
Wise Acres Farm CSA Newsletter 
 

Week 3 – July 10, 2019 
 

July is all about verbs around here: seed, transplant, 

harvest, pick, wash, weed, trellis, prune, fix, irrigate, restock, 

thin, clean, mow, till…the harvest lists are getting longer, the summer 

weeds are making themselves known, and it’s also time to get all the fall 

crops seeded and planted to mature before the days start getting cold 

and short again. The farm is so lush and filled with leaves and flowers 

and insects that it’s hard to believe everything was still frozen and 

covered in snow just three months ago! 

 Despite the very cold, wet, cloudy spring, this is shaping up to be 

a good growing season (insert superstitious/spiritual gesture here – 

there is still a long way to go). We are getting heat and sun punctuated 

by regular rainfall, which is the recipe for happy summer vegetables. You 

are getting a first small taste of zucchini this week, cucumbers aren’t far 

behind, and the cherry tomato plants are already four feet tall!  

Today’s share is still fairly salad-and-greens-focused. Lettuce is 

another crop that is doing very well with the regular rainfall, and you’re 

getting it two ways this week. Nutritionally, the leafy lettuces we grow 

are just as robust as other greens like kale and chard. So mix up some of 

your favorite salad dressing, pile some leaves on a sandwich, and enjoy 

some really good-tasting vitamins! 

 

 -Brittany 

 

Recipes and Veggie Notes 
 

Store all items in a closed bag in the fridge for 7 to 10 days.  Cabbage, salad turnips and garlic scapes 

will likely store even longer. 

 
Garlic Scapes 

Sorry, we put these in the shares last week with no comment, which might have been puzzling to any of 

you who haven’t encountered them before! These weird curlicues are the flower stalks of the garlic plants, 

which we snap off to encourage the plants to direct energy back down to their bulbs. But the scapes have 

their own fresh, juicy, and zesty garlic flavor. They can be chopped up and used anywhere garlic is called 

for in a recipe. You can substitute about one scape per clove. We use the whole scape except the pointy tip, 

which tends to be a little tough.  

 
How to Cook Any Leafy Green Like a Pro 

This works for kale, swiss chard, bok choy, even our baby greens if you need to use them up quick! This 

whole process just takes 10-20 minutes. The greens can then be served with pasta or a whole grain, as a 

side dish, as a pizza topping, in an omelette… 

 

1. Strip off any thick stems and discard or chop them into 1” pieces.  

2. Chop the leaves into 1” pieces. 

3. Mince up some garlic or onions.  

4. Over medium heat, warm 1-3 tablespoons of olive oil (or the cooking fat of your choice, or water!) in a 

large skillet.  

5. Add the garlic/onions and sauté until soft.  

 What’s in the box? 
 

Cabbage 

 

Garlic Scapes 

 

Kale 

 

Lettuce Head 

 

Lettuce Mix 

 

Salad Turnips 

 

Zucchini 

 

Remember to return 

your box next week! 



6. Add any stems of the greens you are using and continue to sauté, stirring occasionally, until they are just 

tender.  

7. Add the greens, stir everything, cover, and let cook until thoroughly wilted but still bright green. Taste as 

you go to determine when the greens are the right texture for you. 

 

 
No-Mayo Coleslaw 

Adapted from How to Cook Everything Vegetarian by Mark Bittman 

 

2 tablespoons Dijon mustard, or to taste 

2 tablespoons sherry vinegar, red wine vinegar, or freshly squeezed lemon juice 

1 small clove garlic, minced 

1 tablespoon minced fresh chili/jalapeño (optional) 

1/4 cup peanut oil or extra virgin olive oil 

6 cups cored and shredded green, red, Napa, or Savoy cabbage 

1 cup shredded carrots (or other shredded crunchy veg – salad turnips, perhaps?) 

1/3 cup chopped scallions (or a few tablespoons of chopped mild onion or garlic scapes) 

Salt and freshly ground black pepper 

1/4 cup chopped fresh parsley leaves (optional) 

 

Whisk together the mustard and vinegar in a small bowl, along with the garlic and chile. Add the oil a little 

at a time while whisking. Combine the cabbage, shredded carrots, and scallions and toss with the dressing. 

Sprinkle with salt and pepper and refrigerate until ready to serve. (It’s best to let the slaw rest for an hour 

or so to allow the flavors to mellow; the cabbage will also soften a bit and exude some juice. You can let it 

sit longer, up to 24 hours, if you like. Drain the slaw before continuing.) Just before serving, toss with the 

parsley. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Wise Acres Farm 

Brittany Hopkins and Joy Trueworthy 

424 Townhouse Road, Kenduskeag, ME 04450 

wiseacresgarden@gmail.com • (207) 730-6214 
 


