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 Eating is a political act—with every meal you can either vote for a 
healthy planet or a dying planet—and if you think about that seriously, you 
know I am not exaggerating.                                            
 I want to help you vote for a healthy planet and a healthy body with 
every bite of food you put into your mouth.  And I promise you, it will taste 
good!  For just one meal—your next meal—really think about your choices.   

 Is the “food” on your plate real food?                                           
 Is it something your grandmother would recognize?                
 Where did it come from?                                                                    
 Was it grown locally by a farmer who is paid fairly?                  
 Was it picked by workers who are treated fairly?                         
 Was it grown cleanly to protect soil, water and air?                
 Will it really taste good?                                                                 
 How will you feel after you eat?                                                    
 Will it help your body be its best? 

 We often blind ourselves with excuses—there’s no fresh food in the 
house —I don’t have time to shop—there’s no time to cook—it’s just one 
meal, it doesn't matter.       
 But it does matter—to your body, your family, your community and 
your planet!  So just for today, eat real food, grown locally.  Vote with your 
fork for a healthy body and planet—it might be the most satisfying vote 
you’ve ever cast, and definitely the tastiest!     

 

What did your fork vote for today? 

THANK YOU—THANK YOU—THANK YOU                                                                 
The 2011 Eat Local Challenge Kickoff was a lovely event filled with fun, food and friends—
old and new.  Thanks to Hemchan and Kumarie Barran for providing the beautiful setting, 
Kumarie’s Organic Garden.  Gratitude for the volunteers, including Mom, who lent both a 
hand and a car big enough for tents borrowed from The Jones and friends.  Our “children’s 

activities” leaders Derek Jarvis, Rachel Kohl, Melissa Desa with Grow Gainesville, and Julie 
Garrett and Karli Bailey with the SFC Organic Gardening Club, made magic with my crazy 
ideas and a box of supplies.  Appreciation to Trish Ward for providing supplies from Ward’s 

Supermarket.  Many thanks to demo cooks Kathleen Saren and Alle Karpf with VA Honor 
Center participants, James Steele and Andi Houston.  I’m grateful for Carrie Hunsucker 
who coordinated our cooks and got farmers to donate food for the demos.  Thanks to Erica 

Henderson from Henderson and Daughter Citrus for the Valencia oranges used at our juice-
your-own-orange table.  Thanks to the guys from Glades Ridge for showing off their goats, 
their milking skills and providing a yummy snack as well.  Finally, and most importantly, 

thanks and love to my wonderful husband who works so hard both at events and on the web-
site for no pay and little recognition—I couldn’t do this without you Jeff!          



 Red, yellow, orange, purple and green, 
tomatoes come in all colors, shapes and sizes.  
Meaty plum tomatoes make great sauces and 
sweet grape tomatoes are best for lunch boxes 
and salads.  Juicy beefsteaks are perfect for that 
summertime favorite—the tomato sandwich.                      
 Use all your senses, especially smell and 
touch, to pick tomatoes.  Be sure to always store 
them at room temperature. 

What’s Fresh Right Now?  

 

Union Street       
Farmers Market   
Wednesdays 4-7pm                         
Community Plaza 

Downtown Gainesville 

                                                       

 

High Springs 
Farmers Market 

Thursday 2-7pm                   
Downtown High Springs  

Corner Main St  and 1st Ave  
farmersmarket.highsprings.com                                      

                      

 

                                        

Haile Village   
Farmers Market                      
Saturdays 830-12pm       

Haile Plantation            
off  Tower Road                                              

                                                            

 

Alachua County 
Farmers Market 
Saturdays 830-1pm        

5920 NW 13th  Street         
www.441market.com                                       

Local and Fresh—                             
Tomatoes  

INGREDIENTS                                                                     
1 1/2 pounds vine-ripened tomatoes                                   
2 cups V8 juice (preferably homemade)                               
1 large cucumber, peeled, seeded and chopped            
1 red bell pepper, cored and seeded                                    
1 red onion, chopped                                                            
1 Tablespoon paprika                                                            
2 garlic cloves, smashed and chopped                                   
1/4 cup garlic-infused olive oil                                             
1 lime, juiced                                                                  
1/4 cup purple basil-flavored red wine vinegar  
2 teaspoons worcestershire sauce                                 
1 Tablespoon cilantro, chopped                                     
1/2 teaspoon toasted, ground cumin                                    
1 teaspoon kosher salt                                                      
1/4 teaspoon freshly-ground black pepper                           
A few splashes of Crystal Hot Sauce                             
DIRECTIONS                                                                     
 Peel, seed, core and chop tomatoes. 
Place the tomatoes and all remaining ingredients 
in a large mixing bowl.  Stir to combine.                             
 Puree 1 1/2 cups of the mixture in a 
blender for 20 seconds on high speed. Return 
the mixture to the bowl.  Stir to combine. 
 Cover and chill for at least 2 hours and 
up to overnight. Check for seasoning and gar-
nish with basil.     
 Serve chilled.  Cover and refrigerate 
leftovers. 

James Steele’s 
Gazpacho 

Beans—green, flat roma                                                                                            
Beets                                                                                
Blueberries                                                                 
Bok Choy—baby                                                                                  
Cabbage—green, savoy, red                                    
Callaloo                                                                       
Carrots—red, orange, yellow, purple                                                                                                                
Citrus—juices, oranges, grapefruit                                                                                                                     
Cucumbers—mini seedless, slicers                            
Eggplant—small/large italian                                                                                                                             
Garlic—garleeks, bulb, green garlic                                                               
Greens—collards, mustards, kale, chard                                                
Herbs—rosemary, thyme, cilantro, basil,     
 parsley, oregano, sage, lime leaf                                
Honey—orange blossom, wildflower,  
 gallberry, tupelo                                                                           
Kale—russian, tuscan, curly                                          
Kohlrabi                                                
Leeks                                                                                                                           
Lettuce—leafy green/red, spring mix, 
 romaine, bibb                                                                                                      
Microgreens—arugula,  fenugreek, radish                                      
Mushrooms—shiitake, oyster                                                                                                                       
Onions—red/green scallions, dry yellow                   
Peas—sugar snap, black-eye (shelled)                                                                                                                
Peppers—green/red/orange/purple 
 sweet bell, polblano, jalapeno                                                                         
Potatoes—red, sweet                                                                                                           
Radish—microgreens, red/white globe, 
 white (daikon)                                                                                                           
Rutabaga                                                                               
Shoots—pea, sunflower                              
Spinach—green                                                          
Sprouts—alfalfa, clover, quinoa, wheat, 
 sunflower, garbanzo, mung bean, 
 french lentil, green lentil, radish                                                                                                            
Squash—yellow/green zucchini, crook-
 neck, marrow, boston marrow, 
 delicata, acorn, butternut                                                                                                                      
Tomatoes—red beefsteak, grape, cherry, 
 purple cherokee                          
Turnips                                                                           
Wheatgrass   

 Women, Infants & Children                                        

Farmers Market                             
Nutrition Program               

Use FMNP coupons to purchase 
fresh fruits and vegetables        
at these eligible markets:                                                                              

Tioga                                  
Downtown Gainesville                           

High Springs                 
ACFM/441                          

Haile Village                                  
Newberry                           
Short Stop                                   

www.wic.ufl.edu                         
WIC is an Equal Opportunity Provider                                               



              

Master Sauce:  Tomato with Ginger 
INGREDIENTS   

2 Tablespoons olive oil                                                                                                                         
3 cloves garlic, smashed and chopped                                                                                                            
3 inch piece of ginger, peeled and sliced                                                                                                                      
pinch of red pepper flakes                                                                                                                     
2 large cans diced tomatoes, preferably organic    

DIRECTIONS  

 Heat olive oil in a lidded saucepan.  Add garlic and stir over medium heat until soft.  Stir in 
ginger slices and cook until fragrant.  Pour in tomatoes with juice.  Stir well and cover.  Allow 
sauce to simmer for a minimum of 30 minutes. 

 Use immediately as is, or as a base for other ingredients.  Refrigerate leftovers. 

INGREDIENTS      

4 Tablespoons olive oil                                                                                                                                    
6 cloves garlic, smashed and chopped finely                                                                                                             
2 cups diced plum tomatoes, preferably San Marzano variety                                                                                  
1 cup clam juice (if shucked clams don’t have enough juice, use bottled clam juice)                                                  
2 cups chopped clam meat                                                                                                                                  
1/2 cup parsley, chopped finely                                                                                                                                 
2 Tablespoons fresh thyme                                                                                                                                                
salt and freshly-ground black pepper to taste                                                                                                                                         
8 ounces linguine, cooked al dente 

DIRECTIONS   

 Heat olive oil in a large heavy skillet on medium-high.  Add garlic when oil begins to look 
wavy or shimmery.  Stir until garlic just starts to color and carefully add diced tomatoes.  Cook, 
stirring occasionally, until tomatoes start to break down.  Add clam juice, bring to a boil, reduce 
heat to simmer and cook until liquid is reduced by half. 

 Stir in clams and cook approximately 5 minutes, until clams are cooked but still tender.  
Add parsley and thyme.  Taste for seasoning—we like lots of freshly-ground black pepper.                        

 Serve immediately over hot linguine.  Cover and store leftovers in refrigerator. 

  Cedar Key Clams in Fresh Tomato Sauce 

      
                            
       

 
  
                 
 

       

      

                                                 
 

Ward’s Supermarket                                                   
We Make it Easy to Eat Local 

 

 

                                                                                                                   
Monday - Saturday  8am-8pm                    

Sunday  9am-7pm                                                        

515 NW 23rd Avenue   352 372-1741                                                                                                              

                                                                                                                                 
                            

                                                   

                                                              

        

            

Tricks and Tips              
The recipe that in-

spired this sauce was 
passed from a Kenyan 
to a Gainesville resi-
dent doing work for 
the Peace Corps in 
Vanuatu.  It is the 

base for Anna’s Afri-
can Greens, but I have 
used it to simmer eve-
rything from zucchini 
to shrimp.  The com-
bination of garlic, gin-
ger and tomato cre-

ates a powerful blend 
of vitamins, minerals 
and antioxidants that 
are readily accessible.  
The cooked tomatoes 
are full of lycopene.            
But most important?  

It tastes great! 

Tricks and Tips  
Fresh clams from  

Cedar Key are part of 
our local circle of eat-
ing.  Some restaurants 

serve pasta topped 
with clams still in the 
shell, but we don’t do 
that in our house—
too much mess, not 

enough clams!        
This recipe may be 
made into a brothy 

soup perfect for dip-
ping crusty bread—
add 4 cups of clam 

juice or seafood stock 
instead of 1 and do 
not boil to reduce. 

Proudly Features: 

Locally grown                   
fruit and veggies 

Jose's Tempeh                                                     
Deep Roots Meat 

www.joesplacegainesville.com 

352 377 1365       5109 NW 39th Ave 



Tricks and Tips    
The idea of tomato 

jam always fascinated 
me, but when I finally 
made a batch, I wasn’t 
sure how to serve it—
breakfast toast didn’t 

seem like the best use. 
It was great right off a 
spoon, but even bet-
ter when paired with 
strong cheese in an 
omelet.  Try it as a 
sandwich spread on 
dense bread topped 
with cheese and veg-
gies. Heat on a grill, 

skillet or panini press.                  

INGREDIENTS                                                                                                                                               

20 medium-sized vine-ripened tomatoes                                                                                                        
2 Tablespoons olive oil                                     
1/4 cup raw sugar, divided                                                                                                                             
1/4 teaspoon each salt and freshly-ground pepper                                                                                         
2-4 Tablespoons red wine vinegar 

DIRECTIONS                                                                                                                                                 
 Preheat oven to 350 degrees.  Line two cookie sheets with foil.   Prepare jars and lids. 

 Halve and seed tomatoes.  Place cut side up on cookie sheets.  When all tomatoes are in 
place, drizzle with oil.  Sprinkle with 1 Tablespoon sugar, salt and pepper.  Place in oven and 
bake until softened and caramelized—approximately 1-2 hours. 

 Place roasted tomatoes in a heavy saucepan and mash with a fork or potato masher.  Add 
remaining 3 Tablespoons of sugar, bring to a simmer and cook until thick. 

 Taste mixture and add vinegar until it reaches the sweet-sour balance desired. 

 Place hot mixture in prepared jars and process according to guidelines.  Store any      
unsealed jars in refrigerator and use first.                                 

Tomato Jam 

Hogtown HomeGrown 
Local and Seasonal Recipes, Menus and More                         
Copyright © 2011  Stefanie Samara Hamblen         

www.hogtownhomegrown.com 
352 374 8561                                     

               
www.aersi.com             

352.376.8399 

BAGEL 
BAKERY   
Breakfast All Day                    
Bagels—Muffins—Croissants                         
Coffee Roasted Locally (by us!)
Espresso Drinks and Fair Trade Coffee                                       

Quick Lunch Specials                     
Bagel, Wrap and Foccacia Sandwiches                                 
TWO LOCATIONS                         
Locally Owned and Managed                
Next to Millhopper Publix       384-9110  
SW 34th Street near Crispers    376-5665                   

  

 

    

Fanatics Of Freshness                          
Open Mon-Sat  10:00am-6:30pm                              

Millhopper (352) 371-4155                                 
Tioga Town Center (352) 333-3298 

www.northwestseafood.com 

 

Mosswood Farm Store 
Open Seven Days a Week                        

Serving Organic Coffee & Pastries              

Sunday Farmers Market         
12-4pm                                               

703 Cholokka Boulevard                     
Just off 441 in Micanopy                                                                                            

352-466-5002                                              
Earth-Friendly Essentials for                  

Country Living and Urban Survival                                   

DOGWOOD LANE FARMDOGWOOD LANE FARM  
Homegrown Vegetables       

Eggs, Goat’s Milk and Cheeses          

                        

                           
Call for Pre-orders                         

Rusty & Mary Ludlam 386 209-1246          
rmludlam97@windstream.net 

THURSTON                    
GARDEN DESIGN          

at LION OAKS FARM                                                                                           

LANDSCAPE                                                                  
INSTALLATION and MAINTENANCE                                              

FRUIT TREES, PERENNIALS                                        
and NATIVE PLANTS                                                                                        

FREE CONSULTATION     386 462 9641                                                         
20114 NW 78TH AVE                           ALACHUA  

tom@gardenplants.com 

ACCENTACCENTACCENT                                                                  
DESIGNSDESIGNSDESIGNS   

LANDSCAPE DESIGN               LANDSCAPE DESIGN               LANDSCAPE DESIGN               
COMPLETE INSTALLATION COMPLETE INSTALLATION COMPLETE INSTALLATION 

IRRIGATION SYSTEMS IRRIGATION SYSTEMS IRRIGATION SYSTEMS 

352 328352 328--13691369  

  

 

 

Henderson & Daughter Citrus                                                                                                                                                                                                                                                       
Varieties available in May                     

at Booth #4 in ACFM/441 Market  

Oranges: valencia, parson brown               
Grapefruit:marsh seedless (white), pink                                                                                       

Acid: sour orange                                            

Green Boiled Peanuts:  cajun, regular                                    
Weather Permitting                                               

plantsandproduce@gmail.com  

Glades Ridge 
Goat Dairy                                 

Raw Milk and Cheese          
Hormone and Antibiotic Free     

Available Fresh or Frozen          
Alachua County (441)Farmers Market 

Saturdays 8:30am -  1pm                                    
Wholesome Food—Pet Consumption Only             

Lake Butler                386 266 7041 

The Jones       
Open every day               
8:00am-10:00pm               

Serving Love in Every Bite                 
Every Day and Every Night!  

410 NE 23RD AVE          373-6777 

 

 

 

 

 

             

www.buylocalncf.org 
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