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The name of the game this week is BEANS! Our early snap beans struggled to 

germinate in dry weather in May and then to stay alive through a cold wet snap, but then they 

really hit their stride. If you pick up your share on the farm, you can see the first two plantings right 

in the small field closest to our house (a.k.a. “the garden,” since that’s what it was to the people who 

lived here before us!). We also just seeded the last of 8 succession plantings of beans, which should 

keep beans on the menu for you frequently until sometime in 

September if all goes well.  

 

I picked the first few Sun Gold cherry tomatoes this week. They are 

always the first to ripen and portend many pints of rainbow cherry 

tomatoes (and then bigger tomatoes) to come. Dave and I pruned and 

trellised most of the 350+ tomato plants last week and they are looking 

good. I am trying out new clips and hooks this year on our high tunnel 

tomatoes to be able to “lower and lean” the vines as they grow tall. 

Otherwise they hit the plastic at the top of the tunnel and grow well out 

of reach! It’s amazing what the extra heat and irrigation in there can do. 

 

I heard from some of you that you had trouble with the link to the 

survey I circulated in the first weeks of the CSA – sorry about that! I did 

go ahead and start a “Wise Acres Farm CSA” Google Group for members 

who might want to share recipes, veggie tips or other info about the 

local food scene in our area. I sent an email invitation to each of you so 

you can opt in or opt out as desired. I will not post any essential info 

that every member needs to know there, but I will use the group to 

send links to the online PDF of our newsletter every week (those are 

also available directly on our website at wiseacresfarm.net/csa-

newsletter-archive). Also remember that we post lots of farm photos on 

Facebook and Instagram (@wiseacresfarm). 

 

Enjoy your shares, and have a great week! 

 

-Brittany 

 

Recipes & Veggie Notes 

 

(More) Baby Kale 

The plan was to put red baby lettuce in the share this week, but we did a taste-test and it is 

gorgeous but very bitter. However, the baby kale from last week has made a glorious comeback. So, 

more baby kale! It’s awesome with the maple-balsamic salad dressing we included in the July 6 

newsletter. 

 

(More) Bok Choy 

If you’re stir-fried-out, try it raw! It actually makes a good crunchy sandwich green – pull off the 

individual leaves and layer on bread, folding the longer leaves over and alternating the direction so 

the thick stems are on opposite sides of the bread. Hummus is my favorite thing to pair it with this 

way. 

 

What’s in the box? 

 
Baby Kale 

Basil 

Bok Choy 

Cucumbers 

Fennel 

Head Lettuce 

Scallions 

Snap Beans 

Summer Squash or 

Zucchini 

 

Remember to return 

your box next week! 



 

Basil 

Some of the leaves got gnarly-looking, but the aroma will make up for it! Do NOT refrigerate basil – 

it turns black at fridge temperatures. It keeps best at room temperature, either with its stems in a 

glass of water or in a plastic bag with a twist-tie. Pesto is our go-to use for basil. Pull the leaves off 

the stems and combine in a blender or food processor with a handful of pine nuts or walnuts, a 

clove or two of garlic, a half-cup of olive oil, a half-cup of grated parmesan cheese if you wish, and 

salt to taste. Toss with pasta, serve over chicken or fish, or just spread on some bread. Mmmm. 

 

Fennel 

Have you ever had it before? It is in the same botanical family as carrots and dill, and it tastes like 

the spice anise. Slice the bottom ½” of the bulb off, trim off the green fronds where they meet the 

bulb, and then dice the bulb up and sauté, or slice thinly as a raw addition to a salad. The green 

fronds can be chopped up and used as an herb to add a delicate anise flavor.  

 

The fennel greens (and most other herbs) also freeze well for later use. Just remove the tender 

leaves from the tougher stems, chop the leaves finely and then pack loosely into a freezer Ziploc bag 

or canning jar.  Later you can scoop out small amounts as needed and add them right to whatever 

you’re cooking. 

 

Green Beans with Cumin and Fennel 

Adapted from World Vegetarian by Madhur Jaffrey 

 

We love this recipe to spice up a big pile of green beans. If you don’t have all these spices in your 

pantry, there are enough of them in the recipe that leaving one or two out (or just using the ground 

version rather than the whole seeds) will still give you a good result! This can be a side dish, or 

serve over rice or pasta and a protein to make it a main dish. 

 

3 T vegetable oil 

1 t whole cumin seeds 

1 fennel bulb, diced into ½” cubes (or substitute 1 t fennel seeds) 

½ bunch scallions, sliced 

1 clove garlic, minced 

1 T fresh ginger, minced (or substitute ½ teaspoon ginger powder) 

1 lb green beans, stem ends removed and cut into 1” pieces 

1 t ground coriander 

1 t ground cumin 

¼ t ground tumeric 

Pinch cayenne pepper (optional) 

1 t salt 

1 small tomato, chopped (or ½ can diced tomatoes) 

 

Heat oil over medium-high heat. Add cumin seeds and stir for a few seconds. Add fennel, scallions, 

garlic and ginger. Stir-fry until lightly browned. Add beans and stir-fry for 2 minutes. Add ground 

coriander, cumin, tumeric, cayenne and salt, ½ cup water and tomato. Cover and cook until beans 

are just tender (don’t overcook!). 

 

 

  

 

Wise Acres Farm 

Brittany Hopkins and Joy Trueworthy 

424 Townhouse Road, Kenduskeag, ME 04450 

wiseacresgarden@gmail.com • (207) 730-6214 
 


