
Wise Acres Farm CSA Newsletter 
 

Week 17 – October 16, 2019 
 

Fall has been barreling right along on the farm; last week we 

reconfigured our cooler to accommodate big bags of storage 

carrots, radishes and a crib full of rutabaga and cabbage. We haven’t actually 

brought all those crops in yet because we still need a good chunk of the 

cooler space during the week for chilling your CSA shares and the greens we 

harvest for the farmers’ markets, but next week we’ll need to start packing it 

full of good things for the winter. 

We are also preparing to plant our garlic within the next week or so; 

that is always the last big non-harvest field project of the year. Meanwhile 

we’re preparing for the wet storm that is predicted for Wednesday night 

into Thursday by buying extra fuel, battening down the high tunnels, and 

planning indoor tasks. Two years ago we had an 8-day power outage after 

that big October storm, so we are quite wary when the forecast says 

“Nor’easter” in October. Here’s hoping it’s an uneventful one for all of us! 

 

 -Brittany 
 

Recipes and Veggie Notes 
 

Store squash and onions in open air for 2-3 weeks. Store all other items in a 

closed bag in the fridge for 7 to 10 days. 

 

Curried Carrot-Apple Soup 

Adapted from A Year in a Vegetarian Kitchen by Jack Bishop 

 

This is our go-to carrot soup recipe. We double the recipe if we want to have leftovers. Even with the 

apples, this is surprisingly savory and hearty. We usually make a meal out of it with just some crusty bread 

and a salad. 

 

1 T canola oil 

¾ lb carrots, cut into 1-inch chunks (no need to 

peel organic ones!) 

¾ lb apples, peeled, quartered, cored and cut into 

1-inch chunks 

2 T minced fresh ginger 

1 T curry powder (or to taste) 

1 quart vegetable broth 

Salt to taste 

½ cup unsweetened coconut milk (or a full can of 

light coconut milk) 

 

Heat the oil in a soup pot over medium-high heat until shimmering. Add the carrots and apples and cook, 

stirring occasionally, until the apples start to soften, about 3 minutes. Stir in the ginger and curry powder 

and cook until fragrant, about 1 minute. Add the broth and salt to taste and bring to boil. Reduce heat to a 

simmer, cover, and cook until carrots and apples are tender, about 20 minutes. Stir in the coconut milk 

and heat briefly. Puree the soup in batches in a blender or with an immersion blender until very smooth. 

Add more salt and curry powder to taste and serve.  

 

 

What’s in the box? 

 

Butternut Squash 

 

Carrots 

 

Head Lettuce 

 

Lettuce Mix 

 

Pepper 

 

Spinach 

 

Yellow Onions 
 

Please remember to 

return your box! 

 

Your final share 

pickup is next week 

(October 23)! 
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