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Week 14 – October 5, 2016 

 
Oh boy, October already! The fall months are a somewhat high-traffic time here on 

the farm. While we aren’t interested in hunting ourselves, we frequently struggle with deer and 

turkey damage to the vegetables, so each year we allow a few hunters on the property to keep the 

critters on their toes (there has only been one actual successful kill in five years). Other neighbors use 

the field and woods at various times of the year for haying, horseback riding, dog-walking, cross-

country skiing, and a snowmobile trail that crosses the back field and also makes a lovely winter 

walking path. We love how the landscape of the farm allows us to feel like we’re in our own little 

world most of the time, but we are also happy that other folks can enjoy our beautiful spot. And please 

know that we consider you CSA members to be honorary neighbors, so if you ever want to come 

recreate, including in the winter, just say so and come on out! 

    

Last Thursday morning, Isaac and I harvested a truckload of fall 

carrots, which I then drove up to Ripley Farm. Our friends there had 

kindly agreed to let me use their root washer, which vastly speeds up the 

process of washing carrots (and does a better job to boot). It took me 

about an hour to unload, wash, and re-load around 500 pounds of carrots, 

a job which would have taken many hours to do by hand. There’s a picture 

of our carrots going through their washer up on our Facebook page and 

Instagram feed if you want to see what it looks like. Thanks, Ripleys! 

 

As we roll on toward the final share pickup on October 12th, we have 

been reflecting on our first season offering CSA shares. From our 

perspective, the CSA went swimmingly; it helped us to reduce our “shrink” 

(veggies harvested but not sold) significantly and allowed us to sell more 

produce without spending another whole day off the farm at a third 

farmers’ market. We also enjoyed getting to know many of you members 

and hearing more about how you use our veggies at home. We are 

definitely planning to do it again next year!  

 

We would like to know a little more about your experience as CSA 

members this season. Please take a moment to fill out our season-end 

survey at www.wiseacresfarm.net/csa-member-survey. Your responses will help us plan what and 

how much we put in the shares next season!  

 

One other end-of-season reminder: please return any and all CSA boxes you have when you pick 

up next week. The final shares will be packed in a bag or box that you won’t have to return.  

 

Holiday Harvest Share signup is open! Visit www.wiseacresfarm.net/holiday-harvest-shares for 

more info. Signup will be open to current CSA members and the general public, so consider this your 

Member’s Early Notice before we spread the word more widely starting next week. ☺ 

 

-Brittany 

 

 

 

 

 

What’s in the box? 
 

Arugula 

 

Butternut Squash 

 

Carrots 

 

Hon Tsai Tai 

 

Lettuce 

 

Shallots 

 

Thyme 

 

Remember to return 

your box next week! 



Recipes and Veggie Notes 
 

Hon Tsai Tai 

Another Asian veggie that loves Maine! This is a “flowering broccoli” that boasts edible leaves, stems, 

flower shoots, and flowers. The flavor is mild and a little sweet. We usually trim off the ends and then just 

chop across the whole bunch every ¾ inches or so. It’s good in stir-fries, tossed with pasta, or on its own 

with some combo of garlic/onion/ginger.  

 

Shallots 

These red shallots have a more delicate (i.e., less pungent) flavor than red onions. Finely minced, they 

make a good addition to a vinaigrette salad dressing. They are also great peeled, halved, and roasted, alone 

or with a mix of root veggies. If you’ve ever wondered why shallots typically cost so much more than 

onions, it’s because they are smaller but they take the same amount of space and labor to grow as a much 

larger yield of onions. They also keep longer than onions; we will be selling this crop at market well into 

the spring!  

 

Thyme 

This herb adds a wonderful flavor to fall soups and roasts. I find it easiest to just put a whole sprig or two 

into the pot or roasting pan while the dish is cooking; that saves the fiddly work of stripping the tiny 

leaves off the stems, and you can easily pull the intact stems out before serving. Fresh thyme will keep for 

weeks in a bag in the fridge, and it also freezes well. Just freeze the whole sprigs and take out as needed.  

 

Indian-Style Squash Soup  

Adapted from A Year in a Vegetarian Kitchen by Jack Bishop (as you can tell, we love this cookbook!) 

 

Squash Soup 

1 medium butternut or buttercup squash 

3 ½ cups water 

1 cup unsweetened coconut milk 

½ medium onion, peeled 

1 inch fresh ginger, peeled and minced (the original recipe calls for 4 ¼-inch slices of ginger that are 

removed after cooking, which you could try if you want a less strong ginger flavor) 

Salt 

1 T fresh lime juice 

ground nutmeg (optional) 

ground cardamom (optional) 

 

Halve the squash and use a spoon to scoop out and set aside the strings and seeds. With a vegetable peeler, 

peel and discard the skin and any white or green flesh right below the skin. Cut the peeled squash into 1-

inch chunks. 

 

Bring the water, coconut milk, squash, onion, ginger and 1 teaspoon salt to boil in a large saucepan or 

stock pot. Reduce the heat, cover, and simmer until the squash is very tender, about 10 minutes. Puree the 

squash mixture in batches in a blender (or with an immersion blender if you have one) until very smooth. 

Stir in the lime juice and add more salt to taste. If desired, put a pinch of cardamom and nutmeg in each 

bowl when serving. 
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