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SEPTEMBER NEWSLETTER

Fall Season at
ATKINS FARMS

There is something about fall and New

England, they go together like cider donuts
and hot apple cider at Atkins Farms. Many
families have their leaf peeping traditions
that include Atkins on their stop. Picking
out that perfect pumpkin and taking that
bunch of corn stalks home to decorate gets
the fall festivities started. Gathering to sit
1n our café to have a coffee, tea, or cider and
a fresh baked breakfast treat, a sandwich
made from our Deli, or a slice of Pizza with a
drink from our big drink case selection, we
are sure to have something to keep you
going. After fueling up, don’t forget to shop
our aisles of specialty foods. Browse our
Meat, Seafood & Deli departments and grab
something for dinner. Take a stroll through
our Beer & Wine section and see our many
offerings. Get a bag of fresh picked apples, a
gallon of fresh squeezed apple cider, a dozen
or more of our famous cider donuts, and
don’t forget our delicious homemade fudge!
We here at Atkins take pride in welcoming
any of our customers’ shopping traditions,
and it’s here where we strive to always leave
you with a lasting impression of a caring
unique way of how shopping should be.

Join us on
Saturday, September 21st
from 1-3pm

Enjoy delicious beer & wine samples

Have some extra apples hanging around?
Try using them up in these easy recipes...

1 1/2 Cups Quick Rolled Oats
6 Cups of Sliced Apples
1/2 tsp. Ground Cinnamon

Quick & Easy Apple Crisp

1/2 tsp. Kosher Salt
1/4 + 1/3 Cups packed Brown Sugar
1 stick of softened Butter

Preheat oven to 375 degrees. Butter or spray an 8x8 baking dish. Toss
the apples with 1/4 tsp of salt, 1/4 tsp of cinnamon, 1/4 cup of brown
sugar, 1/4 cup of the oats, and 2 tbsp of cubed butter. Transfer to the
baking dish. In another bowl, combine the rest of the ingredients. Mix
together until coarse crumbs. Place evenly on top of apples. Bake
until brown and crispy, about 45 minutes. Top with ice cream!

Homemade Applesauce

3/4 Cups of Water

6 Large apples, 3 Lbs.
ge abp 2 tsp. Lemon Juice

1/4 tsp. Ground Cinnamon

Peel, remove core, and chop the apples into small chunks. In a
medium pot, combine apples, water and cinnamon. Cover with a lid
and bring to a simmer. Continue to simmer and stir occasionally until
apples are tender, about 15-20 minutes. Remove from heat. Smash
with a potato masher for a chunky texture, or allow to cool and place
in a blender for a smoother texture. Stir in the lemon juice. Serve

warm or chilled.
Atkins Pizza Shop

NOW OPEN DAILY 11am - 7pm

Homemade artisan thin crust pizza
Call ahead to order 413-253-9528

/

All of our pizzas
feature the freshest
high quality ingredients,
including Chef Roger’s
homemade sauce.




...often imitated, never duplicated!
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September is National:

Food Safety Education Month Better Breakfast Month

Self Improvement Month

Mushroom Month
Better Breakfast Month
Whole Grains Month

Organic Harvest Month
Chicken Month

Rice Month

Cholesterol Education Month

VIRGO 8/23—9/22
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LIBRA 9/23—10/22
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