
Along the west bank of Foss Creek, two benches mark 
memorials to two farmers, Vincent Soto and Malcolm Skall, 
who passed away in 1999. They are still remembered with great 
fondness. On the marker next to the name of Vincent (who 
was the subject of a previous article) is an onion, which many 
customers associated with his farming. 

Next to Malcolm Skall’s name is an ear of corn. He loved 
sweet corn; his license plate even said, “Sweet Corn.” Malcolm 
was a gregarious, former investment banker, who was well 
known for the superior quality and diversity of his seasonal 
produce, as well as his irrepressible salesmanship. 

Always behind the scenes, back at Middleton Gardens, 
was his wife Nancy, who preferred the quiet of their farm on 
Westside Road, to the activity of the market. “Malcolm was 
jovial and somewhat bombastic,” Nancy recalls. When Malcolm 
passed away, Nancy had to step into his shoes, and his well-worn 
plaid cotton shirts, to sell at the Healdsburg Farmers’ Market 
on Saturdays, May- November, as well as three other markets 
throughout the year. She also continued to deliver her produce, 

Nancy Skall
Middleton Farm Gardens
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Veggie Rx
“There is nothing which heaven does not cover,  

 and nothing that earth does not sustain.”

Chuang Tzu , 369-286 B.C.

Laurie Martin and Toby Daly are health practitioners who 
look to the Earth as the source of good health. Their office is 
filled with herbs, mushrooms, and teas that complement their 
acupuncture practice at Traditional Healing Arts in Cloverdale. 
They also prescribe fresh, seasonal fruits and vegetables for 
optimal health. 

Now, when they advise their patients to go to the source, 
as close as possible to the Earth, to find the food that will boost 
their immune systems, they will put a Market Token in the hands 
of their patients. It is a prescription to the Healdsburg Farmers’ 
Market. A Veggie Rx.

Laurie and Toby purchased Market Tokens from the 
Healdsburg Farmers’ Market, and their patients will be ready to 
spend the Tokens at the Saturday Farmers’ Market and at the 
Tuesday Farmers’ Market. Laurie and Toby are not only guiding 
their patients toward healthy food, but they are also supporting 
local agriculture. 

…in the hands of their patients

….is a prescription to

 the Farmers’ Market. 

A Veggie Rx.

Each Market Token is worth $5. All the vendors at the market 
will accept them, so there are still choices for the consumer to 
make. Should one purchase a bar of soap, or instead, invest 
in health by purchasing carrots, beets, kale, and onions for a 
nourishing stew that will last many days? Should one purchase 
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Nancy Skall  Continued from page 1

especially her raspberries, to such restaurants as Chez Panisse and 
others in the Bay Area. 

Nancy was born in Chicago in 1930. On Sundays she and her 
parents would drive in the country so her father could golf, and she 
and her mother would admire the farmhouses and surrounding 
fields. Every once in a while, they would pause to admire one, and 
her mother would remark, “that one has possibilities.” Nancy never 
out-grew that eye for possibilities. 

After marriage, parenting, early widowhood, and a new 
marriage to Malcolm, she found a place advertised as having topsoil 
20-30 feet deep. The land also had a house that needed a lot of 
work, which she knew how to do. Malcolm declared the idea, “too 
big a project,” but it had so many possibilities. It had an orchard, a 
barn, as well as that deep, loamy soil deposited by Mill Creek. The 
Skalls restored the farmhouse, keeping as much of the original style 
as possible. Nancy says, “Malcolm gradually changed from dubious 
to enthusiastic.”

When Nancy was elected to our Farmers’ Market Board six 
years ago, she was one of the farmers who devoted many hours to 
meetings and dialogues to discuss the possibilities for the Purity 
(Cerri) Building.  “I think the idea of saving a building rather than 
razing a building is more economical and prudent and avoids the 
mistakes of thinking that newer is necessarily better.”

The Skalls were, and now Nancy is, among the many farmers 
whose good quality and diverse produce has earned our market its 
great reputation. Asparagus, artichokes, leeks, sunchokes, nettles, 
strawberries, sweet onions, and peonies in the spring give way to 
peaches, raspberries, heirloom tomatoes, green beans, and garlics 

in the summer, and then pears and apples 
in the fall. Nancy also sells eggs, as well 
as jam made from her famous raspberries 
and other fruit. She never misses a market; 
she is with us rain or shine, although last 
year she had to stay with her year-round 
Santa Rosa Market. We are very happy that 
Nancy will be back in the Skalls’ regular 
stall spaces at our market this year.

Watching Nancy at the market is an 
inspiration. It makes me look forward to 
the decades ahead of me, and realize the 
possibilities of being healthy and doing 
meaningful work in one’s 70’s and 80’s. 
Not that life is always a bowl of cherries for 
Nancy. “Sometimes customers question 
the prices of my produce; I wish they would 
understand that all of the work at my farm 

is done by long-time, regular hands, not by contracted labor. They 
have to pay for the cost of gas and food, just like the rest of us, and 
they deserve to be paid a fair wage for their work.”

Nancy has many customers who do appreciate the investment 
she is making toward her land and her workers. They admire the 
beauty of her farm, and her stall at the market; every piece of fruit 
and vegetable is clean and ripe, and Nancy often offers varieties 
that are rare and in high demand by her customers. They are  
also committed to the Organic Certification of her farm, and the 
decades of work and costs involved in maintaining that certification. 

In this photo:

The benches  
dedicated to  

Farmers Malcolm Skall  
And Vincent Soto

Volunteers prepare to cut the Birthday Cake  
for the Market’s 32nd Birthday last year.  

The farmers provide the cake for the celebration,  
baked by Carrie Brown with local carrots  

and roasted walnuts.

We will be singing Happy Birthday to the Market  
at 9:30 a.m. on July 16th this year.

They comprehend the amount of labor and materials needed 
to grow nutritious and flavorful food, and then to deliver it 
fresh to the market. 

We are fortunate to have shoppers at our market who value 
the food grown by Nancy. They know the price is an investment 
in their own health, as well as an investment in the health of a local  
farm; it once had possibilities, and Healdsburg is a better place 
because the Skalls worked hard to fulfill those possibilities on 
the soil of Mill Creek.

The Skalls were, 
and now Nancy 
is, among the 
many farmers 
whose good 
quality and 
diverse produce 
has earned our 
market its great 
reputation.

Zucchini Festival August 20th



Shopping With the Chef

Chefs’ Market classes 
are repeated monthly 
with different chefs  
    and seasonal menus 
thru November.

 
The chef will meet shoppers  for a free, guided 
walk through the market at 10. She will introduce 
the group to the farmers, and assemble 
ingredients for a cooking demonstration. Guests 
may pay to join a cooking class and lunch at 
the Relish Culinary Center, made with fresh 
ingredients from the Market.

Saturday, May 14
Saturday, June 11
Saturday, July 9
Saturday, August 6 
(First Saturday of the Month)
Saturday, September 10
Saturday, October 8
Saturday, November 12

The Ultimate Root Soup, Borscht
Susan Rose submitted this recipe to us and said, “We like it so much 
we make this recipe year-round using available vegetables. MIddleton 
Farm and Bernier Farms have beets year-round.”

From Local Flavors:  Cooking and Eating  
from America’s Farmers’ Markets  By Deborah Madison

 (Serves 8 to 10)

You can include parsley root, burdock, and celery root with 
perfect ease in this melange of sweet root vegetables.  Although 
we sometimes think of roots as dense and heavy, this soup is light, 
clear, and clean.  The recipe makes a lot so that you can eat it over 
a number of days.

To keep the color of the beets glowing and red, don’t add them 
until the rest of the vegetables have cooked for 15 or 20 minutes.
1/3 cup (1 oz) dried porcini
2 large leeks
3 or 4 (3/4 lb) small russett potatoes, pealed
1 and ¼ lbs beets, peeled
3 celery ribs
1 carrot
finely chopped parsley or dill
 bay leaves
7 garlic cloves, chopped
sea salt and freshly ground pepper
1 large onion
1 turnip, about 1/2 pound
2 tablespoons unsalted butter
3 cups shredded green cabbage
1 cup fresh or canned diced tomatoes (in puree or water)
1 tablespoon sugar
3 tablespoons white or red wine vinegar
1/2 cup sour cream mixed with 1 Tbl prepared horseradish

1. Cover the mushrooms with 2 cups warm water and set them 
aside while you make a vegetable stock.  If you prefer to use water, 
skip to step 3.

2. Wash all the soup vegetables thoroughly since you’ll be using 
the trimmings.  These include 4 inches of leeks past the white part 
plus their roots, if available; potato peels; beet stems and peels; 
celery tips; carrot ends; and parsley stems.  Put the trimmings in a 
pot with 2 bay leaves, 4 garlic cloves and 2 teaspoons salt.  Cover 
with 10 cups water and bring to a boil.  Lower the heat and simmer 
while you chop the vegetables for the soup.

3. Finely chop the white parts of the leeks.  Finely dice the onion.  
Chop the celery into 1/2-inch pieces.  Dice the carrot into 1/4-inch 
pieces.  Peel the turnip and dice into 1/2-pieces.  Dice the peeled 
potatoes.  Cut the peeled beets into julienne strips.

4. Melt the butter in a large Dutch oven.  Add the leeks, onion, 
celery, carrot, turnip, potatoes, cabbage, and remaining garlic.  
Toss with 1 tablespoon salt, cover, and cook over medium heat 
until the vegetables have wilted, about 20 minutes.

5. Add the beets, tomatoes, remaining bay leaf, and sugar.  Chop 
the soaked mushrooms and add them, along with their soaking 
liquid, to the pot.  Strain the stock, then add it (or 2 quarts water) 
and simmer until the beets are tender, about 25 minutes.  Taste for 
salt and season with pepper.  Stir in the vinegar.  Serve hot or cold, 
with a spoonful of sour cream and horseradish in each bowl and a 
scattering of fresh green parsley or dill.
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Paula Wurlitzer of Combs Ranch  
with the Apricot Gals



Alexander Valley Community Hall
AVISP-Alexander Valley Internet Service Provider
Heather Bellmer-Brown Shoe Bookkeeping
Bernier Farms
Chris Baldenhofer
Ann Carranza
Wendy Dayton-Nerdz I.T.
Healdsburg Chamber of Commerce
Alan Foppiano
Jean Herschede
Inman Family
Ed and Sara Kozel
Katie Wetzel Murphy
Vickie Norris-Webistree
Janet Norton
Tom Rackerby, CPA
Susan Rose
Tiffany Schembre
Jon Wright Feed
Barbara Wollner

And these Programs:
Farmers Market Internship/Scholarship
Cindy Daniel and Doug Lipton
Healdsburg Garden Club
Mary Kelley
Melita Love
Susan Rose

Farmers’ Market Tokens/Veggie RX
Healdsburg Chamber of Commerce 
         Thankfully, There’s Healdsburg
Melita Love
Laurie Martin and Toby Daly
Susan Rose

Food Stamp  
(SNAP/CalFresh) Matching Funds
Healdsburg Farmers’ Market
Melita Love
Roots of Change–Cal Fresh Outreach 
Susan Rose

Thank You...For Your Support  
of the Healdsburg Certified 

Farmers’ Market

In a Nutshell: Good Reasons to support 
your Farmers’ Market

•	 For the Farmer:   
Direct sales, without a middleman,  
put dollars directly in the pockets of the farmers

•	 For the health of You and Your Family:   
Purchase the freshest, most nutritious and flavorful food

•	 For Healdsburg and your Food Shed:   
Support of local, sustainable, small, family farms

•	 For the Planet:   
Locally grown food reduces your carbon foot print

4

Farmers’ Market Opens 
May 7th
Join us for this 

Healdsburg tradition at 9 a.m.
For more information go to www.healdsburgfarmersmarket.org
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A Vegie RX  Continued from page 1

coffee, or good quality butter to enhance the taste of chard and 
broccoli? Laurie and Toby are empowering their patients to take 
personal responsibility for their health. 

At the end of the day, the vendors will redeem the tokens from 
the pool of cash that Toby and Laurie paid to the Market for the 
purchase of the tokens. 

Laurie and Toby suggest that their patients ask the farmers 
how to prepare meals using healthful ingredients, and they remind 
them that they can also learn from Donna Del Rey during her 
cooking demonstrations on the second Saturday of each month. 
They also suggest looking for foods that are in season, and making 
meals from a rainbow of colors:  green (kale), red (beets), or orange 
(carrots), etc.

If you are a nurse, doctor, dentist, nutritionist, or other health 
care practitioner, and you would like to purchase Market Tokens for 
your patients, please contact Mary@HealdsburgFarmersMarket.Org.

An individual or business that might like to give the tokens 
as a gift to friends, colleagues, employees, or even visitors to 
Healdsburg can also purchase the Market Tokens. 

Thank you, Laurie and Toby, for investing in the good 
health of the people in our foodshed, and for supporting our 
Farmers’ Market.

2011 Farmers’ Market 
Board of Directors

Russ Messing, President
Deergnaw Olive Oil

Sharon Vyborny, Recording Secretary
Vyborny Ranch

Dave Legro, Treasurer
Fishing Vessel Bumblebee

Emmett Hopkins, Publicity
Foggy River Farm

Kerry Williams
Williams’ Ranches

Mary Kelley
Executive Director and Newsletter Editor

Mary@HealdsburgFarmersMarket.org

Hanna Inman
Intern/Market Assistant

Tuesday Market
Painting by John Farnsworth

Opens June 7
4 - 6:30 p.m.

This year, John Franchetti will be baking pizza 
 with his portable oven, using fresh, local ingredients.

 
The purpose of this organization is  
to plan, maintain and protect the 

Healdsburg Farmers’ Market, which:

Q Provides for the direct marketing of high quality, 
reasonably priced produce for the benefit of 
producers and consumers;

Q Educates the public so they will understand the 
importance of supporting local, sustainable 
agriculture, and preserving the agricultural 
heritage and character of the City of Healdsburg 
and the surrounding community;

Q Raises awareness of the health benefits provided 
by the growing and availability of fresh, seasonal 
produce to the individual and the community.

Tuesday Market  
on the Purity (Cerri) Lot 

http://www.facebook.com/HealdsburgFarmMarket
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Farmers’ Market  
Tee-shirts

Featuring Art Read’s Original 1978 Market 
Truck. All proceeds from the sale of these 
100% Organic Cotton shirts, as well as 
caps and tote bags, support the Farmers’ 
Market and events such as the Zucchini 
and Pumpkin Festivals.

2011 Events
Market 33rd Birthday

July 16th

Zucchini Festival
Saturday, August 20th 

Zucchini Car Races and Giant Zucchini Contest

Pumpkin Festival
Saturday, October 29th 

Pumpkin Car Races, Pumpkin Carving

Arts and Crafts Fair
November 5th, 12th, 19th, 26th

For more information go to 
www.HealdsburgFarmersMarket.org

DATES TO REMEMBER

Healdsburg Certified 
Farmers’ Market

P.O. Box 2198
Healdsburg, CA 95448

707.431.1956

Saturday Market
North and Vine Streets

One Block West of the Plaza
9:00 a.m. to Noon

May 7th through November 26th

Music Every Saturday
(see website for list)

Tuesday Market  
In the Purity (Cerri) Lot

One block northwest of the Plaza
North and Vine Streets
4:00 p.m. to 6:30 p.m.

June 7th through October 25th

Graphic Design by
The Norris Group
www.TheNorrisGroup.biz

Discover More About Us! 
•Current produce at the market  

•Tips from the farmers  
•Upcoming events

Become a Fan of  
Healdsburg Farmers’ Market

www.facebook.com/pages/ 
HealdsburgFarmMarket


