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- “Life itself is the proper binge.”  
― Julia Child 

 

 

In Your 

Box 
Carrots 

Pie pumpkin (Long Pie or 

New England Pie) 

Butternut Squash 

Celeriac 

Sweet Potatoes 

Dedon cabbage 

Leeks 

Beets 

Garlic 

Kale 

Pizza specials of 
the week –   Sharazza 

Veggie-  tomatoes, Basil 

Pesto, onions, Peppers, 

Kale Margherita – Fresh 

Mozz, Heirloom tomatoes, 

Basil Pesto, Cheese Steak 

– Stoney Acres Grassfed 

steak, Onions, Peppers, 

Fresh Mozz – Horse on 

Pig – Squash sauce base, 

Sausage Roasted Brussels, 

Onions, Blue Cheese  

 

Tony’s Big Friendly Kitchen 
Squash Soup from allrecipies.com 

2 tablespoons butter  

1 small onion, chopped  

1 celeriac, chopped  

1 medium carrot, chopped  

2 medium potatoes, cubed  

1 medium butternut squash - peeled, seeded, and cubed  

1 (32 fluid ounce) container chicken stock  

salt and freshly ground black pepper to taste 

1. Melt the butter in a large pot, and cook the onion, celery, carrot, potatoes, and squash 5 minutes, or until 

lightly browned. Pour in enough of the chicken stock to cover vegetables. Bring to a boil. Reduce heat to low, 

cover pot, and simmer 40 minutes, or until all vegetables are tender.  

2. Transfer the soup to a blender, and blend until smooth. Return to pot, and mix in any remaining stock to 

attain desired consistency. Season with salt and pepper. 

 

News from the Farm  

Welcome to Stoney Acres CSA Week 20, 2018! It is the last box of the 

season and it is a nice heavy one. I restrained from onions only because I had 

beautiful leeks to share. The Deadon Cabbage is a pretty looser leaf fall cabbage 

that is great for slaw. The sweet potatoes are cured and tasty. The kale has had a 

good frost on it and sweetened up. The garlic will keep until March. Most of you 

received a Long Pie pie pumpkin. It is my second favorite pie pumpkin after 

winter luxury which I already put in the box. I complimented it with my favorite 

winter squash; the simple butternut. Sweet, pulpy, small seed core, thin skin you 

don’t have to peel. It is my go to for sauce, soup and pie. Beets, bears, Battlestar 

Galactica. #stoneyacrescarrots  Last but not least is beautiful Celeriac. Well it my 

not be the sexiest vegetable it is a versatile storage root that adds a mild celery 

flavor to any dish you are preparing. You can roast it, throw it in the soup and a 

lot of chefs are mashing it in with the potatoes. It stores very well! My joke at the 

farmers market is that I have a celeriac in my fridge from ’85. We had a nice little 

sunny window that allowed some resounding end of season check marks, mass 

harvests of celeriac, cabbage, carrots, beets. Almost done planting garlic. Next 

week we will literally renovate and expand a hoophouse. I’m looking forward to 

the off season where I’ll be winter marketing, planning and selling shares. I want 

all of you back! See the week 15 newsletter for a form. I’ll also be shooting hoops, 

coaching my kids’ basketball leagues, reading, a little binge watching, maybe 

entering the farmer poet phase of my career, and making wedges for love. Thank 

you all for making the season possible! Long live the family farm! Long live 

community supported agriculture! 

Have a delicious week (and offseason)-  Tony, Riley, Ted and Maple  



What I learned and what I planned 
Every year for the last newsletter, as a reflection, I write a piece that allows me to look back on the season and share my 
hopes for the coming years. I’m going to break it down in three parts: the field, the crew, and love. 
The Field: 
Every year my main focus and goal is a diverse bounty. Full beautiful boxes and a heaping irresistible market stand. I feel 
solid in meeting that goal. The Boxes are heavy with beautiful produce and the market stand calls like a siren to those 
who pass it. No season has been perfect and every year offers unique weather challenges that favor certain crops and 
perplex others. This year was incredible for onions sweet potatoes and almost all fall brassicas. I struggled with parsnips, 
spring brassicas and greens and the cows ate the corn. Much of my struggle was related to weather. Between may and 
mid July we were a bit droughty. The little rain we had was just enough to germinate weeds but not carrots, beets, 
spring brassicas and greens. At one point I tilled in an acre of spring planting and cut my losses. What I can take forward 
is greens consistency, and cultivation vigilance. Even if greens germinate poorly or get weeded out I need to keep waving 
them in to have the option. I missed windows, especially down the stretch because of the relatively rainy late summer 
we had and everything else I had to do. Mapping and planning for the coming season should give me better 
opportunities. Over the past couple years I’ve invested in cultivation equipment to minimize the amount of hand 
weeding, but between windows, schedules and a novice crew I was missed some windows that massively pay off three 
weeks later. I need to commit to jumping on the cultivating tractor every week.  
Perennial Improvement – Like most people I love fruit. I want to continually improve these offerings. Raspberries were 
there but I need to dedicate myself to rounding out my patch. I’ve had blueberries the past two years and want to 
continue to expand the number of plants to ensure they are available every July. Now that I have made the size of all the 
hoophouses consistent I want to invest in manicuring the space between, which will serve as alittle micro climate for 
rhubarb, herbs, and more blueberries. Since starting the brewery I’ve become much more interested in apples and this is 
to the benefit of CSA. I’m planning a planting of twenty more trees for next spring.  
The Crew  
I had a merry band of farmhands this season and what is better: it looks like everyone is returning for next season. Joe 
Sexton brought 14 years of Kitchen experience. After the first two weeks I rarely had to go in there for pizza prep and 
value-added work. He was finishing the sentences of the health department and brought enhancing knowledge and 
sauces to pizza night. Justin Thomas is one of my closest friends, loves the farm and food. He has been on the scene here 
at Stoney Acres since I came back from school. We love listening to rock’n roll together and he is absolutely hilarious. He 
is looking for his own place right now and has an interesting foodie venture of his own on the horizon. Alex Krause has 
been a great right hand. He is smart, capable, and takes on every task. I hope he hangs around for a long time.  
I’ve always wanted a small crew. My goal is to be a family farm, or farm where the family provides the majority of labor. 
As the farm changed I have become more dependent of hired labor this year, but still am intentionally small. I’ve always 
said I wanted a be small enough to be able to work across from my crew. This allows me to set the pace, but also be 
aware of their needs and humanity. As I move forward I need to know when to lean in and when to step back and be 
flexibly adaptable to people’s needs knowing the work is getting done. I’m excited for next year.  
Love 
I’ve been divorced for almost two years now, it was a situation I never expected or wanted. I don’t think I would have 
ever become a vegetable farmer, I shared a vision with my ex-wife Kat. When she left it was impossible to deny the 
inertia, success and even seasonal pull of farming. I soldiered on but I was mostly miserable. I created goals, milestones, 
to move on, I told myself I’d feel better after a season of extraction, after a season on my own, after I pay her off.  Time 
has helped and the milestones have been meaningful, but in losing a partner I not only lost someone I farmed with but 
had taken for granted (probably because of the nature of my relationship) the anguish of losing love.  
I realized this because I fell in love this summer. It has felt incredible, magical. It has been the greatest feeling of my life. 
Her name is Katie and she is so smart, funny, emotionally intelligent, kind and incredibly beautiful. I’m sharing this with 
you because even though she doesn’t farm with me (though she is awesome at unloading a truck and cutting pizzas) 
having her love has made me a better farmer and a better person. My outlook has become a hyberbolic glass half full 
view. I see the positive potential of everything. My work is exciting! A 400 foot bed of weedy carrots isn’t a burden, it is a 
joy because I get to daydream about her as she sends me cute messages on my phone. Her love is the ultimate gift from 
the universe that makes everything a wounderful experience I can’t get enough of. I will nurture it and cultivate it and 
it’s bounty has made my life full and happy. Love is the answer! It has rescued me from despair and despondency. It has 
me excited about beets again. Mmmmmmmmmmwa! 


