Welcome to our beautiful Farmer’s Market
located on the Barry County Courthouse lawn.
Here you will find beautiful trees, grass and ample
parking space for shoppers. Hastings Farmer’s Market
features two days a week for others to shop. Some
patrons can check out every Saturday from 9a.m to
1p.m. from May to October. Others can come every
Wednesday from 1p.m. to 6 p.m. June through August.
Hastings area farmers and artisans offer fresh fruits
and vegetables from arugula to zucchini, herbs, flowers,
grains, seedlings, eggs, honey, maple syrup, break and
bakery products, and many unique hand crafted items.
Farmers are always welcome to become part of the
Hastings Farmer’s Market. Call 260-945-2454
or come find us on facebook!

What’s Available & When

Freezing is a great way to keep that farm fresh flavor
After you get all that great produce, the easiest way to preserve it for a delicious mid-winter treat is by freezing. Freezing saves
the great flavors of fruits and vegetables. Buy in bulk and enjoy the fresh produce even when it’s out of season.
VEGETABLES: Rinse all vegetables clean. Trim, peel, and blanch if needed.
Asparagus, green beans, snap peas can be trimmed and blanched for one
minute. Bell peppers; take out seeds and stems and cut into pieces.
Broccoli & Cauliflower ; cut into florets, blanch for two minutes.

FRUIT: Rinse and pat dry all fruit before freezing.

All berries can be left whole except strawberries, which should be hulled
and quartered or halved, depending on how you will use them later.

Cherries should be pitted. Melons can be cubed or made into balls.
Peaches, plums, and nectarines should be pitted and peeled, and cut into
quarters. Apples and pears should be peeled, cored and quartered and
sprinkled with cider vinegar to prevent browning.

Kale, chard, most greens; blanch for two minutes; press out excess
water. Peas; shell, blanch for one minute; spinach; blanch one minute,
press out extra water. Tomatoes; cut into pieces and seed, or peel after
blanching for 30 seconds.

Place the fruit on a large cookie sheet in a single layer and avoid
touching, if possible. Freeze until the food is solidly frozen. Put the
frozen fruit in freezer storage bags. It will be good for about a year, or
until the next Farmers Market.

Place the vegetables on a large cookie sheet in a single layer, avoiding
touching, if possible. Freeze until solidly frozen. Put in freezer storage
bags. Expect them to last a year in a stand-alone freezer that’s not
opened too often.
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In MAY...

Rhubarb Salsa
Prep Time: 15 Minutes
Cook Time: 5 Minutes
Ready In: 35 Minutes
Servings: 6

Ingredients:
2 cups rhubarb, diced small
1 cup chopped apple
3 green onions, chopped
2 limes, juiced
2 tablespoons honey
1 jalapeno pepper, seeded and chopped

Directions:
1. Bring a pot of water to a boil over medium heat, and stir in the
rhubarb; simmer for 2 minutes to blanch. Drain in a colander set in
the sink, and let cool.
2. Stir together the cooled rhubarb, apple, green onions, lime juice,
honey, and jalapeno pepper until thoroughly combined.

In JUNE...

Roasted Radishes
Prep Time: 15 Minutes
Cook Time: 15 Minutes
Ready In: 30 Minutes
Servings: 4

Ingredients:
2 bunches radishes, trimmed
2 tablespoons extra-virgin olive oil
1 teaspoon ground thyme
salt to taste
1/2 lemon, juiced

Directions:
1. Preheat oven to 450 degrees F (230 degrees C). Line a baking sheet with
aluminum foil.
2. Cut radishes into halves; cut any large radishes into quarters. Stir olive oil
and thyme together in a bowl and toss radishes in mixture to coat. Spread
radishes onto prepared baking sheet; sprinkle with salt. Roast in the preheated oven until tender but firm in the centers, tossing every 5 minutes,
15 to 20 minutes. Drizzle with lemon juice.
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Fresh produce is so tasty...
and so good for you!

In JULY...

Spinach Quiche
Prep Time: 10 Minutes
Cook Time: 1 Hour
Ready In: 1 Hour 10 Minutes
Servings: 8

"A simple crust-less quiche
with spinach, green onions
and two cheeses."

Ingredients:
1 (10 ounce) package frozen chopped
spinach, thawed
1 bunch green onions, finely chopped
(white parts only)
4 eggs, beaten
1 (16 ounce) package cottage cheese
2 cups shredded cheddar cheese
1/4 cup crushed croutons

Directions:
1. Preheat oven to 325 degrees F (165 degrees C). Lightly grease a 9 inch
pie or quiche pan.
2. Place spinach in a small saucepan. Cook over medium heat, stirring
occasionally until soft. Drain off any remaining liquid. Stir in green
onions, eggs, cottage cheese and cheddar cheese. Pour mixture into
prepared pan.
3. Bake uncovered in preheated oven for 45 minutes. Remove from oven
and sprinkle with crushed croutons. Return to oven and bake for an
additional 15 minutes, until eggs are set.

In AUGUST...

Apple and Zucchini Salad
Prep Time: 20 Minutes

Ready In: 20 Minutes

Ingredients:
1 pound zucchini, diced
3 apples, diced
1/2 green bell pepper, diced
1/2 red onion, chopped
1/3 cup vegetable oil
2 tablespoons red wine vinegar

Servings: 8

1 teaspoon white sugar
1 teaspoon dried basil
3/4 teaspoon salt
1/4 teaspoon ground black pepper

Directions:
1. Combine zucchini, apples, green bell pepper, and onion in a bowl.
2. Whisk vegetable oil, vinegar, sugar, basil, salt, and black pepper together
in a separate bowl; drizzle over zucchini-apple mixture. Toss to coat.
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In SEPTEMBER...

Candied Carrots
Ingredients:
1 pound carrots, cut into 2 inch pieces
2 tablespoons butter, diced
1/4 cup packed brown sugar
1 pinch salt
1 pinch ground black pepper
Directions:
1. Place carrots in a pot of salted water. Bring water to a boil, reduce
heat to a high simmer and cook about 20 to 30 minutes. Do not cook
the carrots to a mushy stage!
2. Drain the carrots, reduce the heat to its lowest possible setting and
return the carrots to the pan. Stir in butter, brown sugar, salt and pepper. Cook for about 3 to 5 minutes, until sugar is bubbly. Serve hot!

In OCTOBER...
Winter Squash Rolls
Prep Time: 30 Minutes
Cook Time: 45 Minutes
Ready In: 2 Hours 45 Minutes
Servings: 12

Ingredients:
1 1/2 cups cubed winter squash
1 cup scalded milk
2 (.25 ounce) packages active dry yeast
1/2 cup warm water (110 degrees F/45
degrees C)
6 cups all-purpose flour
1/2 cup white sugar
2 teaspoons salt
1/2 cup shortening

Directions:
1. Preheat oven to 400 degrees F (200 degrees C). In a small saucepan,
cover squash cubes with water. Bring to a boil and cook until tender,
about 15 minutes. Drain, cool and mash.
2. In a small bowl, dissolve yeast in warm water. In a large bowl, combine
5 cups flour, sugar and salt. Stir in the yeast mixture, shortening,
squash and milk. Mix well. Stir in the remaining flour, 1/2 cup at a time,
beating well after each addition. When the dough has pulled together,
turn it out onto a lightly floured surface and knead until smooth and
supple, about 8 minutes. Lightly oil a large bowl, place the dough in
the bowl and turn to coat with oil. Cover with a damp cloth and let rise
in a warm place until doubled in volume, about 1 hour.
3. Divide the dough into twelve equal pieces and form into rounds. Place
the rounds in a lightly greased 13x9 inch baking pan. Cover with a
damp cloth and let rise until doubled in volume, about 30 minutes.
4. Bake at 400 degrees F (200 degrees C) for 10 to 15 minutes or until
golden brown.
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From savoring produce at the peak of freshness to meeting the people who
grow your food, there are countless reasons to support farmers markets.
Here are just a few!
1. TASTE REAL FLAVORS
The fruits and vegetables you buy at the farmers market are the freshest and tastiest available. Fruits are allowed to ripen fully in the field and are brought
directly to you—no long-distance shipping, no gassing to simulate the ripening process, no sitting for weeks in storage. This food is as real as it gets—fresh
from the farm.

2. ENJOY THE SEASON
The food you buy at the farmers market is seasonal. It is fresh and delicious and reflects the truest flavors. Shopping and cooking from the farmers market
helps you to reconnect with the cycles of nature in our region. As you look forward to asparagus in spring, savor sweet corn in summer, or bake pumpkins in
autumn, you reconnect with the earth, the weather, and the turning of the year.

3. SUPPORT FAMILY FARMERS
Family farmers need your support, now that large agribusiness dominates food production in the U.S. Small family farms have a hard time competing in the
food marketplace. Buying directly from farmers gives them a better return for their produce and gives them a fighting chance in today’s globalized economy.

4. PROTECT THE ENVIRONMENT
Food in the U.S. travels an average of 1,500 miles to get to your plate. All this shipping uses large amounts of natural resources (especially fossil fuels), contributes to pollution, and creates trash with extra packaging. Conventional agriculture also uses many more resources than sustainable agriculture and pollutes water, land, and air with toxic agricultural by-products. Food at the farmers market is transported shorter distances and is generally grown using methods that minimize the impact on the earth.

5. NOURISH YOURSELF
Much food found in grocery stores is highly processed and grown using pesticides, hormones, antibiotics, and genetic modification. Some of it has been irradiated, waxed, or gassed in transit. These practices may have negative effects on human health. In contrast, most food found at the farmers market is minimally processed, and many of our farmers go to great lengths to grow the most nutritious produce possible by using sustainable techniques, picking produce
right before the market, and growing heirloom varieties.

6. DISCOVER THE SPICE OF LIFE: VARIETY
At the farmers market you find an amazing array of produce that you don’t see in your average supermarket: red carrots, a rainbow of heirloom tomatoes,
purple cauliflower, stinging nettles, green garlic, watermelon radishes, quail eggs, maitake mushrooms, and much, much more. It is a wonderful opportunity
to savor the biodiversity of our planet.

7. PROMOTE HUMANE TREATMENT OF ANIMALS
At the farmers market, you can find meats, cheeses, and eggs from animals that have been raised without hormones or antibiotics, who have grazed on
green grass and eaten natural diets, and who have been spared the cramped and unnatural living conditions of feedlots and cages that are typical of
animal agriculture.

8. KNOW WHERE YOUR FOOD COMES FROM
A regular trip to a farmers market is one of the best ways to connect with where your food comes from. Meeting and talking to farmers and food artisans is a
great opportunity to learn more about how and where food is produced. CUESA’s seller profiles that hang at the booths give you even more opportunities to
learn about the people who work hard to bring you the most delicious and nutritious food around. Profiles, articles about sellers, and a map of farms are also
available on this website.

9. LEARN COOKING TIPS, RECIPES, AND MEAL IDEAS
Few grocery store cashiers or produce stockers will give you tips on how to cook the ingredients you buy, but farmers, ranchers, and artisans at the farmers
market are often passionate cooks with plenty of free advice about how to cook the foods they are selling. You can also attend free seasonal cooking demonstrations by leading Bay Area chefs and evening classes on food preservation and other kitchen skills.

10. CONNECT WITH YOUR COMMUNITY
Wouldn’t you rather stroll amidst outdoor stalls of fresh produce on a sunny day than roll your cart around a grocery store with artificial lights and piped in
music? Coming to the farmers market makes shopping a pleasure rather than a chore. The farmers market is a community hub—a place to meet up with your
friends, bring your children, or just get a taste of small-town life in the midst of our wonderful big city.
Source URL: http://www.cuesa.org/learn/10-reasons-support-farmers-markets
Reproduced with permission from CUESA (Center for Urban Education about Sustainable Agriculture), www.cuesa.org.
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All Day On Street Parking
2 Hour On Street Parking

City Public Parking Lots

LOT 1 3 hr. parking with 48 spaces
LOT 2 3 hr. parking with 41 spaces
LOT 8 ALL DAY parking with 27 spaces
River Trail Lot - ALL DAY parking with 38 spaces
LOT 3 ALL DAY parking with 87 spaces
LOT 4 ALL DAY parking with 47 paces
LOT 5 ALL DAY parking with 26 spaces
LOT 6 ALL DAY parking with 20 spaces
City Hall Lot - Visitor parking with 44 spaces
Public Library Lot - Visitor parking with 17 spaces

County Government Lots
LOT 1 Visitor parking with 28 spaces
LOT 2 Visitor parking with 82 spaces
LOT 3 Visitor parking with 50 spaces

DOWNTOWN SCULPTURE
EXHIBIT OPENING
CELEBRATION
June 19th • 5-8 pm
Downtown Hastings

FARMERS MARKET
Wednesdays 1pm - 6pm
Saturdays 9am -1pm
May- October • Courthouse lawn
GIRLS NIGHT OUT
May 7th • Enjoy a girl’s night out in
Downtown Hastings from 5-8pm
HASTINGS CITY WIDE
GARAGE SALES
May 15-17th
MEMORIAL DAY PARADE
May 26th • 9:30am
TROLLEY AROUND TOWN
Fridays May 29-August 14th
6:00-9:00pm.
PLAYING AT THE PLAZA
MUSIC SERIES
Thursdays June 11- August 27th
12:00 Children’s entertainment
2:00 Teen art program
6:30 Evening music

SUMMER FUN!
During the summer check out our free
fitness classes on the courthouse lawn
Open Jam Sessions meeting at the
Spray Plaza/Amphitheatre City Band
during the summer • Wednesdays 7:30pm
June 10th- July 8th • Courthouse lawn
FRIDAYS AT THE FOUNTAIN
During the summer • 12:00-1:30pm
June 12th - August 21
(Except July 3rd) • Courthouse Lawn
in downtown Hastings
LATE TIL 8PM
Friday nights during summer in
Downtown Hastings
June - August
GUS MACKER
June 27th- 28th • Downtown Hastings
SIDEWALK SALES
July 10th and 11th
Downtown Hastings
SUMMERFEST
August 28th-30th
Car show on the 30th

THE ROOTS MUSIC FESTIVAL
Saturday, October 10th
Throughout Downtown Hastings
HASTINGS OKTOBERFEST
October 16th and 17th
Featuring folk music, family activities,
craft beer and local vendors
ARTS AND EATS TOUR
October 16 -18th
www.artsandeats.org
Back-road art, food and farm tour
HOLIDAY SHOP HOP WEEKEND
December 4th-6th
Enjoy holiday shopping in downtown
Hastings with free carriage rides, tree
lighting and family activities
CHRISTMAS PARADE
December 5th • Downtown Hastings
NEW YEAR’S EVE BALL DROP
December 31st • Downtown Hastings

GIRLS NIGHT OUT
October 2nd
Enjoy a girls night out in
Downtown Hastings
HARVEST FEST
October 3rd • On the courthouse lawn

For more information check us out online at www.hastingsmi.org. Find us on facebook, twitter and pinterest!
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Our on-going live music and entertainment series.

Thursday June 11th - August 27th
12:00 p.m
Children’s
Entertainment

2:00 p.m.
Teen Art Program

6:30 p.m.
Evening Music
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Meet Our Advertisers

Seasonal Grille
150 W. State St.
(269) 948-9222

Gilmore Jewelers
102 E. State St. (269) 945 9572

www.seasonalgrille.com

www.GilmoreJewelers.com

Walldorff Bistro
& BrewPub
105 E. State St.
(269) 945-4400

www.walldorffbrewpub.com
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Meet Our Advertisers

Bluebird
on the Moon
117 S. Jefferson St. St.
(269) 948-0117
www.bluebirdonthemoon.com

County Seat
128 S. Jefferson St.
(269) 948-4042
Find us on Facebook!

Mexican Connexion

www.countyseatlounge.com

www.mexicanconnexion.net

131 S. Jefferson St.
(269) 945-4403

Hastings ACE
Garden Center
200 S. Boltwood St.
(269) 948-4349

www.acehardware.com
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Natural Acne Remedies With Homemade
Facial Mask Recipes
by Kali Sinclair
Avocado and Honey
Mash one avocado and add one tablespoon of
honey. Mix well. This is a nutrient rich mask.
Lemon and Honey
Originally published November 2014
(NaturalNews) You don’t have to spend another
dime buying chemicals to put on your face.
Everything you need to create a healthy, beneficial, facial mask can be found in your kitchen.

Use a 1:1 ratio. Vitamin C from the lemon nourishes the skin and fights infection and lemon tones
the skin as well. (You can also use straight lemon
juice for spot treatments).

To truly heal your skin, you must treat more than
the outside (the symptoms); you must treat the
cause. A full healing will involve detoxing, balancing the gut and eliminating Candida, eating a very
healthy diet, and balancing your hormones (men,
women).

SOURCES:
http://www.organiclifestylemagazine.com

Turmeric, Milk, and Honey
Honey is an antibacterial that has been used
throughout the ages to dress wounds. It is an
excellent choice to use on troubled skin by itself or
as a base with other ingredients.
Always choose organic, raw honey.
Masks can be left on for up to 30 minutes,
although some people put up with the mess to
leave them on overnight. After that time, rinse
thoroughly and use coconut oil as a moisturizer if
your skin feels too dry.
HONEY MASK RECIPES FOR FACIALS:
Cinnamon and Honey
Two tablespoons of honey to one teaspoon of cinnamon. Cinnamon is also an antimicrobial. You
can also use a 1:1 ratio for short or overnight spot
treatments.
Yogurt and Honey
Use a 1:1 ratio. Be sure to use plain, whole- fat
yogurt. This mask is very nourishing to the skin.
Strawberries and Honey
Mash up strawberries and mix with honey with a
roughly 1:1 ratio. Strawberries are high in salicylic
acid and vitamin C, providing nourishment for the
skin along with opening and shrinking pores.

Turmeric has anti-oxidant and anti-inflammatory
properties. Use 4 tablespoons turmeric to 4 tablespoons honey. Add 1 tablespoon of milk or yogurt.
Turmeric will leave the skin yellow. Use any
astringent (like lemon or apple cider vinegar) to
remove the yellow tinge.
OTHER MASKS TO HELP CLEAR YOUR
SKIN BLEMISHES
Egg Whites Whip and apply. Egg whites are said
to help fade acne scars and to help with breakouts
due to the protein and vitamins they contain. They
also help curtail excess sebum.
Papaya Mash and apply. The enzyme, papain,
helps to reduce inflammation and prevent infection.
Orange Peel Grated, mashed peel with water or
mix with aloe vera. The citric acid works as an
astringent while the vitamin C helps promote new
healthy cell growth.
Banana Peel Rub the inside of the peel over your
face. Banana peel contain lutein, a powerful
antioxidant that reduces swelling and inflammation while promoting healthy cell growth.
Oatmeal Make one serving of oatmeal and add 1
tablespoon of raw honey. Use after it completely
cools. This is a mask to reduce inflammation and
to soothe the skin; it is not a mask that will kill
bacteria.

http://www.organiclifestylemagazine.com
http://www.healingthebody.ca
http://www.naturalnews.com

About the author:
Kali Sinclair is a copywriter for Green Lifestyle
Market, and a lead editor for Organic Lifestyle
Magazine. Kali was very sick with autoimmune
disease and realized that conventional medicine
was not working for her. She has been restoring
her health by natural means and is interested in
topics including natural health, environmental
issues, and human rights.
All content posted on this site is commentary or opinion
and is protected under Free Speech. Truth Publishing
LLC takes sole responsibility for all content. Truth
Publishing sells no hard products and earns no money
from the recommendation of products.
NaturalNews.com is presented for educational and commentary purposes only and should not be construed as
professional advice from any licensed practitioner. Truth
Publishing assumes no responsibility for the use or misuse of this material. For the full terms of usage of this
material, visit www.NaturalNews.com/terms.shtml

