
	  

What’s in the box? 
 

• Beet Mix with Edible Greens 
• Heirloom Garlic 
• Potatoes Mix (Adirondack Blue, Red Norland, Superior) 
• Fresh Parsley Bunch or Fresh Thyme/Oregano Bundle 
• Heirloom Summer Squash OR Cabbage OR Lacinato Kale OR Beans Mix 
• Heirloom Eggplant  
• Mild/Zesty Peppers Mix 
• Cherry Tomatoes Mix  
• Heirloom Tomatoes Mix 
• White Scallions Bunch 
• Polish Heirloom Ground Cherries 
• Heirloom Crenshaw Melon or Watermelon (yellow, red, or orange inside) 
• Old Fashioned Sweet Corn 
• Micro Greens Mix (arugula, Asian & mustard greens, sweet sugar pea shoots) 

Bossy Acres – 5875 290th Street W, Northfield MN 55057 / 616.915.9027 
bossy-acres@hotmail.com / www.bossyacres.com 

Recipe Corner: 
 
Thanks to fellow CSA member Kate for this great idea! (www.kateinthekitchen.com) 
 
 
Pizza with Charred Cherry Tomato & Balsamic Mushrooms 
 

• 2 pints cherry tomatoes, washed 
• ½ cup panko bread crumbs 
• 4 cloves garlic, smashed and crushed 
• 2 shallots (or onions), thinly sliced 
• 1-2 teaspoons fresh thyme 
• 1 package Portabella mushroom slices 
• ¼ cup olive oil 
• 2 tablespoons balsamic vinegar 
• pizza dough and cheese topping of choice 

 
Details continued on page 2 

 



	  

Even though those little ones are heading back to school, summer is still very much 
happening down on the farm. High humidity, plenty of sunshine, and booming tomatoes 
are just the tip of it. Ground cherries and tomatillos remain plentiful and the colors are 
finally poppin’ among the peppers. Expect continued bounty in those areas for a few 
weeks yet as touches of fall crops start making their way. Won’t be long before we start 
thinking about those hearty soups! 

Upcoming Events: 
o Thursday, September 4th (6pm-8pm) Farm to Table Wine Dinner featuring 

Bossy Acres, Winehaven Winery, and Pairings Food & Wine. Tickets 
available soon at www.pairingsfoodsandwine.com 

o Saturday, October 18th (12pm-4pm) CSA Fall Harvest Party & Gleaning of 
the Fields: more information to come. May push up to October 11th 
depending upon weather. 

 
Next CSA Pick Ups: 

• Week 11 (Sept 2nd & Sept 4th) – full AND mini shares (please return your boxes!) 
• Week 12 (Sept 9th & Sept 11th) – full shares only (please return your boxes!) 

Recipe continued …  
 
Preheat your broiler. In a bowl, combine the cherry tomato, panko, garlic, shallot and thyme. 
Season to taste with salt and pepper and drizzle the mixture with about 2-3 tablespoon of olive 
oil. Toss gently to coat. Spread mixture on a large cookie sheet and place under the broiler, 
watching carefully, until the tomatoes begin to sizzle, and brown in spots. It should take maybe 
10 minutes or so, being careful not to allow the panko to burn. Remove from the oven and set 
aside. 
 
Whisk 1/4 c. oil and the balsamic together until emulsified. Pour over the mushrooms in a bowl, 
and gently toss with a rubber spatula until all the emulsion is absorbed. Do not add more oil or 
vinegar. The mushrooms can be grilled, or they can also be broiled until they are richly browned 
and tender. 
 
Heat your oven to 500° and if you have a pizza stone, heat it in the oven for up to 30 minutes. Roll 
out your pizza dough to desired size and thickness on parchment paper. Scoop some of the cherry 
tomato mixture on to the crust, then scatter the mushrooms. Add your cheese and place 
parchment on heated pizza stone. Bake the pizza until crust is golden and topping sizzle. It 
shouldn’t take long at all. 


