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One Day Sale Items Good At The
Springfi eld, Danville and 

Harrodsburg Locations Only.
*We Welcome Cash, Checks, Debit/Credit Cards,EBT,

& Manufacturer’s Coupon.
We reserve the right to limit quantities. Not responsible for typographical errors.

SPRINGFIELD
805 Bardstown Rd.,

Springfi eld,
 KY 40069

DANVILLE
1085 E. Lexington Ave.

Danville, KY 40422
859-238-7677

HARRODSBURG
900 South Sollege

Harrodsburg, KY  40330
859-734-3349

food stores

ONE DAY 
ONLY!

Thursday Super Savers
Thursday, March 15, 2012
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SAVE-A-LOT

Good Thursday, 3-15-12 only. Good Thursday, 3-15-12 only.

Family PackFamily Pack

T-BoneT-Bone
SteaksSteaks

FarmingtonFarmington
BaconBacon

RomaRoma
TomatoesTomatoes

3 Lb. Bag3  Lb. Bag

YellowYellow
OnionsOnions

Limit 4 Packs Please

Sara LeeSara Lee

HoneyHoney
Wheat BreadWheat Bread

Good Thursday, 3-15-12 only.

Good Thursday, 3-15-12 only.Good Thursday, 3-15-12 only.Good Thursday, 3-15-12 only.

$$449999

8989¢¢ 4/$4/$55

$2.00 Pre-Priced$2.00 Pre-Priced
Value LineValue Line

Frito LayFrito Lay

$$117979

$$117979

3-5-11 Oz. Bags

16 Oz.LB. 8989¢¢
LB.

20 Oz.
Loaf

Our farmers,
growers and
gardeners are

getting ready for the
2012 season. It’s nice
to see the gardens
and fields being
turned in prepara-
tion for planting.
Only four more
weeks remaining
until the farmers
market opens. 

Daylight Savings
Time is here. Time to
come out of winter dor-
mancy and re-energize.
Spring cleaning, house-
hold repairs, readying
decks and porches for
outdoor get-togethers
as well as mowing the
lawn are now the focus. 

Our vineyard has
been pruned but there

are remaining chores to
do up there. Wires on
the trellises have to be
tightened and some
posts realigned and se-
cured. However, it
won’t be long before we
see plump buds burst
into bright green leaves
followed by clusters of
baby grapes. 

Many of our fruit
trees are already in full
bloom. The cherries
and plums in particular
are loaded with flowers.
Pussy Willows are filled
out and beginning to
bloom as well. The hon-
eybees should be happy
about that.

We put in more
strawberries this year.
So far, everything looks

good in the berry patch
including the raspber-
ries we planted last fall.
These produce later
than some varieties so
hopefully we can ex-
tend our yield a little
longer. 

I can hardly wait to
harvest juicy berries.
Much of the first pick-
ing probably won’t
make it to the kitchen.
This brings back mem-
ories of my sister and I
picking strawberries
many years ago. 

I have to admit that
the U-Pick strawberry
farm didn’t come out
ahead when we were
there. Telltale juice-
stained fingers, lips and
shirt along with a rather
“seedy” smile was a
dead give away but the
owner didn’t seem to
mind.

St. Paddy’s Day is
upon us. With the color

green in focus for this
happy holiday, it makes
Spring feel all the
closer. If you like tradi-
tional Corned Beef and
Cabbage, here is an
easy recipe for the
crock pot. 

I have used several
variations in the past by
the addition of different
spices or ingredients. I
am sharing the basic
recipe. Feel free to re-
place part or all of the
water with beer and
or/add quartered red-
skin potatoes, a clove or
two of garlic, a bay leaf
or whatever your fa-
vorite spices happen to
be.

Slow Cooked
Corned Beef and

Cabbage

Corned Beef Brisket
(about 4 pounds)

2 medium onions,

quartered
1 small head cab-

bage, cut into small
wedges

½ teaspoon pepper
3 tablespoons sugar
3 tablespoons vine-

gar
2 cups water
Place meat in the

slow cooker; cut to fit, if
necessary.

Place onions, then
cabbage, on top of
meat.

Mix pepper, vinegar,
sugar and water.

Pour mixture over
all.

Cover and cook 10-
12 hours on low or 6-7
hours on high.

The market will open
the first Saturday in April this
year. We will be open from 8

a.m. to 3 p.m. on Saturdays
only throughout April, or
until vendors sell out. After
that time, our regular Tues-
day, Thursday and Saturday
schedule will begin. 

Check this column for
more announcements as
that day approaches.

EBT and debit services
will continue to be available.
We also accept WIC
vouchers but cannot
accept Senior Vouchers
at this time.

If you are interested in
becoming a member of
our market for 2012, contact
Gary Taylor at (859) 332-
2539.

The Boyle County Farm-
ers Market is located at
Boyle County Fairgrounds.
The market manager is Gary
Taylor of Knobview Farms.

Gardens, fields getting prepped for planting

Donna Bush
Columnist

Passover Root
Veggie Casserole
Start to finish: 1 1⁄2 hours (30

minutes active)
Servings: 12

n 4 tablespoons olive
oil, divided

n 2 red onions, sliced
n 2 cloves garlic,

chopped
n 2 sweet potatoes,

peeled and cubed
n 1 pound carrots

(consider using rainbow
carrots), cut into 1-inch
pieces

n 1 pound beets,
peeled and cut into
wedges

n 1 pound celeriac,
peeled and cubed

n 1 cup unsweetened
applesauce

n Zest of 1 lemon
n Zest of 1 orange
n 2 tablespoons

chopped fresh thyme
n 2 tablespoons

chopped fresh savory
n 1 tablespoon

chopped fresh tarragon
n Salt and ground

black pepper
n 5 matzos, crushed
n 1⁄2 teaspoon ground

coriander

Heat the oven to 375
degrees. Coat a large
casserole dish with cook-
ing spray.

In a large skillet over
medium-high, heat 1 ta-
blespoon of the olive oil.
Add the onions and garlic
and saute until soft and
starting to brown, about
10 minutes.

In a large bowl, com-

bine the onions and gar-
lic with the sweet pota-
toes, carrots, beets,
celeriac, applesauce,
lemon zest, orange zest,
thyme, savory and tar-
ragon. Season with salt
and pepper, then toss to
coat. Spoon into the pre-
pared casserole dish.

In a small bowl, com-
bine the crushed matzos
with the remaining 3 ta-
blespoons of olive oil and
the coriander. Season
with salt and black pep-
per. Sprinkle over the veg-
etable mixture. Bake for 1
hour, or until the vegeta-
bles are tender when
pierced with a fork.

Nutrition information
per serving (values are
rounded to the nearest
whole number): 170 calo-
ries; 40 calories from fat

(25 percent of total calo-
ries); 5 g fat (1 g saturated;
0 g trans fats); 0 mg cho-
lesterol; 29 g carbohy-
drate; 4 g protein; 4 g
fiber; 270 mg sodium.

PASSOVER, from A1


