
Wise Acres Farm CSA Newsletter 
 

Week 13 – September 28, 2016 

 
The first fall frost is a big milestone in our farm season, because it kills off a lot of 

crops that take up a lot of time and space all through the summer: beans, squash, zucchini, cucumbers, 

tomatoes, peppers, and basil.  If the first frost looks like it will be patchy (just affecting low areas 

where the cold air sinks) or will just be one night followed by another week of warmer temperatures,  

we drape protective row cover over sensitive crops to try and get a little more out of them. That’s 

what we did on Sunday when there was a frost advisory, but it only got down to 36 degrees, so we’re 

still chasing those last few beans!  

 

Our winter squash and pumpkins have been curing outside with a 

tarp to protect them on chilly nights, but with the frost advisory on its 

way, Joy and I also went and boxed the rest up on Saturday night. They 

are now safe and sound in our basement, along with the onions and 

garlic. We didn’t have an absolutely bumper crop of squash this year 

due to dry spells and significant early cucumber beetle pressure, but 

there is quite a bit there, and we are looking forward to giving you a few 

more kinds to sample in the next few weeks. 

 

As a reminder, the last CSA delivery for this year will be on 

Wednesday, October 12th. The mix of produce in your shares will 

continue to shift more into storage crop-and-greens mode. We enjoy 

turning these veggies into soups, savory sautés and salads as the 

weather cools down. 

 

 If you are starting to feel bummed about no more weekly box of 

fresh local produce after the 12th, we do have something else you could 

look forward to: we are planning to offer two Holiday Harvest Shares 

for sale and pickup right before Thanksgiving and Christmas. They will 

be filled with the storage veggies we grow: carrots, onions, leeks, 

shallots, dried herbs, winter squash and pumpkins. More details coming 

soon! 

 

-Brittany 

 

 

 

 

 

 

 

 

 

 

 

 

What’s in the box? 
 

Lettuce 

 

Parsley 

 

Sage 

 

Salad Mix 

 

Snap Beans 

 

Spaghetti Squash 

 

Swiss Chard 

 

Yellow Onions 

 

Remember to return 

your box next week! 



Recipes & Veggie Notes 

 
Sage 

Sage loves to be paired with winter squash! The recipe below offers one opportunity to do so. A few 

leaves go a long way when seasoning with sage, but it also keeps for quite awhile in a plastic bag in 

the fridge, so save some to cook with the other squashes you’ll be getting from us in the next few 

shares. 

 

Spaghetti Squash 

Spaghetti squash grows like gangbusters and lots of our farmers’ market customers LOVE it, so I hope 

you will, too! I think the trick is to make sure it’s cooked thoroughly, season it with strong flavors like 

you would real spaghetti, but not expect it to actually be a replacement for real spaghetti (it’s 

definitely its own thing).  

 

Garlic Spaghetti Squash with Herbs 

 

1 medium spaghetti squash, halved and seeds removed 

olive oil 

kosher salt 

2 cloves garlic, minced 

2 teaspoons white wine vinegar 

¼ cup minced fresh parsley 

2 tablespoons minced sage 

1/2 cup shredded Gruyère or Parmesan cheese (optional) 

½ cup pine nuts or sliced almonds, toasted 

black pepper 

 

Preheat the oven to 375 degrees. Rub squash with a little bit of olive oil and sprinkle with salt. Place 

the cut side down on a rimmed baking sheet and roast for 25 minutes, until fork tender. Let cool about 

10 minutes, then scrape the insides with a fork to pull the strands away from the skin. Put the strands 

in a colander, press out excess water,, and let them rest while prepping other ingredients.  

 

In a large skillet, heat 2½ tablespoons olive oil over medium heat. Add garlic and cook until fragrant. 

Stir in spaghetti squash, vinegar, herbs, and ¼ teaspoon salt. Cook for about 2 minutes to heat 

through. Remove from heat and stir in cheese if using, then top with pine nuts or almonds. Taste and 

add salt or pepper if desired. 
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