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 1 Tbsp. sugar
 1 1/2 tsp. salt
 1 cup sour cream
 3 Tbsp. grated onion
 2 Tbsp. white vinegar or lemon juice
 4 1/2 cups (6 medium) thinly sliced    
        Idaho cucumbers

Blend together sugar, salt, onions, and vinegar 
in large bowl.  Add cucumbers and mix well.  
Cover and chill for a minimum of 2 hours.  
Makes 8 servings. 

Cucumber Sour Cream SaladCucumber Sour Cream Salad Grilled Tri-Tip with Oyster Marinade Grilled Tri-Tip with Oyster Marinade 

Celebrate Idaho Farmers Market Week with these delicious recipes from Celia Gould, Director of the Idaho State
Department of Agriculture. 

 1 Tri-Tip roast
 1 bottle oyster sauce (can be found in the Asian       
          section)
 Minced garlic
 1/4 cup red wine, red wine vinegar, or                  
        lemon juice

Mix all marinade ingredients and marinade roast 
in refrigerator for a minimum of 8 hours, turning 
occasionally. 

Place meat directly over low heat.  Grill 
uncovered for 35-40 minutes, turning several times.  
Remove from grill when meat reaches 150 degrees
 F for medium rare.

Remove Tri-Tip from grill and place on serving platter.  
Wrap with foil and allow roast to rest for 5-10 minutes.  
Cut the Tri-Tip into thin serving slices, cutting across 
the grain.   

Brought to you by the 
Idaho State Department

 of Agriculture

 1 cube butter (1/2 cup)
 1 cup �our
 2 cups sugar
 1 1/2 tsp. baking powder
 3/4 cup milk
 8 cups Idaho peaches, thinly sliced

Melt butter in 9 x 13 pan.  Mix �our, 1 
cup of sugar, baking powder and milk 
and pour into baking pan on top of 
melted butter. DO NOT STIR.

Add peaches on top and sprinkle on
remaining sugar.  Bake 45 minutes at 
350 degrees.  Makes 10-12 servings. 

Magic Peach Cobbler Magic Peach Cobbler Rosemary Roasted Potatoes Rosemary Roasted Potatoes 
 3 lbs. small red skinned Idaho potatoes
 1/4 cup unsalted butter
 2 cloves minced garlic 
 2-3 sprigs fresh rosemary
 Salt and pepper

Quarter potatoes and salt and pepper to 
taste.  Melt butter and add garlic.

Toss potatoes with garlic butter.  Strip 
rosemary leaves from stem and chop �nely.  
Sprinkle rosemary over potatoes.  Wrap 
tightly in foil and place over medium heat on 
grill.  Cook for 20-30 minutes or until lightly 
browned.  Makes 6 servings. 

what is a what is a 
  
Locavores are individuals who commit to eating 
food that is locally grown and produced. locavore?locavore?

Visit www.agri.idaho.gov for a listing of all 48 farmers markets throughout Idaho. 
For more recipe ideas and info about local products, visit www.idahopreferred.com or call 208-332-8530.


