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Week 16 – October 18, 2017 

 
Well, all good things must come to an end…for us, this season has flown by in a mostly happy, 

sunny, veggie-filled blur. We hope it has for you, too!  

In addition to being the last CSA pickup day, today is the last day that 

Laura will be working on the farm before she moves to Vermont. She is our first 
full-time Assistant Farmer and has taken on all that her role entails with 

infectious enthusiasm, determination, and thoughtfulness. She played a major 

role in making the CSA happen this year, from planning and recordkeeping to 

delivering shares to Bangor, Brewer, and Hampden each week. I am really 
going to miss her and can’t wait to see what kind of farm shenanigans she gets 

up to in Vermont! 

Bronte and I will be finishing up the last few weeks of carrot digging, 

cleanup, and garlic planting, and then Joy and I are looking forward to shifting 
into a calmer winter mode. I’ll be spending my winter working part-time on 

farm and farmers’ market planning, winter market prep, and fix-it/improve-it 

projects, and Joy will continue working at her “real” job while also staffing the 

farmers’ markets with me like she has been all summer! We do hope to take 
time to visit family, travel a bit, and rest here at home, which is definitely our 

favorite place to be. 

Amid all this talk of endings, I do want to make it abundantly clear that 
our supply of local, organic veggies isn’t going away anytime soon! We will have 

a wide variety of greens for as long as we don’t get heavy snow or a prolonged 

cold snap in the twenties. We also have quite a stash of root veggies this year 

(carrots, rutabaga, turnips, and daikon radish) as well as cabbage, winter squash and pumpkins, leeks, garlic, 
shallots, and onions. And thanks to the long, warm fall, for at least a couple weeks more, we’ll have eggplant, 

tomatoes, and peppers! Here is where we’ll be bringing all these goodies: 

• Ellsworth Farmers’ Market for two more Saturdays, 10/21 and 10/28. 190 Main Street 

(across from The Grand), 9:30-12:30 

• Bangor Farmers’ Market every Sunday through 11/19 (the Sunday before Thanksgiving) 

across from the Bangor Public Library, 11:00-2:00 

• Bangor Winter Farmers’ Market, first and third Sundays, December-April inside the Sea Dog 

Brewing Co. banquet room, 11:00-1:00. You have a flyer in your box that lists all the winter 

dates—stick it on the fridge! 

One last reminder to please take our member survey! Help us make the CSA better and tastier! Go to 
www.wiseacresfarm.net/csa-member-survey. We will also be in touch about CSA signup for next season; keep 

an eye on your inbox come January, and be sure to follow us on Facebook and/or Instagram for updates! 

 Let us thank you one more time for your CSA membership this season. We hope it has left you and your 

families well-nourished and more knowledgeable about where your food comes from. You help us do what we 
love to do. Thanks again! 

 

-Brittany and Joy 
 

Recipes and Veggie Notes 

 

Keep your garlic, Long Pie pumpkin, and shallots in open air at cool room temperature. Keep everything else 
in a sealed bag in the fridge.  

 

Long Pie Pumpkin 

These might look like overgrown zucchinis, but in our humble opinion they are the best pie pumpkins out 
there! They are ripe when they show at least a little orange color, and they continue to get more orange in 

storage. The flesh is very smooth and dry compared to many other traditionally-shaped pie pumpkins. To cook, 

we cut the ends off and cut the whole pumpkin in half lengthwise, scoop out the seeds (don’t forget to save and 

roast them for a snack!), rub with a little oil and bake on a cookie sheet or roasting pan, cut sides down, at 

 

What’s in the box? 
 

Baby Kale 

 

Bok Choy (Red & Green) 

 

Carrots 

 

Garlic 

 

Lettuce 

 

Long Pie Pumpkin 

 

Rutabaga 

 

Shallots 

 



about 375 degrees until a fork can easily pierce all the way through the flesh. Once the halves have cooled, you 

can take a big spoon and scoop the flesh out of the skin and into a bowl. It is pretty smooth to begin with, but to 

get it really smooth, use a food mill or processor. The pumpkins in your share should yield 3+ cups of puree. 
Any extra will freeze well until you’re ready to use it. 

 

Rutabaga 

Some Mainers just call these “turnips,” but if the skin below the purple top is a creamy yellow instead of white, 
you’re looking at a rutabaga. They are in the same family as turnips, but they take longer to grow and are 

therefore more dense, sweeter, and less watery. Trim off the roots and the neck, peel, and dice. From there, you 

can steam or boil and mash to serve with butter and salt, but our favorite way to prepare them is roasting (see 

below). 
 

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—at least until May if stored in a cool, dry place!  
 

Roasted Vegetable Medley 

This is more of a technique than a recipe. Any firm, hearty vegetable can go in! Peel veggies like squash and 
onions that have a tough or papery skin. We leave the skins on organic veggies with thinner skins like carrots, 

beets, and potatoes, since that gets more fiber and flavor into the finished dish. Cut 4 to 6 cups of veggies into 

roughly ¾” chunks and add to a large roasting pan. Drizzle 1 to 3 T of olive oil and salt and pepper to taste over 
the top. Cover the pan loosely with tin foil and roast at 400 degrees, stirring every 10 to 15 minutes, until the 

veggie chunks are soft and brown around the edges. Remove the tin foil and, if you wish, stir in a sprig or a 

teaspoon of fresh or dried herbs when there is about 15 minutes of cooking time left. Serve hot or reheat as 

leftovers for several days. 
 

Shallot Béchamel Sauce  

From How to Cook Everything Vegetarian by Mark Bittman 

 
Oooo fancy! But this sauce is really easy to make and can be turned into homemade mac ‘n cheese (add 

shredded cheese and hot cooked pasta) or spooned over roasted root veggies or sautéed greens. 

 

2 T butter or extra virgin olive oil 
¼ cup minced shallot (or onion, scallion, or garlic) 

2 T all-purpose flour 

1-1 ½ cups milk (or substitute unsweetened nut or soy milk) 
Salt and freshly ground black pepper 

 

Put the butter or oil in a small saucepan over medium-low heat. Cook the minced shallot (etc.) in the 

butter or oil until softened. Use a wire whisk to incorporate the flour. Turn the heat to low and cook, whisking 
almost constantly, until the flour-butter mixture turns tan, about 3 minutes.  

Stir in the milk, a little bit at a time, whisking all the while. When about a cup of the liquid has been 

stirred in, the mixture will be fairly thick. Add more milk, a little at a time, until the consistency is just a little 

thinner than you like, then cook, still over low heat, until the mixture thickens up again.  
Sprinkle with salt and pepper and serve immediately or keep warm over gently simmering water for up 

to an hour, stirring occasionally. 
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