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CORCORAN 
FIESTA!

By Val Lies, Corcoran Resident
aughing children, fajitas, balloons, cotton 
candy, live bands, and soccer ýlled 
Corcoran Park on Saturday, June 17th at the 

second annual Corcoran Fiesta. Face painting 
and food vied with games to keep families 
entertained. Three live bands performed 
throughout the afternoon.

Fiesta activities began at 9 a.m. with 
the ýnals of the city-wide Youth Soccer 
Tournament. Trophies were awarded to the 
winning teams and medallions were presented 
to all participants.

During the afternoon youngsters splashed 
in the pool, creating a micro-tidal wave which 

threatened to swamp the food booth. CNO 
staff armed with large brooms valiantly staved 
off þooding. Fajitas, nachos, hot dogs, pop, 
and cotton candy kept revelers fueled for fun. 
Moonwalk, duck pond, and soccer goal-kicking 
games provided children with activities and 
opportunity for prizes.

Music ýlled the warm summer air as the 
bands set toes tapping, shoulders shimmying, 
and hips hopping. The three piece band 
Quilombolas opened the musical performances 
with their Pan-American sound. Santosanôs 
brass, rhythm, and vocal music heated up the 
afternoon. RDM provided a soul-ýlled hip-hop.

As the music got hot, ýreýghters from 
Station 21 of the Minneapolis Fire department 

arrived. The ýre 
truck was quickly 
swarming with delighted children exploring the 
truck and questioning the ýreýghters.

The Corcoran Neighborhood Organization 
(CNO) would like to thank the generous 
sponsors of this event: Bremer Bank, Bymore 
Supermercado, Peace Coffee, Morelos 
Realty, Cedar Shell Station, Costco, Central 
Community Church, Cub Foods, Barbara 
Erlandson, and La Poblanita. Additional 
thanks go to Peter Jaeger and the Corcoran 
Park staff. Special gratitude is extended to the 
CNO volunteers without whom this and other 
neighborhood events wouldnôt be possible.

Fiesta Fulfills Promise of Fun!

L

Photos by Jeff Blanch, Corcoran Resident

Team Latinos en Accion, 10U Division
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n Saturday, August 12, 2006 the 
Latino Family Resource Fair (La Feria) 
will celebrate another year as a 

recognized and reputable tradition within the 
Minneapolis community.  Once again, the City 
of Minneapolis, La Oportunidad, Metropolitan 
Health Plan and the Midtown Public Market 
will host this fun and informative event for 
Latino families living in the Minneapolis 
community and the greater metropolitan area.  
In 2005, fair-goers gathered information from 
nearly 90 registered resource booths in areas 
of health care, social services, education and 
more.  Some highlights were a live broadcast 
through Radio Rey, a popular Latino radio 
station, a visit from Nathan Wolf of the 
Mexican Consulate in Minnesota, and musical 
entertainment.

This year, La Feria will put a special focus 
on health by inviting community organizations 
to stress healthy lifestyles, health screenings, 
access to health insurance and many 
other health-related topics.  In addition, 
educational, legal and social service resources 
will be in abundance once again.  A variety of 
family entertainment and numerous childrenõs 
activities will again contribute to more than 
2,000 people enjoying a fun and information 
þlled Saturday.  Because La Feria partners 
with the Midtown Public Market, there will 
be an abundance of fresh and local produce, 
meats, cheeses, artisan breads and Minnesota 
made crafts available as well.      

La Feria de Recursos Para La Familia 
Latina is free, open to the public, and offers 
something for family members of all ages.  
Please save the date of Saturday, August 12 
from 10:00am to 2:00pm and join us at the 
corner of E. Lake Street and 22nd Avenue in 
Minneapolis.    

For more information contact Julie Hall at 
612-872-6165 or email lieh@oportunidad.org 

2006 Annual 
Latino Family 
Resource Fair

La Feria Anual de 
Recursos para La 
Familia Latina del 

2006
By Tanya Wright, Latino Health Outreach Program

O

elcome to the Corcoran Neighborhood 
Walking Patrol.  Everyone is welcome to 
participate.  Join your neighbors, family 

and friends to create a positive presence in your 
neighborhood.

Organized by the Caring Corcoran Neighbors 
(CCN), weekly walking patrols add a growing 
feeling of safety in the community, by providing a 
positive and watchful presence in the streets of our 
neighborhood.

Talk with neighbors to learn about illegal activity 
they have observed.  Pick up litter as you go.  
Spread the word about the walking patrols and the 
efforts of the Caring Corcoran Neighbors to create 
a community presence that deters illegal activity in 
our neighborhood and generates a greater sense of 
safety and community.

Responsible for communication and safe 
observation, walking patrols consist of at least 3 
volunteers led by a CCN coordinator.  Coordinators 
know the patrol route, notify the 3rd Precinct prior 
to each patrol, ensure that at least 3 people are 
participating, bring any necessary supplies and 
ensure that any illegal activity is reported.  

Patrols began Sunday, June 11th, and will 
continue every Sunday morning and Wednesday 
evening until further notice.  

Sunday, 10:00AM Patrol
Coordinator:  Karen Sorvaag
To sign up for a Sunday morning patrol 

or get more information, e-mail Karen at 
kksor44@msn.com or call 612-296-2582.

Wednesday, 6:30PM Patrol
Coordinator:  Kathie Carlson
To sign up for a Wednesday evening patrol 

or get more information, e-mail Kathie at 
kjcoreo@aol.com or call 612-325-5204.

Walking patrols meet at the church at the corner 
of 31st & Longfellow Avenue.

Please contact the appropriate coordinator in 
advance, if at all possible.  You will be asked to 
read and agree to the two basic responsibilities of 
communication and safe observation.

For your information:
The Caring Corcoran Neighbors originally 

organized around the issue of prostitution trafýc 
and drug-related crimes and safety issues it attracts.  
Initially, walking patrols will focus on areas most 
impacted by these activities, due to the safety and 
livability issues it generates.  Future patrols may be 
expanded and routes may be adjusted as we learn 
from our neighbors about when and where they are 
most needed.

Walk to Build Community and 
Reduce Crime: Youôre invited!

By Mary Buhr, Corcoran Resident

W

ould you like to help 
plan neighborhood 
events, hang out at 

community get-togethers, and 
meet new neighbors? CNOôs 
Events Committee is a great place 
to start. Allow me to elaborate.

I am new to the workforce 
and Corcoran Neighborhood 
Organization is my ýrst job out 
of college. One of my duties is 
to be the staff representative for 
Corcoranôs Events Committee, 
a small group of volunteers that 
meets once a month to have fun 
and plan ways our neighborhood 
can connect from book sales, to 
Fiestas, to brunches at the local 
Chatterbox Pub.

Naturally, the idea of heading 
up a committee was very 

intimidating. Even the word 
ñcommitteeò seemed too ofýcial 
for me to have fun of any kind.

The Corcoran Events 
Committee turned my deýnition 
around. People brought snacks, 
gathered around the odd-shaped 
table in the back room, and 
made sure I felt at home before 
they plunged into plans for our 
annual book sale. The mix of 
personalities made sure we were 
productive, all the while enjoying 
each otherôs company.

Now, almost a year later, I 
view these people as my friends 
and people I can go to for ideas 
on how to better our community. 
They are a wonderful bunch of 
people that I am so honored to 
work and play with!

Playing is, after all, what the 
Events Committee is all about. 
We host the neighborhood 
gatherings where people can have 
fun and learn about who we are, 
while doing it in a way that will 
aid Corcoranôs programs to be 
sustainable, continuing to help 
residents.

If you would like to join us, or 
would like to know more, please 
contact me ï Rachel ï at the 
Corcoran Neighborhood Ofýce: 
612-724-7457 or info@corcora
nneighborhood.org. I think any 
event only has room to grow from 
new faces and fresh ideas. 

Next meeting is Thursday, 
August 3 at 5:30 PM at CNO.

By Rachel Van Scoy, CNO Staff 

W

y life in Minnesota began in Corcoran two years 
ago.  Itôs true!  I was working for the Corcoran 
Neighborhood Organization in 2004, in a 

position that is now held by Rachel VanScoy.  I arrived 
in a time of transition.  Dorothy, Cindy and Barb were 
all departing staff, and we were welcoming Eric, Angel, 
and a whole new crew of neighbors!  One project that 
was held by Dorothy, Barb, Helen and other volunteers 
for twenty-ýve years was this paper.  They were the 
keepers of the skills to write, run, cut and paste the 
Corcoran News together every month.  I was fortunate 
that they shared their knowledge with me.  Not many 
people I know have ever had the opportunity to use a hot 
wax roller to put together a publication.  It is quite an 
opportunity for bonding, let me tell you! 

Under all this transition, we decided to advance the 
Corcoran News into the digital age and make it more 

accessible for neighbors to write for and construct the 
newspaper for many more years to come.  I spent many 
nights at the computer learning this new program, 
and convincing others it would work.  It has led us to 
experimenting with more pictures, more writers, and 
more þexibility. Iôm happy Iôve been able to help the 
Corcoran News grow, and in return Iôve learned so much. 

Along the way, we found Alexis Bell, your neighbor, 
who is now taking over as editor of the Corcoran News.  
Sheôs excited to work with you to make the newspaper 
the best way to communicate with each other. Youôll 
still see me around South Minneapolis, and Iôll never 
be able to go far from the Corcoran Neighborhood.  It 
will always be my home base in Minnesota. Thanks for 
sharing it with me! 

Carla Kaiser, CNO Editor 2005-2006

M
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pring has brought the Midtown Public Market 
many sunny Saturdays ýlled with fresh baked 
bread, great Wisconsin cheese, local handmade 

soap, jewelry and textiles, farm raised beef, lamb, 
pork, chicken, and eggs, and beautiful bedding 
plants of all kinds.  With July comes the beginning 
of Minnesotaôs peak produce season- donôt miss out 
on the sugar snap peas, radishes, lettuce, and beans.  
By mid-July we will feature a bounty of summer 
favorites such as homegrown tomatoes, sweet corn, 
summer squash and bell peppers.  All of this and 
much more is brought directly to your neighborhood 
every Saturday and Tuesday by Minnesota and 
Wisconsin farmers, producers, and artists.  
PLUS...  here are a few of our upcoming events 
for this season:
× Bring your gardening questions to the U of M 

Master Gardeners ï Saturdays until Aug 12
× Art Car Workshop- Help paint an Art Car at 

the Market!- July 15
× Art Car Gallery- Get a closer look at 

Minneapolisôs amazing Art Cars and meet the 
artists before the parade- July 22

× Dumpster Duels- A showdown between teams 
of local puppeteers- July 29

× La Feria: Latino Family Health Fair- August 
12

× Native American Day Celebration- 
September 30

× Watch for Cooking Demonstration Dates 
Soon!  Visit www.midtownpublicmarket.org 
for our schedule, or call 612-724-7457.  

× Sign up for our weekly email so we can keep 
you up to date on whatôs in season at the 
market, whoôs performing, cooking demos, 
and much more.  We will only email you once 
a week in the market season, and will never 
share your information. Email 

 joanna@midtownpublicmarket.org to 
subscribe.  

The Midtown Public Market is located at the 
corner of 22nd Ave and East Lake Street.  We are 
open on Saturdays from 8:00 am ï 1:00 pm and 
starting July 11, on Tuesdays from 3:30 ï 7:30 pm.  

Cooking demonstrations at the market and Local 
Foods recipes were made possible by the support of 
the Seward Co-op, Grocery and Deli and Project 
for Public Spaces, Inc., with funding provided by 
the W.K. Kellogg Foundation.  
Letôs celebrate summer- meet me at the market!

Itõs summer at the 
Midtown Public Market!

What is 
happening at 
the Market?

By Joanna Stone, MPM Coordinator

S

From left: Fresh greens for 
summer salads; Judy, our ýrst 
EBT customer, buys tokens at 
the market table from Joanna 
Stone, MPM Coordinator; spring 
radishes; produce vendor Gene 
Novak sells his produce to a local 
shopper.

Chicken Tostada Salad
-1 lb free range chicken (more if it has bones)
-1 can black beans, rinsed
-1 bunch chopped green onions
-3 cobs sweet corn (cooked and cut off the cob)
-1 pint halved cherry tomatoes
-1 head lettuce, cut into bite sized pieces
-8 oz cheddar, shredded
dressing:
-1/4 C chopped cilantro
-1/4 C olive oil (use more if needed)
-1/4 C safþower oil 
-1/2 C red wine vinegar
-2 tsp Dijon mustard
-1/2 tsp ground cumin
-2 garlic cloves
-pepper (to taste!)
Directions:
Place chicken in a glass baking dish, drizzle with 
lemon juice, olive oil, garlic, salt, pepper, and 
thyme.  Bake covered at 350Á until still juicy, but 
fully cooked.  Allow to cool, then shred into bite 
sized pieces with two forks.  
Mix prepared chicken, beans, green onions, corn 
and tomatoes in a medium bowl.  Mix dressing, 
and add to the same bowl.  Serve this salad mixture 
over a bed of lettuce, top with cheese, and serve 
with tortilla chips.
 Vegetarians: this salad is also great without the 
chicken.  

Pesto Pasta Salad
-2 boxes pasta, any type
-16 oz bag of walnuts
-1 block (8 oz) Monterey Jack cheese, cubed
-1 large bag of spinach (like you ýnd at the 
market!), cut into ribbon slices 
-3 or 4 tomatoes, chopped
pesto:
-2 C basil
-olive oil (use your judgment)

-1 handful walnuts
-4oz  Parmesan, grated
-a small splash lemon or lime juice
-2 cloves garlic, minced
Cook pasta and rinse under cold water.  Toast 
walnuts in a 350Á oven (about 6 min, or until they 
smell toasted).  When walnuts have cooled, chop 
them slightly.  Chop tomatoes, slice spinach, and 
cube cheese and set aside.  
Combine pesto ingredients in a blender or food 
processor: put the basil in ýrst, cover with olive 
oil, add a splash of lemon juice, and blend.  Then 
add walnuts, grated Parmesan, and minced garlic.  
Blend again, then add salt and pepper to taste. Toss 
all ingredients in a large bowl.  Serve cold.

Anne Leckõs Greek 
Style Lamb Marinade

Anne Leck runs Sheepy Hollow Farm in Maple 
Plain, MN. She has been selling beef and lamb cuts 
at the market since the summer of 2003!  Here is 
the recipe for one of her favorite marinades:We use 
this lamb marinade for many different lamb cuts 
-- including shoulder chops and leg of lamb.

Mix the following Greek style marinade...
1 Tablespoon of oil
1 clove of garlic chopped
1 teaspoon of salt
2 teaspoons of coarse black pepper
İ teaspoon of ginger
1 bay leaf crumbled
İ teaspoon of thyme
İ teaspoon of sage
İ teaspoon of marjoram
1 Tablespoon of soy sauce
Place the lamb in the marinade mixture and rub 
some of it over and into the top of the lamb. Allow 
to marinade for several hours and then roast or grill 
as usual.

Try these summer recipes with 
fresh ingredients from the 
Midtown Public Market!












