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Mali Blues Entertains at the NFM!

photo and article by Jim Franck

Market-goers were treated
with another world-class
music event this past Sunday,
afro-desert blues from "Mali
Blues." Djam Vivie from Ghana
playing West African drums,
on the left, and Tani Diakite,
from Mali playing the kamelon
ngoni, have gained a growing
fan base in Madison as well as
Milwaukee, where they've
performed at Summerfest.

The little sprite seated between
them is Evie Baker-Moore who
accompanied the music with

her own spontaneous dance routines. You can find out more
about "Mali Blues" and their upcoming schedule online (link).

Would you like to perform at the market? Email Dale
Matthews at nfmmanager@yahoo .com and let him know!


http://www.facebook.com/group.php?gid=77726639774
http://www.ktruschmusic.net/maliblues/ktmaliblues.htm



http://www.natureshomescents.com/index.htm
http://www.funkybracelets.com/index.html
http://www.sassmama.etsy.com/
http://www.maggscreations.com/

Love Your Farmers Market? Vote!

Local Harvest has partnered with Care2 to create a contest
called Love Your Farmers Market.

Everyone visiting the Care2 website (link) may vote for their

favorite farmers market. Markets receiving votes are entered in
weekly prize drawings. One lucky market will win a top prize of
$5,000 this summer. There are also prizes for the top recruiters


http://www.care2.com/farmersmarket

- people who ask their friends to vote. When you vote you may
also post a brief review of your farmers market. Don't be afraid
to brag.

If you aren't familiar with the site, Care2 is the largest online
community for people interested in a healthy lifestyle and
social activism.

Spread the word about our Northside gem and let people know
what great friends and foods are waiting for them right in their
own neighborhood!

Material originally published in the Local Harvest Newsletter, June 23, 2009

Buy Fresh Seasonal Produce
While You Can

by Lynette Jandl

Jan Montgomery of J & R Farms said they will
definitely have strawberries this Sunday but
she is not sure about the week after. So get to
the market on Sunday the 28th if you want
strawberries. How do you preserve those fresh
fruits and veggies for enjoying later in the :
year? Jan said her mother always froze strawberries by
cleaning, hulling and mashing them and then putting them in
freezer bags and into the freezer. She didn't sugar them until
she thawed them.

For asparagus and green beans, Jan's mom cleaned them,
chopped them into about 1 inch pieces, froze them in a single
layer on a cookie sheet and bagged them in freezer bags soon
after they had frozen. Freezing individually makes it easy to
use small amounts later. It sure doesn't get any easier than
that! So buy now and use later!

Calling all Market Lovers!

(Or at least a handful of you.) We're looking for 4-6 volunteers
for this Sunday's market, for either the 7:30am setup or the
12:30 pm tear down (you don't have to do both!) Can you
help? Please contact Chris, our volunteer coordinator, at 242-
8572.



The Off the Vine e-newsletter was written and edited by volunteers
Amy Pace, Chris Moore, Ella Wiese Moore, Lynette Jandl, and Jim Franck.
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Northside Farmers Market
Sundays 8:30am - 12:30pm ~ May - Oct
Northside TownCenter, Northport and Sherman

www.northsidefarmersmarke
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