
Wise Acres Farm CSA Newsletter 
 

Week 14 – October 4, 2017 

 
Last week we were recovering from the heat wave…this week we have wool hats and gloves on! 

We escaped frost on Saturday night, but this (Tuesday) morning it got a little colder. We haven’t lifted the 

edges of the tunnels protecting the tomatoes, eggplant, and peppers yet to see how they fared. But most crops 

still producing in the field are either cold-hardy greens or roots that will actually sweeten up a bit after a frost, 
so no big deal. 

 

 A few farm project updates: 

Since August, a local forester and logging crew have been thinning 
trees on 9 acres of the north side of our farm. They are here improving the 

future diversity and productivity of the forest stand thanks to a cost-share 

from the Natural Resource Conservation Service (NRCS), which will bridge 

the gap between the proceeds from the low-value timber being harvested 
and the cost of the labor to harvest it. The crew has been using chainsaws and 

a small forwarder that picks logs up with a claw and loads them onto a bed to 

bring to the yard for sorting. We had some logs set aside to work up 

ourselves for firewood, but the bulk is going to other firewood customers and 
a sawmill that makes stakes and other products. We are looking forward to 

watching the growth of the healthier and more desirable trees left behind 

after this thinning is completed. 
 The NRCS also helped us install our irrigation pipeline this spring. We 

have been irrigating with it since late summer, but I still needed to put some 

finishing touches on the system before the NRCS could certify it as completed. 

Well, it’s done! The trenches are all filled in, extra dirt is piled where ledge 
prevented the pipe from being buried 18 inches down, and the pipeline is 

tied into our high tunnel. This is good, because for the second week we are 

watering the few things that will still benefit from some extra irrigation. 

 
Soak up all the not-long-for-this-season produce and have a great week! 

  

-Brittany 

 

Recipes and Veggie Notes 
 

Keep your garlic, onions, spaghetti squash, and tomatoes in open 

air at cool room temperature. Keep everything else in a sealed bag in 
the fridge.  

 

Spaghetti Squash 

True confession: Joy and I kind of hate spaghetti squash, but it 
grows really well here and is very popular with our customers! 

Bronte loves it as well; it was kind of hilarious to see how excited 

she got when we were harvesting it. The trick with spaghetti squash 

is to make sure it’s cooked thoroughly and 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). 

Bronte also suggests eating leftover cooked spaghetti squash with 

scrambled eggs for breakfast! 
 

 

What’s in the box? 
 

Baby Kale 

 

Garlic 

 

Eggplant 

 

Lettuce 

 

Saladette Tomatoes 

 

Spaghetti Squash 

 

Sweet Peppers 

 

Yellow Onions 

 

Remember to return 

your box next week! 

 

The forwarder moving logs 

 
Logs! 



Spaghetti Squash with Sautéed Veggies 

 

You could also add chicken, tofu, tempeh, or sausage to this for protein! 
 

1 medium spaghetti squash, halved and seeds removed 

olive oil 

kosher salt 
2 cloves garlic, minced 

1 cup tomatoes, halved or diced 

½ cup peppers, diced 

1 medium onion, diced 
1 medium eggplant, diced 

1-2 tablespoons minced fresh parsley, oregano, or thyme (optional) 

1/2 cup shredded Parmesan cheese (optional) 
black pepper 

 

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

sides down on a rimmed baking sheet and roast for at least 25 minutes, until a fork slips all the way through 
easily. 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 
tomatoes, pepper, onion, and eggplant and salt to taste. Sauté until veggies are tender. Add spaghetti squash 

and herbs.  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. 

 
Roasted Red Pepper Vinaigrette 

From LettysKitchen.com 

 

1 cup roasted red peppers, home-roasted and peeled, or from a jar (the internet can tell you how to roast them 

at home!) 

1/3 cup apple cider vinegar 

1/3 cup water 
1/3 cup extra virgin olive oil 

2 cloves garlic, coarsely chopped 

2 T honey, agave syrup, or organic cane sugar 

1/2 t sea salt 
1/4 teaspoon freshly ground black pepper 

2 tablespoons finely chopped parsley, or basil or chives (optional) 

 

Put the peppers, vinegar, water, olive oil, garlic, honey, salt, and pepper in a blender or food processor and 
blend until the peppers and garlic are smooth. Taste and season with more salt and pepper, if you think it’s 

needed. Pour into a jar, and stir in herbs if desired.  
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