PIKE PLACE MARKET

Ap riCOtS Magafia Farms, Sunnyside

Apricots will continue to ripen if left in a paper bag on the counter. Store in

refrigerator once ripened.

MiXEd Summer SquaSh Magafna Farms, Sunnyside

Store in plastic bag in refrigerator. Wash just before eating.

G reen Sha"OtSo Alvarez Organic Farms, Mabton

Store in refrigerator in plastic bag.

Head Lettuce® Chue Neng Cha’s Garden, Carnation

Store in refrigerator in plastic bag.

Chioggia Beetso Alvarez Organic Farms, Mabton

Separate greens from the beets, and store in refrigerator in plastic bags.

BIackberries® (Regular Share) sidhu Farms, Puyallup

Store in refrigerator. Wash just before eating.

Pa rSIey® (Regular Share) Blong’s Garden, Fall City

Store in refrigerator with stems in a glass of water and cover the top
loosely with a plastic bag.

GROWI NG PRACTI CES KEY:

® No Spray O Certified Organic * Integrated Pest Management
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SPOTLIGHT ON: Chioggia Beets

One look at their colorful striped interior and
it’s clear why chioggia beets are also called
bullseye beets or candy cane beets. This heir-
loom variety comes from the Italian coastal
town of Chioggia. There are a few key differ-
ences between chioggias and other beets.
First, they’re sweeter than other beets. Also,
chioggias don’t bleed color nearly as much as
other varieties of beets, so preparing and us-
ing them won’t stain your fingers. Betacyanin
is the pigment that gives beets their signature
color, and it is also a powerful antioxidant.
These beautiful striped veggies also pack tons
of fiber, potassium, iron, and folic acid into
each serving. Keep in mind that cooking will
fade and blur the stripes of the Chioggia beets.
So if you’re looking to showcase their unique
pattern, try serving them raw and thinly sliced
in a salad. They’re also delicious, mild, and
sweet when cooked, so try them out in this
week’s included recipes!

Cl NJ a

ey Tovias Magafia, owner of Magafia Farms, came to Western

Washington from Mexico in the late 70s and established Maga-
fia Farms in Sunnyside in 1986. He grows a wide variety of

| stone and orchard fruits as well as many warm-season vegeta-
bles, which grow well in Eastern Washington’s climate. While
Magafia Farms has been selling with Pike Place for over 20

g | years, Tovias’ dedication to getting local produce into the

hands of his customers doesn’t end at the farmers market.
Magafiia Farms also supplies fresh produce to multiple school
districts in the state through the WSDA’s “Farm to School” pro-
gram. We hope you enjoy their apricots and squash this week!



INGREDIENTS

1 bunch of beets with greens (any variety)
1 1/2 tablespoons olive oil

1 spring onion

1 pound summer squash (any variety)

DIRECTIONS

Soak the beet greens in a bowl of water while you
slice the beets into rounds 1/4 inch thick.

Toss sliced beets with 1/2 tablespoon olive oil,
salt, and pepper on a baking sheet. Roast in oven
at 350°, and flip when slightly browned on the
bottom (about 15-20 minutes). Remove when
tops are slightly browned (a few minutes after

flipping).

Drain the beet greens and chop roughly. Chop
spring onion, including the greens.
Sauté chopped onion in 1 tablespoon olive oil

over medium heat until soft, then add beet greens

Additional recipes:

1 tablespoon balsamic vinegar
Salt and pepper to taste
Goat cheese

and sauté until tender (about 5 minutes). Season
with salt and pepper.

Slice 1 pound of summer squash thinly, and cut
slices into ribbons. Toss with hot beet greens,
dress with balsamic vinegar, and top with roasted
beets and crumbled goat cheese.

Note: This recipe is customizable! Sauté the squash if
you like, use a green shallot instead of spring onion,
sub the vinaigrette recipe below for the balsamic, or
switch out feta cheese for another favorite!

Recipe adapted from Terra Firma Farm: http://
terrafirmafarm.com/summer-squash-salad-with-beets-two-

ways/

Moroccan Potato Salad — http://www.saveur.com/article/Recipes/Potato-Salad

Chimichurri — http://www.foodandwine.com/recipes/traditional-chimichurri

Summer Apricot and Feta Salad — http://honestcooking.com/summer-apricot-and-feta-salad/

Grilled Summer Squash Tacos — http://www.mountainmamacooks.com/2013/07/taco-tuesday-grilled-

summer—squash—tacos/

Curry Marinated Summer Squash Salad — https://naturallyella.com/curry-marinated-summer-squash-

salad/

Roasted Beets with Beet Green Salsa Verde — http://www.foodandwine.com/recipes/roasted-beets-beet

-green-salsa-verde

Shallot Vinaigrette — http://asweetandsavorylife.com/shallot-vinaigrette/

Parsley, Kale, and Berry Smoothie — http://www.epicurious.com/recipes/food/views/parsley-kale-and-

berry-smoothie-395062
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