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“ Better than any argument is to rise at dawn and pick 

dew-wet red berries in a cup.” 

- Wendell Berry, Agrarian Poet 

 

In Your Box     
Basil 
Apples 

Cherry Tomatoes  

Tomatoes  

Onions 

Leeks 

Tomatoes (Fulls) 

Broccoli 

Garlic 

Potatoes 

Napa Cabbage 

Brazing Mix- A mildly spicy 

young mustard greens mix 

you can eat as a salad or use 

as a wilting green 
Next Week’s best Guess: 
Salad mix, onions, tomatillos  , 
cabbage, Peppers,  tomatoes 
broccoli, leeks 

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 Betty Draper – 

Sausage, onions, Roasted Eggplant, In post Parm and Microgreens  

Tony’s Big Friendly Kitchen 

Potato Leek Soup from the Food Network 
Ingredients: 8 cups chicken stock, 6 russet potatoes, peeled and cut into large pieces, 4 leeks (whites only), 
thoroughly washed and sliced, 3 stalks celery, roughly chopped, 1 bay leaf, 1 1/2 teaspoons finely chopped fresh 
thyme, Salt and freshly ground pepper, 1 cup heavy cream 
Directions: Put the chicken stock, potatoes, leeks, celery, bay leaf and thyme in a large pot and sprinkle with 
salt and pepper. Boil until the potatoes are soft, 15 to 20 minutes. Remove the bay leaf. Using an immersion 
blender (or in batches in a blender or food processor), blend the soup until smooth. Pour the soup into a 
medium pot; add the cream and simmer until the soup has thickened, about 20 minutes. 
Broccoli Soup with Leeks and Thyme  
Ingredients: 3 tablespoons butter, 3 cups chopped leeks (white and pale green parts only; about 3 large), 6 
teaspoons chopped fresh thyme, divided, 1 1/4 pounds broccoli crowns, chopped (about 8 generous cups), 4 
cups (or more) low-salt chicken broth 
Directions: Melt butter in large pot over medium-high heat. Add leeks and 4 teaspoons thyme; sauté until 
leeks are almost soft, reducing heat if needed to prevent rapid browning, 7 to 8 minutes. Transfer 1/2 cup leeks 
to small bowl; reserve. Add broccoli and 4 cups broth to pot; bring to boil. Cover; boil until vegetables are 
tender, 8 to 10 minutes. Puree soup in blender until smooth. Thin soup with more broth, if desired. Season 
with salt and pepper. Ladle into bowls; sprinkle with 2 teaspoons chopped thyme and reserved leeks. 
 
 

News from the Farm  

Welcome to Stoney Acres CSA Week 11, 2018! The Athens Fair was a 

fun time as always! Our Float was a spectacle as usual. The theme was “Salsa” 

we had a 12 foot tall salsa jar, vibrant signage, and danced through the streets 

dressed as tomatoes, peppers and onions bouncing to Tito Puente music and 

handing out cherry tomatoes and peppers.  I was walking through the 

Community Hall after the Parade looking at Ted’s entrys into the junior class 

vegetables and flowers and long time Athenian and retired teacher Jerry 

Shoestrom stopped me and said, “Nice Float! Your float is always a little 

weird.” I said to him: “I want my pageantry to overwhelm you with a joyful 

bewilderment and if you’re a little uncomfortable with that it’s probably a 

good thing.” Our crew also hatched hilarious ideas for the next couple of years 

and had almost as good a time coming up with the future as we did dancing in 

the present. It’s peak summer and the bounty continues to roll. The tomatoes 

are popping, you have potatoes in the box for the first time of many, and we 

put apples in the box for the first time in Nine years. I don’t claim to have an 

orchard. I mainly get around to apples for sauce and cider if I’m not too busy, 

but it has been an easy and outstanding apple year. I couldn’t deny the treat! A 

little bad news is that the cows got out and ate the sweet corn. The older cows 

respect our agreement with good pasture and staying in the fence, but there 

are some curious, if not naughty calves and yearling heifers who couldn’t resist 

a china shop like romp through the corn. Everything else continues to role! 

Good thing they aren’t interested in melons!  

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



 
What does it mean to eat well? 

By Tony Schultz, Farmer, Stoney Acres Farm 
A few winters ago I was invited to speak on a panel in Madison with the famous chef Odessa Piper, a Nobel Prize 

winning climate scientist, a UW Madison Sociologist, and a Grass-based cattleman. We were asked to respond to the 

question: “What does it mean to eat well?”  I wanted to revisit these thoughts as I think about my own diet and the diet of 

a community supported agriculture.  

            I began with a bit of deadpan humor. “To eat well is to eat a diet high in fiber and low in saturated fat. Thank you. 

Goodnight. …   …   …”   Of course that joke is meant to highlight that an answer to this question is multidimensional and 

much deeper than the limited narrative about what makes food good, a narrative created by food and diet corporations and 

mainstream nutritionists. To eat well is an act that enriches every aspect of our lives, it is personal and political it has 

implications for the economic, ecological, cultural and the spiritual. I could speak from many angles on infinite topics and 

contexts regarding this question, but I’ve boiled it down to five or so points.    

To eat well is to cook. Perhaps no other act is more crucial, more fundamental to people eating well on a mass scale. If 

you are cooking you are more likely to be using fresh whole foods not simply floating through the world ingesting the 

random processed calories that make up the negative core of the western diet. If you are cooking you are much more 

likely to be asking questions that lead to a more complete act of eating well like… What will this do to my health? Who 

can I share this with? Was this sprayed? Who picked this? What are the conditions of the people who raised this? Where 

did my food come from? I always say that the people who love the CSA the most are people who like to cook. 

To eat well is to eat seasonally. If you are eating seasonally you are likely eating food at its freshest and most flavorful; 

when it is ready to be eaten and delivers the most nutrition. If you are eating seasonally you are likely eating from a 

farmers’ market and in doing so supporting local agriculture helping to create a multiplier effect in the local economy.  To 

paraphrase the great Barbra Kingsolver, author of Animal, Vegetable, Miracle, The pleasure of eating seasonally is the 

great joy you receive when food comes to you in its season. Asparagus arrives. You gluttonize yourself with butter sauce 

and make jokes about asparagus pee and just when you are starting to get sick of it, it’s strawberry time! 

To eat well is to eat like a flexitarian. I think Michael Pollen summarized the last words anyone needs to know when 

wondering about eating healthy: Eat food. Not to much. Mostly plants.  To eat mostly plants is to eat like what is known 

as a flexitarian, and there is good reason to be one. It’s widely accepted that large quantities of red meat may be 

problematic, health-wise, and we know that many people have made it a goal to eat less meat because large-scale 

industrial production is damaging to the environment, the animals, and the family farm economy. However I think there is 

a place for meat especially in sustainable agriculture. All of my animals have a function in our system at the farm. 

Chickens eat flies and weed seeds. Pigs are better rototillers than I could ever be. My grazing cows keep my land in 

pasture controlling soil erosion, phosphorous run-off and sequestering more carbon than almost any other land use. 

Actually what I like most about my animals isn’t their eggs, bacon or steaks, it is their manure. Animals are my primary 

source of fertility for my vegetables and are how we work to close the circle on our farm and make it more sustainable. It 

is my general suggestion that we eat half as much meat and pay twice as much for it to be raised well. 

To eat well is not to eat anonymously. This statement has two meanings: share your meals and know your farmer. The 

past year and a half I’ve been eating alone a night or two a week.  I thought I would be liberated, but I ended up defrosting 

a pizza fry with an anxious sense of longing. If I ever eat by myself in a restaurant I experience some of my most dreadful 

feeling of loneliness as people look at me like a zoo animal. Eating seems to be a primal social act that bonds us and helps 

to break down barriers in the act of sharing a common human need and in our current social context I feel less awkward 

about drinking a bottle of wine when I share it. The other part of this statement is to know your farmer. Knowledge is 

power and knowing where your food comes from is the most important factor in making our food system more just, 

sustainable, democratic and fun. As the author Wendell Berry has said, “A significant part of the pleasure of eating is 

one’s accurate consciousness of the lives and the world from which food comes.”   

To eat well is to eat in a world where everyone is able to eat well. Local organic food cannot simply be some foodie 

culture war expression - Some novelty of the educated, upper middle class culturally privileged. To eat well means to 

have a critique of local, organic, justly produced food. It is to be ashamed of its sometimes rightful (but often wrongful) 

portrayal as elitist. To eat well means to sacrifice and fight and beg and demand that good food be present in all classes 

and all dinnertables of our society. That it be a recognition by all those who care about eating well that it not be isolated to 

their circles and sensibilities. To eat well is to share the principles of eating well and share these meals with everyone. 

Understanding this is important to expanding the presence of local, organic and fair-trade food. Our CSA coalition 

“Fairshare” is constantly thinking about how to reach “mainstream eaters,” folks who may not be exposed to 

CSA.  Achieving this is not simply a matter of educating or speaking differently to different demographics, it is about 

understanding where people are, knowing that our liberation and the liberation of our food system is bound up with one 

another and participating in struggles together to raise access to education, raise incomes, raise access to land.  More than 

ending an exploitative food system, and saving the world from environmental destruction, this may be our most important 

task and our most effective means of achieving and just, sustainable, and nourishing food system.   


