
Wise Acres Farm CSA Newsletter 
 

Week 5 – August 2, 2017 

 
Happy Week 5 to our wonderful shareholders! Brittany and Joy are on a brief but much-

deserved trip to the beach for a few days, so Laura and Bronte are holding down the fort. Laura and 

Bronte graduated a year apart from the Sustainable Agriculture program at the University of Maine 

Orono.   

 

As the Assistant Farmer, Laura is on the farm (and occasionally at the 

farmer’s market!) 40+ hours a week seeding crops, caring for seedlings, 

planning out and delivering CSA shares, and of course, helping to harvest 

hundreds of pounds of vegetables every week! Laura’s favorite part of 

working on the farm so far has been building the caterpillar tunnel and 

learning how to drive the tractor. 

 

Bronte is our part-time helper and veggie extraordinaire! When she’s not 

at the farm, you can find her keeping it fresh in the produce section at the 

Hannaford in Old Town. Bronte has extensive farming experience, and we 

are so fortunate to have such a hard worker as part of the crew! Her 

favorite part about farming is having something new to do each day and 

harvesting the wide array of vegetable crops.  

 

As more and more summer crops become ready (we’re looking at you, 

snap beans), the majority of our time is spent harvesting, washing, and 

packing vegetables for the CSA and markets. Most days we still find an 

hour here and there for weeding, transplanting, pruning and trellising. 

The new packing shed is nearly complete and we’ve been enjoying 

washing and packing produce in the shade. Here’s to more good weather 

and bountiful harvests to come! 

 

    - Laura & Bronte 

 

Recipes and Veggie Notes 
 

Everything in the share this week will do best stored in the fridge, in a plastic bag. Parsley can also be 

stored on the counter in a jar of water.  
 

Carrot Orzo Salad 

This is one of Laura’s favorite simple summer salads. It goes great with grilled vegetables (a great way to 

prepare your zucchini/squash), chicken, or fish, and tastes even better given the chance to sit overnight in 

the fridge. If you do make it in advance, hold out the feta cheese until right before serving. 

 

1 lb box orzo 

1 lb carrots 

2 T extra virgin olive oil, divided 

1 ½ tsp cumin 

½ tsp ground coriander 

sprinkle of garlic powder 

salt & pepper, to taste 

1/3 bunch fresh parsley, finely chopped 

 

What’s in the box? 
 

Cabbage 

 

Carrots 

 

Cucumbers 

 

Lettuce 

 

Parsley 

 

Salad Mix 

 

Snap Beans 

 

Zucchini/Squash 

 

Remember to return 

your box next week! 



juice of one lemon 

feta cheese, crumbled (optional) 

 

Preheat oven to 375°F. Slice carrots into 1/8” medallions and toss with a tablespoon of olive oil. Combine 

with cumin, ground coriander, garlic powder, salt and pepper, stirring to coat the carrots in the oil and 

spice mixture. Roast in a single layer on a sheet pan covered with aluminum foil for 25-30 minutes. 

Remove from oven and set aside to cool.  

 

Prepare orzo according to directions. Drain and briefly run under cold water when finished cooking, set 

aside to continue cooling. Toss with remaining tablespoon of olive oil to prevent sticking as it cools. Pull 

parsley leaves off stems and finely chop. In a large bowl, stir together roasted carrots and parsley. Add 

orzo and stir to combine. Squeeze one lemon over the salad. Add more salt and pepper to taste, if needed. 

Add feta crumbles and stir gently to combine. Store covered in the fridge. 

 

Pickled Cabbage Salad 

Bronte selected this recipe from Smitten Kitchen, one of our favorite food blogs! A bit of a departure from 

traditional coleslaw, it’s a great way to prepare your cabbage and cucumbers. The original recipe can be 

found at: https://smittenkitchen.com/2014/11/pickled-cabbage-salad/. This recipe yields 9-10 cups, 

which shrinks down to 7-8 cups after pickling. 

 

For the brine: 

1 ½ cups white vinegar 

1 ½ cups water 

1/3 cup granulated sugar 

½ tsp celery seed 

1 T plus 2 tsp kosher salt, plus more to taste   

 

For the salad: 

1 small head green cabbage (approximately 2 lb) 

1 red bell pepper 

1 carrot 

1 cucumber 

 

Mix brine ingredients in a medium bowl and set aside. 

 

Prepare your vegetables: Trim and core cabbage and slice thinly with a knife, food processor slicing blade 

or adjustable-blade slicer. Place in a large bowl. Core, seed and thinly slice red pepper; peel and thinly slice 

or julienne carrot; thinly slice cucumber. Add vegetables to cabbage bowl. 

 

By the time you’re done preparing your vegetables, the sugar and salt in the pickling mixture should have 

dissolved. If not, whisk until dissolved. Taste and adjust salt if needed. 

 

Pour pickling brine over vegetables and cover bowl with a lid or plastic wrap. Refrigerate for 1 hour or up 

to 1 week. The salad becomes more pickled as it rests. Eat with everything – a great accompaniment to 

sandwiches, grilled vegetables and meats, and black bean burgers. 
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