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Week 7 – August 7, 2019 
 

We (i.e. Brittany and Joy) are back from our brief vacation 
early last week…our primary activities were lolling around in 

beach chairs and eating a lot with family. We returned feeling much more 
rested and prepared for the big harvest weeks ahead. Meanwhile, Lily, Jen 
and Wyeth worked extra-hard to keep things moving along at the farm 
(and Joy and I might have done a little bit of double-duty later in the week, 

too). There are still some Weed Situations and some Trellising/Pruning 

Situations, but overall the crops are doing well.  

 

We brought in our first big planting of carrots on Thursday. They were still 

smaller than I would like (although not too small to be delicious!), but the 

deer were beginning to show excessive interest and we are glad to have 

them safely tucked away in the cooler. We also kicked off the annual garlic 

harvest with your fresh garlic last week and hope to bring in the bulk of the 

crop today to cure upstairs in our garage-barn. 
 
One PSA for the week: we are burning through our backup supply of CSA 
boxes pretty quickly. Please treat them gently, and if you have extras piling 
up, please be sure to return them and try to do so on a weekly basis. 
Finally, it’s always it’s always an option for you to bring your own bag or container to transfer your share 
into; just fold up your box and leave it at your pickup site for us to retrieve. Thanks! 
 

Recipes and Veggie Notes 
 

Store all items in a closed bag in the fridge for 7 to 10 days. 
 
Purple Pepper 
(Yes, we picked a peck…actually, several pecks.) These varieties turn purple at the same stage when most 
peppers are green. They are great cut into sticks with hummus or incorporated into any recipe that calls 
for green peppers. 
 
Lily’s Roasted Summer Carrots 
 
Welcome back to carrot season!!! These carrots are earthy and sweet, subtler and smaller than the later 
successions you’ll be enjoying through fall and winter. These carrots are perfect as is, but I highly 
recommend roasting them as it tends to bring out more of their sweetness and flavor. Serves 2. 
 
3/4 lb carrots  
One yellow onion  
1/4 cup combination of fresh herbs minced and 
loosely packed (I prefer parsley, dill, and mint 
but basil, oregano, and cilantro would also be 
really nice here)  

Olive oil 
Salt and pepper  
1/2 tsp ground cinnamon  
Red pepper flakes  
1/4 cup Roasted pumpkin seeds (optional)  
1/4 cup golden raisins (optional)  

 
Preheat oven to 425 F. Dice or roughly chop carrots, unpeeled. Dice the yellow onion. Drizzle some oil in a 
cast iron or baking sheet, and add the carrots and onion. Drizzle some more olive oil on top of the veggies. 
Sprinkle in a few pinches salt, some grinds of fresh black pepper, a small pinch of red pepper flakes, and 
the cinnamon. Toss to combine, until spices are evenly distributed. Once oven is preheated, roast the 
carrots and onions until carrots are easily pierced through with a fork, about 30-40 minutes. While 
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Please remember to 
return your box! 



roasting, finely mince fresh herbs. Once done roasting, add fresh herbs, raisins, and pumpkin seeds. Add 
salt and pepper to taste. Serve with roasted or grilled meat such as lamb or steak, or pita, hummus, and 
salmon.  
 
Brittany’s Creamy Tahini Salad Dressing 
This dressing is a tasty accompaniment to any salad green (but especially lettuce). We have found the best 
deal in the area on tahini at the Natural Living Center in Bangor, but it may also be available in the 
international section of the supermarket. You can also use tahini to make your own hummus! It is very 
nutritious and adds a nice creaminess to this dairy-free dressing. 
 
½ cup tahini 
2 T lemon juice (fresh or bottled will work) 
Water 
Salt and herbs to taste 
 
Measure the tahini into a small bowl or salad dressing shaker. Add the lemon juice and stir/shake. The 
mixture will turn into a somewhat stiff paste; add water a teaspoon at a time to return it to thick salad 
dressing consistency. At this point you can add salt and/or a few tablespoons of chopped herbs, garlic 
scapes, or onions/scallions if you’d like. Toss with salad greens and enjoy. Another idea: leave out the 
water and this makes a splendid spread for bagels or sandwiches. 
 
Green Beans with Cumin and Fennel 
Adapted from World Vegetarian by Madhur Jaffrey 
 
We love this recipe to spice up a big pile of green beans. If you don’t have all these spices in your pantry, 
there are enough of them in the recipe that leaving one or two out (or just using the ground version rather 
than the whole seeds) will still give you a good result! This can be a side dish, or serve over rice or pasta 
and a protein to make it a main dish. 
 
3 T vegetable oil 
1 tsp whole cumin seeds 
1 fennel bulb, diced into ½” cubes (or substitute 1 t fennel seeds) 
½ bunch scallions, sliced 
1 clove garlic, minced 
1 T fresh ginger, minced (or substitute ½ teaspoon ginger powder) 
1 lb green beans, stem ends removed and cut into 1” pieces 
1 tsp ground coriander 
1 tsp ground cumin 
¼ t ground turmeric 
Pinch cayenne pepper (optional) 
1 t salt 
1 small tomato, chopped (or ½ can diced tomatoes) 
 
Heat oil over medium-high heat. Add cumin seeds and stir for a few seconds. Add fennel, scallions, garlic 
and ginger. Stir-fry until lightly browned. Add beans and stir-fry for 2 minutes. Add ground coriander, 
cumin, turmeric, cayenne and salt, ½ cup water and tomato. Cover and cook until beans are just tender 
(don’t overcook!). 
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