
Wise Acres Farm CSA Newsletter 
 

Week 7 – August 17, 2016 

 
Finally, a nice soaking rain! We were luckier this weekend than farms south of I-95, 

which really didn’t get very much. We got about ¾” over the weekend, and by the time you read this, 

we should have gotten even more. That alleviates much of our worry for thirsty fall crops like carrots 

and cabbage that are far away from irrigation, and it should get our weekly baby green plantings back 

on schedule.  

 

Last week was hot and sweaty, and there was a lot of hard work 

to do. In addition to the daily work of harvesting, washing, and 

packing, Dave, Jean, and Isaac did a great job helping me harvest a 

bed of carrots, do some heavy-duty hand-weeding of asparagus and 

melons, and bring in the shallot crop, which looks great.  We also 

captured and relocated Groundhog #11 just as he (?) was starting to 

wreak havoc in our back fields, and we took some extra measures to 

keep turkeys from getting into the juicy melon patch: shiny tape to 

scare them away and netting around the field edges to trip them up 

once they stop caring about the shiny tape. 

 

Last week was also Snapshot Week, which the Maine Federation 

of Farmers’ Markets (MFFM) sponsored to promote farmers’ markets 

and collect data and stories about their impact on Maine’s 

communities. We had photographers and giveaways at our markets 

in Bangor and Ellsworth, and the Bangor Farmers’ Market hosted 

Bangor Greendrinks as well. It was a fun week!  Check out our 

Facebook page (and the pages for MFFM and our markets) to see 

some great shots of the markets, food and people. It was uplifting to 

see people from all around the state celebrating their markets and 

local food. 

 

I wanted to put in another plug in that anyone can come visit the farm on Wednesdays during CSA 

pickup from 3-6! I’d be happy to take a walk around with any of you to show you what is growing 

where. This is the time of year when some things start to look a little raggedy, but there is a great 

variety of crops (and soon cover crops) to see in the fields. If you normally pick up your share 

elsewhere but want to come out, let us know by Tuesday night and we can hold your share for pickup 

here. Kids and leashed dogs are welcome. 

 

-Brittany 

 

 

 

 

 

 

What’s in the box? 
 

Eggplant 

 

Lettuce 

 

Purple Peppers 

 

Salad Mix 

 

Snap Beans 

 

Sweet Onions 

 

Tomatoes! 

 

Zucchini or Summer 

Squash 

 

Remember to return 

your box next week! 



 

 

Recipes & Veggie Notes 

 
Check out this article from the Bangor Daily News website: “How to enjoy your farmers market 

haul, with tips and recipes.” I liked the “just go for it!” attitude about cooking produce (and the fact 

that the author shares my passion for veggies on toast). Prepping and sautéing veggies ahead of time 

for multiple meals also a great idea if you find it hard to tackle them on weekday nights. I’m going to 

try the “Red Curry Zucchini and Peppers” recipe this 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.  

 

Snap Beans 

Have you spotted a few of the beans with purple stripes along with the regular green and yellow ones? 

Those are Rattlesnake pole beans, and they are really starting to peak this week, so you’ll see more of them. 

They are my favorite bean! They have to be trellised, which is labor-intensive, but I 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). 

 

Ratatouille 

Adapted from Vegan Planet by Robin Robertson 

 

Thanks, France, for this quintessential way to use all the high-summer veggies at once! To make a full 

meal out of it, add cooked beans/chickpeas and serve over rice. 

 

2 T olive oil 

1 small onion 

1 small pepper, diced (red/yellow ones are ideal, but the purple one in your share will work!) 

1 eggplant, diced 

2 garlic cloves, minced 

1 medium zucchini or summer squash, diced 

2-4 ripe tomatoes, diced (some recipes recommend peeling and dicing these…I don’t bother) 

1 tablespoon minced thyme, oregano, parsley, or other fresh herbs 

 

Heat the olive oil in a large saucepan over medium heat. Cook onion until soft. Add all remaining 

vegetables except tomatoes and salt and pepper to taste. Cook covered until vegetables are mostly 

soft (about 10 minutes). Stir in tomatoes and herbs and cook until everything is fully tender. 
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