
Wise Acres Farm CSA Newsletter 
 

Week 12 – September 20, 2017 

 
It’s Fair Time! The Common Ground Country Fair is this coming weekend (Friday, 9/22, 

to Sunday, 9/24).  A whole city springs up in the middle of rural Unity, complete with food vendors 

that only use local and organic ingredients, educational talks about farming, gardening, and 

sustainable living, wholesome kid’s activities, and a big farmers’ market at both entry gates. “The Fair” 

(as our local organic farming community likes to call it) is both a 

significant educational event and a major fundraiser for MOFGA (Maine 

Organic Farmers and Gardeners Association), which has been a 

tremendous help to me as I progressed from wanting to try a farming 

apprenticeship to becoming an owner of our organic farm. We’ll be 

taking Friday afternoon off to go to the Fair; we hope some of you will 

make your way over, too! 

 On Sunday, about five minutes before we needed to leave to get 

to the Bangor Farmers’ Market, we lost water! No running water is 

problematic even for a regular household, but on a farm that needs 

plenty for constant veggie washing and irrigation, it could be a bit of a 

disaster. Fortunately, after troubleshooting what we could ourselves, 

we were able to get a pump service here within 24 hours and diagnose 

the problem as an easily-repairable broken wire. That was a much 

better outcome than a dead pump or a dry well, and we also got some 

more useful information about our well in the process! So all’s well that 

ends well. It was, however, a reminder about all the ways we take clean 

running water (and electricity to pump it) for granted; we were glad we 

had stashed many gallons of bottled water in the basement for exactly 

this kind of situation. 

 After today, we have four weeks’ worth of CSA deliveries left. You’ll see more fall items like 

garlic, onions, and different kinds of winter squash in the shares as we get into the last few 

weeks…but warm-season crops like beans are still hanging on (actually, producing abundantly). This 

should be the last hurrah for beans, though. We do not currently plan to offer a fall or winter CSA, 

since the selection of storage crops we grow is more limited and we will have them available at the 

Bangor Winter Farmers’ Market. But I’m getting ahead of myself; there is still lots of CSA goodness to 

go! 

 

-Brittany 

 

 

 

What’s in the box? 
 

Garlic 

 

Lettuce Mix 

 

Mini Lettuce 

 

Snap Beans 

 

Sweet Peppers 

 

Tomatoes (Saladette & 

Slicing) 

 

Remember to return 

your box next week! 



Recipes and Veggie Notes 
 

Keep your tomatoes and garlic in open air at cool room temperature. Keep everything else in a 

sealed bag in the fridge.  

 

Pico de Gallo (Fresh Salsa) 

Laura has been raving about her fresh pico all summer and I finally asked her for the recipe! 

 

1 part tomatoes 

1 part onions (sweet onions are good, or reduce proportion if you want less onion flavor) 

½ part peppers 

1 clove garlic, minced 

Juice of 1 lime 

Bunch cilantro, chopped (Sorry, we don’t grow cilantro! Parsley would work too if you hate cilantro or 

don’t have it.) 
Salt and pepper to taste 

 

Finely dice vegetables. Combine onions, garlic, and peppers in a bowl and then add tomatoes, salt, pepper, 

and lime juice. Stir to combine and then gently incorporate the cilantro. Serve with tortilla chips or as a 

taco topping! 

 

Sautéed Green Beans with Tomatoes and Garlic 
From Vegan Planet by Robin Robertson 

 

1 lb green beans, ends trimmed 

2 T olive oil 

½ small onion, chopped 

3 garlic cloves, minced 

1 14.5 oz. can diced tomatoes (or 1.5 cups fresh diced tomatoes) 

1 T chopped fresh parsley leaves 

Salt and freshly ground black pepper 

 

Lightly steam the green beans over boiling water until just tender. Rinse under cold running water to set 

the color and stop the cooking process. Drain and set aside. 

 

Heat the olive oil in a large saucepan over medium heat. Add the onion, cover and cook until softened, 

about 5 minutes. Add the garlic and cook until fragrant, about 30 seconds. Add the green beans, tomatoes, 

parsley, and salt and pepper to taste. Simmer, stirring occasionally, until the vegetables are hot and the 

flavors are well combined, about 10 minutes. Serve hot. 
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