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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, 

Did you know that September is one of the best months to peruse the farmers
market? Most of us think of fresh produce as a spring/summer thing, but the
end-of-summer harvest packs a punch with a bounty of garlic, squash, apples
galore and the last of the stone fruits and tomatoes.  In fact, our scrumptious
recipe featured below, perfectly marries the bright, piquant flavors of summer
while featuring autumn's bounty.  Try it!  You will not be disappointed! 

And did I mention apples galore?  Nothing is as sweet as a fresh, juicy apple
from your own backyard. What's that you say? You don't have time to grow your
own?  Then our market is the next best thing! You don't know your Galas from
your Summer Crisps?  Come by and ask our farmers!  Our Market Manager did
and shares some of his findings with us in Making the Market below. 

Also joining us will be a representative from Whole Foods who will talk about

the much anticipated October 11th Store Opening.  Whole Foods, much like
Metuchen Farmers Market, champions the local food movement by partnering
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with regional farms to bring environmentally-friendly, fresh produce to the
community.  We welcome Whole Foods to Metuchen and encourage you to
stop by and learn more! 

See you Saturday! 
 

 

WHAT'S IN SEASON / COMING THIS WEEK
Apples (the classic fall crops are arriving: try Honey Crisp, Gala, Mollie, Paula
Reds, Macoun, and cider* at Country Stand, Farmer Al's, and Von Thun's),
Arugula, Beans, Beets, Bok Choy, Broccoli, Broccoli Raab, Carrots, Celery
Root (celeriac)*, Chard, Eggplant, Flowers (wildflowers & mums*), Garlic,
Baby Ginger* (at Chickadee Creek), Ground (or "Husk") Cherries, Kale, Head
Lettuce, Herbs: chives, cilantro, oregano, parsley, mint, rosemary, sage, thyme;
Melons, Fresh Oats, Onions, Peaches (not for long), 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), Sweet
Salad Turnips* 
* new this week or very recent additions 
 

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
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Wood Stack Pizza Kitchen

OTHER PARTICIPANTS

Whole Foods

RECIPE of the WEEK: 

 

Roasted Acorn Squash with Chile-Lime Vinaigrette

Ready or not, Saturday marks the first full day of Autumn. Yet we still have
those surprise 80-degree days popping up here and there, which, in my house
at least, prompts the annual argument of whether or not it's time to take out the
air conditioners. While the cool mornings and evenings signal the season
ahead, hinting that it's time for sweaters and soup, we're just not quite there
yet. My dilemma in choosing a recipe this week was how to embrace the
beautiful new abundance of fall vegetables while not completely saying farewell
to summer flavors. So I thought of this favorite early fall side dish that features
acorn squash but tips its hat back at the bright chile and citrus/herb flavors we
associate with summer.  

Ingredients: 

2 (1½-  to 1¾-lb) acorn squash
½ teaspoon black pepper
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1 teaspoon kosher or sea salt
6 tablespoons olive oil
1 large or 2 small garlic cloves
1½ tablespoons fresh lime juice, or more, to taste
1 to 2 teaspoons finely chopped fresh hot red chile, including seeds
2 tablespoons chopped fresh cilantro (and a dash of fresh mint if you
like;optional)

Instructions:

1. Put oven racks in upper and lower thirds of oven and preheat oven to
450°F.

2. Halve squash lengthwise, then cut off and discard stem ends. Scoop out
seeds and cut lengthwise into ¾-inch-wide wedges. Toss with pepper,
¾ teaspoon salt, and 2 tablespoons oil in a bowl, then arrange, cut sides
down, in 2 large shallow baking pans.

3. Roast squash, switching position of pans halfway through roasting to cook
evenly, until squash is tender and undersides of wedges are golden
brown, about 25 to 35 minutes.

4. While squash roasts, mince garlic and mash to a paste with remaining ¼
teaspoon salt. Transfer paste to a small bowl and whisk in lime juice, chile
(to taste), cilantro, and remaining ¼ cup oil until combined. Transfer
squash, browned sides up, to a platter and drizzle with vinaigrette.
 Serves 4.

Making the Market  

Conversations with a farmer...about apples. 

One of the great things about a local farmers market is the relationships you
build with the vendors you shop with, finding out the why's and how's of what
they bring to sell. 

I recently had an interesting (to me and hopefully to you as well) conversation
with one of our farmers, that started out with questions about the wonderful
selection of apples he was bringing to the market. Here is a link to an
informative site about apples. 

Market Manager (MM): Can you tell me something about the variety of apples
you have on sale today? I see Mollie, Gala, Honey Crisp and Summer Crisp. 
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Walt Zyck of Country Stand Farm (WZ): Mollie is similar in flavor and texture
to a Delicious apple, but without the hard skin. Summer Crisp has both
balanced sweet-tart flavor and a crispiness that makes it good for both baking
and snacking. 

MM: Many of the apples you have are types I have not seen in the grocery
store. Is there a reason? 

WZ: The varieties we offer tend to be better suited to our local climate and we
think they taste better. Grocery stores like to sell varieties with good name
recognition and that can last in storage for a longer period of time. A variety like
the Mollie won't hold up well in storage. Plus it has a short harvest season, so
now is a good time to enjoy them. 

MM: How do apples figure into your overall farming plan? 

WZ: We have an area that is hilly with lots of rocks in the ground. We can't
plant vegetables there; apple trees make the land productive for us. 

MM: For how many years will your apple trees grow fruit? 

WZ: Apple trees typically have a fifteen-year life on commercial farms, with the
first two years spent coming into maturity. 

MM: Is the size of apples related to degree of maturity, like do young trees only
produce small apples? 

WZ: Actually, farmers "control" apple size by reducing the number of blossoms.
This allows the trees to direct their energy to growing fewer fruits to a larger
size. It's similar to how home gardeners pinch back tomato flowers to get larger
tomatoes. Also similar is cutting back suckers that only grow leaves. 

MM: That sounds like a lot of work to reduce blossoms and cut back suckers.
How do you manage it? 

WZ: We have a variety of techniques we can apply, some involving hand-labor,
others are more broad-based. I should also mention that commercial fruit trees
are more often than not pruned to be so-called "dwarf" trees which makes them
easier to manage. 
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MM: Thanks for all these great insights about apples. It's making this Mollie
apple I'm eating that much tastier understanding some of the steps it takes to
come to our market! I look forward to our next conversation! 

=========== 
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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