
 

 

 

 

 

 

 

 

What’s in your 

CSA farm share: 

 

Cucumbers—Store in 

plastic bag in fridge for 1 

week.   
 

Beets with Greens—Store 

in plastic bag in fridge for 

1 week.  Remove leaves 

from beets for best 

storage.  Greens are 

edible, too!   
 

Green Summer Crisp 

Lettuce—Store in plastic 

bag in fridge for1 week.   
 

Fennel with Fronds—

Store in crisper drawer in 

fridge for 1-2 weeks.  
Fronds are edible, too, as 

garnish or in salads, 

soups!   
 

Dill—Store in plastic bag 

in fridge for 1 week.  
 

Summer Squash/ 
Zucchini—Store in plastic 

bag in fridge for 1+ week.  
 

Green Beans—Store in 

plastic bag in fridge for 1 

week.   
 

Cherry Tomatoes/ 
Slicing Tomatoes—Store 

OUT of plastic bag at 

room temperature.  Use 

up quickly! 

 

 
 

Ripley Farm is a MOFGA Certified 

Organic farm and we spray NO 

chemicals.  Although we wash all our 

produce, we still recommend rinsing it 

to remove any grit before enjoying. 

    
 
 

 
 
 

 
 
 
 
 

August 18, 2021—Summer CSA pick-up 7 of 16 
Dear Members,  
 
 While it’s been dry, it’s not as dry as last year, and we keep getting little rains to 
tide us along.  On Saturday we got a thunderstorm with a half inch which helped us put 
down cover crop seed after beds that were harvested.  That feels good because with 
mid-August here we are very much starting to look towards fall and winter and beyond!   
 The yellow onions are pulled and laid out to field cure before we bring them 
down to finish curing in the hoophouses later this week.  We’re planting for fall, too, as 
the fall spinach plants will be transplanted into the field later this week… Mmmm now is 
the time to enjoy the summer abundance while planning for later by securing a share of 
farm-fresh veggies from November through March with our 2021-22 Winter CSA shares 
that will open for registration on this Friday Aug 20.  Check your email for more info! 
 New this week is fennel!  Fennel is a classic flavor in sausage and in 
Mediterranean and Indian food.  It can be eaten raw and has a sweet anise flavor which 
mellows out when cooked.  So if it’s off-putting to you raw, please give it a chance 
cooked!  I promise the recipe below has converted many a CSA member to fennel.  My 
5-year old daughter loves fennel this way!  Or throw it into a multi-veggie stir-fry or 
soup!  I love the subtle flavor it adds that way.  I’ve got some great ideas on the website 
including the Fennel, Apple, and Pecan Salad that’s very tasty!  To prepare, quarter the 
fennel lengthwise, rinse, and remove the core.  Then slice across the grain or dice 
according to recipe.  The feathery fronds are edible, too, used as flavorings in soups and 
other dishes.   
 Beets are here!  And luckily, too, because they go sooo well with fennel that I 
can’t resist sharing my (and Hannah’s) favorite way of using them together below.  Now 
if that’s not your cup of tea, remember to check out our website for A LOT of beet 
ideas.  There is something for everyone!  And we’re excited to report that it looks like a 
good beet crop for fall and winter, too… So fingers crossed, please!  To prepare, peel 
and roast, or boil whole and then peel off skins and chop.  Easy!   
 And you have dill!!!  So as Hannah put it at lunch yesterday, “The combo of 
beets, fennel and dill is DYNAMITE!”  And I couldn’t agree more which is why I’m SO 
excited to recommend to you the Hot Pink Chilled Soup recipe on our website under 
beets, which also uses cucumbers.  It’s sooo good!  Or use the dill to garnish steamed 
green beans.  Simple, elegant and delicious!   
 Oh, everything is so good I cannot stop!  Try the Green Bean and Tomato Salad 
recipe on our website, too, subbing in dill for basil.  Let me know what gets you excited 
about veggies this week!  Enjoy and we’ll see you next week! 

 
Roasted Beets and Fennel 

1-2 fennel bulbs, stalks trimmed, quartered, 
 cored, and sliced 
1 lb. beets, peeled and diced 
2-3 tablespoons olive oil 
Salt and pepper to taste 
 
 

 
Optional garnish: fennel fronds, balsamic 
 vinegar, goat cheese or feta, chopped 
 walnuts 
 
Preheat oven to 425 degrees.  Mix all 
ingredients except garnish on baking sheet.  
Roast 35-45 minutes until beets are tender.  Top 
with garnish of choice. 

RIPLEY FARM 
Eugene and Mary Margaret Ripley 

62 Merrills Mills Road 
Dover-Foxcroft, ME 04426 

207-564-0563 
www.ripleyorganicfarm.com 

ripleyfarm@gmail.com 

Thank you 
for your 
support! 

 


