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  How This Book

  Came to Be

  I love Lancaster Central Market! It is the place to go for fresh vegetables, fruits, cheese, baked goods, seafood, and meats. And good chance you’ll be buying from the farmer or baker or cheesemaker who grew or produced what you’ll take home.

  My first job was working on market. And now I shop there once or twice nearly every week. I go for the food, but I also go for the people and the atmosphere. Recently I asked standholders why they think Lancaster Central Market has operated for so many years and has such staunchly loyal customers today.

  “The people who shop here and work here are a community,” they each said, one by one. As Earl Groff, a second-generation standholder, reflected, “Market is not just a place to buy and sell things. It’s a place to visit, to share ideas, to talk about weather—and government!”

  Twenty-five years ago, Viv Hunt, another second-generation standholder, began writing down favorite recipes of the food she sold at her stand. She urged other standholders to do the same. Many did not cook from written recipes.

  In some cases, they wrote down recipes that until then had been passed along only by watching their mothers and grandmothers prepare them. Other recipes were translated from German to English for the first time. Still other recipes were so familiar and traditional to Lancaster County that standholders weren’t sure they merited recording.

  Viv asked us at Good Books to join them in organizing the gathering of the recipes so that the final collection would represent the current flavor of Lancaster Central Market. We asked standholders to submit three categories of recipes for the new book—a food they sell at their stand, or one made with ingredients sold at their stand; a traditional Lancaster County dish, or one from their own tradition, that they particularly enjoy; and then a personal favorite. In so doing we hoped to capture the regional rootings of the Market, as well as its current multi-cultural flavor. That spread was in that book, as it is every Tuesday, Friday, and Saturday on Lancaster Central Market.

  Now, 25 years later, the original Central Market Cookbook is out of print. But standholders—and booksellers across the country—heard frequent requests for “that book with those choice recipes!”

  This 25th Anniversary edition of the Lancaster Central Market Cookbook contains the best of the recipes from the original book, plus dozens of new recipes from today’s standholders.

  This Cookbook represents the work of many: first, the standholders who wrote recipes amid tending their truck farms, baking breads and pastries, butchering, curing, and making salads. Many of the standholders also tested recipes. That step brought questions from some of the best cooks—why test recipes when we know they work? It was not their quality or tastiness that we doubted; it was that we wondered if these people, who cook with as little effort as they breathe, would record all the steps needed for the uninitiated!

  The Lancaster Central Market Cookbook: 25th Anniversary Edition has been a cooperative venture from its very beginning. Now that it’s complete, we invite you to join us in Lancaster Central Market’s tradition of good eating.

  Phyllis Good


  The Wonder of

  Lancaster Central Market

  Lancaster Central Market may be an historic site, but it is a vitally active place of commerce and friendship every Tuesday, Friday, and Saturday.

  Today’s market building, built in 1889, is old. Older still is the habit of going to market in Lancaster. When Andrew and James Hamilton planned the town site in 1730, they provided three lots for a market place. The 120-foot square lay at the northwest corner of King and Queen Streets adjoining the Centre Square.

  When Lancaster was incorporated as a borough in 1742, its charter from George II of England established the market tradition: “And we do further grant for us, our heirs and successors . . . to have, hold and keep . . . two markets in each week.” Already in 1744, a visitor in the town remarked, “They have a good market in this town, well filled with provisions of all kinds and prodigiously cheap.” A few decades later in 1776, a British officer paroled in Lancaster remarked, “Food is very plentiful. The markets abound with most excellent cyder and provisions.”

  The city’s interest in the market has protected its integrity and the pristine quality of the food and goods sold there. It was so from the beginning. The City Council ruled that no “chapmen” (itinerant peddlers) were permitted to sell door-to-door in the city or set up stands except at fairs. Effort was also made to establish high standards of quality for the foodstuffs sold at market: there were rules that concerned the freshness of meat and that stipulated that meat not be inflated with air to make it appear more substantial.

  The first Lancaster farmers’ market was an open-air affair, but by 1757 a market house had been constructed, most likely a rather primitive structure. In 1763, part of the market house was reserved for the storage of three fire engines.

  In 1795, Lancaster City Hall was built on the grounds of the market. Adjoining the west end of that building, a new market house was constructed in 1798. This was a dual-purpose building consisting of brick pillars and arches surrounding an open market place on the first floor and headquarters for a Masonic lodge on the second floor. The Masons shared in the construction cost of the building. The new market officially opened on January 30, 1799. There were 24 stalls, 14 of which were occupied by butchers. The yearly rent was three pounds. This building is still standing, but the first floor has been enclosed and is now occupied by a number of shops.

  The relatively small space in the 1798 building was not adequate for long, and an addition was built on the north side of it in 1815. Supplemental market space was also provided by the curb market stands on adjacent streets.

  The need to expand the market was considered in 1835, but no property could be purchased at that time. Another unsuccessful attempt was made to buy more space in 1845. Finally, in 1854, several properties were purchased for $32,850. The existing buildings were cleared off, and several open-sided pavilions were erected.

  The market record books from 1856 to 1875 show four market houses named A, B, C, and D, plus the Old Market House. These structures contained from 43 to 53 market stalls each (a total of 180 stalls). An 1875 map shows four long, narrow structures in the market area.

  No doubt the city felt considerable pressure to erect a more substantial facility for the Central Market. Four very prominent brick market houses were built in Lancaster by the private sector between 1872 and 1888. Finally, in 1889, an all new, commodious Central Market was erected by the city of Lancaster.

  Major Renovations

  Very little change was made to the Central Market house until 1973. Then, as part of an urban renewal project, the city began major restoration work on the structure. Funding came partly from a $402,000 grant provided by the Department of Housing and Urban Development, available because the market was now listed on the National Register of Historic Places. Matching funds were supplied by the city.

  Under the direction of architect S. Dale Kaufman, stands were relocated to provide more aisle space, and a new underground electrical system and sewers were installed. Despite considerable inconvenience to the standholders and shoppers, the mayor announced that the Market would stay open during the whole renovation process in order to keep a two-century-old tradition alive. The refurbished market house was officially dedicated on March 21, 1975.

  Most stalls or units were now six feet long with a few being nine feet or an irregular length. In the new arrangement, the stands requiring plumbing facilities for cleanup (fresh meat, fish, etc.) were limited to the rows along three of the walls and rows B and C on the west side.

  One long-standing tradition changed in the remodeled market house, with the relocation of the fish stands to the inside of the building. Previously fish was sold only outside at stands along the north side of the market house. Adequate ventilation in the new Central Market took care of a potential odor problem.

  A tiny restaurant that occupied the southeast corner of the market was done away with during the remodeling. City Council wished to retain the marketplace character of Central Market, rather than having it become an eating place. However, one sandwich stand was permitted, intended mainly for the convenience of the standholders who wished to eat at the Market.

  In 2005, the Central Market Trust raised over $7 million to upgrade electrical and plumbing systems, replace all interior lighting and the heating system, upgrade the bathrooms for customers and standholders, replace or repair broken windows and doors, and repoint the exterior brick walls and replace bricks as needed.

  Ultimately, the goal of this renovation, completed in 2011, was to restore the building to its original look in 1889. Dormer windows that had been sealed shut during the 1970s were made functional. Windows that were covered on the south wall were revealed. And the ceiling structure is now highlighted with beautiful up-lighting. The Trust is now raising funds to replace the roof, so that it can once again be slate.

  Soon a street scape project will begin, replacing and enhancing all the streets and alleys adjacent to the Market.

  There is no doubt that Lancaster Central Market has become one of the area’s main destinations for visitors. For the benefit of locals and out-of-towners alike, City Council has made a concentrated effort to keep the Market a true farmers market. The regulations specify that the stands “be used solely for the sale of food products and farm produced goods. . . .” Several stands established before the ruling went into effect continued to sell craft and souvenir-type items in 1989. No new stands will be granted this privilege.

  Market Days and Hours

  An early ordinance established that the Market be held on Wednesdays and Saturdays from daybreak to 10:00 AM. This schedule continued until 1855, when the Market began opening also on Tuesday and Friday evenings. In the late 1940s, the Market changed its hours and days of business to 7:30 AM until 5:30 PM on Tuesdays and Fridays.

  When the city of Lancaster closed the Southern Market in 1985, its remaining standholders were offered stands at Central Market. In order to accommodate this influx, Saturday hours were added to the schedule. Currently (in 2015) Lancaster Central Market is open from 6:00 AM to 4:00 PM on Tuesdays and Fridays and from 6:00 AM to 2:00 PM on Saturdays.

  Market Auctions and Rents

  The City of Lancaster owns Lancaster Central Market. The Central Market Trust, a nonprofit 501(c)3 organization that was formed in 2005, manages the Market, including making selections of new standholders.

  Anyone interested in having a stand at Market completes an application, which is a mini-business plan. When a stand becomes available, a subcommittee of the Trust (the Standholder Review Committee) reviews current applicants. Making the final selection depends on a number of factors: an interview; whether or not the business seems like a good fit for Market; the available space’s size and location; and whether or not the new stand will help balance the Market’s product mix.

  Standholders sign year-long leases. If a standholder wants to sell his or her business or pass it to the next generation, a meeting is held with the current owner, the potential new owner, and the Standholder Review Committee.

  The Central Market Trust is responsible for making certain there is a good mix of businesses at Market and that all these businesses can be successful.

  The Market Manager

  The man with the keys used to be called the Market Master. It was his responsibility to see that all ran smoothly within the market. That position is now called the Market Manager, and it is currently occupied by a woman.

  In the early days, the overseer of the market place was called the Market Clerk. He settled disputes between buyers and sellers and enforced the official rules of the market, including compliance with standard weights and measures. He was to examine all butter and lard and measure all firewood for sale, making allowances for crooked and uneven sticks. The clerk also oversaw the town fairs.

  In 1870, a city ordinance was passed that stated, “. . . The Mayor shall appoint a Market Master, whose duty it shall be to attend the market during market hours, and such other times as shall be necessary . . . ; he shall prevent the sale of or exposing to sale all unsound and unwholesome provisions . . . .” The responsibility of keeping the market clean and the removal of snow were also given to the Market Master.

  Lancaster Central Market Today

  That Lancaster Central Market has retained its vitality for more than 250 years is due to a cooperative effort between the city and the standholders. The city has protected the Market; the standholders have demonstrated resiliency by providing the traditional along with the novel. It is that mix of old favorites and the experimental that characterizes Lancaster Central Market—chow chow residing comfortably near tarragon chicken pasta, sticky buns sharing the aisle with brioches, cup cheese sitting only stands away from Brie.

  The Market belongs to and reflects the Lancaster community. The quality that is Lancaster Central Market is expressed not only in the magnificent building that houses it but also in the food and wares that are sold there—much of it home-grown and home-prepared from Lancaster’s truck farms, home bakeries, and butcher shops. May it continue as it was designated in the City of Lancaster’s charter: “to have, hold and keep . . . market . . . in every week of the year forever”!


  When Lancaster was incorporated as a borough in 1742, its charter from George II of England established the market tradition: “And we do further grant for us, our heirs and successors . . . to have, hold and keep . . . two markets in each week.”

  [image: image]


  APPETIZERS, SNACKS, AND BEVERAGES

  Broiled Cheesy Appetizers

  FRANCES KIEFER, KIEFER’S MEAT AND CHEESE

  Makes 20 servings

  Prep. Time: 20 minutes

  Baking Time: 1–2 minutes

  1 cup shredded medium sharp cheddar cheese

  ⅓ cup bacon bits

  ¼ cup mayonnaise

  2 Tbsp. chopped onion

  20 slices round party rye bread

    1. Mix all ingredients except bread.

    2. Spread about 1 Tbsp. mixture on each slice of bread.

    3. Set broiler at 550°.

    4. Place broiler tray at least 4 inches from heat.

    5. Broil 1-2 minutes or until cheese melts.

  NOTE

  Our family traditionally serves these on Christmas Eve.

  Baked Cheese-Filled Pastry

  DOROTHY KOTH, HABIBI’S

  Makes 15 rolls

  Prep. Time: 30 minutes

  Baking Time: 25-30 minutes

  ½ lb. feta cheese, crumbled, or mozzarella cheese, shredded

  ¼ cup finely chopped flat-leaf parsley

  8-10 Tbsp. margarine or butter, melted

  15 sheets phyllo pastry

    1. Mix cheese and parsley together.

    2. Using a pastry brush, brush melted butter on one side of a sheet of pastry. Fold sheet in half to make a long rectangle. Brush the outside edges with butter.

    3. Place 1 Tbsp. of cheese mixture on one short-sided end of pastry.

    4. Fold long edges toward the center about ½ inch on each side.

    5. Starting at the short end with cheese mixture, roll pastry up into a tight cylinder. Repeat process with each piece of phyllo pastry.

    6. Place rolls into greased 7”x10” baking pan with seam side down.

    7. Bake at 350° for 25-30 minutes or until golden brown.

  A Greek Delicacy

  SAM NEFF, S. CLYDE WEAVER, INC.

  Makes 12–20 appetizer servings, or 8 main dish servings

  Prep. Time: 30 minutes

  Cooking/Baking Time: 1 hour

  3 Tbsp. + 1 cup (2 sticks) butter, melted, divided

  ½ cup flour

  4 cups milk

  1¼ lbs. feta cheese, crumbled

  1 cup grated Asiago cheese

  6 eggs, lightly beaten

  1 lb. phyllo dough

    1. Melt 3 Tbsp. butter in saucepan. Add flour and blend, browning slightly. Add milk and cook mixture until thick. Cool.

    2. To cooled mixture add crumbled feta, grated Asiago, and beaten eggs.

    3. Line a 9”x13” baking dish with 3 layers of phyllo dough and paint with butter. Add 3 more layers of dough and paint with butter.

    4. Pour liquid cheese mixture over phyllo dough. Top with 3 more layers of dough and paint with butter. Continue to alternate 3 layers of phyllo dough, painting with butter each time, until entire pound of dough has been used.

    5. Bake 45 minutes at 300°.

  NOTE

  This recipe was given to us by a Greek friend whose family was from Northern Greece.

  Cabbage Centerpiece for Appetizer

  DORIS SHENK, DONEGAL GARDENS

  Prep. Time: 30 minutes

  head of cabbage

  cherry tomatoes

  olives

  radishes

  mushrooms

  pickles

  pepper strips

  baby carrots

  broccoli florets

  cauliflower florets

    1. Trim bottom of the cabbage head so it will sit level on a plate.

    2. Put assortment of vegetables on round toothpicks.

    3. Arrange vegetables on the cabbage by pushing toothpicks into the cabbage head.

    4. After party, use the cabbage for slaw.

  Chipped Beef Spread

  DEBBIE BUHAY, SHENK’S CHEESE CO.

  Makes 2-3 cups

  Prep. Time: 10 minutes

  Chilling Time: overnight

  2 8-oz. pkgs. cream cheese, softened

  ½ lb. schmierkase

  ½ lb. dried beef, chopped

  1 small green bell pepper, chopped

  1 small onion, chopped

  ¼ cup chopped English walnuts

  ½-1 tsp. seasoned salt

    1. Put all ingredients into blender or food processor and mix well.

    2. Refrigerate overnight.

    3. Serve with assorted crackers and fresh vegetables.

  VARIATION

  Substitute sour cream for schmierkase.

  Blue Cheese Dip or Dressing

  SAM NEFF, S. CLYDE WEAVER, INC.

  Makes 8 servings

  Prep. Time: 10 minutes

  1 lb. blue cheese, divided

  2 cups sour cream

  1 small onion, chopped

  ½ cup chopped parsley

  ¼ cup capers, drained

  salt and pepper to taste

    1. Blend half of blue cheese with all other ingredients. Crumble remaining blue cheese into mixture and mix gently by hand.

    2. If using as a dip, garnish with extra parsley.

    3. If using as a dressing, thin to desired consistency with milk or cream.

  VARIATION

  Add a bit of dry mustard or garlic powder.

  Carrot Dip

  ETHEL STONER, JOHN R. STONER VEGETABLES

  Makes about 1½ cups

  Prep. Time: 10 minutes

  8-oz. pkg. cream cheese, softened

  1 Tbsp. milk

  1 Tbsp. mayonnaise

  1 Tbsp. sour cream

  1 pkg. George Washington seasoning and broth mix

  1 tsp. chopped chives

  1 small onion, grated

  1 carrot, grated

    1. Cream softened cream cheese. Add milk, mayonnaise, sour cream, seasoning, and chives.

    2. Stir in onions and carrots, and mix well.

    3. Serve with a variety of fresh, raw vegetables.

  VARIATION

  Substitute onion soup mix for George Washington seasoning.

  Baked Figs and Goat Cheese

  ANDREW AND MARY MELLINGER, LINDEN DALE FARMS

  Makes 4–6 servings

  Prep. Time: 15 minutes

  Baking Time: 15 minutes

  8 oz. Linden Dale goat cheese

  4 fresh fig leaves, optional

  10 ripe figs, stems on, halved lengthwise

  salt and pepper

  1 tsp. chopped fresh thyme or rosemary

  3 Tbsp. olive oil

    1. Separate goat cheese into 6 thick pieces. Line an 8”x12” earthenware baking dish with fig leaves (if using).

    2. Arrange goat cheese in center of dish and surround with fig halves. Season lightly with salt and pepper, then sprinkle with thyme or rosemary. Drizzle with olive oil.

    3. Bake uncovered for 15 minutes at 400˚, until both cheese and figs are softened. Run under broiler for 1 minute to brown. Let cool slightly before serving.

  Fruit Dip for Fresh Fruit

  MARILYN DENLINGER, IRWIN S. WIDDERS PRODUCE

  Prep. Time: 10 minutes

  8-oz. pkg. cream cheese, softened

  7-oz. jar marshmallow cream

  6 Tbsp. orange or lemon juice

    1. Blend all ingredients for dip together. Mix until smooth.

    2. Serve on tray with fruit (apples, strawberries, melon balls, grapes, kiwi slices, pineapple chunks, etc.). Colored toothpicks help make this party food more attractive.

  NOTE

  A simple, yet favorite, tray for a party.

  Pan Con Tomate, Rooster-Street Style

  TONY PAGE, ROOSTER STREET PROVISIONS

  Makes 4 servings [image: image] Prep. Time: 10 minutes [image: image] Cooking Time: 5 minutes

  1 crusty baguette

  2 cloves garlic, cut in half

  2 Tbsp. + 2 tsp. first cold-press extra-virgin olive oil, divided

  1 small heirloom tomato, cut in half

  1 large ball buffalo mozzarella, room temperature

  1 Tbsp. chopped fresh basil

  1 Tbsp. chopped fresh oregano

  1 cup ricotta cheese, room temperature

  2 tsp. fresh cracked black pepper

  3.2-oz. packet Rooster Street Provisions speck, room temperature

    1. Cut bread on a hard bias about ¾” thick.

    2. Grill or toast bread lightly.

    3. Once grilled or toasted, rub surface with garlic and drizzle with 2 Tbsp. olive oil.

    4. Rub flesh side of tomato into the bread until well coated but not soggy.

    5. Mash buffalo mozzarella with hands in a mixing bowl. Add herbs, ricotta, 2 tsp. olive oil, and black pepper to mixture and whisk to combine.

    6. To assemble sandwiches, spread each piece of bread with 1 Tbsp. cheese mixture. Top with 2-3 slices speck.

  NOTE

  Enjoy with friends and a glass of white wine!

  Crabbies

  JUDY WEIDMAN, CUSTOMER OF JOHN R. STONER VEGETABLES

  Makes 48 appetizer servings, or 12 main dish servings

  Prep. Time: 25 minutes [image: image] Baking Time: 1-4 minutes

  ½ cup (1 stick) butter

  2 cups prepared cheese spread

  1½ Tbsp. mayonnaise

  ½ tsp. garlic salt

  7-oz. can crab meat or ½ lb. fresh or frozen crab

  6 English muffins, split

    1. Soften butter and cheese to room temperature.

    2. Mix butter, cheese, mayonnaise, salt, and crab meat.

    3. Spread on split muffins and place on baking sheet.

    4. Broil until bubbly and crisp, from 1-4 minutes.

    5. Cut each Crabbie into quarters to serve as an appetizer. Leave them uncut to serve as a main dish.

  Thom’s Panini

  THOM CAPIZZI, THOM’S BREAD

  Makes 8 sandwiches

  Prep. Time: 10-15 minutes [image: image] Cooking Time: 10-15 minutes

  1-lb. loaf of Thom’s Bread boule of your choice: rustic Italian, rosemary, or kalamata olive

  about 1 cup chopped spinach

  olive oil

  butter, softened

  8 oz. fresh mozzarella cheese in ¼” slices

  1 large slicing tomato, heirloom preferred

  ½ avocado, sliced into ⅛”-thick pieces

  salt and pepper, to taste

    1. Cut boule in 10 slices, then cut each slice in half.

    2. Lightly sauté spinach in olive oil, adding salt and pepper to taste.

    3. Spread butter lightly on outsides of bread slices.

    4. Press buttered slices lightly in panini press on medium-high for 20-30 seconds.

    5. Assemble each panini in this order: 1 slice of boule, cheese slice, tomato slice, avocado slice, spinach, salt and pepper, 1 slice of boule.

    6. Press in panini press for 2-3 minutes. Serve hot.

  NOTE

  Instead of a panini press, place the sandwich in a skillet and top with another heavy skillet to press the sandwich.

  Molded Shrimp Spread

  ETHEL STONER, JOHN R. STONER VEGETABLES

  Makes 3 cups [image: image] Prep. Time: 20 minutes [image: image] Chilling Time: several hours

  3-oz. pkg. lemon gelatin

  1 cup boiling water

  1 cup chili sauce

  ¼ cup horseradish

  1 tsp. lemon juice

  5-oz. can small shrimp, rinsed and drained

    1. Add gelatin to boiling water, stirring until dissolved.

    2. Chill until slightly thickened, then add all other ingredients.

    3. Chill several hours in small mold until firm.

    4. Unmold on serving dish and serve with crackers.

  Shrimp Cheese Spread

  ETHEL STONER, JOHN R. STONER VEGETABLES

  Makes 1 pint

  Prep. Time: 20 minutes

  ½ lb. sharp cheese, grated

  5-oz. can shrimp pieces, chopped

  1 small onion, finely grated

  1 tsp. celery salt

  1 cup mayonnaise

  1 Tbsp. Worcestershire sauce

    1. Mix all ingredients and refrigerate.

    2. Serve with an assortment of crackers.

  Spinach Squares

  ETHEL STONER, JOHN R. STONER VEGETABLES

  Makes 10–12 servings [image: image] Prep. Time: 20 minutes

  Baking Time: 30 minutes [image: image] Cooling Time: 10-15 minutes

  1 cup flour

  1 tsp. salt

  1 tsp. baking powder

  2 eggs, beaten

  1 cup milk

  6 Tbsp. butter (¾ stick), softened

  2 cups fresh spinach or 1 pkg. frozen spinach

  1 lb. sharp cheddar cheese, grated

  1 onion, chopped

    1. Sift flour, salt, and baking powder into a large bowl. Add eggs, milk, and butter, and mix well.

    2. If using fresh spinach, cook, squeeze dry, and chop. If using frozen spinach, thaw and squeeze dry.

    3. Add spinach, cheese, and onion to flour and egg mixture. Spread into a greased 9”x13” pan.

    4. Bake at 350° for 30 minutes. Cool 10-15 minutes, or long enough so that you can cut the mixture into squares. Serve warm.

  NOTE

  This recipe disappears like magic at a party. It’s become a tradition in our family.

  Spinach Crab Cakes

  DORIS SHENK, DONEGAL GARDENS

  Makes 12–15 servings

  Prep. Time: 20 minutes

  Cooking/Baking Time: 10-20 minutes

  1¼ lbs. fresh spinach

  ¾ cup (1½ sticks) butter

  2 large onions, chopped

  6 eggs, beaten

  ½ tsp. dried thyme

  ½ cup grated Parmesan cheese

  1 Tbsp. garlic salt

  1 scant Tbsp. pepper

  1 lb. crab claw meat

  2 cups herb bread filling, divided

    1. Cook the spinach lightly. Chop it and squeeze dry.

    2. Melt butter. Add all other ingredients except herb filling and mix well.

    3. Add 1 cup herb filling and mix well.

    4. Form mixture into small patties.

    5. Grind 1 cup herb filling to make crumbs. Coat spinach patties with ground herb filling.

    6. Deep fry or freeze for future use.

  HINT

  You can serve these as a main dish, a sandwich, or an appetizer.

  
    
    From the other side of the Market stand . . .

    SUE GLOUNER OF THE TURKEY LADY

    Sue Glouner left corporate America and opened The Turkey Lady stand with her husband, Doug, in 2001. They offer turkey in many forms—fresh, smoked, as sausage (with some 18 different varieties), in salads.

    She cares as deeply about the experience of Market as she does about the food she sells. “Market is an oasis in the center of a fast-paced, high-tech world. The relationships that you develop with your customers and other standholders can’t be fully described.

    “There is such a passion for this Market. It’s a community. It’s a place for people from all walks of life to come. Standing here all day, I see everything.

    “I won’t soon forget the night in December when Market stayed open late for the lighting of the City’s Christmas tree, just a few steps away from here on Penn Square. All the tuba players who had played outside as part of the ceremony came in here and played. It was so damp and cold out there, they were just grateful their fingers could work normally.

    “I never had higher goose pimples than when the music from these dozens of tubas filled this cavernous building. I got my sister on the phone and said, ‘You gotta listen to this!’”

  

  Turkey Sliders

  SUSAN GLOUNER, THE TURKEY LADY

  Makes 12 sliders [image: image] Prep. Time: 20 minutes [image: image] Cooking Time: 20 minutes

  4 cups fresh spinach, stems removed

  4 scallions, sliced thin

  1 garlic clove, minced

  1 lb. ground turkey

  ½ cup grated Locatelli Romano cheese

  3 Tbsp. Worcestershire sauce

  salt and pepper

  3 Tbsp. olive oil

  12 slider buns or small dinner rolls, toasted lightly

  mayonnaise, sliced onions, and pickles, for serving

    1. Combine spinach, scallions, garlic, turkey, Romano cheese, and Worcestershire sauce in bowl. Season with salt, and pepper.

    2. Form turkey mixture into 12 patties.

    3. Heat oil in large skillet over medium-high heat. Cook patties until golden brown and cooked through, about 5 minutes on each side.

    4. Serve patties on buns with mayonnaise, onions, and pickles.

  Crescent-Veggie Bar

  ETHEL STONER, JOHN R. STONER VEGETABLES

  Makes 10–12 servings

  Prep. Time: 20 minutes [image: image] Baking Time: 8-10 minutes [image: image] Cooling Time: 20 minutes

  2 8-oz. pkgs. crescent rolls

  2 8-oz. pkgs. cream cheese, softened

  1 pkg. ranch dressing mix

  ¾ cup mayonnaise

  raw vegetables (broccoli, cauliflower, peppers, etc.)

  ½-1 lb. sharp cheese, grated

    1. Pat crescent roll dough into a flat layer in 9”x13” baking pan.

    2. Bake at 425˚ until brown, about 8–10 minutes. Cool.

    3. Beat cream cheese, dressing mix, and mayonnaise together until smooth. Spread over baked crescent roll dough.

    4. Chop vegetables finely and spread evenly over dough.

    5. Cover with grated cheese, cut into squares, and serve.

  Egg Rolls

  TUYEN KIM HO, KIM’S CANDIES

  Makes 24 servings [image: image] Prep. Time: 30 minutes [image: image] Cooking Time: 20-30 minutes

  3 Tbsp. cooking oil, divided

  ½ lb. ground pork

  ½ lb. shrimp, shelled and deveined

  ¼ cup minced water chestnuts

  1 lb. carrots, chopped

  1 lb. cabbage, chopped

  ½ cup chopped onion

  1 Tbsp. soy sauce

  1 Tbsp. salt

  1 Tbsp. black pepper

  1 egg, beaten

  24 egg roll wraps

  oil for deep-frying

    1. Heat 1 Tbsp. oil in frying pan and stir-fry pork about 5 minutes. Set aside.

    2. Heat 2 Tbsp. oil in pan. Add shrimp, water chestnuts, carrots, cabbage, and onion. Cook, stirring constantly, until shrimp turns pink.

    3. Add seasonings and cooked pork. Stir until all ingredients are well mixed.

    4. Spoon ingredients onto egg roll wraps. Wrap ingredients in wraps and brush edges with beaten egg to hold them together.

    5. Bring oil for deep-frying to 300°. Deep-fry egg rolls for 7 minutes or until golden brown. Drain off excess oil before serving.

  Spiced Nuts

  SAM NEFF, S. CLYDE WEAVER, INC.

  Makes 3-4 cups [image: image] Prep. Time: 10 minutes [image: image] Baking Time: 1 hour

  2 Tbsp. cold water

  1 egg white

  ½ cup sugar

  ½ tsp. salt

  ¼ tsp. ground cinnamon

  ¼ tsp. ground cloves

  ¼ tsp. ground allspice

  ¾-1 lb. pecan or walnut halves

    1. Add water to the egg white and beat lightly with a fork.

    2. Add all dry ingredients and mix well.

    3. Add nuts to the mixture and stir to coat.

    4. Place nuts flat-side down on a greased baking sheet.

    5. Bake 1 hour at 250° until brown. Cool and store in a tin.

  NOTE

  My wife’s great-aunt from Hagerstown, Maryland, always serves these with her Christmas cookies.

  S’mores

  JOYCE DEITER, EISENBERGER’S BAKED GOODS

  Makes 48 squares

  Prep. Time: 15 minutes [image: image] Cooking Time: 5-10 minutes [image: image] Standing Time: 1 hour

  ⅔ cup light corn syrup

  2 Tbsp. butter

  2 cups semi-sweet chocolate chips

  1 tsp. vanilla

  10-oz. pkg. Golden Graham cereal

  3 cups mini-marshmallows, divided

    1. Heat syrup, butter, and chocolate chips just to boiling in 3-quart saucepan, stirring constantly. Remove from heat and stir in vanilla.

    2. In a large bowl pour mixture over cereal. Toss quickly until cereal is completely covered with chocolate.

    3. Fold in marshmallows, 1 cup at a time.

    4. Press mixture evenly into well-greased 9”x13” pan. Let stand until firm (about 1 hour).

    5. Cut into 1½” squares. Store in cool place.

  High-Fiber Snack

  SARAH KING, DUTCH COUNTRY DELI

  Makes 24 small bars [image: image] Prep. Time: 10 minutes

  3 cups quick oats

  1 cup grated coconut

  1 cup nuts or raisins

  ½ cup wheat bran or oat bran

  ¼ tsp. salt

  1 cup honey

  1 cup peanut butter

    1. Mix dry ingredients in a bowl.

    2. In a separate bowl, mix honey and peanut butter.

    3. Combine the two mixtures.

    4. Pack into a 9”x13” pan or roll into balls. Refrigerate before cutting into bars.

  Concord Grape Butter

  RUTH WIDDERS, IRWIN S. WIDDERS PRODUCE

  Prep. Time: 30 minutes

  Cooking Time: 40 minutes

  4-6 cups Concord grapes

  4-6 cups sugar

  2 Tbsp. water

    1. Mix all ingredients in a large stockpot and heat slowly until sugar dissolves.

    2. When mixture comes to a full boil, boil for 20 minutes. Squeeze through a food press and put spread into canning jars. Follow manufacturer’s directions for your canner to process the spread and seal the jars.

  TIP

  Delicious spread for homemade bread!

  Cool Orange

  JOYCE DEITER, EISENBERGER’S BAKED GOODS

  Makes 4 servings

  Prep. Time: 5 minutes

  ½ cup frozen orange juice concentrate

  ¾ cup water

  ¾ cup milk

  ⅓ cup sugar

  ¾ tsp. vanilla

  9 ice cubes, broken

  Blend all ingredients in blender and serve.
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