
Wise Acres Farm CSA Newsletter 
 

Week 1 – June 27, 2018 

 
It is always an exciting week when we pack the first CSA boxes of the season! Welcome to those 

of you who have joined for the first time this year, and welcome back to those of you who are shareholders for 

the second or third year. Community-Supported Agriculture helps us to operate a sustainable farm business, 

and we really appreciate that you have chosen to eat more of our local, organic produce this season.  
 Our CSA program is (a little bit) bigger than it has ever been this year; we will be delivering 40 shares 

each week! A few 2018 Wise Acres CSA stats:  

 17 of you are picking up your shares at Tiller & Rye in Brewer, 

4 have chosen home/office deliveries, and 19 (including our 

employees, who get a share as a benefit of working here) are 

picking up on our farm. 

 14 of you live in Bangor, 5 in Kenduskeag, 4 in Glenburn, 3 in 

Corinth, 2 in Ellsworth, and 1 each in Old Town, Orono, 
Bradford, Levant, Milford, Veazie, Hudson, Holden, Burnham, 

Newburgh, Hampden and Brewer. 

We know from meeting many of you that you run the gamut from single 

retired folks to couples to parents with kids. Some of you are seasoned foodies 
and locavores, and some of you may encounter veggies in your shares that 

you’ve never even seen before, much less eaten! We are so glad to have all of 

you on board. 

  Overall, this farming season has gone very well so far. We struggled 
with dry weather in May and early June, but it seems to be raining more 

regularly now, and we’ve been able to make good use of the irrigation pipeline 

we installed last year to keep plant growth from stalling out. Warm-season 
crops like tomatoes and zucchini have been enjoying all the sun and heat, and 

everything has been maturing just a bit earlier than last year, allowing us to 

bring a nice diversity of products to our farmers’ markets and now CSA boxes. 

 As we all get settled into the CSA routine, please don’t hesitate to get in 
touch if you have any questions, recipe ideas or feedback! You can email 

wiseacresgarden@gmail.com or call/text me at 730-6214. Have a great 4th of 

July (remember we WON’T be delivering shares on the holiday – next pickup 

will be on July 11th!). 
 

-Brittany 

 

Recipes and Veggie Notes 

 

Eat your strawberries ASAP! All other items can be stored in a closed bag or container in the fridge for 7-10 

days.  
 

Strawberries 

If you saw our post on Facebook or Instagram about a strawberry crop failure, well, surprise! You’re getting 

strawberries! We still consider this year’s strawberries to be a failure, because they are so few in number and 
time-consuming to pick that it costs more to pick them than they are worth (financially, anyway). But right now 

they are peaking and we were able to “cherry-pick” enough of the good ones to give you all a taste. Enjoy! 

 

Garlic Scapes 

These weird curlicues are the flower stalks of the garlic plants, which we snap off to encourage the plants 

to direct energy back down to their bulbs. But the scapes have their own fresh, juicy, and zesty garlic 

flavor. They can be chopped up and used anywhere garlic is called for in a recipe. You can substitute about 

one scape per clove. We use the whole scape except the pointy tip, which tends to be a little tough.  

 

What’s in the box? 
 

Bok Choy 

 

Garlic Scapes 

 

Kale 

 

Mini Lettuce 

 

Salad Mix 

 

Salad Turnips 

 

Scallions 

 

Strawberries! 

 

Remember to return 

your box in TWO 

weeks on July 11th! 



 

Salad Turnips 

Forget everything you know about turnips! These small, white turnips are sweet and tender. The best way 

to eat them is raw—sliced up in a salad or out of hand as a snack (with or without dip). You can also cook 

them if desired – including them in a stir-fry with Asian flavors (garlic, ginger, soy sauce) is a great option. 
 

 Tabbouleh (Grain Salad) 

 
This is a Middle Eastern dish that is very versatile for using seasonal Maine veggies. The traditional recipe 

includes a LOT of parsley and tomatoes, but we often modify it freely to use any other chopped veggies or 

herbs we have around. Bulgur (cracked wheat) can be found at most grocery stores around here. Look in the 

ethnic food aisle or the bulk bins and get the kind labeled “coarse.” If you don’t have it handy, you can 
substitute rice, barley, couscous, orzo…basically any whole grain or small pasta. The trick is to stop cooking the 

grain/pasta when it’s still “al dente” (firm) and drain it thoroughly. This dish can work as a side salad, or add a 

cup of cooked beans or feta cheese to make it a main dish. 
 

1 ½ cups bulgur 

1 bunch parsley (finely chop the leaves after removing and discarding stems)  

1 bunch Hakurei salad turnips, diced 
2 garlic scapes, finely chopped 

1 bunch scallions, finely chopped (you can use both green tops and white bottoms) 

2-4 tablespoons olive oil 

Juice of one lemon 
Salt and pepper to taste  

Salad greens 

 

Boil 2 ½ cups of water in a medium saucepan. Add bulgur, remove pan from heat, and allow bulgur to absorb 
water for about 20 minutes. Drain any excess water and cool to room temperature. 

Whisk olive oil, lemon juice, salt, and pepper in a large salad bowl. Stir in bulgur and the chopped parsley, 

turnips, scapes, scallions, and any other veggies or proteins you’re inspired to add. Serve alone or over a bed of 
lettuce or other salad greens.  

 

Bok Choy Stir-Fry 

1 bok choy, chopped (you could also add other greens like kale - this recipe can take pretty much as many 
greens as you want to put in it!) 

1 lb protein of your choice, diced (we use tofu – chicken, shrimp or tempeh would also work) 

1 tablespoon minced garlic (or garlic scapes!) 

1 tablespoon minced ginger (optional) 
Pinch red pepper flakes (optional) 

2 tablespoons vegetable oil 

Soy sauce 

1 to 1.5 cups rice  
 

Cook rice according to package directions. Heat 1 tablespoon of oil in a skillet over medium-high heat. Add 

protein and cook until lightly browned; sprinkle on some soy sauce, let it evaporate and remove protein from 
heat. Heat the remaining tablespoon of oil in a large skillet (or stock pot if you’re using a lot of greens) over 

medium-high heat. Add the garlic, ginger and pepper flakes and sauté until fragrant, about 30 seconds. Add 

greens and stir occasionally until wilted, about 4-5 minutes. Combine with the tofu and serve over rice; add 

more soy sauce to taste. 
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