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Our Roadside Stand  
is now closed for the  
season as it has been  

too cold to keep things from freezing out there. 
We still have a few things for sale like Pota-
toes, Carrots, Jerusalem Artichokes, Beets. 

Plus lots of frozen Soups, Pickled Beets, Hot 
Peppers and Chutney.  People can stop by the 

house or come to the Christmas Sale.  
We have started going to a Market in Toronto 
called the Green Barns at St. Clair and Wych-

wood if anyone is in TO. We appreciate 
all the support from everyone.. Thanks.  

 PS. I did a little vignette with Jamie Kennedy 
this summer. To view it go to 

www.thermador.ca then go to Real Food then 
look under winter vegetables and vignette 1 

part 2. 
 Vicki Emlaw & Tim Noxon  

81 Morrison Pt Rd  RR2 Milford ON K0K 2P0 

Truffade 
 
Ingredients: 
sunflower oil or butter 
1 lg onion (thinly sliced) 
1 1/2 lbs of potatoes (thinly sliced) 
1 1/4 cups of grated hard cheese. 
freshly grated nutmeg 
salt and pepper 
 
Bake at 350.  
Grease a shallow baking dish. 1st layer 
onions. 2nd layer of potatoes.3rd layer of 
cheese.  
More onions then potatoes then brush 
potatoes with oil or butter and sprinkle 
with nutmeg, salt and pepper.  
Top with a layer of cheese  
and bake for 1 hour 5 mins. 
 
Recipe from Potato by Sally Mansfield 


