
Wise Acres Farm CSA Newsletter 
 

Week 6 – August 9, 2017 

 
I am happy to report that we had a safe and restful (albeit brief) trip to the beach last 

week! I ventured briefly into the 60-degree Atlantic Ocean, Joy collected several more pocketsful of 

sea rocks for her future rock garden, and we got to spend time with my parents and family friends 

who we don’t get to see nearly as often as we’d like. Laura and Bronte did a brilliant job managing the 

farm and getting your shares harvested and packed while we were gone. 

 

I laughed out loud when I saw that the front-page article in the August 

edition of Growing for Market, a farming magazine I subscribe to, is titled 

Triage Farming: How to choose what to do when there’s too much to do. Yep, 

that sounds about right. There is always a choice to be made between, for 

example, harvesting beans for hours, transplanting lettuce, or weeding 

carrots. My general mantra is “harvest first, then plant, then do everything 

else.” This triage technique has served me well, but this year I think we are 

all wishing for a little more time to deal with “everything else” – weeds, 

bugs, maintaining deer fences, getting the new irrigation system fully 

online…but the truth is that in a short Maine summer on a farm, you could 

work all the time and still feel like there were more things to do. So, some 

things just have to stay “good enough” to give us time to sleep and eat 

some of this glorious food we spend so many hours growing. 

 

 - Brittany 

 

P.S. Yes, we will have tomatoes for you, and lots of them…probably starting 

next week! The plants are very healthy and loaded with green fruit! 

 

Recipes and Veggie Notes 

 

Everything in the share this week except basil will do best stored in the 

fridge, in a closed plastic bag. Keep your basil in a closed bag on the 

kitchen counter!  

 

 

Pole Beans 

Our Rattlesnake pole beans are really starting to peak this week! They grow tall and have to be 

trellised, which is labor-intensive, but we keep growing them because they taste so juicy and bean-y. 

The purple stripes will fade when cooked, but this is the ideal bean to eat raw chopped in a salad (or 

just straight out of the bag with some dip like we’ve been doing all week). 

 

Purple Peppers 

Yes, purple! The variety is called Purple Beauty. They are purple when they are at the stage of 

ripeness where most peppers would be green, so they taste like a mild green pepper.  

 

Scallions 

To be honest, the plan for this week was to give you the first sweet onions, not scallions…but 

unfortunately, our onions are behind schedule due to the cold spring and recent dry spell. We are 

crossing our fingers that they bulb up nicely in the last few weeks they have in the ground this month! 

 

What’s in the box? 
 

Baby Kale 

 

Basil 

 

Cucumber 

 

Mini Lettuce 

 

Purple Pepper 

 

Rattlesnake Pole Beans 

 

Scallions 

 

Zucchini/Squash 

 

Remember to return 

your box next week! 



So back to scallions: they definitely can be used as an onion substitute. You can add the white parts to 

a dish at the same time you would onions, and then add the green tops closer to the end of the cooking 

time, like you would do with fresh herbs. This would also be a good week to revisit the Pea and 

Scallion Risotto from the July 12th share – just substitute some chopped pole beans for the peas! 

 

Brittany’s Summer Pasta 

This is literally what I made for dinner last night…after I stumbled in the door at 7:00 with no clue 

what to make for dinner. We also had a big bowl of salad greens with tahini dressing. And beer! 

 

1 lb short pasta (penne, rigatoni, etc.) 

2 T olive oil 

1 teaspoon salt, or to taste 

1-2 cups diced zucchini/summer squash 

½ purple pepper, diced (in all honesty, I used a funny-looking eggplant…but if I had had a pepper in 

the fridge instead, I would have used it!) 

1-2 cups pole beans, cut into 1” pieces 

½ bunch scallions, chopped 

1 bunch basil, leaves removed and finely chopped 

More salt/pepper/cheese/nutritional yeast to taste 

 

Cook pasta according to package directions. Heat olive oil in a large skillet and add zucchini, pepper 

and a generous amount of salt. Cook over medium heat for about 10 minutes or until beginning to 

soften, stirring occasionally. Add the pole beans and white parts of scallions and cook until they are 

tender (about 5 minutes). Add green scallion tops and basil, cook and stir for a few more minutes, and 

toss the veggies with pasta. Add more salt, pepper, parmesan cheese or nutritional yeast to taste.  

 

You could of course make this a little more “meaty” by adding cooked beans, chicken, sausage, etc.… 

 

Lemon Scallion Salad Dressing 

Adapted from EarlyMorningFarm.com 

 

1/3 cup olive oil 

juice from half a lemon 

1 tsp Dijon mustard 

2 tablespoons finely minced scallion 

salt + pepper to taste 

 

Combine ingredients in a bowl or jar and whisk or shake to combine. 
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