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 " I have longed for sungold cherry tomatoes to come 

into season for a year; and now that they have arrived, 

I will lust over them, devour them, and let their juices 

run over my body” -Uncle Dennis 

In Your Box     

Leeks 
Garlic 

Beets 

Swiss Chard 

Cherry Tomatoes 

Cilantro 

Cucumbers  

Zucchini    

Lettuce Heads 

Radishes  

Hot Wax Peppers 
Next Week’s Best Guess: 
Kale, celery, broccoli  onions, 
Beets, Peppers, mushrooms, 
Zucs, Cucs 

Pizza specials of the 
week –  Veginald 

VelJohnson-  garlic sauce, 

caramelized onions, kale.. 

Romona the Pesto – Basil 

pesto base, maple cured 

flecked ham, roasted cherry 

tomatoes, Micro Greens and 

parm in post.  It’s All Clover 

Now, Baby Blue – Kale, Blue Cheese, Bacon, and Marathon Red Clover Sprinkled in Post. Margarita  - Fresh Mozz, Fresh 

heirloom tomato, fresh basil in Post.  Billy’s Dill Weed – Bacon, LeClare Farm Goat Cheese, and Dill.  Prized Pig – Sausage, 

Pepperoni and Caramelized Onions 

Tony’s Big Friendly Kitchen (Now with Katie!) 

Thai-style Cucumbers 1 pound cucumbers, peeled, halved and cut into 1/4-inch slices, ½ teaspoon salt, 

2 tablespoons lime juice, 2 tablespoons granulated sugar, 2 small shallots thinly sliced (about 1/4 cup), 1 Thai or serrano 

chile, sliced into rounds. Place the sliced cucumbers in a small bowl with the salt; mix with your hands. Add the 

remaining ingredients and stir well. Allow to sit at room temperature for 20 minutes before serving.  

Kale with Roasted Beets & Bacon — Thank you food network!14 oz beets, 1 T olive oil, Kosher salt & black pepper, 6 

thick-cut bacon slices, diced (8 ounces), 1 large bunch kale (washed stemmed and cut into 1-inch pieces),1/3 cup chicken 

stock, 4 T apple cider vinegar   

Preheat the oven to 425 degrees F. Wash and trim the beets & place them on sheet of foil. Drizzle with the olive oil and 

season generously with salt and pepper. Seal up the foil packet and roast until the beets are fork-tender, about 1 hour. 

In a large skillet over medium heat, cook the bacon until medium-crisp. Drain. Increase the heat to high and add the 

kale. Stir. Cover and cook for a few minutes, and then add the chicken stock and 2 T of the vinegar. Stir, cover, and allow 

to wilt for 6 to 8 minutes. Peel and cut the beets into chunks and add them to the kale. Add the remaining 2 T vinegar. 

Add the bacon, stir to combine and season with salt and pepper. Serve immediately. 

News from the Farm  

Welcome to Stoney Acres CSA Week 10, 2019!  

A friendly reminder, please transfer your produce to bags at the 

drop site and return your plastic bins.  We are running very low on 

full share boxes.  The barn dance was a great success, thank you for 

all of you who came and helped out.  We have hit the half way point 

of the CSA.  We are finishing the last of the fall plantings today, 

which is always a gamble, but November broccoli is the sweetest of 

them all. Athems fair is this weekend.  There is a full schedule on 

the back page.  I recommend it for a fun family outing!  We have 

been committing time to preparing a float (we actually have 2 

floats) for the parade on Sunday at 1:15 P.M.  Our float is themed 

“Drink an appropriate amount of Athens Light” and we are calling it 

“Beer commercial on a float.”  But unlike a commercial and more 

like theatre, it will have all the spontaneity of rising and falling 

levels of drama, varied motivations, and awkward failings!  Who 

knows? I may forget to say “drink an appropriate amount of Athens 

Light” and instead say “Milk, Milk, Lemonade, the other side is 

where fudge is made” either way, there will not be a dry eye in the 

house!   Be there to witness us in all our glory and take in, what my 

friend Greg Venne calls “a little slice of Americana.”   

Have a delicious week-  Tony, Riley, Ted and Maple  



 



 

 

  


