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Week 16 – October 17, 2018 
 
Well, here we are, assembling the final CSA shares of the 
season for you! This week we decided to focus on loading 

you up with some staples that will keep for a month or more (with the 
exception of bok choy). The items in this week’s share are also 
representative of the crops that have done the best for us this year (also 
with the exception of bok choy!). Throw cucumbers and tomatoes in 
there (alas, we can’t – there’s only a smattering left, which are likely to 
get frozen out later this week), and you’d have a pretty complete list of 
the Top Crops of 2018! 
 We are full of gratitude for your choice to support our farm as 
CSA members, for your kind words and feedback, and for the season that 
is (mostly) behind us. It has been a good one, although not without its 
curveballs!  

I also want to thank our Assistant Farmer Bronte, who managed 
the weekly CSA harvest and packing this season, and Jen, who helped 
harvest and pack your shares and drove the CSA delivery route to 
Bangor and Brewer each week. We are lucky to have employees who 
care so much about the farm and the quality of produce we deliver to 
you. 

Lest I give the impression that we’re all done and headed to 
Florida for the winter or something, let me remind you that you can still shop with us at farmers’ 
markets year-round!. Well into the winter, we expect to have carrots, onions, garlic, shallots, beets, 
butternut squash, purple daikon radish, kohlrabi, rutabaga, and cabbage. We will also have salad and 
cooking greens until there is a prolonged cold snap or a heavy snowfall.  

We are outdoors at the Bangor Farmers’ Market until Thanksgiving (across from Bangor Public 
Library, Sundays 11-1:30), and then we will be at the Bangor Winter Farmers’ Market on the 1st and 
3rd Sundays from December-April (Sea Dog Brewing Co. banquet room, 26 Front Street, 11-1). We will 
also be at the Ellsworth Farmers’ Market for two more weeks outdoors (190 Main Street, Saturdays 
9:30-12:30) and possibly into November or December if the market finalizes a new indoor location. 
From now through April, we can also arrange special orders for pickup on the farm if you live out this 
way. Email (wiseacresgarden@gmail.com) is the best way to place an order. 

Finally, one more plug for our annual member survey! Go take it and help us plan next year’s 
shares to include even more of what you want to eat! 

 
With appreciation, 

 Brittany 

 
Recipes and Veggie Notes 

 
Store onions, garlic and butternut squash in open air at room temperature for several weeks, or in a 
cooler spot for longer. Store bok choy in a closed bag in the fridge for 7-10 days. Store carrots and 
radish in a closed bag in the fridge for a month or longer. 
 
Purple Daikon Radish 
I wouldn’t feel like the season was complete if we didn’t give you one more thing you’ve probably 

never heard of before! 😊 We trialed these fall radishes for the first time last year and really took a 
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liking to them. Although daikon radishes have a reputation for being very spicy, this variety is fairly 
mild. Most of the kick resides in the skin, so you can make them even milder by peeling them 
(although you don’t need to). We like cutting them into thick matchsticks and enjoying them raw with 
dip. They also have a lovely flavor when roasted along with other firm veggies like carrots or beets 
(and they keep their purple color!). Sliced thin, they are a great ingredient for a stir-fry dish. 
 
Curried Onion and Walnut “Pizza” 
This was one of the (vegan) pizza flavors that The Uproot Pie Co. made for guests at our on-farm wedding 
in 2013. The original pizza also had small pieces of cooked sliced beets on it – throw some on before 
baking if you have them. 
 
Pizza Crust 
2 teaspoons (or 1 packet) yeast 
1 ¼ cups warm water 
1 cup white flour 
1 ½ cup whole wheat flour 
1 t salt 
1 T olive or vegetable oil 
 

Onion Topping 
4-5 medium red or yellow onions, peeled and 
sliced into half-circles 
½ cup walnuts, broken into small pieces 
1-2 t curry powder 
½ t salt  
Olive oil

This crust recipe makes a hearty, bread-y pizza crust. Stir yeast into warm water; let proof for 5 minutes. 
Add white and whole wheat flours, salt and oil. Knead until dough forms into a smooth ball. If you have 
time, let rise in a warm place until doubled, punch down and let rise again. If you’re short on time, let it 
rise as long as you can and then shape into a pizza crust. It will rise more in the oven.  
 
Heat oil in frying pan over medium-high heat. Add onion slices and salt and cook until soft and light 
brown, stirring occasionally. Add curry powder and stir-fry one minute. Spoon onions onto crust and 
sprinkle walnut pieces on top. Bake at 425 degrees for 20-25 minutes, until crust is firm and light brown.  
 
Indian-Style Squash Soup  
Adapted from A Year in a Vegetarian Kitchen by Jack Bishop 
 
1 medium butternut or buttercup squash 
3 ½ cups water 
1 cup unsweetened coconut milk 
½ medium onion, peeled 
1 inch fresh ginger, peeled and minced 

Salt 
1 T fresh lime juice 
ground nutmeg (optional) 
ground cardamom (optional) 

 
Halve the squash and use a spoon to scoop out and set aside the strings and seeds. With a vegetable peeler, 
peel and discard the skin and any white or green flesh right below the skin. Cut the peeled squash into 1-
inch chunks. 
 
Bring the water, coconut milk, squash, onion, ginger and 1 teaspoon salt to boil in a large saucepan or 
stock pot. Reduce the heat, cover, and simmer until the squash is very tender, about 10 minutes. Puree the 
squash mixture in batches in a blender (or with an immersion blender if you have one) until very smooth. 
Stir in the lime juice and add more salt to taste. If desired, put a pinch of cardamom and nutmeg in each 
bowl when serving. 
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