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As I write this (on Monday evening), the farm is soaking up the heavy rain we just 

got from a nice big thunderstorm. I’m beginning to feel like I’m always talking about precipitation at 

the beginning of the newsletter…but it is SO important, and this year it has definitely been in short 

supply!  

 

We had a good week on the farm. Besides harvesting your veggies, we 

pushed through some well-timed but very sweaty weeding in the 

winter squash, melons, beans and strawberries. We are glad to be doing 

well in the weed department as we begin to spend more and more time 

harvesting summer veggies like zukes, cukes, and beans that need 

picking almost every other day. 

 

Quick housekeeping: thank you for returning your CSA boxes each 

week, and please be gentle opening and folding them up! We want to 

get many uses out of them. 

 

Picking up where I left off last week in our farm story: 

 

After a season at Peacemeal Farm, I worked for two more seasons at 

Parker Family Farm in Newport and Fisher Farm in Winterport. I 

learned so much from experiencing the different production systems, 

philosophies and land bases of these three farms, and I will always be 

grateful to the farmers there for their mentorship. When Joy got a 

permanent job in Bangor, we decided to begin looking for a farm of our 

own. It didn’t take long for us to find it, and we closed on our mortgage 

and moved here in September of 2011. 

 

From then on, it has been kind of a whirlwind! We started out growing on one acre in 2012.  Over 

the course of the past four-and-a-half years, we have helped start the Bangor Farmers’ Market and 

joined the long-standing Ellsworth Farmers’ Market, built a walk-in cooler with the help of my 

parents, put up a high tunnel with a cost-share from the Natural Resource Conservation Service, 

bought a tractor and six implements, and gradually increased our veggie and fruit crops to 2.5 

acres. I also participated in MOFGA’s Journeyperson program, which offered me excellent resources 

to improve my farming and business management skills. Joy’s off-farm job has given us much-

needed financial stability as we have pursued our goal of paying half of our living expenses with 

farm income. We are hoping to achieve that goal this year if things go as planned, thanks in no small 

part to your commitment as CSA members. 

 

Soil fertility has always been our biggest challenge, because while the soil here has a good structure 

and texture, it has been depleted by many years of haying, which removes nutrients without any 

being returned.  In the past few years, we have really begun to see the benefit of the cover crops 

we’ve grown and the many tons of organic amendments we have spread on our fields.  

 

 

What’s in the box? 
 

Baby Kale 

 

Bok Choy 

 

Cabbage 

 

Carrots 

 

Green Garlic 

 

Head Lettuce 

 

Raspberries 

 

Zucchini 

 

Remember to return 

your box next week! 



Challenge #2 (no surprise): owning a business is hard work! I was ready for the physical labor of 

farming, but any of you who have owned a business will understand that the myriad other tasks 

(bookkeeping, ordering supplies, planning major projects) can really pile up! It is both a blessing 

and a curse that our home and workplace are one and the same. Thank goodness for Maine winters, 

which force us to slow down and take stock. Also thank goodness for farm help! I did most of the 

farm work solo for the first three years with occasional help from volunteers and friends, but last 

year we hired our first part-time employee, and this year we have three part-timers who make this 

busy time in the season much more manageable and fun. And finally, thank goodness that even 

though we are almost five years in, we both still genuinely enjoy our roles on the farm and being a 

part of Maine’s local food community. 

 

-Brittany 

 

Recipes & Veggie Notes 
 
�o-Mayo Coleslaw 

Adapted from How to Cook Everything Vegetarian by Mark Bittman 

 

If you don’t already have a favorite coleslaw recipe, this one is very refreshing! It also presents an 

opportunity to use up last week’s parsley and scallions if any of them are still kicking around the fridge.  

 

2 tablespoons Dijon mustard 

2 tablespoons red wine vinegar or lemon juice 

1 clove garlic, minced 

1 pinch red pepper flakes (optional) 

2 tablespoons olive or vegetable oil 

6 cups cored and shredded cabbage 

2 cups grated carrots 

1/3 cup diced scallions (or a few tablespoons minced onion) 

Salt and pepper 

¼ cup minced parsley leaves (optional) 

 

Whisk the mustard, vinegar, garlic and pepper flakes together. Gradually whisk in the oil. Toss the 

vegetables with the dressing and season with salt and pepper. Refrigerate until ready to serve (giving it an 

hour or more helps the flavors to blend). Add parsley just before serving.  

 

Baby Kale 

This is one of the same varieties of kale that we grow for bunches (Red Russian), but we cut it when it is 

just two or three weeks old. We use it raw as a salad green. All of our baby greens (packaged in the 

plastic bags with the twist ties) are pre-washed, and we do not wash them again before eating them. 

 

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 in about a week. This head is still green, so the cloves will be crisp 

and juicy. It’s best stored in the refrigerator. 
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