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- “I love this soup so much, I'd bathe in it." —

Brad Leone, test kitchen manager 

Epicurious.com 
 

In Your 

Box  
Celery 
Edamame – boil the pods 

for 3-5 minutes, salt and 

suck the beans out of the 

pod like a Japanese beer 

nut 

Sugar dumpling or honey 

boat winter squash 

Onions 

Romanesco  

Tomatoes 

Garlic 

Watermelon 

Brusselini  

Peppers -all sweet 
Next Week’s best Guess: 
tomatoes, onions, melons  , 
cabbage, Peppers,  tomato    
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 – Fall Feast – Squash sauce base, Sausage Onions Apples Blue Cheese  

Tony’s Big Friendly Kitchen 
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 eat again  
Celery Soup from Epicurious.com    
1 chopped head of celery, 1 chopped large potato, 1 chopped medium onion, 1 stick unsalted butter, Salt, 3 cups low 
sodium chicken broth, 1/4 cup fresh dill, 1/2 cup heavy cream, Celery leaves, Olive oil, Flaky sea salt 
Combine 1 chopped head of celery, 1 chopped large waxy potato, 1 chopped medium onion, and 1 stick unsalted butter 
in a medium saucepan over medium heat; season with salt. Cook, stirring, until onion is tender, 8–10 minutes. Add 3 
cups low sodium chicken broth; simmer until potatoes are tender, 8–10 minutes. Purée in a blender with 1/4 cup fresh 
dill; strain. Stir in 1/2 cup heavy cream. Serve soup topped with celery leaves, olive oil, and flaky sea salt.  

News from the Farm  

Welcome to Stoney Acres CSA Week 16, 2018! It’s Fall! A chill is in the air 

but everything is apace here at Stoney Acres Farm It’s the time of year where 

watermelon make there last appearance giving way to winter squash, where the 

leaves turn in the background and you bundle in the morning only to shed layers 

around the farm in the brilliant afternoon sun. We are cleaning up onions, 

putting away squash, next week we will dig sweet potatoes, and are doing more 

heavy lifting this time of year but we will be full and sated this winter. Speaking 

of the future I’m excited to announce my market share option with a form on 

the back. This is something I’ve thought about for the last couple years. It isn’t 

quite the value of our traditional CSA but it is discounted and more flexible. If 

you are a market goer, struggle with keeping up with the CSA or get to Pizza 

night regularly you may want to consider it. I hope to achieve a balance between 

traditional CSA and Market share. Next year this will replace all winter/storage 

shares and I will limit the 2019 Summer Market share sign-up to 100 shares to 

ensure a bounty for all those who sign up.  I wanted to offer this to people who 

wanted to be invested in the farm but want the flexibility of going to the farmers 

market when they want to. Lastly I have a special guest at Stoney Acres. Anthony 

Akaeza is a journalist from Lagos, Nigeria. I met him though my friend and CSA 

member Steve Schmidt and he is here to bring in the fall harvest and write about 

his experience. He already helped me wrestle a pig.  If you see him at the farm 

say (Hay) 😊  

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



 

 
Make out check to Stoney Acres Farm and Mail to 7002 Rangeline Rd Athens, WI 54411 


