Loca l Foods September.
Del i s h di s hes .
Fa l l ma rket ti ps .

Managed by Dubuque Main Street

DMS Podcast Presents... Local Foods!

Buy Local. Eat Local. Dubuque Eats Well.
Fall @ Market brings lots of goodies and amazing ways to prepare nature's harvest!
From the smells of fresh breakfast or lunch, to the amazing sounds of local artists, the
Dubuque Farmers' Market is proud to continue to bring the best in fresh.
Check out What's In Season Here...
...and check out how to prepare your market bounty below!

Delish. Local. Clean. (well... mostly)
Michaela's Fall @ Market Tips

From baby food puree to beautiful salad dressings, I have found my taste buds love
my market finds! Having a green thumb and a love for homemade food, I have learned
these tips truly make my Fall @ Market purchases last longer with less waste (or
waist...).
1) I ALWAYS make a list of items I need to pick up at market. Whether it is on my phone
or on paper, I find I waste so much less. Having a background in gardening, I know what
is typically in season (or visit here) and I have learned the bunnies eat my attempt of a
garden before it gets started... So, loving to eat as clean as possible, but on a budget, I
find my list to include more basics (like lettuce, zucchini, cucumbers and an in-season
fruit) that are easy to jazz up. Most of the vendors are very close in their pricing, so I
instead pick out the freshest (and not too ripe) looking produce.
2) I grab a coffee first. Why? So that way I can enjoy market with my morning wake up. I
am not a huge crowd person when I shop, so visiting market when the air is a bit crisp
makes my coffee that much better! Next I head to the not as "squishy" produce, so my
kohlrabi, cabbage, melons and corn (not a huge potato eater, but those would fall under
this category). After I drop that load off at the car, I find my lettuces (I usually try 2-3
different mixes) and get the rest of my produce. If I pick up cheese, meats or eggs,
those are always last. Yes, I do treat myself after a "hard day's work" with a homemade
doughnut or a breakfast on my way out.
3) Farmers are FRIENDS, and know so much more than I do! Yes, I LOVE my fruits and
vegetables, but I am never shy to ask a farmer their favorite way to prepare a dish. So
far I have learned how to cook kohlrabi in butter with corn off the cob (YUM) and how to
better prepare my asparagus. You should do the same! Soon to be out is a plethora of
squashes. With the amazing ability to be cooked then frozen for a winter soup, I find
myself cooking around 13# of squash each year only to be frozen for a later date. I also
love to make fridge cucumbers or slice cucumbers for my homemade salsa! It's always
fun to try new farmers recipes and to adventure further into clean eating!
Okay... So here are my Fall @ Market tips! Hope they help get your market mindset
ready for all the amazing goodies and huge pumpkins!

Recipe Goodness

What's Happening?
September is Local Foods Month! Don't miss these wonderful LOCAL foods activities and
workshops happening around Dubuque. As part of the Dubuque Eats Well Coalition, the
Dubuque Farmers' Market shares a common interest to follow the national trend of
supporting your local farmer and artist.
What: Your Dubuque Farmers' Market
Hosted by: Dubuque Main Street
When: JOIN US EVERY SATURDAY (through 10.28)| 7A-NOON to participate in Iowa's
Oldest Farmers' Market of 172 years!
Where: Starting at the corner of 10th & Iowa Streets to 13th & Iowa Streets!
What: Sinsinawa Mound Collaborative Farm Harvest Fest
Hosted by: Sinsinawa Collaborative Farmers
When: Saturday, September 9| 1:00-4:00 PM
Where: Sinsinawa Mound, 585 Sinsinawa Road (Sinsinawa, WI)
What: Driftless Farm to Table Dinner
Hosted by: Convivium Urban Farmstead
When: Sunday, September 17| 5:00 PM RSVP Required
Where: Convivium Urban Farmstead, 2811 Jackson Street
What: Dubuque Rescue Mission Garden Autumn Open House
Hosted by: Dubuque Rescue Mission Garden
When: Saturday, September 23| 1:00-3:00 PM
Where: Dubuque Rescue Mission Garden, 300 Iowa Street
What: O'Connell Organic Acres Open House
Hosted by: O'Connell's Organic Acres
When: Sunday, September 24| 1:00-5:00 PM
Where: 20595 Asbury Road, Durango

What: Regional Farmer/ Buyer Workshop
Hosted by: Dubuque Eats Well Coalition
When: Thursday, September 28| 10:00A-3:00P RSVP Required
Where: Sinsinawa Mound, 585 Sinsinawa Road (Sinsinawa, WI)

VISIT US TODAY

