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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, 
We are so excited to introduce you to our newest vendor! Cocodelight is a
locally-owned business that makes knock-your-socks-off banana bread and
puddings while donating a percentage of profits to provide health and/or
educational benefits for children in areas of extreme poverty.  Please stop by
and welcome them!   

Our special guests this Saturday will be Cub Scouts Pack 15. They will be
selling popcorn in a variety of flavors to raise money for summer camp and
badges, and would greatly appreciate your support! 

Last but not least, don't forget to pick up some pumpkins!  Halloween is just a
couple of weeks away. 

See you on Saturday, Friends!
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Apples (the classic fall crops are arriving: try Honey Crisp, Gala, Paula Reds,
Macoun, and cider at Country Stand, Farmer Al's, and Von Thun's), Arugula,
Beans, Beets, Broccoli, Carrots, Celery Root (celeriac)*, Chard, Eggplant,
Flowers (wildflowers, sunflowers & mums), Garlic, Baby Ginger* (the last
week!! at Chickadee Creek), Kale (Dinosaur, Curly leaf), Head Lettuce, Herbs:
chives, cilantro, oregano, parsley, mint, rosemary, sage, thyme; Fresh Oats,
Onions, Pears (first crop in limited supplies), Peppers (snacking, bell, fryers,
hot, Shishitos, red, purple, long), Potatoes (New, Reds, Purple, White,
Fingerlings, and Sweet Potatoes), Radishes, 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, Tomatoes (heirloom varieties, beefsteaks, Jersey Reds, slicers, cherry
tomatoes), Sweet Salad Turnips 
* New or noteworthy 
 

VENDORS THIS WEEK

Capsaicin Chiles
Cai's Cafe
Cherry Grove Farm
Chickadee Creek Farm
Cocodelight
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

Cub Scouts Pack 15

RECIPE of the WEEK: 
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Whole Roasted Cauliflower with Vinaigrette

Did you see the magnificent varieties of cauliflower at the market last week?
Country Stand blew us away with purple, yellow, and cream-colored
specimens. That's them, above, photographed by MFM Manager, Nelson Li.
They made me think of this favorite Parisian home cooking preparation, where
one can enjoy the visual impact of the whole head rather than the usual cutting
up of the florets. Try to find relatively small heads of cauliflower for this recipe
(like the size of a softball or slightly larger). If you can only find one large head,
simply par-cook it in a microwave or steam it for 20 mins to soften (but only
slightly) before roasting. 

Ingredients: 

2 small or medium cauliflower (about 1 lb each) or 1 large head; trim off
thick, large outer leaves (trim end of core, but leave intact)
2 tablespoons extra virgin olive oil
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3 tablespoons unsalted butter
2 tablespoons fresh lemon juice
1 teaspoon salt
½ teaspoon freshly ground black pepper
pinch of freshly grated nutmeg
Mustard Vinaigrette: In a small bowl, whisk together 1 minced garlic clove,
1 minced shallot, 1 Tbsp Dijon mustard, and 3 Tbsp aged red wine
vinegar. Gradually beat in 5 Tbsp olive oil until incorporated, then mix in
salt, 1½ tsp of chopped fresh herbs like tarragon or parsley (not essential
but nice if you have them around). Add a grind or two of pepper. Voilà!

Instructions:

1. Make vinaigrette and set aside.
2. Preheat oven to 375°
3. If using the large cauliflower head, cover and steam for 20 minutes.
4. Combine oil, butter, lemon juice, salt, pepper, and nutmeg in a small

saucepan and heat over low until the butter is melted. Set aside.
5. Place the cauliflower in a small roasting pan, baste with the butter

mixture, cover, place in the oven and continue to cook for another 10 to
25 minutes, depending on the size of the head. The cauliflower is cooked
when a knife can easily be inserted into the core. Serve hot or at room
temperature, with the vinaigrette. Makes 4 to 6 servings.

Making the Market  

Conversations with a Farmer: Growing Days 

We all like to comment (complain?) about the weather; farmers have to live it! 
I had a conversation with Walt Zyck of Country Stand Farm earlier in the year
during a hot spell and he told me how the heat speeds up the maturation of his
crops and meant he would have a lot of corn to bring to the market. 

When farmers decide what to plant and when, they combine information about
how long a particular plant takes to mature (seed catalogs note this) and when
they would like to bring the produce to market. The concept of growing-degree
days refines the approach by taking into account actual weather in the field.
Cool days below a certain temperature may not support any plant maturation,
extra-warm days may speed things up, and too-hot weather could also impede
maturation. 
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From a shopper’s perspective, this would lead to seeing things available at the
market a little sooner or later than might be expected (notwithstanding other
factors like too much rain).  

Corn presents an interesting variation on weather-driven availability because it
has a narrow window of “harvestability” once mature, thus farmers will often
plant sections of corn at say 10-day intervals starting in mid-April in New Jersey
and continuing through mid-July. While they are all growing, fluctuations in heat
slow down or speed up all the corn more or less the same. But once a section
becomes mature it must be harvested in short order, and at that point an
unusually hot or cold spell could mean the next section of corn maturing right
on the heels of the last one, or far after. 

So next time you are in the market and marvel at the mounds of corns at the
farmers stands, take a moment to appreciate how our farmers have to live the
weather every day to bring us the fresh local food we love. 

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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323 Main Street
Suite B

Metuchen, NJ 08840
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