
Wise Acres Farm CSA Newsletter 
 

Week 1 – July 5, 2017 

 
Yayyyy, it’s CSA time again! The farm is cranking out veggies and we are so excited to 

begin sharing them with you, our CSA members! Thank you again for committing to purchasing a 

season’s worth of organic local produce from our farm. 

  Since we are kicking off the CSA season with new members, here’s a little Wise Acres Farm 101 

for you: my wife Joy and I purchased our farm in Kenduskeag in 2011 after I had been apprenticing 

and working on other organic farms in the area for a few years. Joy works full-time off the farm as an 

attorney, and over the past five years I have worked, with the help of 

volunteers and then employees, to expand the farm’s production from a 

struggling acre to 2.5 much more productive acres. In 2015, I was able to 

leave my winter job at L.L. Bean and focus full-time on farming, and now 

here we are in Year 6! There is always more to learn about farming, and I 

am lucky this year to be working with two experienced farm employees, 

Laura Goldshein (our Assistant Farmer) and Bronte Soñé, who love the 

day-in, day-out hard work of farming as much as I do. 

 The dominant theme at the farm for the past couple of weeks has 

been STRAWBERRIES! We have an absolutely epic crop this season, and 

we are happy to pass the bounty on to you in the form of a quart instead 

of the pint we planned on for the first share! Enjoy, and be assured that 

these, like all of our produce, are certified organic and very safe to eat 

right out of the box. 

 We’ll be sending this newsletter out to you each Wednesday via 

email; we would like to be able to send it sooner to help you plan, but 

sometimes we have to make last-minute changes, and we don’t want to 

confuse or disappoint. The newsletters are also archived at 

www.wiseacresfarm.net/csa-newsletter-archive if you want to go back 

and find a recipe or see what was in season around this time last year. 

And please get in touch when you come try a great recipe or have 

feedback on items in your share! We love to hear about how you are using 

the veggies and fruit that we grow for you. 
 

-Brittany 

 

Recipes and Veggie Notes 
 

Bok Choy 

 These “mini” bok choys are one of our favorite things to grow. To eat, chop off the bottom ¼ inch, rinse off 

any dirt hiding in the stems, and roughly chop all the stems and leaves. The leaves have a mild green flavor 

and the stems are crunchy, almost like celery. You can toss the greens and stems with a salad dressing or 

briefly sauté or stir-fry them. As a traditional Asian vegetable, they love to be paired with garlic, ginger 

and soy sauce. 

 

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 

 

Peas (Edible Pod) 

 

Salad Mix 

 

Salad Turnips 

 

Strawberries! 

 

Remember to return 

your box next week! 

 



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, and the green tops are also great chopped up in a stir-fry.  

 

How to Cook Any Leafy Green Like a Pro 

This works for kale, swiss chard, turnip greens, bok choy, even our baby greens if you need to use them up 

quick! This whole process just takes 10-20 minutes. The greens can then be served with pasta or a whole 

grain, as a side dish, or in an omelette. 

 

1. Strip off any thick stalks and discard or chop into 1” pieces.  

2. Chop the leaves into 1” pieces. 

3. Mince up some garlic or onions.  

4. Over medium heat, warm 1-3 tablespoons of olive oil (or the cooking fat of your choice, or water!) in a 

large skillet.  

5. Add the garlic/onions and sauté until soft.  

6. Add any stalks of the greens you are using and continue to sauté, stirring occasionally, until they are just 

tender.  

7. Add the greens, stir everything, cover, and let cook until thoroughly wilted but still bright green. Taste as 

you go to determine when the greens are the right texture for you. 

 

Stir-Fried Turnips with Greens 

From Jack Bishop's A Year in a Vegetarian Kitchen.  

 

3/4 cup orange juice 

2 T soy sauce 

3 medium scallions or 1 medium onion 

4 medium garlic cloves (or scapes!) 

1 T minced ginger 

Pinch hot red pepper flakes 

1 T plus 1 t cooking oil 

1 bunch salad turnips, quartered 

5 cups packed, stemmed greens (Pac Choi, Braising Greens, Yukina Savoy, Chard, etc) 

 

Combine orange juice and soy in measuring cup. Place scallions/onion, garlic, ginger, and red pepper 

flakes in small bowl. Heat 1 TB oil in large skillet over med high heat until shimmering. Add turnips and 

stir fry until lightly browned, 5 to 7 minutes. Push turnips to edges of pan, spread garlic mixture in center 

of pan. Drizzle remaining 1 tsp oil over mixture and cook until fragrant, about 1 minute. Stir to combine 

with turnips. Add orange juice mixture to pan, cover and cook, until turnips are creamy and tender and 

liquid has reduced to a few tablespoons (2-3 minutes). Add greens, cover and cook until just wilted, about 

1 minute. (If the contents of the pan are too soupy, simmer with the cover off to reduce the liquid to a 

sauce consistency.) Serve immediately. 
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