City of Rochester Public Market
280 North Union Street
Rochester, New York 14609
585.428.6907
pmarket@cityofrochester.gov
www.cityofrochester.gov/

publicmarket

YearRound Hours

Tuesday, Thursday 6 a4hp.m.
and Saturday, 5 a.n8 p.m.

Vendor Inquiries

Contact the Market at the phone

number or email address above.

Get Market Matters
Monthly via email!

To subscribe, send a request to
pmarket@cityofrochester.gov
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The Rochester Public Market Y SNA OF Qa CI @2 N S CF NY SNJ
2010 is number one in the nation yet again, this time with its Market

Token Program! These wooden tokens are used as market currency,

making it possible for customers with food stamp benefits to get fresh,

healthy foods at the Market. Customers stop at the Market office to swipe

their Electronic Benefits Transfer (EBT) card and purchasing $1 and $5 to-

kens that function as cash.

Just how successful is our Market Token program? In 2010, customers
LJdzNDO K a SR Po p p Z more than ¥l ofite ptleyfarderst K I G Q
markets across New York State combirled SEOf dzZRAy 3 b Sg 2
Green Markets. In fact, our total token sales exceed the total sales of

many entire states! Our program has grown dramatically in the past three
years, seeing a remarkable 47% increase from 2009 to 2010.
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Enthusiastic vendors are key to the
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system to new customers, and direct the <RS ¥
to the Market office. Currently, 115 Q}& ‘4@
vendors accept the tokens. i? = %
8 -
Operated by the Friends of the Rocheste p &
Public Market\ww.marketfriends.ory, 04, Qﬁ."
the Market Token Program allows food ¢ DoLLV>

stamp recipients to easily obtain afford-

able, farm fresh foods at farmers market

which are an essential, highly economical

alternative to convenience and grocery stores. The tokens can be used to
purchase fruits and vegetables, meats, fish, dairy products, baked goods,
honey and spices, processed foods, and even seeds and plants that pro-
duce foods.

When people have ready access to affordable, healthy foods they are

more likely to make healthy food choices. As a result of the Market Token
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vegetables. They also report purchasing more fresh fruit for their children.
Because they can stretch their food dollars further, Market Token Program
participants buy more and better quality foods, especially fresh produce.

GhdzNJ 32+t Aa (2 YIS adaN® GKFIG LIS2LX S
they can use these benefits at the Rochester Public Markethéardzy R X ¢
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For more information on this sensational program, or to request materials
FYRK2NI I LINBASY UGl GA2y > 6240298 drlatOfi al NBI N
mao6@cornell.edu
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Healthy Tips from MVP Health Care In March, April,
Get ready for spring! Focus your attention on making informed food choices and devqsloy— R al & gKI ¢
ing sound eating and physical activity habits. Listed below are some fun activities that ¥&5h and | |
can plan with your family and coworkers: and loca
' at the Market ?
hNEFYAT S | aKSIHEdKe NBOALIS: O2yidasad ([yz2yAlthst g2y SNE
Make a shared salad with coworkergveryone brings one asparagus
ingredient to add to the mix beets
broccoli
Ask your friends to join you for a walk, or create a walking cabbage
group and commit to a weekly time to help develop a group ~ cauliflower
commitment.Starting in May Rochester Walksvill host collard
walks around the Public Market and Market District on kale
Thursdays at 10 a.m.! mustard
turnips
t I NI A OA LITdeSdayiNAtura Night@M@ich are part lettuces
ofthe/ Aie& 2F w2O0KSadSN) . dzNEH dz RushrogmSONB | G A2y Q
FLOWER CITY LOOKING GOOD series parsnips
(www.cityofrochester.qov/fcly peas
radishes
Also consider walking or biking to the Markegspecially on May 21, when the Market rhubarb
will host Bike to the Market Day! The first 25 people who cycle to the Market that day will ~ Spinach
receive a free market shopping basee page 6 for more details)
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Almost every Saturday at the Market, veteran broadcaster Michael Wa
ren Thomas is on the second floor of the Market office broadcasting liv
radio on WYSL 1040 AM. Michael has been producer and host of loc4
radio showsfor The Love of Foddiscover The Fjer Lakesand Natu-

rally Greerfor over a decade. At first, Michael broadcasted from a reg ~
£ F NI NRAZ &aGdZRAZ2® ¢KSY KS Y2OSR B
more fun and exciting. Broadcasting my shows here puts me in touch v
O2yadzYSNaR FyR (1SSLlAa YS 2y (2L) 2§ a
G L loaztdziSte t20S (KS RADGSNEA uﬁhchael%rrenuTﬁomas)\rvgt“om NY I 0A2Y

1Suoe the Rochester Public Market
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ture and agriculture initiatives and projects, with both youth and adults. Examples include Flower City Kids and
Rochester Blossoms. It was Michael who helped turn the grounds around the Market office into an urban dem-
2YA0NI GA2Yy 3l NRSyo® @ L ol yiSR S@OSNeB2YyS (G2 &4SS gKI G
KIdS y2¢ 3IAGSY ogle (2 GKNBS LILXS GNBSa FyR | @S3Sil
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Michael lives in the 19th Ward with his wife Joan , daughters, Martine and Karenna, and three chickens. Michael
is bilingual. He speaks fluent Norwegian. Should you have questions for him, c4R$8820 or email
thomasmi@cityofrochester.gov.
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Veggie Vendor Vanquishes Winter with Hydroponics
John Bolton of Hilton is a CSCP (Certified Supply Chain
Professionals). This means that for a majority of his professional
career, he made sure that things, including food, got to where
they were supposed to go, when they were supposed to get
there. When his employer
moved
operations to Mexico, the
Boltons decided it was
‘ ,g’;’ py L — time to take their future

sl | ‘ into their own hands, and
oo p in 1998 launched Bolton Tales from the Loo

e 2> Farms. This hydroponics

Voice of the Market Blog
by Joan Hildebrand

Sk 2 farm today has 20,000 Market Supervisor Cindy DeCoste and
= G 25 square feet of growing Assistant Supervisor Rob Sharman are
- space under glass. charge of Market supplies. When the

consumption of toilet tissue recently ra
Why Hydroponics? significantly, this Market team sprung
RO NEERNA - B RVAE Il 'O acticn. At a time when every ex-
produces two to three pense must be examined, the two are
hundred percent more always mindful of thésottom line. Was i
product than your just a gastrointestinal issue or was the

Julie Bolton of Bolton Farms average traditional something more sinister afoot? With
E N ZEI V- RN hidhly developec invastigative skKills,

G2yod 428 OFy 2FFSNI O2yaraidsdyd thesa defactive s detrrmined thel Some NN o E-RVATI\
growing environment and can offer fresh herbs and vegetables KEUERIEERGISUIFRUENRCIEEN RIS
year round. We use radiant heat and water with four miles of team went into stakeout mode and
tubing in the floor of our sheds. This is a renewable resource thatAAUURIES CREETLIRERTINERRERE, T
18811 2dNJ 024G R2ey FyR A& VY dRRERCRUEIERISNEERDLERRACISS v A NB Y v
The Result a highly sophisticated roll
2 Keé R2Yy QG Y2NB 3INRGSNABR Y20@S i
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up and running. Now that we are sustainable, we have found ou " o -
YIENLSG YAOKS Ay 6K2fS3akt$ LI N ...‘,,
on the menu at Lento) and of course the Rochester Public :
al NJ St o .2fh2y alea GKS al
2yS® a¢KS NBOSLIIA2Y 6S NBOSACL
fantastic. Our big sellers are herbs. People clamber for our
F NXz3dzA F = L OFyQl 1SSLI AlG 2y (IS RSSaeta s A 2y G2
he organic heirloom tomatoes are exceedingly popular. The Moral:

Never underestlmate
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and twelve hour days and | would never be able to get it all done RV AV EN RN A I
W |
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Continued on page 4
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Coming Market Special Events

March 19Tasting with Margaret

March 25Market on CW16 TV (8 am)
April 2 Red Wings Day

April 2 Tartan Day

April 16 Tasting with Margaret

April 17 Garage Sale/Super Flea

April 29 Market on CW16 TV (8 am)
April 36UofR Student Health Screening
May 1¢ Garage Sale/Super Flea

May 7/ K S T Qlhe AhdryBuffalo
May 7-Veggie Valet

May 7-Trolley Service Returns

May 8Flower City Market Day

May 14/ KSTQ&a 51 &

May 15Flower City Market Day

May 2% Tasting with Margaret

May 2% Bike to the Market Day (see pg.
May 22Flower City Market Day

May 27Flower City Market Day

May 27 Market on CW16 TV (8 am)
May 28/ K S ¥ Qrasteful-Cénnections
May 29Flower City Market Day

May 30Flower City Market Day
June4/ K S T Qraie Humg® Pirate
June 5Flower City Market Day

June 9 Seniors Roc at the Market

June 1¥ K S T Qe Véilliads

June 11Tell Your Market Stories Day
June 12Garage Sale/Super Flea

See the whole 2011 Special Events

schedule atvww.cityofrochester.gov/
marketevents
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Veggie Vendor Vanquishes Winter with Hydroponics
continued from page 3

Those others include not just his wife Julie but his sister

Julie Odenbach, friend Evelyn Bentley and Tammy Engle,

GKS g2YLy .2tG2y OFrtfta ave 1Se
A2Ay I e

Bolton Farms can be found in the Winter Shed (enclosed
shed) at the Market on Thursdays and Saturdays. Learn
more about the farm, growing methods and product line
at www.boltonhydroponics.com

Reflections of a Committed Volunteer
by Jill Stolt, Friends of the Market volunteer

Recently, a friend from Manhattan asked me why | like
Rochester so much. My mind immediately took a snapshot
of The Rochester Public Marketil KS FNA Sy R &
the incredibly hard working, loyal folks who run the Mar-
ket; the exciting growth;
and the vendors as
diverse arich tapestry of
people as the goods they
sell. You see, | volunteer
at the Market, and the
sense of family keeps me
coming back year after
year. The best part of
volunteering there is
feeling the gratitude of
the people who sell
theret 6 KSGKSNJ AGQa GKS SYSNREAyYy3 |
the farmers and vendors selling food weekly at the Market.

The work of the volunteers support the tireless efforts of

the Market staff, and enable vendors and artists to sell in

front of approximately 10,000 to 45,000 people per day, at

a nominal cost. And during prosperous or tough economic
times, that means the profit margins stay right where they
belongt in the hands of small business.

LQ@S
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friends of the
public market

Friends of the Public Market is a Hot-profit volunteer

group whose goal is to provide advocacy, promotional
assistance , and educational programs related to the Mar-
1SGQa 2LISNYiA2y YR KA&UZ2NEO®
(585) 3255058 or onlinevww.marketfriends.org
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Tastings With Margaret

Spring will get here eventually but while you are waiting, warm
up on a cold day with a steaming bowl of chili! Chili has come to
mean any spicy stew that can be made with or without meat.
This chili recipe features butternut squash and black beans for a
delicious hearhealthy treat. Butternut squash is a powerhouse
of nutrients including vitamins A and C, and is a stellar source of
fiberi Try serving this chili over brown rice for a delicious, filling Give the Gift of the Market!
meal.

The Rochester Public Market offers

Winter Squash and Black Bean Chili Market Gift Tokenswhich can be pur-
2 Tbsp. oil, divided chased and used as gift certificates al
1 medium butternut squash, the Market. These tokens never expi
peeled and cutinto 3/4 inch cubes and can be used to purchase a wide
2 medium carrots, diced variety of food items at the Market.
1 medium onion, diced
1 Thbsp. chili powder Each token is
1 tsp. cumin valued at $5.00,
1/4 tsp. caye_nne pepper and can be re-
2 cloves garlic deemed at over
1 280z. can diced tomatoes 100 food vendo
1 cup water and restaurants
2 150z. cans black beans, drained at the Market.
1 tsp. salt _ Restaurants thal
Sour cream, grated cheddar cheese (optional) accept the Gift Tokens include Juan &

al NASQa 9YLI yI RI
Heat 1 Tbsp. oil in a large pot. Add squash and cook, stirringier s Company, Union Street Baker
occasionally until golden. Remove and set aside. YR DA2NRFIy2Qa L
_ _ M The tokens can be purchased at the
In same pot heat 1 Tbsp. oil; sauté carrots and onion until EEY P Ee e during regular market
browned. Stir in chili powder, cumin, cayenne and garlic. Cook Rt W=11aT= der i s Mo de [=o) Motz e B
one minute stirring well.
GCKAA Aa | y2GiKSNJ
Add tomatoes with their liquid, water and salt. Bring to a boil; oped by the Friends of the Market.
cover and simmer 15 minutes, stirring occasionally. These Tokens make special gifts that
o . _ _ also support the local producers and
Stir in squash and black beans. Bring to a boil; cover and simme SN Ne S SN -No F-RVE-R-1 ¥
15 minutes or until squash is tender and chili thickens. ServeRTuB=:11a
with grated cheese and sour cream if desired. _

Make friends, family, " *== =+ ™
Serves 8. or colleagues happ’“f‘ =
o . L | by giving them ‘
al NEF NBG hQbSAf(T GKS tdotad [EIMTSTENRg B
tastings featuring local produce and products at the Market each N
month. The 2011 schedule of Tastings is at

www.cityofrochester.gov/tastings 5




