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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, 
Are you at a loss as to what to whip for dinner?  Are you seeking new recipes
for your Crock-Pot?  Or do you simply wish to avoid hearing the collective,
“Again???” when your family arrives at the dinner table to the same ol' same
ol'?  Well, you are in luck!   This Saturday, Friends of the Metuchen Public
Library will host a Cookbook Sale and Exchange at Metuchen Farmers
Market just as the fall bounty brings us a tasty and colorful array of fruits and
vegetables.  So if you are ready to part with some old favorites and try
something new, please stop by! Bring any and all food-related
books/magazines that you are ready to part with: from cookbooks to foodie
memoirs to your dog-eared Cooking Light magazines and everything in
between. 

See you Saturday! 
 

WHAT'S IN SEASON / COMING THIS WEEK 

Apples (the classic fall crops are arriving: try Honey Crisp, Gala, Paula Reds,
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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), Winter squash including
Acorn, Butternut, Carnival, white Jack-be-Littles, Sweet Dumpling, Delicatas,
Pumpkin, Spaghetti (try the little golden Primaveras or the larger Vegetable
variety); 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
Capsaicin Chiles
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

Friends of the Metuchen Public Library

RECIPE of the WEEK: 
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Roasted Fish with Oil-Cured Olives and Bay Leaves
Last week's recipe intro was eerily prophetic. I feel like I jinxed the heat wave
by daring to mention that come the weekend, we'd be reeling in a flash heat
wave. I do hope it is cool enough soon for us to safely put our ovens back on
again. When you do, try this delicious and fairly hands-off meal for dinner one
night. Most everything except for the bay leaves can be purchased at the
market, especially once you add a veggie side to it. Jersey City Fish Stand
provided the cod for the plate above, and Pickles and Olives, Etc. sells some
rich and meaty rosemary oil-cured olives that really harmonize all the flavors.
Substituting other olives doesn't work as well in this recipe, nor does a spicy or
flavored olive oil, so do wait until you have those in house. And while I usually
slice all the potatoes as per the instructions, for the dinner above, I fell in love
with the new potatoes at Chickadee Creek last week and added some of those,
leaving them whole.  

Ingredients: 
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2 large baking potatoes, about 1 pound
1 cup extra virgin olive oil
Salt and freshly ground black pepper
15 bay leaves
1 cup pitted black olives
1 ½ pounds cod, sea bass, red snapper, or pollock fillets (or those of
other sturdy white fish)

Instructions:

1. Preheat the oven to 400°. Peel and thinly slice the potatoes (a mandoline
works best). Cover the bottom of a 9-by-12-inch baking pan with half the
olive oil, and top with the potatoes in a single layer, overlapping a
bit. Season with salt and pepper and top with the bay leaves and
remaining oil.

2. Roast 10 minutes. Rotate the pan for even cooking, shaking it a little to
bathe the potatoes in oil. Roast another 10 minutes. At this point, the
potatoes should be browning; if not, roast another 5 minutes.

3. Top the potatoes with the olives and lay the fish on top. Sprinkle with salt
and pepper. Roast another 10 minutes more, or until the fish is tender but
not overcooked. Serve immediately with a nice crisp salad or other veg of
your choice. Serves 4.

MAKING THE MARKET  

Paying for those potatoes... 

Cash hasn't been king for a while, and the Farmers Market is keeping up.
You've probably noticed that many of our vendors take credit cards, and a
recent survey revealed that just about all do. 

Specifically, these vendors accept credit cards: 

Chickadee Creek Farm, Country Stand Farm, Farmer Al, Von Thun; 
Cherry Grove Farm, Sugar Maple Jerseys, Jersey City Fish Stand, Hoboken
Farms; 
Pickles Olives etc, Gourmet Nuts & Dried Fruits, Maha Granola, Mishrun
Chutneys, Little Owl Soaps, Capsaicin Chiles. 

Another cash-less way to go is Chickadee Creek Farm's CSA model described
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in an earlier newsletter where your pre-season payment allows you to shop
against your "credit" which of course you can re-fill at any time. 

Government assistance programs such as SNAP, WIC and Senior FMNP use
debit cards and vouchers. Vouchers (from Senior Farmers' Market Nutrition
Program) are easiest from a transaction perspective, where the shopper brings
the hard-copy voucher to the market and the vendor (in our market: Country
Stand, Farmer Al, Von Thun & Maha Granola) accepts it. 

Supplemental Nutrition Assistance Program and Women Infants and Children
programs work with debit cards, where the vendor needs to be set up to swipe
the cards on the spot. 
WIC is accepted by Farmer Al and Von Thun. Currently, none of our vendors
accept SNAP. 

And even if cash isn't king, it's still treated royally! 

==================== 
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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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/vcard?u=fd5a2ccb51fbbba3830ec8ac2&id=f2ffb8f477
http://metuchenfarmersmarket.us2.list-manage1.com/profile?u=fd5a2ccb51fbbba3830ec8ac2&id=f2ffb8f477&e=f56a88f6fc
http://metuchenfarmersmarket.us2.list-manage.com/unsubscribe?u=fd5a2ccb51fbbba3830ec8ac2&id=f2ffb8f477&e=f56a88f6fc&c=0a6bfe1e05
http://www.mailchimp.com/monkey-rewards/?utm_source=freemium_newsletter&utm_medium=email&utm_campaign=monkey_rewards&aid=fd5a2ccb51fbbba3830ec8ac2&afl=1

