
Wise Acres Farm CSA Newsletter 
 

Week 9 – August 29, 2018 
 
Quick farm note this week – there is no “busy” like late-August “busy” on a vegetable 
farm. Fortunately, this year’s busy-ness is mainly due to having lots and lots to harvest! 

 
 At the moment, I am a little cranky because a large section of of 

our basket-weave tomato trellises topped over today under the weight 
of the ripening fruit (you can see a picture on our Instagram feed - 
@wiseacresfarm). The plants are fine, but they needed to be pulled off 
of the pepper plants they had fallen on top of, and for the rest of the 
season they will be more difficult to harvest and more prone to 
disease. We’ll pick ‘em anyway, though, and we’ll appreciate the fact 
that about ¾ of them are still upright. 

 
 If you’re headed back to school in any capacity around now, I 
wish you a smooth transition! Pack some veggies for lunch (brain 

food) and all will be well. 😊 
 
 -Brittany 

 
Recipes and Veggie Notes 

 
Keep your basil, husk cherries, 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.  
 
If you get husk cherries this week, you’ll get watermelon next week 
and vice versa. 
 
 
Panzanella (a.k.a. Grilled Bread and Tomato Salad) 
Adapted from A Year in a Vegetarian Kitchen by Jack Bishop 
 
4 thick slices of hearty bread 
4 tablespoons olive oil 
Salt 
1 large garlic clove, peeled 
1 ½ lb ripe tomatoes, diced 

1 15-oz can cannellini beans  
1 medium cucumber, peeled and diced 
2 tablespoons fresh basil leaves, minced 
2 tablespoons red wine vinegar 
Freshly ground black pepper 

 
Brush both sides of the bread slices with 2 tablespoons of the olive oil and sprinkle with salt to taste. 
Grill bread over medium fire until crisp and brown on the outside. If you prefer less char on the bread 
or don’t have a grill, you can use the toaster or a skillet instead. Rub the garlic clove over both sides of 
the bread. Combine the tomatoes, beans, cucumber, herbs, 2 T of olive oil, vinegar, and salt and 
pepper to taste in a large bowl. Cut the bread into 1-inch cubes and toss with the tomato mixture. 
Serve on its own or over salad mix or lettuce.  
 
 

 

What’s in the box? 
 

Basil 
 
Carrots 
 
Cherry Tomatoes 
 
Cucumbers 
 
Eggplant 
 
Husk Cherries (Tiller & 
Rye/home delivery) 
 
Mini Lettuce 
 
Tomatoes 
 
Watermelon (On-farm 
pickup 
 
Remember to return 
your (gently folded) 
box next week! 
 



 
 
Eggplants with Spicy Chinese Peanut Dressing 
Adapted from World Vegetarian by Madhur Jaffrey 
 
I know we’re sending a lot of eggplant your way lately…last week we harvested 193 pounds, so thanks 
for the help! This is a recipe we tried and enjoyed last week. It’s more of a side dish at this quantity, 
but add a protein and rice to make it a full meal. Some of the ingredients may be less familiar if you 
don’t cook Asian dishes often, but they are all available in the Asian aisle at the supermarket and will 
keep indefinitely in the pantry, the fridge (chili paste) or the freezer (ginger – cut and peel a bunch 
and then take it out as needed), and they are the building blocks for all kinds of great veggie-centric 
Asian meals. 
 
1 medium-to-large eggplant 
4 t natural peanut butter 
4 t soy sauce 
4 t white vinegar 
2 t rice wine or dry sherry 
1 T sesame oil 
2 t sugar 
½ t salt 
¼ to ½ t chili paste (I used Thai chili paste), optional 
½ teaspoon finely chopped fresh ginger 
4 t finely chopped cilantro leaves, optional 
 
Dice eggplant into ½ inch dice and steam in a steamer basket over high heat for 10-15 minutes or 
until tender. Meanwhile, combine all other ingredients except the cilantro leaves in a bowl and mix 
well. When the eggplants are tender, transfer them to a serving dish and combine with the sauce and 
cilantro leaves if using. 
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