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First Year of Farttlers' Market a Huge Success
There are so many organizations and us some tips on gardening I _ ~-
individuals who have helped to make and cooking that we can use
our first year's market a success in our own homes.
along with our supportive vendors and
valued customers. We would like to

express our appreciation to them for
believing in us and being willing to
support us.

Our four corporate sponsors this year
have been Alliance Community Hospi
tal, Mount Union College, The Alliance
Review and WDPN. Our thanks to

them for supporting us with financial
donations or publicity allowances.

The following businesses and indi
viduals have also contributed to our

success: Bonfert Glass Company, De
Hoff's Flowers - Greenhouse - Land

scaping, Healthy Heart/Healthy Plea
sures, Jupiter Studios, Keep Alliance
Beautiful, Lowe's Home Improvement
Center, Minerva Tru-Value, Rodman
Public Library, Chuck and Joyce Onai
tis, Harry Paidas and Frank Sacha.
They have helped to beautify the mar
ket area in many different ways.

In addition, we appreciate the willing
ness of the following individuals to
provide demonstrations for us - Cheryl
Lundgren, Bill Zumbar, Betsy Cornell
and Tim Billheimer. They have given

Many thanks go to Richie
Kindler and Darren Thomp
son for organizing our
musical entertainment. A

variety of musical offer-
ings was provided by Tytely
Wounde Stryng Band, Lisa
and Heather Malyuk, Greg
Rice & the Tribe, Andy Dutter
and Friends, Michael Search
ing Bear, Michelle Ferguson
and Friends, John Whitaker
and the Senior Center Line Dancers.

It was so nice to see shoppers sitting
down and enjoying a cup of coffee
from the Farmers' Market booth along
with a pastry from one of our bakers
while they listened to music and talked
with their friends. Downtown Alliance

on Saturday mornings has become
THE place to meet!

Also, thanks go to all of the non-profit
groups we were able to showcase
during the season - we hope you will
support their endeavors to improving Al
liance and the surrounding communities.

Continued on next page

"I recently moved back
to the area from

Pennsylvarna and the

thing I missed most was
the wonderful farmers

market in Wtlkes Barre.
I was so excited to hear

that Alliance was starting
its own ... Thank you so
much for getting this
going! We'll be back

every Saturday."
- Customer Comment



Continued from previous page

A special thank you goes to Melissa Smith who has formatted our newsletters,
and overseen the preparation of our publicity. Without her extraordinary help,
the word about our market wouldn't have gotten out to the community nearly so
well.

Last, but certainly not least, we want to let everyone know how very much we
appreciate the support of the City of Alliance, especially Mayor Middleton; Safe
ty Service Director John Blaser; Law Director Andrew Zumbar; Councilpersons
Roger Rhome, Alan Andreani and Sue Ryan; and Health Department Inspector
Duane Oyster. Without their dedicated help and support, the market wouldn't
have experienced the success that it did. They were behind our committee all
the way from the very beginning, willing to help in any way they could and mak
ing it stress-free for us.
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OHIO Produce Availal1ility

Apples

Asparillgus
lIeans

Baets

Blueberries
Broccoli

Cabbage

Canhloupe
Canots

Cauliflower

Celery

Cherries
Cucumbers

Eggplant

Grapes

GreuOnlons
lireens
1 Herbs

Lettuce

DniDIS

Pen
Psaches

Pears

Peppers

Plums

Potatoes

Pumpkins

Radishes

Summer Raspberries

Fall Red Raspberries

Rhubarb

Squash

Strawberries
Sweet Corn

Tomatoes

Turnips

Vlatermelons
Zucchini
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Mark Your Calendar
for 2009
The Alliance Farmers' Market will

open in 2009 on July 4 and run
through October 17. Please note
that the NEW TIME will be 9 a.m
to noon.

We hope to have a wider variety
of vendors at our opening market
- several vendors have already
indicated that they are going to plant
more early varieties so that they will
have produce to share earlier in the
summer. Keep your fingers crossed
that the weather cooperates and
treats them well.

A Huge Thank You to All Who Participated
May 2009 bring even greater successes to the Alliance Farmers' Market! The
Steering Committee has volunteer positions open in several areas for next season:

1) We would like to have more volunteers on our Steering Committee who would
be willing to help us plan our weekly activities as well as work on Saturday
mornings - we will begin our planning in February;

2) We are looking for people who would like to demonstrate a food or plant
related project so we could showcase one each week;

3) We are looking for more musical entertainment - individuals or small groups
are needed to provide music from a variety of genres for our vendors and
customers;

4) We would again like to include a non-profit booth each week next year - if
you know of one that would like to participate, please let us know.

We invite you to contact Ginny Daniel by replying to this e-mail (if you are receiving
this newsletter electronically) or contacting her at (330) 821-7712 if you are inter
ested in volunteering your services in any of these areas. We would love to get our
complete calendar in place before the season starts so we can hand out copies for
people to keep at home.



Arrowhead Orchard

Brenckle Farm's Fresh Produce

es

Bev Green has early roots in the farming community. Her grandfather began
farming in the Hartville area back in 1945; and, her father started the 300-acre
Brenckle Farm in 1968. Bev joined our market to help introduce people to
locally grown, fresh produce, as well as to make the "Brenckle" name more vis
ible. Many visitors to the market recognize Brenckle's festive green and white
tent in the northeast corner of the site where you'll find fresh tomatoes, peppers,
onions, corn, beans, salad greens and seasonal flowers. "I plan on introducing
more varieties of lettuce next season -I didn't know that our customers had such

a wide interest in the number of types available. I also plan to provide recipes
for some of the lesser known produce just to peak people's interest in trying
something new," said Bev. If you'd like to "special order" some of Bev's pro
duce, you can reach Brenckle Farm at (330) 877-4426.

Snyder's Orchard
"We are the fourth generation to work this orchard," said David Snyder. "My
great grandmother started farming back in 1910." Snyder's Orchard in Alliance
encompasses 165 acres and consists of two farms. Located on Courtney Road,
the orchard produces 15 varieties of apples, including Ohio's own Melrose
variety as well as golden delicious - very popular favorites. Snyder's also grows
a wide range of fruits and vegetables including peppers, tomatoes, cabbage,
cauliflower, melons and peaches. "We are very happy that Alliance decided to
open a farmers' market in the downtown area- this location is just three miles
from our farm, and it is so convenient for us." David can be reached at (330)
584-2864.

Arrowhead Orchard, located on Lisbon Street in Paris Township, was originally
planted in 1932. Terry Gram has been the owner since 1986. More than 30
types of apples are grown at the orchard including Honey Crisp, Empire, Galas
and Crispin (or Mutsu) varieties. Years ago most orchards only had Macintosh,
Jonathan, red and golden delicious and Rome Beauty apples - today, there are
many more varieties. "We listen to our customers," says Sharon Gram. "They
tell us that they long for the apple varieties that they had growing up as children,
so now we offer Granny Smith, Northern Spy and Grime's Golden apples - all
old-fashioned apples." Arrowhead also offers pears, plums, peaches, apple
butter and cider. In addition to selling at the Alliance Farmers' Market, Arrow
head Orchard's market is open during the week. They also offer tours and apple
picking. The Gram's can be reached by calling (330) 862-2733 or bye-mail at
aoapplehouse@aol.com.
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Tim Billlieimer's
Recipe
Salsa

Many visitors to the Farmers' Market
on Saturday, September 27 got to
sample the following recipe demon
strated by Tim Billheimer:

3 15-oz cans of black beans,
drained and rinsed

1 11-oz can of Mexican-style corn,
drained

2 10-oz cans diced tomatoes with

Green Chili Peppers, partially
drained

2 tomatoes, diced
2 bunches of green onions

(scallions), chopped
2 Tbsp. cilantro, chopped
1 lime, juiced
4 cloves garlic, chopped

Place all ingredients in a bowl and mix.
Remove half of mixture and blend in a

food processor, add to remaining half
of mixture. Let the mixture rest for
about 15-20 minutes to let the flavors

blend. Serve at room temperature.

May be used as a topping for burgers,
with beans and rice or as a dip with
corn chips. Yum!

Betsy Cornell's
Recipes
On September 6, Betsy Cornell pre
pared the following peach recipes at
the Farmers' Market. Since it was a

rainy day and many of you may not
have stayed for her demonstration,
here are her recipes

Glazed Fresh Peach Pie

1 baked 9" pie shell
3 Tbsp. cornstarch (more or less

based on juiciness of peaches)
4 c. washed, peeled and sliced

(put peach skins in saucepan)
Dash of salt
% c. water

Splash of lemon juice

Crush 1 c. of peaches into the sauce
pan with the skins. Add about Y2 c.
water. Simmer about 5 minutes until

the liquid is pink and peachy. Strain to
yield 1 c. of juice.

Combine sugar, salt and cornstarch.
Slowly add juice, stirring until smooth.
Bring to boil, stirring constantly until
thick and clear - about 3 minutes.

Cool slightly.

Pour glaze over remaining 3 c. of
peaches. Toss lightly and pour into
the baked pie shell. Refrigerate to set.

Serve with whipped cream if desired.

Peach Slushie

Put the remaining cooked peaches
in the blender. Then add a couple of
other peaches, about Y2 c. sugar and
about 1 c. of ice. and blend. Add Y2 c.

milk to make it creamy (yogurt or but
termilk could be used instead).

The nice thing about making these two
recipes at once is that all the peach
except the pit is used.

Acorn Squash
Cut acorn or butternut squash in half
and scoop out the seeds. Put cut side
down on a lightly buttered microwave
dish. It only takes about 8-10 minutes
to cook rather than baking for 45 min
utes. Turn the squash over part way
through cooking, top with sliced apples
and continue cooking until tender. Dot
with butter and drizzle maple syrup,
honey or brown sugar over it and
brown lightly under the broiler.

Spaghetti Squash
Betsy said, "I have not cooked this
squash myself, but I found a couple
of recipes at Kraftfoods.com for
those of you who have asked me
about it. Basically, cook it whole in
the microwave for about 10 minutes,
then cut it in half and clean out the

seeds. Scrape it with a fork to make
strands. Toss with parmesan or moz
zarella cheese and diced tomatoes. I

would probably add basil and garlic
too. The following website might be
helpful to you, too - www.fabulous
foods. com/index. php?option=com_r
esou rce&controller= arti cIe&catego
rLid=224&article+19943.

Thinking About Apple Cider
Betsy says, "Ohio does not allow
unpasteurized cider to be sold any
where but at the cider mill where it

was pressed. The pasteurized cider
just doesn't taste the same to me. I
spoke with one farmer last week who
said he let his orchard go because he
can't sell his cider anymore - he has
no way to pasteurize it. He used to go
to the Mapleton Mill to have his apples
pressed and that is where I go when I
have enough apples. I believe unpas
teurized cider is available at Mapleton,
but that doesn't solve the problem of
abandoned orchards."


