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“ The true meaning of life is to plant trees, under whose 

shade you do not expect to sit.” 

 — Nelson Henderson 

 

In Your Box     
Dill 
Zucchini – traditional green 

yellow, heirloom and patty 

pan varieties  

Cucumbers   

Tomatoes  

Onions 

Leeks 

Cherry Tomatoes  

Broccoli 

Napa Cabbage 
Next Week’s best Guess: 
Salad mix, onions, zucchini, , 
cabbage, Peppers,  tomatoes 
broccoli 

Pizza specials of the 
week –   Vegginald 

VelJohnson-  tomatoes, Basil 

Pesto, Kale, Zucs, Peppers. 

Margherita – Fresh Mozz 

from Crave Brother’s Cheese, 

Heirloom tomatoes, Basil 

Pesto, fresh basil in post. The Fair Goat.flecked maple cured ham, zucchini, cheve goat cheese, fresh dill  Prize Pig – pepperoni, 

sausage, ham, carmalized onions  

Tony’s Big Friendly Kitchen 

Napa Stir Fry from all recipes  
Ingredients: 2 teaspoons canola oil, 1 small onion, sliced, 1 clove garlic, minced, 1 teaspoon minced ginger, 1 head 
napa cabbage, cleaned and sliced, 2 tablespoons soy sauce, 1 tablespoon rice vinegar, 2 teaspoons toasted 
sesame oil  
Directions: In a large saute pan over medium-high heat, add the canola oil and heat. Add the onion, garlic and 
ginger and saute, stirring, for 1 minute. Add the cabbage and cook until just starting to wilt, about 2 minutes. 
Add the soy sauce and rice vinegar and stir well and cook just until cabbage is wilted, about 3 minutes. Remove 
from heat and drizzle with the sesame oil.  
Grilled Mustard Broccili from Bon Appetit 
Ingredients,2 small heads of broccoli (about 1½ pounds), Kosher salt, ½ cup plain whole-milk Greek yogurt, 1 
tablespoon mustard oil or olive oil, 1 tablespoon whole grain mustard, 1½ teaspoons Kashmiri chili powder or 
paprika, 1 teaspoon chaat masala, 1 teaspoon ground cumin, 1 teaspoon ground turmeric, Vegetable oil  
Trim broccoli stems, then cut away from heads. Peel stems and slice lengthwise into ¼"-thick planks. Break up heads into 
large florets. Cook florets and stems in a large pot of boiling salted water until bright green and crisp-tender, about 2 
minutes. Drain, then transfer to a bowl of ice water to cool. Drain and pat dry with paper towels. 
Whisk yogurt, mustard oil, mustard, chili powder, chaat masala, cumin, and turmeric in a large bowl. Add broccoli and 
toss to coat; season with salt. Prepare a grill for medium-high heat; oil grate. Grill broccoli, turning occasionally, until 
charred in spots, 5–7 minutes. Transfer to a platter. 

News from the Farm  

Welcome to Stoney Acres CSA Week 10, 2018! Come out to the 114th 

Athens Fair this Weekend! Wonderful events, displays, and shows all 

weekend. We will have our dancing vegetable themed float and you’re 

welcome to join us. It ‘s the world’s biggest small town fair! Very productive 

week! The bounty is rolling in! Some of you have asked about you pick 

tomatoes. It will probably be late august early September. You get a half 

bushel with your share, but if I feel overwhelmed because the tomatoes have 

come in so well you can probably take home a couple bushels. Also right now I 

have more napa cabbage than I need so if you want you can come get some for 

your own kim chi batch. We have shifted into preservation mode here a bit 

even though carrot weeding still haunts my dreams. Nichole has been on point 

on Broccoli freezing. We’ve filled an entire chest freezer with flowerets. Justin 

and I did a minimum of thirty gallons of kim chi yesterday with leeks onions, 

garlic and ginger. (We will see how much it is today.) And sauce season has 

started. Three nescos rolling all week long. I wouldn’t mind if you would text 

me at midnight to unplug them. We got a ton of carrot weeding and all the 

beet thinning done this week but a lot of carrot weeding remains. (given that 

I’ve already mentioned it in this short news from the farm segment, you can 

tell it is a priority.) Sweet corn is close. Potatoes are close. Melons oh my! Stay 

tuned to Stoney Acres Farm! 

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



Athens Fair 
Calendar of Events for 2018 
 

Thursday - August 16th - Bargain Day!! 

9:00am to Finish......Junior Fair Horse Show, Open Class Light Horses between Halter and Riding Classes 
5pm.......................Miniatures Horse Show 
Noon......................Entry Day in the Hall 
1:00pm to 8:00pm...Face to Face Judging in the Hall  
6:00pm...................Earl's Rides - Midway Opens with Reduced Prices 

7:00pm to 8:00pm......Reduced prices at Beer Stand and most food stands 
9:30pm......................Fireworks- Sponsored by Peterson-Kraemer Funeral Home & Belanger Family 

Friday - August 17th 

Entry for all livestock - In place by Noon  --Horses by 6:00pm  

8:00am...............Dog Show -Show Ring 

9:00am...............Judging of all exhibits in the Community Hall 
12:00pm.............Judging of Poultry & Rabbits in the Park 
12:30pm..............Judging of Sheep Showmanship, Sheep, Beef Showmanship, Beef, Goats under shelter 

3:00pm................Earl's Rides - Midway Opens     
6:00pm ...............Play Bingo in Commercial Building 
6:15pm................Horse Pull under Shelter 

7:00pm...............Old Timer's Band performs at the Village Square 
8:45pm...............Clothing Revue on the Stage 
9:00pm...............Queen Coronation on the Stage 
Saturday - August 18th 
7:00am to 11:30am......Entry for Central Wisconsin Gladiolus Show 
8:00am.......................Dairy Show- Showmanship; Junior Fair Young Stock 
10:00am to 10:30pm.....Gladiolus Show (Open to the public) 

10:30am.......................5K Fun Walk/Run (Registration at 9:30am..see below for the attachment for the Registration 
Form) 
11:30am......................Judging of Gladiolus Show in Commercial Building 
12:00pm......................Little Britches Dairy Showmanship 
1:00pm.......................Dairy Show - Open Class and finish Junior Fair  
2:00pm to 5:00pm........Wristband Special on the Midway - $20 

2pm and 6:00pm ..........Play Bingo in Commercial Building 

2pm and 7pm................Trinity Players on Stage 
6:00pm........................Horse Show- Draft Horse Carts & Teams (Sponsored by AbbyBank and Meyer Manufacturing) 
 
 
Sunday - August 19th 
8:30am.........................Horse Show - Draft Horse Halter Classes (Sponsored by Athens Vet Service) 

9:00am to 5:00pm..........Gladiolus Show (Open to the public) 
11am to 1pm..................Farmer's Market on Lawn near Fire Hall 
12-4pm.........................Earl's Rides - Midway Opens 
1:15pm..........................Athens Fair Parade -  (Old Timers Band will be in the Parade and concert after parade) 
2:30pm..........................Play Bingo in Commercial Building 
4:00pm..........................Release of all Livestock Exhibits 
6:30pm..........................Awards Program and Raffle Drawings on the Stage 

7:00pm..........................Release of all Exhibits in the Community Hall 

 

**Advance Sale Ride Tickets are good all weekend**Enjoy lots of Food-Drink-Entertainment on the Grounds 
throughout the Fair!!!  Eat at one of the locally sponsored food stands - St. Anthony's, Trinity Lutheran, Christ United, 
Colby FFA, Holstein Breeders....St. Anthony's School hosts a fish fry on Friday night (4:30 - 7:30pm) and a charcoal 
chicken dinner on Sunday (10am -12:30pm).  Trinity Lutheran hosts a ham dinner on Sunday in their church 
basement.  Patronize the Legion/VFW Beer Stand in the park throughout the fair - live music provided on Thursday, 
Friday and Saturday night. 

View the exhibits - animals in the park and produce, flowers and crafts in the hall. 
 
Earl's Rides will be on the Midway throughout the fair.  Advance sale tickets will be honored on all rides all weekend.  


