FARMERS MARKET

at Living History Farms

JUNE 2010
Hand Made in Iowa

Every Wednesday

4-7 pm
May 12th—October 6th

What’s Fresh at the Market!

Asparagus
Beans
Collard Greens
Leeks
Lettuce
Mustard Greens
Green Onions
Radishes

Calendar of Events

June 2

Market Day
June 9

Market Day

Music—Big Joe Kinser
June 16

Market Day

Farm Safety Just for Kids
June 23

Market Day

Young Women’s Resource

Center
Music—Kyle Dean Patten
June 30
Market Day
Music—Susan Jellinger




Check out our Demonstrations!!!

Each week in addition to having vendors
offering a large variety of fresh produce and
hand made items we have demonstrations.
Living History Farms staff and volunteers will
be present to show skills and pastimes that
have always been a part of our Midwest
culture. Check them out next to the Living
History Farms booth.

Community Corner

Help out our community through our
partnership with Urbandale Pantry! Every
week at the Farmer’s Market the there will be
a drop off site for the Pantry. Everyone is
welcome to contribute to this cause. Purchase
something from a vendor and donate it or

bring something from home and drop it into

the box. Local patrons would love the
chance to have some fresh produce to take
home to their families. We are excited to use
our local farmer’s market to help local
residents.

Mustard Greens Braised with Ginger, Cilantro, and Rice

2 bunches of mustard greens, stems
removed

3 T vegetable oil

1 onion, diced

1/4 c cooked white rice

2 T ginger, finely chopped

1 t ground cumin

1 t paprika

1 c cilantro, chopped

Sea salt

Plain yogurt

=

Wash the mustard greens well, then chop, but don’t dry them

Heat the oil in a wide, heavy pot over medium heat. Add onion, rice,
cumin, ginger, , and paprika. Stir to coat with the oil. Cook for 2 minutes,
then add the cilantro and the mustard greens. Sprinkle with 1 t salt, cover
and let cook until the volume has reduced, 10-15 minutes. Give everything
a stir, then reduce the heat to low, recover and cook slowly for 20 minutes.
There should be ample moisture in the pot, but check once or twice to make
sure nothing is sticking on the bottom. If the pan seems dry, add a few
tablespoons of water.

Cook until the greens are really tender, 10-15 minutes more. Serve warm
or at room temperature, with yogurt spooned over the top or a squeeze of
fresh lemon.




