
Wise Acres Farm CSA Newsletter 
 

Week 10 – September 6, 2017 

 
Last week we were hustling to get irrigation lines hooked up so we could water dry beds 

of vulnerable recently-transplanted fall greens and roots…and this week we are staring down a two-

inch rain event, possibly to be followed by the remnants of Hurricane Irma?!?!  The change in weather 

has been a bit of a head trip, but really this is nothing compared to the flooding and wildfires that 

folks in other parts of the country are experiencing right now. We are thinking especially of farmers in 

Texas/Louisiana who have lost a season’s worth of crops to flooding, possibly along with animals and 

hard-won farm infrastructure. In the Northwest, farmers are wearing 

respirators to work in smoky air and washing ash off their crops. We’re 

just getting a little wet while continuing to harvest the spoils of a pretty 

darn good growing season. Nothing to complain about here and lots to 

be thankful for. 

 

A couple of CSA housekeeping items: 

 If you need to inquire about anything related to picking up your 

share, please contact us directly; staff at our pickup locations may not be 

aware of what we can and cannot accommodate as a farm. Your best bet 

is to call/text me at 730-6214. We can hold your share at the farm for a 

late pickup if you let us know by Tuesday night; however, your share 

cannot be picked up at an off-farm pickup location outside of weekly 

pickup hours. This is for food safety/quality reasons (too long out of 

refrigeration!) as well as out of courtesy to our pickup hosts. 

 Got any extra boxes kicking around? Our supply has dwindled a 

bit, so send them our way if you do! It is also helpful to our workers and 

pickup hosts if you can break down your box prior to returning it—

carefully, without tearing the flaps!  

 

Do you have any feedback for us?  We will be sending out a survey towards the close of the 

season to get your input on how much and what kind of produce we should include in the CSA in the 

future, but if something about our produce occurs to you in the midst of cooking dinner one night, or 

something bugs you on pickup day, we definitely want to know! There are some aspects of the CSA 

that we need to stick to in order to do a good job and have it to fit in with the rest of our farm 

operation, but there are also always things we can improve upon (or do more of) for the next season. 

So, fire away: chat us up, email wiseacresgarden@gmail.com, or call me at 730-6214. We appreciate 

your input and continued support! 

 

-Brittany 

 

  

 

 

Recipes and Veggie Notes 
 

Keep your tomatoes, husk cherries, and uncut watermelon in open air at cool room temperature. 

Keep everything else in a sealed bag in the fridge.  

 

 

 

What’s in the box? 
 

Baby Kale 

 

Cucumbers 

 

Husk Cherries or 

Watermelon 

 

Scallions 

 

Snap Beans 

 

Tomatoes 

 

Remember to return 

your box next week! 



Peak Tomato 

Yup, they just keep rolling in!  Some of your tomatoes this week may have minor bruising around the 

top; this is just a result of their own weight pressing down on them and doesn’t mean the fruit is bad 

or overripe. I had a rapturous moment this afternoon with a few quartered Green Zebra tomatoes (the 

ones that are green with a yellow background when ripe) tossed with a little olive oil, salt, and 

pepper. Yummmmmm. 

 
Soba Noodle Salad 

Adapted from How to Eat Everything Vegetarian by Mark Bittman 

This is a quick, filling meal that can accommodate all manner of crunchy vegetables besides the ones listed 

here! If the sauce ingredients aren’t already a part of your pantry, they can all be found in the Asian 

section of the supermarket or natural food store. They all have a long shelf life and are the basis of all 

kinds of yummy Asian recipes! 

 

2 cups grated or minced crunchy vegetables (carrots, cucumbers, etc.) 

1 cup minced scallions 

1 cup edamame, cooked (optional) 

12 oz. long noodles (soba, udon, egg, or linguine) 

2 T toasted sesame oil 

½ cup tahini, peanut butter, or a combination 

2 T sugar 

3 T soy sauce, or to taste 

1 t minced peeled fresh ginger (optional) 

1 T rice vinegar (or other vinegar) 

Sriracha or other hot sauce to taste 

½ t freshly ground black pepper, or to taste 

½ cup chopped peanuts 

 

Bring a large pot of water to a boil. Add noodles and cook until tender but not mushy. In a large bowl, 

whisk together the sesame oil, peanut butter, tahini, sugar, soy sauce, ginger, vinegar, hot sauce, and 

pepper. Thin the sauce with hot water so it is about the consistency of heavy cream. Stir in the vegetables 

and edamame if using.  When the pasta is done, drain it and rinse it under cold water. Toss the noodles 

with the sauce and vegetables and serve, alone or over salad greens, garnished with chopped peanuts. Add 

additional soy sauce and/or sriracha to taste. 

 

Baby Kale and Apple Smoothie 

The apple crop in our part of Maine is shaping up to be good this year; go pick some at your local orchard! 

Or come see our fellow vendor Avalon Acres at the Bangor Farmers’ Market. 

 

1 cup packed baby kale leaves 

½ large apple, chopped 

½ banana, chopped and frozen 

½ cup apple cider or other fruit juice 

Handful of ice, if desired 

 

Add all ingredients to blender and blend until smooth. 

 

 

 

 

Wise Acres Farm 

Brittany Hopkins and Joy Trueworthy 

424 Townhouse Road, Kenduskeag, ME 04450 

wiseacresgarden@gmail.com • (207) 730-6214 
 


