
Wise Acres Farm CSA Newsletter 
 

Week 8 – August 22, 2018 
 
Hello from a quiet, cricket-y afternoon on the farm. I just finished doing a bunch of cover 
crop and field-edge mowing on the tractor ahead of the rainy day tomorrow, and Bronte, 

Jen and Laura are out weeding and thinning our fall crop of daikon radishes and transplanting kale 
and kohlrabi after spending the morning harvesting. This will be Laura’s last week of part-time work 
with us before she heads back for her final semester studying Ecology and Environmental Sciences at 
UMO. She has been a great help filling in during vacations, bringing in 
some fresh conversation topics from all the other cool stuff she’s up to, 
and helping us manage the onslaught of beans, cukes, zukes and weeds 
this August. Thanks, Laura! 
 We have a surplus right now of pickling and slicing cucumbers, 
eggplant (Asian, Italian and striped), and carrot seconds, and I suspect 
that we will soon have extra tomatoes, tomato seconds and peppers as 
well. If you would like anything in bulk (5+ pounds) for preserving (or a 
big dinner party?), email me at wiseacresgarden@gmail.com and let me 
know! I can offer a special price. For logistical reasons, we aren’t 
offering special orders on our Wednesday delivery route, but you can 
pick up at the farm on Wednesday afternoon or at our farmers’ markets 
in Ellsworth (Saturday) or Bangor (Sunday).  
 Speaking of farmers’ markets, if you haven’t visited one lately, 
now (and through September) is prime time! I’ve seen sweet corn, 
peaches, melons, blueberries and all kinds of other great stuff walking 
around at our markets in the past few weeks. The Briar Patch has been 
offering a kid’s storytime at the Bangor Farmers’ Market at 12 PM, 
which runs for two more Sundays.  
 As we reach the halfway point of the CSA season, I want to thank 
all of you again for choosing to buy local and support our farm! I trust 
that you’re having fun and eating healthy with our summer produce. 
  
 -Brittany 

 
 

Recipes and Veggie Notes 
 
Keep your tomatoes and uncut watermelon at room temperature! All other items can be stored in a 
closed bag or container in the fridge for 7 to 10 days.  
 
Watermelon 
You’re going to get one of three types of watermelon this week: if it’s bright yellow (Diana) or dark 
green (Sugar Baby) on the outside, it’s pink on the inside, and if it’s light green-striped (Petite Yellow) 
on the outside, it’s (you guessed it) yellow on the inside! These will all have seeds, although many 
we’ve had so far this year still have white unripe seeds that don’t really need to be removed.  
 
Peppers 
We are also including a mix of peppers this week. You may get another Purple Beauty, a red or yellow 
bell pepper, or a long red Carmen (a sweet frying pepper developed right here in Maine by Johnny’s 
Selected Seeds that tastes just like a red bell).  

 

What’s in the box? 
 

Arugula 
 
Cherry Tomatoes 
 
Cucumbers 
 
Eggplant 
 
Mini Lettuce 
 
Sweet Peppers 
 
Tomatoes 
 
Watermelon 
 
Remember to return 
your (gently folded) 
box next week! 
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https://www.facebook.com/events/2144216869170882/


 
Italian Eggplant Ricotta Bake 
From http://anitalianinmykitchen.com/italian-eggplant-ricotta-bake/ 
 
CSA member Lisa recommended this recipe that she made with our eggplant recently! 
 

3 tablespoons olive oil 
1 small onion, diced 
1 clove garlic, minced 
1 large eggplant, diced 
1 large tomato, seeded and diced 
1 teaspoon dried oregano 
1/4 teaspoon salt 
4 leaves fresh basil, chopped 
pinch of thyme 
pinch of hot pepper flakes if desired 
1/4 cup water 
1/2 cup ricotta cheese 
1 egg 
1/4 cup freshly grated Parmesan cheese 
 
In a medium bowl, toss together diced eggplant and 1/2 teaspoon salt. Let sit for approximately 20 

minutes. Drain, but do not rinse. In a large frying pan on medium heat, add oil, onion and garlic, cook 
until transparent (approximately 5 minutes), add drained eggplant and water, cook until soft 
(approximately 5 minutes). Add chopped tomatoes, oregano, salt, and basil. Lower heat and simmer 
half-covered for approximately 20-30 minutes until almost all the water has evaporated. Pre-heat 
oven to 350° and lightly grease 2 small baking dishes or 1 medium dish. 

In a small bowl, mix together the ricotta cheese and egg. Place filling in baking dish, top with 
ricotta cheese topping, and sprinkle with Parmesan cheese. Bake for approximately 20 minutes or 
until ricotta cheese is soft and golden. Enjoy! 
 
Cucumber-Avocado Salad 
 
Sometimes you need help from the tropics to deal with your cucumber situation. I invented this last 
week when Joy bought 5 avocados (as if we didn’t already have enough produce around?!). 
 

2 large cucumbers 
1-2 avocados 
1 T lime juice 
1 T minced garlic/onion/shallot (optional) 
salt  
 

Chop the cucumbers and avocados into your preferred bite-size. Toss together with the minced 
garlic/onion/shallot, lime juice and salt to taste.  
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