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This week, while Brittany and Joy are spending a few days 
with family at the beach, we are profiling Jen and Lily, our 

two full-time staff members this season! They have taken the lead in 
planning, harvesting, and packing the CSA shares each week, so, if you see 
them, give them some applause for the shiny fresh produce they’ve been 
bringing in. 

 
Jen was born and raised in Maine and spends a lot of  
time in Maine's nature. This is Jen's 2nd year  
farming, a drastic change from her former career path in  
hotel management. She started here at Wise Acres  
Farm last season and is growing and learning every day.  
She has always loved organic hobby gardening and is  
very happy to be part of a team who produces beautiful  
organic vegetables. 
 
Lily began farming in 2015, and has since been  
apprenticing at organic and biodynamic farms  
in Colorado, Maine, and Italy. She has been cooking and  
baking in restaurants and cafes for 10 years, most  
recently working as an executive chef at a poetry cafe  
in Boulder. When she is not farming or cooking, she is 
hiking with the farm-mascot/her beloved canine 
companion, Aspen, or writing poetry.  
 

Recently we also had our young neighbor Wyeth join us part-time to help with the peak picking season, 
and Joy has been helping the rest of us harvest on Thursday mornings before she heads out to the 
Downtown Waterville Farmers’ Market. It definitely takes all hands on deck to keep up this time of year! 
 

Recipes and Veggie Notes 
 

Remove bag around raspberries and keep refrigerated until eating within 1-2 days. The fresh garlic 
included in this week’s share has NOT been dried and cured for room-temperature storage--that haul will 
be coming in the next few weeks. Refrigerate the fresh bulb and use within 10-14 days. I like to set my dill 
in a glass of water and keep it on the counter, but it also stores just fine in the fridge for 7-10 days. Store 
all other items in a closed bag in the fridge for 7 to 10 days. 
 
Fresh Garlic 
 
Fresh garlic is sweeter, moister, and less pungent than its dried counterpart. Use the bulb as you would 
use a dried bulb, roasting whole cloves, mincing, or blending into dips and sauce. 
 
Snap Beans 
 
Snap beans are delicious raw, but also tender and flavorful sautéed in oil or butter, white wine, and garlic 
or shallots. Using our fresh garlic (sliced instead of minced here for added texture and enhanced flavor) 
and sautéing on medium high heat with beans (stems removed) and a generous amount of salt and fresh 
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ground black pepper is absolutely divine. De-glaze the pan about half-way through with a splash of white 
wine or veggie broth. 
 
Cucumber Salad 
 
Serves 4 
 
One large cucumber, unpeeled and diced 
Small handful of dill, minced 
2 cloves fresh garlic, minced 
2 tablespoons extra virgin olive oil 
1 tablespoon vinegar 
1/4 cup sour cream or unsweetened, plain greek yogurt 
salt and fresh ground black pepper 
 
Whisk together oil, vinegar, sour cream, salt and pepper with a fork. Put diced cucumbers in a serving 
bowl, and drizzle the dressing over them. Sprinkle in half the dill, mixing well with a fork. Taste, adjust salt 
and pepper, and more dill until desired taste.  
 
Zucchini Fritters 
 
Had your fill of zucchini sautés, stir fry, and zucchini bread? These fritters are quick to come together, 
moist, crispy, delicious and flavorful. 
 
Serves 2 as a main, 4 as an appetizer or side 
 
About 1 pound of zucchini (two medium or one large) 
Salt and black pepper 
3 cloves fresh garlic or one shallot, minced 
1 1/2 tablespoons minced fresh dill  
1 large egg, lightly beaten 
1/3 cup plus 3 tbsp all-purpose flour 
1/2 teaspoon baking powder 
olive or vegetable oil 
 
Grate zucchini over a colander. Sprinkle one teaspoon of salt over the grated zucchini, and stir to combine. 
Set zucchini in the sink for ten minutes, as the salt will help drain excess moisture. Scoop the grated 
zucchini into a clean dish-towel or cheese-cloth, and squeeze until most of the liquid has been drained. 
Place the zucchini into a large bowl. Add one lightly beaten egg, dill, garlic, a sprinkle more salt, and a few 
grinds fresh black pepper. Stir to combine. Add the flour and baking powder, and stir until just combined 
and flour has been incorporated. Heat a large fry pan on medium-high, and oil it well. Dollop generous 
spoonfuls of the mixture into the hot oil, and flatten gently with a spatula. Cover the pan and let cook for 2-
3 minutes on both sides, flipping once, until a nice golden brown color has been achieved.  
 
Serve with sour cream, unsweetened plain yogurt, hummus or any favorite dip. 
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