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And just like that, it’s September! Labor Day weekend is 

traditionally our busiest weekend at the farmers’ markets and this 
year was no exception. Part of me wishes that the markets were that 
busy all season, but part of me is also breathing a sigh of relief that 
they will mellow out again and give us time to be more than human 
cash registers for three straight hours! It was great to see a number of 
you in Ellsworth and Bangor this weekend, and we hope the holiday 
was a good break for all of you. All of us had Monday off, but now we’re 
back at it to harvest, harvest, harvest, and get some fall greens and 
cover crops planted this week.  
 We are starting to slip into that transitional time in the season 
when there are still lots of summer crops (tomatoes, watermelon, 
cucumbers) but we’re also starting to include more fall crops into the 
shares. We haven’t given you any onion-y things in a few weeks, so 
enjoy using this week’s shallots and garlic to impart some more fall-
like flavors to things like the tomatoes and Swiss chard. We are staring 
down big fall harvests of onions, carrots, winter squash and beets, so 
we’ll be sending some of those your way relatively soon, too.  
 
 -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 got husk cherries last week, you’re getting watermelon this week and vice versa. 
 
Husk Cherries 
I realized I neglected last week to introduce our husk cherries, which many of you have probably 
never seen before! They are a part of the tomato family (most closely related to tomatillos), but they 
have a fruitier, sweeter (albeit still tangy) flavor. We just peel the husks off and enjoy them as a snack, 
but they could also be a salad topping or make their way into a chutney or jam…here’s some ideas 
from another husk cherry newbie! 
 
Shallots 
These red shallots have a more delicate (i.e., less pungent) flavor than red onions. Finely minced, they 
make a good addition to a vinaigrette salad dressing. They are also great peeled, halved, and roasted, alone 
or with a mix of veggies. If you’ve ever wondered why shallots typically cost so much more than onions, 
it’s because they are smaller but they take the same amount of space and labor to grow as a much larger 
yield of onions. They also keep longer than onions—at least until May if stored in a cool, dry place!  
 

 

What’s in the box? 
 

Cucumbers 
 
Garlic 
 
Husk Cherries (On-
farm pickup)  
 
Lettuce 
 
Shallots 
 
Swiss Chard 
 
Tomatoes 
 
Watermelon (Tiller & 
Rye/home delivery) 
 
Remember to return 
your (gently folded) 
box next week! 
 

http://theroamingkitchen.net/husk-cherries-three-ways/
http://theroamingkitchen.net/husk-cherries-three-ways/


 
Roasted Tomatoes 
If your tomatoes have been piling up at all, this is a great way to concentrate their flavor and/or get 
them ready for the freezer. We toss the end result with pasta or add it to soups. (Note: if you’re really 
in a hurry, you can just core the tomatoes and freeze them whole! Then take them out later, let them 
thaw a bit, slip the skins off and add them to a cooked dish). 
 
2-4 pounds of tomatoes, cored but left whole 
½ cup onions or shallots cut into large chunks, or to taste 
4 or more whole garlic cloves, peeled 
2 T extra-virgin olive oil 
Salt and pepper to taste 
 
Preheat oven to 350 F. Place the tomatoes cored side down in a large baking dish (we use a Pyrex 
one). Sprinkle onions/shallots, garlic cloves, olive oil, salt and pepper on top. Bake until liquid in the 
bottom of the pan gets syrupy, checking regularly for toasty edges and rotating the pans. 
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