
 

 

Highlights   

♦ Debit machine at 
the Market Info 
booth—cash 
available on site.  

♦ Several Market 
vendors have 
Christmas shop-
ping specials    
today. See page 
3 for details.  

♦ Free Ginger-
bread House kits 
available      
courtesy Fort 
Langley Bakery. 
Kids can build 
and decorate a 
house with the 
help of our craft 
activity           
volunteers.  

December 17,  2011 

  Mushroom and Vegetable Soup with Bacon 

MARKET THYMES  
www.abbotsfordfarmandcountrymarket.com 

Market manager Bruce Fatkin, 604—996-1542 

Ingredients: 
2 medium carrots, diced 

2 stalks celery, diced    

2 medium zucchini, diced 

6 medium mushrooms, sliced 

¼ onion, diced 

1 cup fresh or frozen corn 

100 g bacon, diced 

1 Litre vegetable or beef stock 

200 ml water 

540 mL (19 oz) tin crushed or diced tomatoes 

540 mL (19 oz)  tin of your favourite beans or chickpeas 

50 g vermicelli pasta cut into short pieces 

1 tbsp crushed garlic 

Black pepper and Oregano to taste 

Olive oil  

 
Method: 
Heat oil over medium heat, 

Add garlic, bacon and onion –sauté until onion is clear, 

Add carrots and celery – sauté for 5 minutes, stirring, 

Add zucchini and mushrooms – sauté for further 5 minutes, stirring, 

Add stock, tomatoes, beans or chickpeas and water. Cover and simmer gently for 
15 minutes, 

Add corn, pasta, pepper and oregano and continue to simmer for a further 10     
minutes. 



 

  Today's Vendors  
FARMS/GROWERS/PRODUCERS  
Friesen Farm/Applebarn 
Abundant Acre Family Farm 
Richmond Specialty Mushrooms  
Country Village Veggies and Fruit 
Goat’s Pride Dairy 
Rockweld Farm Chicken 
Valley Gold Honey 
 
FOOD PRODUCERS 
Fort Langley Bakery 
Ukrainian Club of Abbotsford 
Gesundheit Bakery   

Ilios Dressings  

Big Mac’s Gourmet Specialties 

Richmond Specialty Mushrooms 

Culinary Blossom  

Jam “N’ Music  

The Ivy Oven  

ARTS & CRAFTS 

Beads by Betty 

Clay Mates 

Shipwrecked Treasures 

Beads Deep Cards 

Dingolay Glass Creations 

Serenity Now Soaps 

Magnetite Jewelry by Gina 

Inspiring Memories 

Brenda Lowe Crafts-NEW 

Royal Relief-NEW 

Hugo and Annie’s Hobby 
Shop 

Jean Jury Crafts  

Coralwear Creations  

One of One Woodwork-NEW 

Winter Markets 

 

Today is our last market for 
2011.  

To kick off the New Year we will 
be back with more winter    
markets on:  

January 21 

February 4 & 18 

March 17 and 31 

April 28 

Vegetable Bean Soup 

Ingredients:   

1 can white beans, drained.                                                                                                                       
50g/2 oz unsalted butter                                                                      
1 large onion, finely chopped                                           
1 clove garlic, finely chopped                                           
1 large carrot, peeled and finely chopped                                
1 celery stalk, finely chopped                                           
1 liter / 2 pints vegetable stock                                                    
1 can chopped tomatoes, with juice                                       
Tiny pinch of dried thyme                                                
1 tsp sugar                                                                    
1 bay leaf, fresh or dried                                                          
salt and pepper                                                                
2 tbsps finely chopped flat leaf parsley  

 

Cash available on 
site. Debit machine 
at the market info 
booth. 

 
In a large saucepan or stock pot melt the    

butter, add the onion and cook slowly until 
translucent, stirring constantly. Add the 
garlic and cook for a further 2 minutes    
taking care not to burn. Add the carrots and 
celery and cook for a further five minutes. 

Add the stock, beans, tomatoes, thyme, sugar, 
bay leaf and bring to the boil. Reduce to a 
simmer. Cook gently for 30 mins, or until 
the carrot and celery are tender - avoid 
over stirring to prevent the beans breaking 
up. Remove the bay leaf. 

Place half the soup into a food processor and 
purée. Stir the purée back into the pan and 
season to taste. 

To serve, ladle into warmed soup bowls and 
garnish with the parsley  



 
 

 
VENDOR  

SPECIALS 

Goat’s Pride Dairy is featuring their award winning Cranberry Caprabella feta. This cheese is great 
with white wine and would go well on a Boxing Day green salad topped with some leftover turkey. 
One dollar off the regular price this Saturday.  

 

 Spend 20.00 at the Clay Mates booth and chose a free Christmas ornament from the bin.  

 

Trisha at Jam ‘N’ Music is featuring Organically grown fruit pies  made with spelt flour, and dairy 
free Spelt Shortbread Cookies dipped in Belgium Dark Chocolate. She will also have Gluten-free 
Peanut Brittle and Belgium Dark Chocolate Almond Bark  

    

At Coralwear Creations - eco chic coffee sleeve gift set for $9.00 ($1.00 off). This includes the    
coffee sleeve and insulated coffee cup, 3 styles to choose from.  

 

Shipwrecked Treasures has 6 new pendants that are one of a kind and they will be on sale for 
$20.00 (that’s half price). Leslie has made these unique designs with pure silver, enamelling and 
white sapphires.   

 

Big Mac’s Gourmet Specialties re-joins us for this market. Mac is offering hot pepper jams they 
make great hostess gifts and Christmas appetizers with a nice cheese and crackers. Buy 3 and get a 
4th free; that’s 15 dollars for 4 jars.  Also, as an alternative to cranberry sauce – cranberry chutney 
on sale for 6 dollars – regularly 8.  

 

Lonnie at Dingolay Glass is suggesting you drop by her booth and look at the fused glass hair pins. 
They make great stocking stuffers and are on for half price.  

 

Joanne at Culinary Blossom has a complimentary holiday gift bag with every purchase while       
quantities last. 

 

Beads by Betty will give shoppers 10% off everything in the booth, 
no minimum purchase required.  
 



 
 

        Hearty Soup, Tuscan Style        Hearty Soup, Tuscan Style 

 
Ingredients: 

▪ 15 mL (1 tbsp) extra virgin olive oil   

▪ 1 large onion, diced 

▪ 2 carrots, diced 

▪ 2 stalks celery, chopped 

▪ 3 cloves garlic, minced 

▪ 10 mL (2 tsp) dried oregano leaves 

▪ 5 mL (1 tsp) dried basil leaves 

▪ 2 mL (1/2 tsp) hot pepper flakes (optional) 

▪ 125 mL (1/2 cup) rice 

▪ 1 can (796 mL/28 oz) crushed tomatoes 

▪ 750 mL (3 cups) chicken or vegetable broth 

▪ 1 can (540 mL/19 oz) beans (mixed or your favourite), drained and rinsed  

▪ 1 pkg (300 g/10 oz) chopped spinach - frozen or fresh 

Directions: 

In soup pot, heat oil over medium heat and cook onion, carrots, celery, garlic, oregano, basil and 
hot pepper flakes for about 10 minutes or until softened. Stir in rice to coat. 

Add tomatoes, broth, beans and spinach; bring to boil. Cover and simmer for about 40 minutes or 
until rice is tender. 

♦ Slow cooker variation: Combine all the ingredients in slow cooker and cook on low for 6 to 8 
hours or on high for 3 to 4 hours. 

♦ Frozen vegetable option: Omit spinach and add 500 mL (2 cups) frozen mixed vegetables.  



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



