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Week 10 – September 7, 2016 

 

Joy and I have been saying three letters to each other a lot this 

week: PSL. This is an inside joke of ours that stands for Pumpkin 

Spice Latte, and it is best spoken with a Valley Girl accent while 

rolling one’s eyes. PSL is our shorthand way of mocking the wall-to-

wall marketing of fall season commodities that seems to kick into 

gear rather obnoxiously sometime in mid-August. Even now, if you 

look at the calendar, there are still two whole weeks more of 

official, astronomical summer! No need to rush it! I am super-down 

with pumpkin spices and all things fall (heck, I even grow 

ornamental gourds), but it also makes me worry that all of our 

tomatoes and zucchini and beans that are still going strong are 

going to get forgotten amid the headlong rush towards apples and 

turkey and cranberry sauce. 

I have a theory that PSL and all the other Fall Stuff that is 

popular (decorative corn stalks, plastic autumn leaves, and the 

more truly agricultural apple and pumpkin picking) are a reflection 

of our generations-deep agrarian instincts to surround ourselves 

with the fruits of the harvest as we hustle to get ourselves ready for 

winter. This used to be a matter of survival, but even now that we 

can get whatever we want whenever we want it at Hannaford, I 

think the fall crops and fall decorations help us to shift gears and 

mentally prepare ourselves for what is ahead.  

But seriously, it’s still summer! Ignore what the commercials 

say and savor it for a few more weeks! 

-Brittany 
 

 

What’s in the box? 
 

Arugula 

 

Basil 

 

Carrots 

 

Lettuce 

 

Shallot 

 

Snap Beans 

 

Tomatoes  

 

Zucchini/Summer 

Squash 
 

Remember to return 

your box next week! 

 

 



Recipes & Veggie Notes 
 

Basil 

Time to make more pesto! Our pesto recipe was in our July 27th newsletter, which you can 

find on our web archive at www.wiseacresfarm.net/csa-newsletter-archive. You can also just 

freeze any whole leaves you won’t use this week loose in a plastic freezer bag or canning jar. 

Then take them out and chop them up while still frozen to add to fall and winter dishes. The 

aroma isn’t quite so potent after freezing, but the leaves will still impart that lovely basil 

flavor. 

 

Summer Squash and Tomato Salad 

Our CSA member Jenna sent us this recipe from FIORE Artisan Olive Oils and Vinegars, along 

with a tip for any of you who pick up or shop at Tiller & Rye: check out the FIORE tasting bar 

there!  FIORE is a local business that sources artisanal oils from all over the world. When 

you’re stumped about how to use a veggie, either sautéing it or tossing it raw with some 

combo of olive oil and vinegar is a yummy route to take. 

 

2 cups assorted cherry tomatoes, halved 

1/4 cup FIORE Extra Virgin Olive Oil, medium intensity 

1/4 cup FIORE Premium White Balsamic 

1 sliced shallot 

2 T basil, chopped 

2 T mint, chopped 

2 T chives, chopped (if you are lacking chives/mint, basil only would work just fine) 

Salt & pepper, to taste 

2 medium zucchini/summer squash, very thinly sliced 

 

Combine tomatoes with oil, balsamic, shallot, and herbs. Season with salt & pepper and set 

aside. Thinly slice zucchini and squash, with mandolin if possible (otherwise, slice paper thin 

with knife) and spread out on a platter. Top with tomato mixture and let sit for 30 minutes. 

Then transfer into a bowl. 

 

Last Week’s Watermelon 

How was it? Melons are traditionally tricky to grow in Maine, and we take some extra pains 

with plastic mulch, row cover and irrigation to make it happen because they are a customer 

and household favorite. It has not been the watermelon season of our dreams, but we are 

aiming to put at least one more in the shares in the next few weeks. If any of you found that it 

smooshed your other veggies significantly in transit, could you please let me know?  
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