerly scooped up more
last week. I also enjoyed a chat with the witty Heidi of Sugar Maple Jerseys
when my eyes distractedly jumped to the fresh pork butt listed on her
blackboard. I left with a 2.5-lb roast with designs to do something magnificent to
it. Lo and behold, the next day a perfect late summer recipe by Sam Sifton of
the New York Times popped up in my email, celebrating the joys of both
peaches and pork, grilled together in a savory, crackly, juicy one-pan hit. I made
it for myself and my husband and, when it turned out so beautiful and delicious,
I proudly posted a snapshot of it online. Within minutes, a bullet-like thread of
outcries from friends, jealous about not being invited, lit up my notifications
board. So here it is, for all to make and enjoy. Cook it indoors or out, perhaps
add in some nectarines and extra herbs, which I did, along with some apple
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wood chips tossed onto the hot coals. Just don't invite me over. I clearly don't
deserve it after such a hospitality botch. 

Ingredients:

Boneless pork butt, approximately 2 pounds, butterflied and trimmed
8 to 10 cloves garlic, peeled and minced
2 tablespoons minced fresh rosemary needles
8 tablespoons extra virgin olive oil
Kosher salt and freshly ground black pepper to taste
6 fresh peaches, skin on, cut in half and pitted
4 tablespoons unsalted butter, cut into dice

Instructions:

1. Light a fire in a charcoal grill, or set a gas grill to high. If you have a very
strong vent in your kitchen, you may use your stove with a burner set to
high. Place a large cast-iron pan or two-burner griddle over the heat and
allow it to get hot. At this point you can let the fire die slightly with no ill
effect. If using a gas grill or stove, turn heat to medium.

2. Meanwhile, put the pork on a work surface and, using a meat mallet,
pound to an even thickness of approximately 3/4 of an inch.

3. Combine the garlic, rosemary and 6 tablespoons olive oil in a small bowl,
mixing to make a rough paste. Season the pork heavily on both sides with
salt and pepper, then spread half the garlic mixture over one side and half
on the other side.

4. Brush the pan or griddle with the remaining olive oil, allow it to heat until it
shimmers and is almost smoking, then place meat on the hot surface and
cook, without touching, until it forms a good crust, approximately 10
minutes.

5. While the meat cooks, surround it with the peaches, cut side down, and
dot the fruit with the butter. (If you’re using two cast-iron skillets, place the
peaches in their own oiled pan.) Let them cook for approximately 5
minutes, or until they are soft and slightly charred. Transfer to a platter
and tent with foil to keep warm.

6. When the meat is well browned on the first side, use tongs to turn it over,
and cook in the remaining butter for another 5 to 7 minutes. Remove the
meat to a carving board and allow it to rest below a tent of foil for
approximately 5 minutes. Slice the meat and serve with the peaches.
Serves 4-6. Total time: approximately 50 minutes.
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Making the Market  

Last year I wrote about the various business models that a farmer could
embrace (promo alert: MFM has a blog site with all the "Making the Market"
entries here). I mentioned three: (1) selling to middle-man wholesalers or
retailers, maybe even Whole Foods; (2) selling at the farm; and (3) selling in
farmers markets. 

Of course these models are not mutually exclusive, and a wise farmer would
probably hedge their bets by pursuing several. One model I forgot to mention
was of course CSA "Community Supported Agriculture". 

The CSA model is very valuable to the farmer for the primary reason that it
generates revenue up-front which helps smooth out cash-flow issues arising
from the need to pay for seeds, equipment, materials etc before the growing
season even starts and months ahead of when they can sell their goods. 

This article by Simon Huntley last year and its follow up more recently
expounds the advantages of the CSA model while also identifying its
weaknesses. The fact that CSA's tend to suffer a 45% yearly attrition rate in
membership suggests that while people manage to take the plunge into the
CSA model, many of them fail to renew the next year.  

The reasons are myriad: too much/little of what they can comfortably cook,
up/down household rhythms (e.g. spouses on business travel) that are not in
sync with the regular volumes of produce in a weekly CSA basket,
inconvenience to pick up from distribution point, unfamiliarity with the produce
in the basket etc). 

Interestingly, I did not see mentioned the CSA model that our very own
Chickadee Creek Farm employs. It involves the usual up-front CSA "payment"
(which as mentioned above is great for farmers' cash-flow), but it neatly
sidesteps the selection/quantity/timing deficiencies by allowing the customer to
select exactly what they want in the quantities that will be used (CSA waste -
people throwing out stuff that's gone bad in their fridge -  is a real issue) at the
opportune time in their family schedule. Instead of a weekly delivery/pickup,
you go to their Farmers Market stand and choose what you want, when you
want, with "purchases" being applied against the initial payment. Chickadee
Creek even sweetens the deal by offering discounts of 8% to 14% to CSA
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members! 

So bottom line, support both the Metuchen Farmers Market and Chickadee
Creek Farm by subscribing to its CSA . Stay Calm and Market On! 

And 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/
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