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We are riding the raspberry wave this week! Excellent crop 

this year. The wave rises fast and crashes hard, so we are 

doubling up for those of you got salad turnips instead of raspberries last 

week. We’ll keep an eye on the surf and see if we can include more in the 

shares next week! 

 For the benefit of new members, I thought I would take a minute to 

tell you a little more about who we are and how our farm got to where it is 

now. Farming is my full-time job and passion. My wife Joy and I bought our 

home and land in 2011 and started farming here in 2012, when we also 

helped to found the Bangor Farmers’ Market and joined the long-standing 

Ellsworth Farmers’ Market. Before starting the farm, I apprenticed and/or 

worked on three other vegetable farms in the Bangor area. While starting 

the farm, I completed the MOFGA Journeyperson program, which provides 

additional training, business planning assistance and mentorship to 

beginning farmers. Since all my farm training was in organic practices, it was 

a no-brainer to adopt those practices here and get our farm certified organic 

through MOFGA Certification Services. 

Joy works in Bangor as an attorney and does farmers’ markets with 

me on the weekend because a) she’s really good at it and b) otherwise we’d 

never see each other! During the week I work with Bronte and Jen, who are 

both here full-time during the growing season to help me manage our 4 

acres of produce and cover crops (you will hear more about them later in the 

season when it’s their turn to write the newsletter!). We started offering CSA 

shares in 2016 and have been encouraged to see growth both in our CSA 

membership and our farmer’s market customer base. It feels good to be 

meeting the demand for fresh, local, yummy organic food! 

 

-Brittany 

 

Recipes and Veggie Notes 
 

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

days.  

 

Zucchini 

It’s that time! Expect some zucchini and/or summer squash in your share most weeks for the rest of the 

summer. We grow several different varieties that you’ll get to sample: green and deep yellow zucchini, 

pale yellow summer squash and a pale green striped heirloom zucchini called Costata Romanesco. All 

types can be used interchangeably, but Costata Romanesco has a somewhat softer texture and a hearty 

flavor. It also maintains its eating quality at a larger size than the other varieties.  

 

My suggestion for the first round would be to slice into ¼-inch slices and cook with olive oil, salt and 

pepper for 10-ish minutes on medium heat in a skillet. Sprinkle a little chopped fresh basil or parsley on 

top.  

 

Arugula 

Some people (myself included) adore the fresh peppery flavor, some people hate it. If you are in the latter 

camp, cooking it lightly will mellow it out quite a bit (try the pasta sauce recipe below). As a salad green, it 

loooves balsamic vinegar (see the recipe below for our favorite balsamic dressing).  

 
What’s in the box? 
 

Arugula 

 

Basil 

 

Bok Choy 

 

Cabbage 

 

Mini Lettuce 

 

Raspberries! (On-farm 

pickup 2 boxes, Tiller & 

Rye pickup and home 

deliveries 1 box) 

 

Salad Turnips (Tiller & 

Rye pickup and home 

deliveries) 

 

Zucchini/Summer 

Squash 

 

Remember to return 

your (gently folded) 

box next week! 



 

Spicy Tomato Sauce with Arugula and Olives  

Adapted from The Best 125 Meatless Pasta Dishes by Mindy Toomay and Susann Geiskopf-Hadler 

 

3 lbs fresh paste tomatoes or 1 28 oz can of diced tomatoes 

2 T olive oil 

2 medium cloves garlic (substitute scapes if you still have some!) 

½ teaspoon dried red chili flakes (optional, if you like it spicy) 

½ cup Kalamata or green olives 

2 cups arugula, chopped 

1 cup Parmesan cheese, finely grated 

12 oz pasta 

 

Heat olive oil, add garlic and chili flakes (if using) and saute for a minute or two. Add tomatoes and olives.  

Simmer about 10 minutes. Cook pasta until al dente, drain and toss with arugula in either the warm pot 

you cooked the pasta in or a warm bowl. Pour warm sauce over the pasta and arugula. Serve with a 

generous helping of Parmesan cheese.  

 

No-Mayo Coleslaw 

Adapted from How to Cook Everything Vegetarian by Mark Bittman 

 

2 tablespoons Dijon mustard, or to taste 

2 tablespoons sherry vinegar, red wine vinegar, or freshly squeezed lemon juice 

1 small clove garlic, minced 

1 tablespoon minced fresh chile/jalapeño (optional) 

1/4 cup peanut oil or extra virgin olive oil 

6 cups cored and shredded green, red, Napa, or Savoy cabbage 

1 cup shredded carrots 

1/3 cup chopped scallions (or a few tablespoons of chopped sweet onion, garlic or garlic scapes) 

Salt and freshly ground black pepper 

1/4 cup chopped fresh parsley leaves (optional) 

 

Whisk together the mustard and vinegar in a small bowl, along with the garlic and chile. Add the oil a little 

at a time while whisking. Combine the cabbage, shredded carrots, and scallions and toss with the dressing. 

Sprinkle with salt and pepper and refrigerate until ready to serve. (It’s best to let the slaw rest for an hour 

or so to allow the flavors to mellow; the cabbage will also soften a bit and exude some juice. You can let it 

sit longer, up to 24 hours, if you like. Drain the slaw before continuing.) Just before serving, toss with the 

parsley. 

 

Maple-Balsamic Salad Dressing  

 

2-3 tablespoons balsamic vinegar 

¼ cup olive oil 

½ tablespoon maple syrup 

 

Combine all ingredients and shake or whisk until emulsified. Toss with or pour over salad greens. 
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