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Week 2 – July 13, 2016 

 

That rain may have upended some of your weekend plans, but, boy, did the veggies 

love it! It also gave us a good window to transplant a second round of zucchini and cucumbers and 

made me a lot less worried about how well our six beds of fall carrots will germinate. 

 

We have heard positive and helpful feedback from many of you about 

your first share—thank you! If you are still stumped on how to use any 

items, let me know and I can give you some more ideas. In the next few 

weeks, you’ll start seeing more familiar items like green beans, carrots, 

cucumbers and summer squash in the shares. 

 

A little addendum to our vacation policy: if you’re unavailable 

Wednesday but would be able to come to the farm to get your share by 

Friday afternoon, just email, call, or text by Tuesday night and we will 

hold your share in our walk-in cooler. If you’re out of town for longer, 

the “find a friend or let us know” principle still applies. 

 

Most of you already know some basics about us and our farm, but I 

thought I would tell you a little bit more about how we got to be farm 

owners. Joy and I grew up in southern Maine and are the proverbial 

“high school sweethearts.” I graduated from college with an interest in 

pursuing a career with some type of environmental benefit, possibly 

urban planning. We moved to New Jersey where Joy attended law 

school while I served as an AmeriCorps*VISTA member and then 

worked as assistant director of a downtown improvement district. 

Those were valuable experiences, but they were also enough to tell me 

that the world of urban planning (and offices and meetings and 

computers) was not where I wanted to stay. 

 

Meanwhile, Michael Pollan wrote The Omnivore’s Dilemma, I read it, we started shopping at our 

neighborhood farmers’ market, and I started volunteering at an urban garden run by the Newark 

Conservancy. When Joy got a job as a law clerk in Bangor, I signed on for a seasonal apprenticeship at 

Peacemeal Farm in Dixmont. That was the summer of 2009, which was somewhere between dismal 

and disastrous for farmers in the Northeast due to constant rain. Despite that, it was a magical 

summer for me. I fell in love with everything about vegetable farming: the soil, the sweat, the glowing 

bunches of carrots, the camaraderie, and the farmers’ markets. When the season ended, I knew I 

wanted more. I think that’s enough of the story for now – I’ll tell you a little about our farm startup 

years next week! 

 

-Brittany 

 

P.S. Have you had a chance to take our community survey? www.surveymonkey.com/r/CYFJ6W6 

P.P.S. Our newsletters are archived on our website if you ever want to revisit a recipe or cooking idea: 

www.wiseacresfarm.net/csa-newsletter-archive. 

 

What’s in the box? 
 

Arugula 

 

Garlic Scapes (last of 

the season!) 

 

Hakurei Salad Turnips 

(last of the season!) 

 

Head lettuce 

 

Italian Parsley 

 

Rainbow Swiss Chard  

 

Raspberries 

 

Scallions  

 

Remember to return 

your box next week! 
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Recipes & Veggie Notes 
 

Tabbouleh (Grain Salad) 

 

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

recipe includes parsley and tomatoes, but when it’s not tomato season, we throw in just about any 

other chopped veggies 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). 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 (set aside tops for another use) 

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 (bottled lemon juice works too!) 

Salt and pepper to taste  

 

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.  

 

Swiss Chard 

Strip the leaves off the stems, chop the stems into ½” pieces and roughly chop the leaves. In a large 

skillet, sauté the stems (with minced garlic, scallions, or onions if desired) in olive oil until almost 

tender. Add the chopped leaves, cover, and cook another 3-4 minutes until the leaves are wilted and 

tender. Add salt to taste. Great tossed with pasta, walnuts, and dried cherries or cranberries. 

 

Arugula 

Best enjoyed as a salad green with a light vinaigrette dressing (the maple-balsamic dressing from last 

week’s newsletter works great!). You can also cook it until wilted to cut down on the peppery kick. 


