
Wise Acres Farm CSA Newsletter 
 

 
Week 14 – September 25, 2019 

 

Frost update: we did in fact have a very light frost last 
week, but with most of our sensitive crops in high tunnels 

and some extra row cover over those that were outside, there was no 
crop damage. We are glad to have (hopefully) a few more weeks for 
peppers and squash to continue to ripen! 

Our greens this fall are turning out to be pretty phenomenal, and 
you can expect that the final shares will feature a higher proportion of 
them. We have been working nightly salads back into our routine this 
week and I swear it’s giving me a boost! Cooking greens like bok choy 
and spinach are also easy, quick ways to add vegetables to dinner, either 
as a side dish or tossed in with an entrée. 
 Enjoy your week! 
 -Brittany 
 
 
 

Recipes and Veggie Notes 
 

Store acorn squash and garlic at room temperature in open air for up to 
2 weeks. Store all other items in a closed bag in the fridge for 7 to 10 
days. 
 
Acorn Squash 
Roasting is our favorite way to prepare acorn squash. Cut the squash in half lengthwise and scoop out 
seeds (but don’t necessarily throw those out - they can be cleaned and toasted for a yummy snack!). 
Coat cut edges with oil and roast face-down on a baking sheet or dish until fork-tender. At this point, 
you can scoop out the flesh and blend with butter and maybe a little maple syrup for a side dish, or 
flip the halves over and add a stuffing made from grain and/or other cooked vegetables (the internet 
has lots of stuffing ideas) before roasting for another 5 minutes or so. 
 
Peppers 
This week you are getting a taste of the heirloom pepper Jimmy Nardello. While they may look like a 
hot chili pepper, they are in fact very sweet with a unique fruity flavor. They are great as a pizza 
topping since they don’t throw off as much moisture as bell peppers, but they’re also excellent halved, 
seeded and savored as a raw snack.  
 
Jimmy Nardello’s parents Guiseppe and Angella brought the seeds for this variety when they 
immigrated to the US from southern Italy in 1887. They continued to grow the pepper in their garden 
in Connecticut, and the variety has since been placed in the Slow Food “Ark of Taste.” 
 
  

What’s in the box? 

 
Acorn Squash 
 
Bok Choy 
 
Carrots 
 
Cucumber 
 
Garlic 
 
Lettuce Mix 
 
Peppers 
 
Spinach 
 

Please remember to 
return your box! 



Rigatoni with Cauliflower, Spinach, Curry Powder and Coconut Milk 
Adapted from A Year in a Vegetarian Kitchen by Jack Bishop 
 
Disclaimer from Brittany: I cannot grow cauliflower here to save my life. Which is too bad, because it’s 
one of my favorite vegetables. It IS cauliflower season, and you will likely find some nice ones at your 
local farmers’ market or grocery store. But you can also omit the cauliflower and 2-3x the quantity of 
spinach. 
 
2 T canola oil 
1 medium head cauliflower 
1 medium onion, diced 
½ t salt 
1 jalapeno pepper, seeded and minced (optional – you could also use some red pepper flakes) 
2 cloves garlic, minced 
1 t curry powder 
1 14 oz. can light coconut milk 
1 lb rigatoni 
3 cups spinach leaves 
2 T fresh cilantro, chopped (optional) 
2 T lime juice 
 
Heat pasta water in large pot. Heat oil in large sauté pan over medium heat. Add cauliflower, onion, 
and salt and cook until browned, about 8 minutes. Stir in pepper, garlic and curry powder and cook 
for 1 minute. Add coconut milk, bring to boil, reduce heat, and cover. Simmer until cauliflower is 
tender, about 5 minutes. Stir in spinach and cook until just wilted. Meanwhile, cook pasta according to 
package directions. Drain pasta and then return it to the pot, reserving ¾ cup of pasta water. Add 
cauliflower sauce, cilantro and lime juice to the pasta. Add pasta water as needed. 
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