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Week 9 – August 30, 2017 

 
This is the last August share—can you believe it?! We know many of you are headed back 

to school, back to work at school, or are cheering on somebody who is. Best wishes for a 

smooth transition and a great school year! Here at the farm, the big change in routine comes later in 

September or October when the first hard frost brings our regular harvests of summer crops to a 

sudden halt and paves the way for bringing in the rest of the fall storage vegetables.  

 This is a very lunchbox-friendly share, with ingredients for 

make-ahead salads as well as items that are easy to snack on, like 

watermelon (diced and seeded ahead of time), carrots, cherry 

tomatoes, and pepper slices. Husk cherries even come with their own 

wrappers! 

 You are getting either husk cherries OR watermelon this week, 

depending on whether you pick up on the farm or off. Whatever you 

didn’t get this week, you should get in next week’s share!  

 Remember, we have more of almost all this stuff at our farmers’ 

market stands if there’s something you want more of. Or just come say 

hi! We’re at the Ellsworth Farmers’ Market (190 Main Street, across 

from The Grand) on Saturdays from 9:30-12:30 and the Bangor 

Farmers’ Market (across from the library on Harlow Street) on Sundays 

from 11-2. Both markets also have a wonderful selection of meat, dairy, 

baked goods, fruit, flowers, and more. The website 

www.mainefarmersmarkets.org has a listing of all farmers’ markets in 

the state, in case a different one might fit your schedule. It is peak 

season for Maine markets and they are well worth a trip!  

 - Brittany 

 

Recipes and Veggie Notes 
 

Store arugula, carrots, eggplant, lettuce, and peppers in a closed bag in 

the fridge. Store all tomatoes and husk cherries in open air at room 

temperature. Store watermelon in open air at cool room temperature 

until you open it and in the fridge after (in a bag, or putting it cut-side-

down on a plate works well).  

 

Saladette Tomatoes 

These are new this week – they are larger than cherry tomatoes and also a little firmer, meaning that 

they lend themselves well to being cut into wedges on a salad. 

 

Husk Cherries 

These are in the same plant family as tomatoes and tomatillos, but they are sweeter and fruitier! Peel 

off the papery wrapper and enjoy raw as a snack. 

 

Watermelon 

We love watermelon and grow a whole bunch of different varieties! They require warm weather and 

are thus a bit of a challenge to grow here in central Maine, but with some extra TLC we have gotten a 

good crop for the past several years. Your watermelon will most likely have at least some seeds, and it 

may be pink, orange, or yellow inside. If it’s bright yellow on the outside, yes, it’s still a watermelon! 

 

What’s in the box? 
 

Arugula 

 

Carrots 

 

Cherry and Saladette 

Tomatoes 

 

Eggplant 

 

Lettuce 

 

Husk Cherries  

(Off-Farm Only) 

 

Purple Pepper(s) 

 

Tomatoes 

 

Watermelon  

(On-Farm Only) 

 

Remember to return 

your box next week! 



Laura’s Fresh Tomato Sauce 

 

1 eggplant, diced into ½” cubes 

1 pint cherry/saladette tomatoes, halved or quartered 

2-3 cloves garlic, minced 

2 T olive oil 

Salt and pepper to taste 

Fresh basil, minced (optional) 

 

Sauté garlic on olive oil over medium heat. Add eggplant and cherry tomatoes. Stir to coat vegetables 

in the garlic-oil mixture. Cook on medium-high heat for approximately 5 minutes, until eggplant has 

begun to soften, stirring as needed. Turn down heat and cover, continuing to cook for 10 to 15 

minutes. When eggplant is done, remove from heat and stir in fresh basil if desired. Serve over pasta 

garnished with more basil if desired!  

 
Brittany’s Quick Homemade Pizza Dough 

Friday night has been pizza night in my family forever, and Joy and I have carried on the tradition here at 

the farm (sans cheese, since Joy is vegan!). This bread-y pizza dough is a great vehicle for piling on 

whatever veggies are in season, with a base of tomato sauce, pesto, or just olive oil, pepper and salt for 

more of a focaccia treatment. 

 

2 teaspoons (or one packet) bread yeast 

1 ¼ cups warm water 

1 cup white unbleached flour 

1 ½ cups whole-wheat flour 

(reverse the white/whole-wheat proportions if you prefer a lighter crust) 

1 teaspoon salt 

1 tablespoon olive oil 

cornmeal 

 

Whisk yeast and water together; let proof for 5 minutes (or just keep going; I am often in a wicked hurry 

when I am making this and it tolerates mistreatment!). Stir in whole wheat flour and then white flour, salt, 

and olive oil. Stir and then knead for 3 to 5 minutes, until a solid, springy ball of dough forms, adding more 

flour or water as needed. Let rise for as long as you can or until doubled. Sprinkle a few tablespoons of 

cornmeal on a cookie sheet or pizza stone. Then, stretch the dough gently over your hands and then 

spread it further on the cookie sheet or pizza stone. Let rest if you have time, and then add toppings. Bake 

at 425 degrees for 20 to 25 minutes until crust is firm and golden.  

 

Topping tip: when topping pizza with fresh veg (such as the peppers, tomatoes, and eggplant in this 

week’s share), it’s a good idea to precook them a bit first to remove some of the water that might 

otherwise make the crust soggy. You can either sauté chopped/sliced veggies in a little olive oil until 

reduced, or toss with olive oil and roast in the oven while it’s preheating (and then for maybe 10 minutes 

more). Keeping slices or pieces to ½” or less makes the pizza easier to slice. 
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