
Wise Acres Farm CSA Newsletter 
 

Week 14 – October 3, 2018 
 
Greetings from raw and chilly Kenduskeag! My general rule 
of thumb is “don’t go work in the rain unless you have to,” 

and today we didn’t have to, so we mostly kept to activities in and 
around the farmyard. We are going to need to hit the five remaining beds 
of carrots hard in the next couple weeks to get them safely in the cooler 
before the deer start to get interested in them (so far, so good).  But we’ll 
save that for a day when carrot harvest doesn’t require so much 
wallowing in mud!  
 Gogh the van is back with us after a fuel injector repair! We are 
relieved that it was something that made financial sense to repair, and 
that the mechanic had it ready for us Friday afternoon so we could take 
it to markets last weekend.  
 As we head rapidly towards the end of the CSA season, we are 
reflecting on this year’s shares, feedback from you, and what we can 
change or improve for next season. So start thinking about that (if you 
haven’t already), and we’ll send you a link to our member survey next 
week.  
 -Brittany 

 
Recipes and Veggie Notes 

 
Store tomatoes in open air at room temperature for up to 1 week. Store onions, shallots and acorn 
squash in open air at room temperature for several weeks or in a cooler spot for longer. Otherwise, 
store everything in a closed bag in the fridge for 7-10 days. 
 
Acorn Squash and Dried Cherries 
Pretty sure this originally came off a brochure in a package of dried cherries! Dried cranberries would 
work, too. But this recipe gives you the general approach for roasting acorn squash, which we think is 
the best way to bring out its nutty flavor. There are also a lot of good recipes out there on the 
interwebs for stuffed squash including grains or even meats.  
 
1 acorn squash 
2 T butter 
¼ cup dried cherries 

1/8 cup chopped pecans, toasted 
1 ½ T brown sugar, firmly packed 
¼ t cinnamon 

 
Cut 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. Combine other ingredients. Flip squash over and add the other 
ingredients to the seed cavities and roast for 5 more minutes. 
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What’s in the box? 
 

Acorn Squash 
 
Cherry Tomatoes 
 
Onions 
 
Salad Mix 
 
Shallots 
 
Swiss Chard 
 
Tomatoes 
 
Remember to return 
your (gently folded) 
box next week! 
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