
Wise Acres Farm CSA Newsletter 
 

Week 5 – August 3, 2016 

 
This is going to be a shorter newsletter than usual, because Joy and I just got back 

from vacation! We always head down to Biddeford Pool for a few days in August when my parents 

and family friends are staying there. We didn’t have great beach weather, but just taking some time 

to slow down and visit with family was very refreshing. We have found that this is a good time of 

year to get away for a couple of days, because there is a (small) lull in 

the vegetable season between the June/July planting and weeding 

season and the late August/September harvest-all-the-time season. 

The farm was in good hands while we are gone; Dave and Jean were 

at work Tuesday harvesting some of the items for your shares, and 

we are all back in action Wednesday to pack and deliver them! 

 

Hope you are finding time for some R&R this summer as well.  

 

-Brittany 

 

Recipes & Veggie Notes 
 

Eggplant 

There’s a reason that we feature eggplant on our website! It is 

one of our specialties. This year we had a nice early set of fruit, but 

some combo of ants and other bugs have been causing many of the 

later blossoms to drop off before they can develop. As CSA members, 

you’re getting the first and best of the crop so we can make sure you 

get a taste of them. 

Our favorite way to eat eggplant is to slice and roast it. This 

Italian variety has thicker skin, so I would recommend peeling it. 

Then slice into half-inch-thick rounds, brush with olive oil, and 

sprinkle with salt and pepper. Lay out on a cookie sheet and roast in the oven at 450 degrees until 

the slices are golden brown and soft all the way through, turning once (about 5-7 minutes per side). 

Serve on toasted bread (rubbing the bread with a garlic clove is yummy!), diced up and tossed with 

pasta and sauce, or to accompany chicken or fish. 
 

Fridge Pickles with Sweet Onions 

A super-easy way to make your cukes and onion into an easy-to-grab snack. Peel cucumbers if 

desired and slice or cut into small chunks. Cut a sweet onion in half and then slice and break apart the 

layers. Mince 1-2 tablespoons of dill. Combine cucumbers, onion 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 overnight. The salt and sugar will draw out some of the cucumbers’ natural 

juices. Eat right away or store in fridge up to one week. 
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What’s in the box? 
 

Cabbage 

 

Cucumbers 

 

Dill 

 

Eggplant 

 

Lettuce 

 

Salad Mix 

 

Snap Beans 

 

Sweet Onion 

 

Remember to return 

your box next week! 


