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Real Food Sourced Locally

The contents of your box this week will be made up of the following;:

Name Method Source
Potatoes No Spray Faversham
Carrots Organic Wye
Cabbage No Spray Ash

Red Cabbage No Spray Ash
Sprouts No Spray Faversham
Celeriac No Spray Wingham
Apples Maidstone

Well I am not sure about you, but I am fed up of hearing the morpheme
(word ending — google is your friend) ‘est’. So far in 12 months I have
had coldest, wettest, snowiest (struggling there), longest & deepest
(snow or recession) come passed me and to be honest I have had
enough. I don’t mind ‘est’ in itself, but why can’t we just have a bit of
average for a change? Average rainfall and temperature would be quite
nice; I'd be more than pleased with a bit of average growth or house
price rise. I'm not asking for ‘sunniest’ or ‘driest’ or even ‘phew what a
scorcher’, just a period of time were financially or weather-wise we
don’t set any more records.

What we all need now and again is a good hearty average breakfast I
reckon. In order to help you we have developed a breakfast box that
comes out fortnightly or monthly that contains all you need for a full
Kent breakfast as a treat. Not every week; well we do not want to be
‘biggest’ do we......? You can find the full details on the website, but the
box will contain eggs, bacon, sausages, beans etc etc, just right for that
Saturday morning treat.

I have put some celeriac in the box this week that comes from our
friend Jill at Wingham. She used to work for Dickie Ovenden at Ash,
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where we get a lot of crops, but she is growing the odd veg on her own
now, and we do like to support new growers. Now in some places; and
we do like to use the term ourselves; it is apparently known as knob
celery. Without tittering like Frankie Howard, I have tried to find who
uses this term, and with some trepidation I have googled it. It doesn’t
really give too much info, but surprisingly it took to the 4t page of
results before things turned south and we got, ahem, off topic if you
follow me.

You’ll need to skin the root and then if you are not using it straight
away keep it in water with some lemon juice as it oxidises brown quite
quickly. I hope you like this recipe for Celeriac & Apple Bake.

Ingredients

Serves 4

1 celeriac 2 apples
2 tablespoons olive oil

1 tablespoon honey (optional)

Method

1. Chop the celeriac into 4 and use a sharp knife to peel the
rough outside.

2. Slice the quarters into 1 cm slices and boil for 10 minutes

3. Wash the apples and chop them in half. Remove the cores. It's
up to you whether you peel them - you know your audience!
Slice the halves intoY2 c¢m slices.

4. While the pan is still warm, use it to mix the olive oil and the
honey. This will help melt the honey. Add the celeriac and stir
well, to coat all the slices.

5. Arrange a row of celeriac in an oven-proof dish. Then add a
row of apple slices. Then continue to alternate, until all the
celeriac and apple has been used.

6. Bake for 30 minutes, until the celeriac is soft and the apples
are starting to brown.
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