September 24, 2009

GROWERS MARKET NEWS
Meetings
(usually at the round table upstairs, otherwise downstairs)
Board: Tuesday, October 20th at 6:00pm
Co-op Coordinators: Monday, October 19st at 7 pm,
* Location: 176 N. Grand.
Help Wanted
Tuesday Opener needed, every Tuesday, 4:45-5:15, contact
Taylor on Tuesday or at 683-8250.
Thursday closer: 6:30 -8:30pm - contact Nathan 852-0627
Thursday afternoon cashiers 2:30-3:30, contact Julie
338-0031

FRIDAYS AT GROWERS ARE GETTING LONGER!
Beginning Oct 2nd, Growers will be open from 9am ‘til
regular closing time. Please plan to pre-order produce if
you think you’ll be shopping on Fridays – the pre-orders
are pulled separately and saved out for us on Thursday, so
it’s pretty guaranteed to be there for you, and makes
ordering and reducing food waste more possible. Also, if
you are interested in strawboss or co-coordinator shifts on
Friday, please contact Cialin at cialin@efn.org. See you
then!
NEW ITEM
We now field roast vegan sausage. I tried them recently and
they are wonderful. Good texture, good flavor, just take the
casing off first. Enjoy. Sue
GROWERS IS GETTING PAINTED!!!
The interior of Growers will be repainted in the near
future. The walls and ceiling will be painted some type of
white/off white color EXCEPT for the murals and the wood
on the ceiling. We will keep all the murals and the wood
on the ceiling as is. The multi-colored poles will each be
painted a different color. The color of each pole will be
one of the colors that already exists on the pole. A final
decision will be made by the coordinators at the September
meeting. If you have any comments or suggestions you can
place it in the suggestion box or give them (written down!)
to any coordinator.

FAIRMONT NEIGHBORHOOD
2009 GREEN HOME BIKE TOUR
Saturday, September 26th, 1 - 4pm
Starts at: Walnut Street Co-operative, 1680 Walnut Street
Join us for a bike tour of some of Fairmont Neighborhood’s
sustainable home, garden and neighborhood features. The
tour will include examples of permaculture design, natural
playscapes, creative material reuse, local production,
community-owned businesses, neighborhood infrastructure,
and more. The Fairmont tour is the final tour in this
summer’s successful and well-attended series of bike tours
across Eugene neighborhoods, sponsored by the
Neighborhood Leaders Council Committee on
Sustainability/NLCCoS. Free. Bring your bike, a helmet, a
lock, water, and (optional) cash for a treat at Prince
Pucklers or Eugene City Bakery. For more info, contact
Fairmount Bike Tour Coordinator Katherine Lieberknecht,
klieberknecht@gmail.com, 914-4787, or NLCCoS Green
Homes Bike Tour Coordinator Doug Black at
deeblack@gmail.com, or 485-6846.
COOKBOOK SUBMISSIONS
Earn a Pumpkin by submitting a recipe for the first ever
(still trying to compile!) Growers Market Cookbook! Think
of all the tasty food you cook with your groceries from her,
your favorite recipes that you made up as soon as you saw
that luscious produce...1 pumpkin will be given to each
member for one or more recipe submissions. Send recipes
to growers.market@gmail.com. If your recipe involves
meat, please include an option for vegetarians. We really,
really like recipes that can be made with ALL Growers
ingredients (so we don't have to make an extra stop
somewhere else...). To inspire you:
WELCOME SCHOOL GARDEN PROJECT
The new upstairs tenant in the Growers Market Building is
the School Garden Project, which helps schools create and
maintain gardens where hands-on learning connects
students with their environment and local food system.
Each year, their educational programs serve more than 800
students, and they provide more than 15,000 plant starts to
school gardens in four school districts. --Milton Takei

____________________________________________________________________________________
Pre Order Produce by E-Mail

Send an e-mail to growers.market@gmail.com by Tuesday evening @ 6:30pm to preorder produce for that week.

YAM WAFFLES FROM TERI JONES
(I usually at least double this recipe to be sure to have
leftovers)
1 cup flour
2 tsp baking powder
1/2 tsp salt
1 cup baked(very soft)yams, mashed
1/2 cup butter, melted
2 eggs, separated
1 cup milk(or use 1/2 cup half-n-half and 1/2 cup water)
1. Combine flour, baking powder & salt in large bowl.
2. Add yam, butter, egg yolks & milk.
3. Fold in egg whites that have been beaten till stiff.
4. Fill waffle iron(no need to grease).
FOR RENT: Large 3 bedroom house (1600 Sq. ft.) with
artists studio - in Permaculture Project. Shared yard, 10' x
40' greenhouse, established gardens, drip irrigation, high
speed internet, Whiteaker neighborhood. $975./ mo. +
utilities. Move in costs include 1st + last + deposits. No
smoking. No pets. Available October 1st. Call Ruth 5103766. To see our facebook page go to:
facebook.com/possum.place
PARKING LOT NEWS
The City of Eugene has started paving the AMTRAK lot in
front of Growers. The project will be in two phases and
take three months. The first phase which will take one and a
half months will be to pave the lot in front of Growers.
We have lost our five parking places along the fence for the
full three months, but we have five substitute spaces east of
the train depot. To the right of the MECCA Building, spray
painted with a “G” and they say “Reserved.”
Small trucks, vans and automobiles will be able to park
temporarily in front of Morning Glory. Customers will be
able to park for 10 to 15 minutes. Commercial vehicles
will be able to park longer. Large trucks will have to park
in front of Central Blueprint and bring their deliveries down
the alley. The dumpsters will move over by Jackelope
during phase one.
The co-op will be open during the project. Please let the
building manager know if you experience any problems
concerning the parking lot. – Edward, 687-8648

Send submissions to garbanzo@lists.opn.org. You can also put
articles in the garbanzo box at Growers. Newsletter copy
deadline is 5:00 pm Wednesday. Market hours are Tuesdays 57pm; Thursdays 2:30 to 7:30 pm and Fridays 3:00 pm to 6:30
pm. An orientation to Growers is held each Thursday at 1:30.
The Growers email list includes an electronic banzo, events
notices, and other misc. info. growers@lists.opn.org To
subscribe via email, send a message to growersjoin@lists.opn.org Growers Market: 687-1145

____________________________________________________________________________________
Pre Order Produce by E-Mail

Send an e-mail to growers.market@gmail.com by Tuesday evening @ 6:30pm to preorder produce for that week.

