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 “I only have to break into the tightness of a strawberry, 

and I see summer – its dust and lowering skies.” 

- Toni Morrison   

In Your Box     

Lettuce head 
Bok Choy – Great in stir frys 

Microgreens – baby brassicas 

that are good for sandwich 

greens, salads or garnish; if 

you don’t eat right away put 

in a plastic bag 

Onions – store in fridge 

Oyster Mushrooms – love 

soaking up good fatty flavors 

Kohlrabi – the swollen stem 

of the cabbage family that 

you can eat on a snack plate 

or throw in the stir fry. 

Greens are good 

Green Garlic – like a mild 

garlicly version of a scallion.  

Scallions  

Broccoli  

Strawberries 
Next Week’s Best Guess: 
Kale, lettuce, broccoli,strawbs  
scallions, carrots, kohlrabi  

Pizza specials of the week –  Vegginald VelJohnson-  Roasted beets, garlic sauce, caramelized onions, kale. Naughty Pigs – 

Stoney sausage, Bacon, caramelized onions, ajued oyster mushrooms. Ramona the Pesto – Basil pesto base, maple cured flecked 

ham, roasted cherry tomatoes, arugula and parm in post.  Blue Oyster Cult – Carr valley blue cheese, stoney sausage, ajued oyster 

mushrooms, garlic sauce The Kassandra Sepeda – Bacon, green garlic sauce, micro-arugula, and shaved parm in post.     

Tony’s Big Friendly Kitchen (Now with Katie!) 

10 Minute Garlic Bok Choy – theforkedspoon.com – ingredients – oil, Green Garlic, onions, baby bok choy, soy sauce, 

sesame oil, crushed red pepper (optional). (Note: my bok choy looks laced or pocked because of flea beetle damage 

while it creates an astetic question it enhances its nutrition as the plant produces a powerful antioxidant to defend itself.  

How to cook bok choy We want to keep our baby bok choy somewhat intact, so the first thing we want to do is either 

halve or quarter each stalk (depending on the size of the bok choy) and wash under cold running water. Heat a large 

skillet or wok over medium-high heat and add the oil. Swirl to coat the entire surface of the pan. As soon as the oil is 

hot, add the garlic and the shallots, and sautè for 1-2 minutes, stirring continuously. Add the bok choy, soy sauce, and 

sesame oil. Toss and cover. Cook for approximately 2 minutes before uncovering, tossing, and covering. Continue to 

cook the bok choy until white parts reach desired doneness (I have found that this varies from person to person as some 

people prefer crunchier bok choy, while others prefer a more well-done stir-fry). Sprinkle with crushed red pepper, if 

using, and drizzle with additional sesame oil, if desired. Add some shrimp for a low carb, high protein meal, Serve with 

your favorite chicken or steak and a side of rice, Add onions, carrots, bell pepper, and broccoli for a veggie-packed stir-

fry the whole family will love,Toss with ramen and drizzle with chili sauce 

Reminder/Announcement:  

- In two weeks July 4th falls on a Thursday, so I 

am moving the pick-up one time only to 

Wednesday, July 3rd. I’ll give you a special e-mail announcement 

leading up to the Wednesday pick-up. Also, Aspirus folks, you will be at 5 
Koshas on that day.  

News from the Farm  

Welcome to Stoney Acres CSA Week 3, 2019! Had some help from long 

time CSA member kids last week, Maddie and Jon Busig who came to help 

weed onions and fix my basket weeder. It energized me to have young people 

and at one point I exclaimed to the crew: “Smells like teen spirit!” Come again 

young weeders! The baby calves are coming! My dad always picks out the bull 

and last year he bought a belted Galloway, they’ve shown up with cute black 

and white spots. Take a gander at the local food pancake breakfast this Sunday. 

This is the first of two farm events for the summer. It’s like a dairy breakfast 

but locavore themed. Come eat, pick some berries and see the farm.  Have a 

delicious week-  Tony, Riley, Ted and Maple  



REMINDER! 13th Annual CSA Local Food Pancake Brunch Sunday 
June 30th 9:00am - 12:00pm 

All local including Stoney Acres whole wheat pancakes, maple syrup, 
bacon, Canadian bacon, eggs, wilted greens,  applesauce, local coffee, local 
cream line milk and yogurt and more all sourced from our farm and local 

farm and food businesses. (Bacon and eggs are gluten free.) 

Call or email with food questions or concerns. 

We will have regular farm tours from 10-12:00 and visits to pigs and 
chickens. 

On-going berry picking.   Bring something to pick into. 

 

11:30 we will collect eggs with the chickens. 

This is a free CSA event. Visiting friends or family from out of town, 
grandchildren etc. are all welcome to join you. We will have a small 

farmer’s market table, t-shirts & seasonal cook books available for sale. 


