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Week 4– July 26, 2017 

 
When Laura and I were taking our crop walk Monday morning to plan what would be in 

your shares this week, we made the observation that the week’s selection is very GREEN! You have 

some Red Salad Bowl baby lettuce, and your zucchini and mini lettuce head might also be some color 

other than green, but otherwise: green it is! But now that we’re well into summer, green doesn’t just 

mean leaves; we also have cool cucumbers, crisp green beans, fragrant dill, and savory scallions. 

 

Thanks to those of you who came to Open Farm Day on Sunday! We had a 

great mix of CSA members and market customers, neighbors, and tourists 

here to see how we grow all the veggies and manage challenges like deer 

(electric fences), insect pests (row cover and habitat for beneficial 

insects), weather changes (irrigation for drought, protective cover for too 

much rain and cold), and food safety/post-harvest handling (walk-in 

cooler and packing area). The farm is looking a little scruffier than usual 

due to the infrastructure projects that are underway, but we really 

appreciated all the positive feedback about what we’re doing, and we 

enjoyed showing you around! If you missed it, check out the story that 

WABI-TV5 did on Open Farm Day; they visited both Wise Acres and our 

neighbors at Treworgy Family Orchards. And remember that CSA 

members can come out during CSA pickup on Wednesdays from 3 to 6; I 

am always available during that time frame to show you the highlights 

and answer any questions you might have. 
 

-Brittany 

 

Recipes and Veggie Notes 
 

Massaged Kale Salad 

This is a yummy way to eat kale raw and get the full complement of vitamins 

it contains. The heirloom Siberian kale in your shares this week lends itself especially well to this 

treatment since it is more tender than the curlier varieties. 

 

1 bunch kale, ribs removed and discarded 

3 T extra virgin olive oil, or to taste 

2 T cup fresh lemon juice, or to taste 

2 garlic cloves or scapes, minced, or to taste 

1/4 cup parmesan, freshly grated (optional) 

1/4 teaspoon kosher salt, or to taste 

Pepper to taste 

 

In a large mixing bowl, add the kale, olive oil, lemon juice, garlic cloves, parmesan, and salt. Using clean 

hands, start massaging the kale salad and continue to do this for about 3 to 4 minutes (you want the kale 

to reduce down to about half of what you started with). Taste the salad, add more seasonings if desired, 

and continue to massage for another few seconds. Serve alongside your favorite meal or as lunch. 

Refrigerate the leftovers in an airtight container for up to 3 days. 

 

 

 

 

What’s in the box? 
 

Cucumbers 

 

Dill 

 

Kale 

 

Mini Lettuce 

 

Red Salad Bowl Baby 

Lettuce 

 

Scallions 

 

Snap Beans 

 

Zucchini/Squash 

 

Remember to return 

your box next week! 



Scallion Pancakes 

I got this recipe originally from the CSA newsletter of Fisher Farm in Winterport, where I worked in 2010. 

 

Pancakes: 

2 cups all-purpose flour 

1 cup boiling water 

1 T sesame oil or vegetable oil 

½ cup finely chopped scallions 

 

 

 

 

Sauce: 

2 T soy sauce 

2 T rice vinegar (or substitute 1 T white vinegar) 

2 T minced scallions 

2 t minced ginger 

Pinch red pepper flakes (optional) 

2 t brown sugar 

1 t sesame seeds  

 

Pour boiling water over flour in a medium bowl and mix until dough ball forms. Let rest 30 minutes. Roll 

into a rectangle, cover one side with oil and scallions, roll into a cylinder (think cinnamon bun technique), 

and cut into four sections. Pinch the ends of each section closed and twist three times. Roll each section 

out into a 5-inch pancake. Fry in a lightly oiled skillet, turning once, until golden on both sides. Cut into 

wedges. Combine all dipping sauce ingredients in a small serving bowl. 

 

Dill Fridge Pickles 

If the cucumber quantity is too much for you to tackle in one week, these pickles are a great way to add 

flavor and keep them for a week or two longer in the fridge! Peel cucumbers if desired and slice or cut into 

small chunks. Mince up some scallions and/or garlic/garlic scapes (equal to about ¼ of the volume of 

cucumbers you are using). Mince 1 to 2 tablespoons of dill. Combine cucumbers, scallions/garlic, and dill in 

a lidded container and pour enough vinegar in to cover them about halfway. Almost any kind of vinegar will 

work; we usually use white or rice vinegar but have also used red wine and cider vinegars. Add salt and 

sugar to taste, stir, and let marinate in the fridge at least overnight. The salt and sugar will draw out some of 

the cucumbers’ natural juices.  
 

Brittany’s Creamy Tahini Salad Dressing 

OK, I haven’t put this recipe in the newsletter so far because it includes an ingredient you may have to go 

out of your way to obtain: tahini (a.k.a. sesame seed paste). But this dressing is an amazing 

accompaniment to any salad green, and I feel that it needs to be shared with the (CSA) world. We’ve found 

the best deal in the area on tahini at the Natural Living Center in Bangor, but it may also be available in the 

international section of the supermarket. You can also use tahini to make your own hummus! It is very 

nutritious and adds a nice creaminess to this dairy-free dressing. 

 

½ cup tahini 

2 T lemon juice (fresh or bottled will work) 

Water 

Salt and herbs to taste 

 

Measure the tahini into a small bowl or salad dressing shaker. Add the lemon juice and stir/shake. The 

mixture will turn into a somewhat stiff paste; add water a teaspoon at a time to return it to thick salad 

dressing consistency. At this point you can add salt and/or a few tablespoons of chopped herbs, garlic 

scapes, or onions/scallions if you’d like. Toss with salad greens and enjoy. Another idea: leave out the 

water and this makes a splendid spread for bagels or sandwiches. 
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