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HAPPY THANKSGIVING!

As Thanksgiving i Along with Thanksgiving,
approaches and you start November will also bring
thinking about purchasing chillier weather,
the perfect turkey for your H extreme pie cravings, and

hearty Thanksgiving dinner, *! What you can expect to ses Lights on the Lake.

finding the best turkey can at the Market this month: In order to stay warm while |
be challenging if you don't . The beginning of the doing your favorite fall
know exactly where to look. Saturday Holiday Market M activities, you can visitthe | |
At the Market, you can find Season ¢ Regional Market for all your |
some of the freshest local ' - Vendors changing stalls i warm clothing necessities

turkeys available from . Some new vendors such as sweaters, socks,
multiple vendors throughout © . Thursday farmers market 8  scarves, and more. The
our buildings. ends after November 15 ™ Market also has many arts
* Along with fresh turkeys, M . A-F Shed are still open and crafts vendors that

you can find all of your during our Saturday provide you with the perfect
 other meal essentials that farmers market fall decorations along with
i are locally grown or - A-E Shed are siill open vital kitchen utensils.
| produced, at our fanmers during our Sunday fiea B Vendors also bring a wide
| market. Check out page 2 market range of other goods so
; for some recipes that are . Doors are down make sure to check out all
| perfect for Thanksgiving 4 - Heatingistumedon M the sheds in orderto find as [§
' and include many : many treasures as our
ingredients found at the vendors have to offer.
Regional Market. !

THANKSGIVING PROGRAMS

Fabius-Pompey Outreach Oswego County Catholic Charities Food Pantry Salvation Army of Oswego County
7788 Main Street 808 West Broadway 73 Wesl Second Strest
Fabius; NY Futton, NY Oswego, NY
Faith Lutheran Church Food Pantry Rescue Misslon Hollday Meals Baldwinsville Volunteer Center
6142 Route 31 148 Gifford Sireet 8 Mechanic Street
Cicern, NY. Syracuse, NY Baldwinsville, NY
Human Concerns Center Food Pantry  River of Life Family Church Turkey Givaaway
85 East Fourth Straet 750 James Street
Oswego, NY Syracuse, NY
Leo's Loaves Food Pantry Salvation Army of Watertown Soup Kitchen For more information vislt:
10 Onondaga Strest 723 State Strest hitips:#211cny comitaxsearch phplax=PH-

Tully, NY Waterlown, NY 29850.8500
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% CRISPY GARLIC SMASHED BABY POTATOES

* i 4 ; &

INGREDIENTS
1 Ib {16 oz) baby potatoes
2 garlic cioves, minced
1 isp dried rosemary

1 tsp dried thyme

Salt and pepper
2 thsp olive oil

Optional: parsley for garnish

INSTRUCTIONS
Prehest oven to 425°F,
Boll polatoes in satted water until the potatoes are softened and a fork can easily |4}
poke into a potalo, about 15-18 minutes, depending on the siza of the potatoes.
Drain and pat the potaioes dry using a paper towel.
Place the polatoes on a baking sheet,
{cover the baking sheet with aluminum foil for.easy claanup).
Toss the potatoes with garlic, rosemary, thyme, salt, pepper, and oil,
Take a fork and carefully press down on each potato until the polato Is flattened,
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but still holds together. .
Space the potztoes on the baking sheet so they are not touching. "
Active Time; 10 minules Bake for 20-25 minutes, until the potatoes are crispy and lightly goiden 'r ~
Total Time: 50 minutes in appearance. Gamish with parsley if you like. Serve immediately. !
Servings: 2-4 as a side L. : o Mo bty e
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 CARAMELIZED-ONION GALETT H L
W ' PIE CRUST INSTRUCTIONS ; ﬂ
INGREDIENTS In a large bowl, combine flour and salt. Add cold butter, cut into small pieces; using your ! il |
112 stick unsatied butter fingers, cutin the butter unil the mixture resembles grated Pamesan. Add ice waler, a i
tablespoon at a tme, while mixing with your fingers, unt! the dough holds together in a ball. |
3 Ib. sweet onions Tum dotsgh out ondo a floured pieos of wax paper. Sprinkle more flour oo the dough,
1 clove garlic cover with 8 semndmgem pifzrce olfe\::xzp;ﬁr. and place on aigmh sheet.
Rel i for at least s or up ko overmight
LA fr;zl;lr)l'egrr:;?d peppEC When ready to use, remave dough from refrigerator and let sit, covered,
. : at o temperature for 30 minules.
11/2 thsp. Dijon mustard INSTRUCTIONS

1 c. grated parmesan
1 large egg

Pia Crust
2 1/4 c. all-purpose flour
tsp. kosher salt
1 1/2 stick cold bulter
5 thsp. ice water

INGREDIENTS
Shortbread Crust
12 cup unsatted hutter, melted
114 cup granulated sugar
1 teaspoon vanilla extract
1/4 teaspoon salt
1 cup all-purpose flour
Apple Filling|
2 large apples, peeled and thinly
sliced'{1/4 inch thick)
2 tablespoons all-purpose flour
2 tablespoons granulated sugar
1 teaspoon ground cinnamon
113 t=aspoon ground nuimeg
Streusel
12 cup old-fashioned cats
113 cup light or dark brown sugar
114 teaspoon ground cinnamon
1/4 cup al-purpose flour
114 cup unsalted butter, cold, cubed
Salted caramel sauce

SALTED CARAMEL APPLE PIE BARS

In a lange skillet over low heat, meti butter. Add onlons and stir to coat. Cook for. 5 minutes,
then add garlic. Cook, stiming occasionally, uritil anions are soft and golden brown,

30 to 35 more minutes. Add pepper and salt to taste. Stir in mustard,
Preheat oven to 400° ¥, Meanwhile, with the dough still between the 2 pleces of wax paper,
roll it cut to & 14- by 10-Inch rectangle. Remaove wax paper and place dough on a baking
sheet lined with parchment.

Spiinkle the dough with 1/3 cup panmesan. Pile onlons in the center of the dough; then
spread them out, leaving a 2-inch perimster, Fold the dough up and over the onions,
pleating as nacessary. Brush dough with egg.

Bake on the bottom rack until the cnust just begins to tum golden, 10 to 15 minutes;
sprinkle the top with remaining Parmasan, Bake for 10 to 15 more minutes, then broil until
crust is'a deep brown, 3 o 5 minutes.
hittps:fwwe.couniryiving comiood-trinksirecipesiad 56 2icarametzad-anion-Galette-recipe-cr 113

INSTRUCTIONS

Preheat the oven to 300°F. Ling the bottom and sides of an B-inch square baking pan with
aluminum foil or parchment paper, laaving enough averhang on ak sides. Set asida.

Maka the crust: Stir the meltad butter, granulated sugar, vanilla, and salt togstherin a

bowl. Add the flour and stir unt averything is combined. Press the mixture evenly inio the
prepared baking pan. Baka for 15 minutes whila you prepare the filiing and streusel,

Maka the appie filfing: Combina tha shiced apples, flour, granulated sugar, cinnamon, and
ntitmeg fogethar in a large bowd until all of the apples are evenly coated. Set aside.

Maka the streusel: Whisk the oats, brown sugar, cinnaman, and fiour together in 8 medium

bowl. Cut i the chilled buﬁerwithapashyblenderormmmrmnwmvourhands) 4

untit the mixture resembles coarse crumba. Set asida.

Remova tha.crust from the oven. and tumn the oven up to 350°F. Evealy layer the apples
of top of the warm crust. it wil laok like thera are fo0 many apple shices, so layer them
tightly and press them down fo fit. Sprinkie the apple layer with streuse] and bake for
30-35 minutes or untl the streusel [s golden brown,
Remove from the oven and allow to cool for at laast 20 minutes at reom fempesature, then
chill in the refrigerator for at least 2 hours (or ovemight). Liit the foll or parchment out of the
pan using the overhang on the sides and cut into bars. Onca cut, drizzle some salied
caramel sauce of top of each.

https://satlysbakingaddiction. convsalted-caramet-apple-pie-hars/




WHAT'S IN SEASON?

# Collard Greens & Leeks & Cabbage. \’ Fennel m Brogoo

(TINs

Cucumbers Brussel Sprouts Mesclun Mustard Greans
P ool gpaeine @ o (gl e 8
- Peppers s  Dry Beans .,’ Beets % Onlons a Eggplant
o é Garlic ﬂ Com 1"‘1‘“ Parsnips & Winter Squash . Potatoes

¥ N0 Caulifiower % Carrots a Pumpkins ‘3 Pears é Apples
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AVAILABLE YEAR ROUND
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¥l Baked Goods Spices ) Sauces
Maple S » Hone ; Mush i
: @ gl ™ / % e “THE MISSION OF THI
§8f FementedGoods g Dairy Products % Meat and Seafood P‘I‘{g{/’&“g\‘é;ﬁ;‘g&
L) i PROGRAMS,
A Wine and Spirits =~ = Tea s Cofiee AND SERVICES
T = TO PROMOTE
. ? Aris and Crafts ET Kitchen Supplies ff_;}Home Improvements and Decor OPPORTUNITIES FOR
! ; AGRICULTURE AND
; ‘ i Essential Ois == Soap and Body Care ‘ Clothing and Accessories: COMMERCE IN
I Lo CENTRAL NEW YORK.®
| == FriedDough <,  Doughnuts Q Bagels and Breakfast Foods ;

| vy, Insurance Representaﬁves-ﬁ Antiques E Electronics

WELCOME CENTER

Debit/Credit Gold Tokens
About - Never expire Market Hours
The Welcome Center is the main office - $5.00 increments Thursday Farmers Market
during retail market hours and is located - No additional fees May-November 15th, 7 a.m.-2 p.m.
between the A Shed and the Commons. « Can be retumed with receipt
Services - Vendors only give you cash change Saturday Farmers Market
. Lostand found - We accept Visa, Mastercard, Discover Year-round 7 a.m.-2 p.m. |
. Token program EBT Silver.T k_
. Daily payments and license signing | INeversxpire Sunday Flea Market
. General inquiries - Tokens are $1.00 each Year-round 7 a.m.-2 p.m.

. Can be returned with receipt
. Nochange can be given
. We accept cards from all states
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Paperwork Required
in order {o sell at:the Market, you must have:

¥
# I CNY Regional Market Authority | 1. General Libility Insurance worih $1,000,000 each occurrence with
3 \ 2100 Park Street | CNYRMA listed as an additional insured, Certificale Holder f’
Syracuse, NY 13208 | ¥ 2. New York State Tax 1D Certificate (if selling taxable items) "y
i hes Phone: (315) 422-8647 | Note: Depending on items sold, other paperwork may also be required, |
p' Fax: (315) 422-6897 _ call our office for any clarifications. "
Emllbﬁggicgw-m | Reserve a Spot \ Y
Monday-Friday 8:00 2 m 430pm | »  Send all documents using email, fax, or mail

«  Once we have all the required paperwork, you can reserve a spot by
- - calling our office weekly between Monday and Thursday 8 a.m. to 4:30 p.m.
e - - 5| . Vendors are notified with their stall locations on Friday

o1 . Payments are made before you set up, moming of
{  (nyrma.co

\ - Prices vary depending on season, what is being sold, and location
) Sl - Callour office for pricing details or about becoming a licensed vendor
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THANKSGIVING TRIVIA :

T T T . . akh

1. Thanksgiving Is celebrated only in the United States. b
(a) True (b) False P .

2. The Greek Goddess of Com is:
(a) Demeter
{b) Cornucopia
{c) Ceres
{d} Grainophiliia

3. The first department store to hold a Thanksgiving parade was:
{2) Montgomery Wards
(b} J.C. Penney's
{c) Gimbel's
(d) Macy's
{e) Nona of the above.

4, The term "Comucopla” means what?
(a) Tall Com
{b) Greek God of Com
{c) Hom of Pienty
{d) A traditional New England relish

5. Cranberries are native to North America.

Which of the following fruits are also native to North America?
(a) Blueberries
{b) Concord Grapes
{c) Both of the above

Answers: 1.(B) 2{A} 3.(C) 4.(C) 5(C)
hitps:/iwww.brownlelocks comthanksgivinglrivia htmi




