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- “The sudden appearance of Mushrooms after a 

summer rain is one of the more impressive 

spectacles in the plant world.” – John Tyler Bonner 
 

In Your 

Box     
Celery 
Salad turnips (grate raw 

into a salad or slaw or use 

like a potato versatile and 

delicious) 

Pumpkin (New England Pie 

is the variety good eating) 

Shitake Mushrooms- 

Onions 

Romanesco (Full Shares) 

Tomatoes 

Fennel 

Carrots 

Cucumbers (Full Shares) 

Cauliflower (small shares) 

Peppers -all sweet 

 
Next Week’s best Guess: 
tomatoes, onions, melons  , 
cabbage, Peppers,  

tomatoes, celery,    
Pizza specials of 
the week –   Sharazza 

Veggie-  tomatoes, Basil Pesto, onions, Peppers, Kale Margherita – Fresh Mozz, Heirloom tomatoes, Basil Pesto, fresh basil in 

post. The Holy Shittake - Stoney Sausage, Ajued Shittake Mushrooms, Fennel, Parm and Minced Fennel in Post - Pizza Poblano 

-  Salsa Verde Base, Queso Blanco Cheese from Bletsoes, Poblano Peppers, Chorizo Sausage, Cilantro, Shaved Radish in Post 

Tony’s Big Friendly Kitchen 
Garlic Sauteed Shitake Mushrooms – From NYT cooking - Garlic 4 tablespoons unsalted butter , 2 
large cloves garlic, minced , 6 ounces large shiitake mushrooms, stems removed , Salt and freshly ground black 
pepper , 1 tablespoon chopped parsley  
Combine butter and garlic in saute pan. Heat until butter is melted and garlic starts to sizzle, about 30 seconds. 
Do not let garlic brown. Add mushrooms and saute 3 to 4 minutes, turning until lightly browned. Season to 
taste with salt and pepper, sprinkle with parsley and serve. 
Roman Style Romanesco from foodandwine.com 

Romanesco, 1/4 cup olive oil, divided, plus more for drizzling , Kosher salt , Freshly ground black pepper  

2cups 1/2-inch sourdough bread cubes, 1/4 cup finely grated Parmesan cheese, plus more for serving,  2 oil-packed 

anchovy fillets, minced , 2 teaspoons lemon zest , 1 teaspoons minced garlic  

Step 1    Preheat oven to 425°F. Place Romanesco on a parchment paper–lined rimmed baking sheet. Brush each head 

with 1 tablespoon oil, and sprinkle with salt and pepper. Roast until outer leaves are crisp and Romanesco is just tender 

and browned, about 45 minutes., Toss bread cubes with remaining 2 tablespoons oil, salt, and pepper. Spread on a 

parchment-lined baking sheet, and bake at 425°F until toasted and dry, 8 to 10 minutes. Let cool., Place toasted bread in a 

large ziplock plastic bag. Seal bag, and crush with a rolling pin until coarse breadcrumbs form. (Alternatively, you can 

pulse toasted bread in a food processor.) Place breadcrumbs in a bowl, and add 1/4 cup Parmesan, anchovies, zest, and 

garlic; stir to combine., Transfer Romanesco heads to a serving platter, and drizzle with oil. Sprinkle with breadcrumb 

mixture and additional Parmesan. Cut Romanesco into wedges and 

News from the Farm  

Welcome to Stoney Acres CSA Week 15, 2018! Hi!!! The box continues to 

provide bounty, intrigue, and beauty. New this week we have the traditional New 

England Pie Pumpkin. You should note that everything I give you is edible, never 

simply decorative, so roast away, or that should keep for a while. Salad turnips 

made their seasonal debut. This is one of my favorite veggies to grow eat and 

share. They missed the spring boxes because of a disruptive combination of pest 

pressure, lack of moisture, and heat. They are versatile, you can eat them raw in 

a salad or slaw or good addition to brothy flavor in soups, or can be used like a 

potato roasted, mashed or scalloped. I posted in facebook about the magical 

shitake bloom. On September 4th it rained almost 5 inches here and shitakes 

responded to this traumatic weather event with a full flush. No one knows why 

this happens for sure but it is a nice bonus for us. I raise oyster mushrooms to be 

reliable, farmable and predictable but I don’t expect much out of shitake even 

though I prefer their flavor. They generally trickle in and I bring a few to market, 

When a burst like this happens I’m so happy to be able to share them with the 

CSA! Very Special! Remove their stems and either mince them finely for soups or 

dishes, use them for stock, or discard them. They are a bit chewy. The last cool 

thing I’ll mention in the box is Romanesco. Edibly, this brassica is between a 

broccoli and a cauliflower with a bit more of a nutty crunch. Visually, you aren’t 

being hypnotized. It produces a natural fractal which is a detailed, recursive, and 

infinitely self-similar mathematical set, also known as a Fibonacci sequence.  

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



 

 


