If you are having difficulty viewing the images in this Yahoo Groups email,
click here to open the newsletter in your browser.

Join Northside Farmers Market on Facebook! click here

Sherman Middle School
Salsa at the Market

By Chris Moore

Middle school students from
Sherman Middle School have
partnered with teams from
Goodman community center to
produce a delicious salsa. They will
be at the market next week — come
pay them a visit!

Petpalooza! the much-loved
TimeBank Pet Parade!

Sunday, September 26, 2010, 10:00 am-11:30 am.

Come to the Market, then show off your pet at our fun welcome
event. It’s a parade, it’s a fashion revue, it’s a costume contest.
Come at 10 am to register. Participants will meet in the Anchor
Bank parking lot.

Cost: $2. The first 30 kids who register will get a $2 market
token! From 10:30 to 11:30, the parade and contests will
provide lots of fun. Enter the pet fashion show, best outfit, best
collar, best bandanna, best bling, best photo of an absent pet,
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best holiday costume (any holiday), the pet/owner look alike or
dress alike contest.

Also competitions for waggiest tail, best hair, best smile, best
trick, smallest pet, and others. All non-aggressive pets are
welcome.

4th Annual One-Pot Cook-Off

By Anne Pryor

One-Pot Wonders at the Northside Farmer’s Market: Chili,
gumbo, soup, stew — these one-pot favorites are great remedies
for the too-many-tomatoes and other abundant veggies that that
challenge gardeners at the end of the growing season. The most
inventive cooks find ways to enhance these dishes — and
visitors to the Northside Farmer’s Market can sample their
creativity at the 4th annual One-Pot Cook-off on Sunday,
October 3.

This fun and fanciful cooking contest is open to anyone with a
pot, Dutch oven, wok or frying pan. Meat or meatless, the
cooks prepare their entry from scratch using ingredients that are
available from Market vendors. Past entries have included
chicken and andouille gumbo, BBQ ribs, a salad & sandwich
combo, and “kickin’ carrot soup.”

Contestants prepare at least one gallon of their item, which
allows for lots of sampling by Market visitors. Cooking starts at
8 am and the public tasting begins at 11. Tasters get to vote for
“The People’s Choice,” announced at noon, and that winner
will receive $100 in cash. Other awards (gift certificates) will
go to the best decorated cooking stand, entertaining costumes,
special dishes or efforts. This year promises to offer an even
greater variety of truly outstanding dishes. All recipes will be
available on the Market's Web site,
www.northsidefarmersmarket.org.

Come on October 3rd to enjoy the food and the creative
cooking of the contestants, as well as live music and all the
usual delights of the Northside Farmer’s Market: more than 50
vendors with the highest quality locally grown fall produce and
fruit, quality meats from beef to poultry, dairy products,
amazingly delicious baked goods, fresh herbs, honey, and free
range organic eggs.

To enter the One-Pot Cook-off, contact Dale Matthews at (608)
217-9631 or nfmmanager@yahoo.com. $20 entry fee; entry



deadline is 6 pm, October 1.
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