
Wise Acres Farm CSA Newsletter 
 

Week 15 – October 10, 2018 
 
The penultimate share is upon us, and it feels distinctly 
Thanksgiving-y. Canadian Thanksgiving was on Monday, 

after all! 
We are still in the midst of the storage carrot harvest. Today 

Bronte and Jen bagged up our big harvest from last week into 25-pound 
bags that we stack on pallets in our cooler. It’s getting rather full in there, 
and we still have almost 4 beds to go! We are crossing our fingers that 
the good people of Bangor (and surrounding towns) will want to buy lots 
of carrots at the Bangor Winter Farmers’ Market this year. 
 A local excavation contractor was busy over the past week 
bringing in soil to level the site for our new high tunnel (down next to 
the existing one, if you are familiar). Fun piece of organic trivia: as a 
certified organic farm, we had to obtain written verification from the 
owner of the land where the additional soil was collected that no 
prohibited substances (synthetic pesticides/herbicides, etc.) were 
applied there in the past three years (or, in this case, since 1991). It 
makes sense – this is soil we’ll be growing in, now that it’s here, so it has 
to meet the same standards as the rest of the soil on our farm. I haven’t 
talked a lot in the newsletter about what it means for our farm to be 
certified organic, but if you’re curious, take a look at this page from 
MOFGA for more information. 
 As promised, I have the annual member survey up and running for you! SurveyMonkey says 
the survey will take about 7 minutes for you to complete, and it provides us with really helpful 
information that we use to plan future CSA seasons. If you hate green beans (or just think there were 
too many to keep up with), or you really want more peppers, we want to know! This year we adjusted 
the quantity of salad greens in the shares based on survey feedback, and we will make similar 
adjustments again based on what you tell us. So please, don’t be shy. You’ll get another couple of 

polite reminders, so you might as well just go and fill it out now! Thanks! 😊 
 
 -Brittany 

 
Recipes and Veggie Notes 

 
Store husk cherries in open air at room temperature for up to one week. Store squash in open air at 
room temperature for several weeks.  Store dried sage in a sealed bag until using, or crumble leaves 
into a spice jar. Otherwise, store everything in a closed bag in the fridge for 7-10 days. 
 
Delicata Squash 
This is a lovely, sweet squash that is easy to cook. If you don’t opt for the recipe below, you can just 
cut it in half (no need to peel), scoop out the seeds, slice into half-circles, toss with olive oil, salt and 
pepper, and roast at about 425 degrees, turning once, until lightly browned on both sides. Voila, 
vegetable candy! We didn’t have a huge crop this year (thanks in part to some of the plants producing 
big tasteless striped pumpkin off-types instead of Delicatas), but I hope this taste is enough to make 
you want to go find more at the farmers’ market! 
 
 

 What’s in the box? 
 

Arugula 
 
Beets 
 
Carrots 
 
Delicata Squash 
 
Dried Sage 
 
Husk Cherries 
 
Scallions 
 
Remember to return 
your (gently folded) 
box next week! 
 

http://mofga.org/Buy-Organic
http://mofga.org/Buy-Organic
https://www.surveymonkey.com/r/6M9XSWG
https://www.surveymonkey.com/r/6M9XSWG


Husk Cherries 
Yay, more husk cherries! The giant plants are now a 6-foot-tall hedge in the back of one of our 
caterpillar tunnels. The individual branches have grown up the trellis and then back down almost to 
the ground. Harvesting them is like awkwardly reaching under your couch for something you lost, 
only for close to an hour at a time. They are a treat – enjoy! 
 
Arugula Salad with Roasted Beets 
 
Generous handful of arugula 
1 lb beets, roasted and chopped 
Maple-balsamic vinaigrette (2 parts olive oil, 1 part balsamic vinegar, a dash of maple syrup) 
Feta cheese or chevre, optional 
 
Roast the beets in foil or a covered dish at 400 degrees until you can pierce them easily with a fork. 
Slip the skins and tops off with your hand (wear gloves if you don’t want them dyed pink for a day!). 
Chop beets into half-inch dice or quarter-rounds. Sprinkle a handful over each plate of arugula, add 
dressing and cheese if using.  
 
Pasta with Squash Sauce and Parmesan 
Adapted from A Year in a Vegetarian Kitchen by Jack Bishop 
 
2 T unsalted butter or olive oil 
1 medium onion, finely chopped 
Salt to taste 
1 medium Delicata or butternut squash, halved, seeded, peeled and cut into ½” dice (about 3 cups) 
2 teaspoons crumbled dried sage leaves 
1 cup vegetable broth 
½ cup heavy cream (or water) 
Freshly ground black pepper 
1 lb short pasta (fusilli, orecchiette, penne…) 
½ cup freshly grated Parmesan cheese (optional) 
2 T minced fresh parsley leaves (optional) 
 
Bring a large pot of water to boil for cooking the pasta. Melt butter (or heat oil) in large sauté pan over 
medium heat. Add the onion and ½ teaspoon salt and cook until the onion is softened and golden, 
about 5 minutes. Stir in squash and sage. Add broth and bring to a boil. Reduce heat, cover, and 
simmer until squash is tender, about 5 minutes. Remove cover, add cream or water, and simmer until 
sauce thickens, about 2 minutes. Meanwhile, cook pasta until al dente. Toss pasta with the squash 
sauce, cheese and parsley if using, adding salt and pepper to taste. Serve immediately. 
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