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Volume 6 Issue 10 A beautiful bouquet of basil

Panic mode—my basil guy’s crop turned yellow and the pesto class is in three
October 2011 days. Where can I find a pound of basil? The first farmer’s email was filled with regret
—her husband had just plowed their basil field under. The second farmer had a cute
greeting message on her cell, but never called back.
Inside this issue: So I did what any modern businesswoman would do—Facebook! Yes,
) that addictive “social networking tool” provides a sea of “friends” willing to help out. 1
typed out my plea, hit send and hoped for the best.
Before dinner that night, Emily Piazza from Mosswood Farm Store let me know
A beautiful 1 that Ed Sherwood of Ochwilla Hill Farm in Hawthorne brought bunches of basil to
bouquet of basil Mosswood’s Sunday Farmers Market. A quick call to Ed assured me that he could cut a
pound of tops from his long rows of Genovese basil—and at a reasonable price.
D When I met up with him on Friday afternoon at the Melrose Farmers Market,
econstructed 1

Ed not only had more than enough basil for the pesto class, but he made me feel like

Lemon Pesto Miss America by flourishing a bouquet of flower-laden lemon basil as a gift. It made the

Salad ride home smell heavenly and I popped the whole beautiful bouquet into a vase. The
next day, I pulled it apart to create a new dish using both the leaves and the flowers.

What’s Fresh P Basil flowers and buds are full of tasty oils which really enhance the lemon in this

Right Now? easy salad that is perfect for your next tailgate or potluck party. If you don’t have a bou-

quet of lemon basil, don’t despair, just use what you have—it will be delicious.

Local and Fresh— 2 Deconstructed Lemon Pesto Salad

Persimmons

INGREDIENTS

2 cups cooked orzo, drained and rinsed in cold water
Andi’s Crockpot 2 2 cups chopped zucchini, chopped into very small pieces
Vanilla 1/2 cup lemon basil, leaves, flowers and buds
Persimmon Butter 1/4 cup pine nuts, toasted

1 teaspoon lemon zest

Herbed Eggplant 3 1/4 cup olive oil

Pasta Bake 2 Tablespoons lemon juice

1 clove garlic, grated or very finely chopped

1/2 cup parmesan, shredded

Persimmon 3 salt and freshly ground pepper to taste

Cucumber Salad
DIRECTIONS

Mix together orzo, zucchini, basil, pine nuts and lemon zest.

Chocolate 4

In a separate bowl, stir together olive oil, lemon juice and garlic. Drizzle over salad
Peanut Butter

and toss until coated. Mix in cheese and taste before seasoning.

Bar Cookies .
Serve at room temperature. Cover and refrigerate leftovers.



Farmers Market
Wednesdays 4-7pm

Community Plaza

Downtown Gainesville

Thornebrook

Farmer’s Market
Antique Sale
Fridays 4-7pm
2441 NW 43rd Street
352-371-1555

Glades Ridge

Goat Dairy
Raw Milk and Cheese

Hormone/Antibiotic Free

Available Fresh or Frozen
High Springs Farmers Market
Thursdays 12:30pm - 5:30pm
Alachua County/(441)Market
Saturdays 8:30am - 1:00pm

Wholesome Food—
Animal Consumption Only
Lake Butler

386 266 7041

gladesridge.com
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Alachua County
Farmers Market

Saturdays 830-1pm
5920 NW 13th Street

www.441market.com

Q@'\\e ViHaé,e

{g’mers N\%‘\‘&&
Haile Village

Farmers Market
Saturdays 830-12pm

Haile Plantation
off Tower Road

What’s Fresh Right Now?

Beans—green/purple long, winged

Bitter Melon

Chestnuts

Corn

Citrus—juices

Cucumbers—mini seedless, slicers

Eggplant—small/large, purple/white
italian, small/large purple oriental

Garlic—chives

Greens—malabar spinach

Herbs—italian basil, spicy bush,
lemon basil, thai basil

Honey—orange blossom, wildflower,
gallberry, tupelo

Melon—watermelon

Microgreens—arugula, radish

Mushrooms—shiitake, oyster, chanterelle

Okra

Onions—green scallions, dry yellow

Papaya

Peanuts—green, boiled

Peas—white acre, butterbeans, pink-eye

Peppers—green/red/yellow sweet bell,
cayenne, jalapeno, habanero

Persimmons

Potatoes—red, sweet

Quince

Radish—microgreens

Shoots—pea, sunflower, corn, spring mix

Sprouts—alfalfa, clover, quinoa, wheat,
sunflower, garbanzo, mung bean,
french lentil, green lentil, radish

Squash—summer yellow, zucchini,
delicata, acorn, butternut

Tomatoes—red beefsteak, cluster, grape,

green

CSA—Community Supported Agriculture
Time to sign up for a CSA!

Farms are signing up participants as the
growing season shifts into high gear.
Shares may seem expensive, but the up
front cost brings you many weeks of fresh

produce —it’s worth the investment.

Local and Fresh—
Persimmons

What’s shaped like a tomato or an egg,
colored like a pumpkin, and can be as crisp as an
apple or as soft as jelly? You guessed it—
persimmons!

Grown locally in many varieties, persim-
mons are native to China, but have been actively
cultivated all over the world. Seeds and grafts
brought to this country in the mid-nineteenth
century became a huge cash crop in California.
Other smaller plantings around the country in-
spired the cherished food tradition of Persimmon
Pudding in the Midwest.

Although both astringent varieties and
non-astringent types are available locally—the
difference is the amount of tannin in the firm
fruit—I prefer the non-astringent for eating raw.

If buying either type, look for evenly
colored, smooth skin. While you can buy firm
astringent types, you might want to get some
fully ripe ones so you don’t have to wait so long

to eat them or use them in this recipe!

Andi’s Crockpot
Vanilla Persimmon
Butter

INGREDIENTS
18 very ripe persirnrnons
1 vanilla bean pod, split lengthwise

1 1/2 cups of organic turbinado sugar

DIRECTIONS

Cut a slit in the bottom of each persim-
mon and squeeze contents into crockpot. Add
vanilla bean. Cook on high heat until it begins
to simmer, then set heat on low and cook 6-8
hours. Let cool. Remove vanilla bean.

Puree in a food processor or blender
and return to crockpot. Cook on high heat until
mixture simmers, stir in sugar and turn heat to
low. Cook until it reaches desired thickness.

Serve or can and process immediately.



Herbed Eggplant Pasta Bake

INGREDIENTS

1 large Italian eggplant, peeled and cut into 3/4 inch cubes

1/4 cup olive oil

1 Tablespoon each fennel seeds and dried basil

1 teaspoon each dried oregano and thyme

1/2 teaspoon each granulated garlic, salt and freshly ground black pepper OR red pepper flakes
3 cups of your favorite marinara or spaghetti sauce

1/2 cup water

8 ounces pasta, cooked al dente and drained (try whole wheat penne)

4 ounces smoked mozzarella, shredded

DIRECTIONS
Lightly oil a 2-3 quart oven-proof baking dish.

Heat a large covered pan over medium high heat. Add eggplant to hot, dry pan and stir
until little spots of char or caramelization appear on bottom of pan. Add olive oil, stir to coat
thoroughly and cover pan. Cook for about 10 minutes, stirring occasionally, until eggplant is sof-
tened, but retains its shape.

Stir in all the spices, cover and cook 3 minutes. Stir in sauce and water. Bring to a boil,
reduce heat, cover and simmer at least 15 minutes. Add pasta and stir until all pasta is coasted
with sauce. Cover and cook 5 minutes.

Pour everything into baking dish. Top with cheese. Bake 30 minutes, until cheese is
melted. Allow to rest for 5 minutes before serving. Cover and refrigerate leftovers.

Persimmon Cucumber Salad

INGREDIENTS

1 large cucumber, peeled, seeded and diced

2 firm non-astringent persimmons, peeled and diced

2 Tablespoons brown sugar

2 Tablespoons lime juice (lemon juice is okay, but lime juice is better)

1 Tablespoon each olive oil and mild vinegar (white wine or unseasoned rice wine)
1 teaspoon lime zest

2 green onions, finely chopped

salt and freshly ground white pepper to taste

DIRECTIONS
Combine cucumber and persimmon in serving bowl. Mix together remaining ingredients
and pour over veggies. Stir gently to combine. Serve immediately or cover and refrigerate.

Tips and Tricks
You might have
noticed that I didn’t
give the instruction
to preheat your
oven. [ would
probably turn my
oven on after I added
the sauce and cov-
ered the pot to sim-
mer for 15 minutes,
but it depends on
how long your oven
takes to preheat.
This dish can be
made ahead and,
since it is a tomato-
based recipe, the
flavors will actually
blend and improve if
it is made the day
before baking and
serving. If you make
it ahead, pour the
pasta mixture into
the casserole, but do
not add the cheese.
Cover with foil and
refrigerate. When
ready to cook, pre-
heat oven, leave foil
on and bake for 20
minutes. Remove
foil, top with cheese
and bake until hot

and cheese is melted.
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Pizza, Calzones, Sensational Salads,
Gourmet Sandwiches, Beer & Wine

204 N.E. US Highway 441

Locally grown
fruit and veggies

Jose'sTempeh I for A » Micanopy (352) 466-0062
Deep Roots Meat call for Pre-orders Tioga Town Center
eep o Rusty & Mary Ludlam 386 209-1246 Tioga (352) 505-6833
www.joesplacegainesville.com 9
-Joesplaceg . rmludlam97@windstream.net www.bluehighwaypizza.com

352 377 1365 5109 NW 39th Ave

Ward's Supermarket

We Make it Easy to Eat Local

i

Monday - Saturday éam-Spm

Sunday 9am-7pm
515 NW 23rd Avenue 352 372-1741
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Dragon Rises College
of Oriental Medicine

352-371-2833
dragonrises.edu

Ancestral Wisdom
. . . Powerful Modern Healing

Experience it for yourself
in our low-cost clinic.

Bluefield Estate Winery
Blueberry and Muscadine Grape Wines
Open
Saturday and Sunday
1:00pm - 6:00pm
Present this ad for free wine tasting

22 NE County Road 234
Gainesville, Florida 32641

352-337-2544

bluefieldestate.vpweb.com
bluefields_winery@hotmail.com

The I“ega:l J am Company

Lovingly tended small batch jams
Made firom fresh firuits, real sugars and flavors

Special Requests Considered
Seasonal Pre-orders Encouraged
Inventory List Available upon Request
352 374 8561 hogtownhomegrown@gmail.com
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Mosswood Farm Store

Open Seven Days a Week
Serving Organic Coffee & Pastries

Sunday Farmers Market

SMALL BUSINESS
OUTSOURCE

Short Term, Long Term, Your Place or Ours

Bookkeeping

] Lexus 12-4pm Payroll - Inventory - Collections
o F‘;\:amss OJ: (f;;smzsio 203 Cholokka Boulevard Administrative Services
pen Yion- at 10:00am-6:30pm . Just off 441 in Micanopy Office Setup and Organization
Millhopper (352) 371-4155 www.acersi.com 352-466-5002 Event Coordination
Toga Town Center (352) 333-3298 352.376.8399 Earth-Friendly Essentials for sbogainesville@gmail.com
www.northwestseafood.com Country Living and Urban Survival 352 494 9662
Henderson® DaughterCirus || BAGEL ACCRNT | The Jones
BAKERY
"R Breakfast All D D) N
Breakdast All bay DESIGINS
to our customers Bagels—Mulffins—Croissants Open CVERY day

for a fantastic season.

We'll return to market
on December 10th!

plantsandproduce@gmail.com

by us!

Coffee Roasted Locall
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

LANDSCAPE DESIGN
COMPLETE INSTALLATION
IRRIGATION SYSTEMS

352 328-1369

8:00am-10:00pm
Serving Love in Every Bite

Every Day and Every Night!

410 NE 23RD AVE 373-6777

Tricks and Tips
Yes, I do make a lot of
cookies. To help save

time and money,

while I’'m cooking,
and the oven is
already hot, I put in a
pan of bar cookies to
bake. Why bar cook-
ies? The oven will
maintain its tempera-
ture to cook other
things since I won’t be
opening it every 8-10
minutes to remove a
batch of cookies.
Plus, bar cookies are

much faster to make.

Chocolate Peanut Butter Bar Cookies

INGREDIENTS

1 stick unsalted butter, melted
1 cup brown sugar

1/2 cup raw or turbinado sugar
1 teaspoon vanilla extract

2 eggs

3/4 cup natural peanut butter (no added sweeteners or fats)
1 cup each whole wheat flour and all purpose flour

1/3 cup cocoa

1/2 teaspoon each baking powder and baking soda

1/4 teaspoon salt

1 cup rolled oats, preferably thick cut

DIRECTIONS

Lightly butter a 9 x 12 baking dish. Preheat the oven to 325 degrees.

Mix sugar into butter, stir in vanilla and peanut butter, then beat in eggs one at a time.

In a separate bowl mix both flours, cocoa, baking powder, baking soda and salt. Stir into
butter mixture until completely combined. Stir in oatmeal until distributed.

Lightly press into baking dish. Bake 20-25 minutes until edges are firm and center
springs back when touched. Let cool before cutting.
SERVING SUGGESTION: Use two cookies to make an ice cream sandwich. Can be made
ahead, wrapped tightly and frozen until just before serving.
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