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Week 3 – July 19, 2017 

 
It’s Tuesday morning as I write this, and we are right in the middle of a very thundery 

thunderstorm! Laura and Bronte were in the middle of washing your carrots, arugula, and salad 

turnips, but they have ducked into the garage while the storm passes over. The carpentry crew was up 

on the garage roof until a few minutes ago, but they have also taken refuge! The rain is definitely 

welcome, though. 

 

Speaking of weather, I spoke with a Bangor Daily News reporter this week about how the season is 

shaping up after the cold, wet spring we had (“Despite slow start to the season, summer vegetables 

are just around the corner”). Verdict (from me as well as other farmers): things are looking pretty 

darn good! It has been warm enough in June and July that most things are back on schedule. We are 

excited to offer you the very first carrots of the year in this week’s share! Zucchini has also arrived, 

and we’ve been picking a few cucumbers and should have enough to include in the shares very soon. 

 

It is definitely vacation season, and I just wanted to remind you that you have the option anytime to 

have us hold your share at the farm to pick up by Friday if you can’t do the regular Wednesday pickup. 

We just need to hear from you by Tuesday night. And if you’re travelling elsewhere in the state, check 

out one of Maine’s many fabulous farmers’ markets – they’re everywhere! Visit 

www.mainefarmersmarkets.org/shoppers/market-finder to search for markets close to where you’ll 

be. 

 

Don’t forget: we’re holding Open Farm Day THIS SUNDAY, July 23rd! The 

crops look great, and we’d love to show you how and where we grow 

them! The farm will be open to visitors from 12-6, and we will offer 

guided tours staring in the farmyard at 3:30 and 5:00. We will also have 

produce for sale and samples of some easy-to-snack-on veggies. Parking 

will be available in our field driveway (a few hundred feet closer to Route 

222 than our house driveway).  
 

-Brittany 

 

Recipes and Veggie Notes 
 

Arugula 

Arugula is one of our specialties – we have it just about every week at the 

farmers’ market, all season long! It is 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 briefly to cut down on the 

peppery kick – once wilted, it makes a great pizza topping or pasta 

companion. 

 

Green Garlic 

Like garlic scapes, these are a treat that you definitely won’t find at the 

supermarket! We will be pulling and hanging our garlic crop to cure later 

this month. This head is still green, so the cloves will be crisp and juicy. It’s 

best stored in the refrigerator. The green stalk is mostly just for looks, but it 

could be used to flavor a vegetable stock or soup. 

 

What’s in the box? 
 

Arugula 

 

Basil 

 

Bok Choy 

 

Cabbage 

 

Carrots 

 

Green Garlic 

 

Lettuce 

 

Raspberries 

 

Salad Turnips 

 

Zucchini/Squash 

 

Remember to return 

your box next week! 



Basil Vinaigrette 

From MarthaStewart.com

Leaves from 1 bunch fresh basil (about 1 cup) 

1/4 cup fresh lemon juice 

2 tablespoons Dijon mustard 

1/3 cup extra-virgin olive oil 

Coarse salt and ground pepper 

 

In a blender, combine basil, lemon juice, 1/2 cup water, and mustard. Blend on high speed until 

completely smooth. With the motor running, add oil in a steady stream, blending until incorporated; 

season with salt and pepper to taste. 

 

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. 

 

Bok Choy Stir-Fry 

1 bok choy, chopped (you could also add other greens you have on hand; this recipe can absorb a lot!) 

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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