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Happenings on the Farm
This week has been full of activity as we are planning the upcoming season. Deidre has been working on the planting plan almost everyday 
this week and is making good progress. Matt and the Guys and students have been working on cleaning the spot for the new greenhouse.  
They have the hole partly dug and are expecting to have it finished by the weekend. This greenhouse is much needed because we tore all the 
start tables out of the other greenhouse to make more room for plants. 
It is hard to believe that it is already getting time to start some seeds. This is the time of year when you feel like you are already behind and 
you have to do everything you can now to make life easier later. Even though we feel like we there is to much to do already we are very 
excited about the upcoming year. This year we are planning on starting the CSA in the beginning of May and extending 30 weeks till the end 
of November. In addition to starting earlier we are going to jump the number up from 50 people to 75. There are other things that we are 
working on as well so check our website for more info. 
One more thing is that some people have been asking about the bakery items being available. As of now we are planning on stopping the 
bakery until the CSA starts up again in May. That being said, if you would like to purchase extra bread to put in the freezer you are welcome 
to do that this week. You can go to www.battlecreekbakery.com and purchase things on the store. If you are interested in gluten-free breads 
that you have got in the past let us know and we may or may not be able to make them.  Also next week is the last box so bring a bag to 
put your things in. See you then!
Your farm crew,  Matt, Deidre, Akeem and Anjin

What is organic? 
According to the USDA National Organic Program (NOP):
“Organic is a labeling term that indicates that the food or 

other agricultural product has been produced through 
approved methods that integrate cultural, biological, and 

mechanical practices that foster cycling of resources, promote ecological 
balance, and conserve biodiversity. Synthetic fertilizers, sewage sludge, 
irradiation, and genetic engineering may not be used.”
Battle Creek Gardens is not a certified organic producer. However, we 
adhere to farming practices that meet, and often exceed, those 
of the NOP. We choose to be Certified Naturally Grown 
instead, since this is a more affordable and realistic program 
for small-scale farms. For more information about our 
certification you can go to www.naturallygrown.org.

Tomato Walnut Basil Pasta

Ingredients
One 28oz can crushed tomatoes
2 Tbsp extra virgin olive oil
1/2 medium onion, diced (approx. 1 cup)
3 garlic cloves, minced
1 tsp dried oregano
Pinch red pepper flakes
1/2 cup fresh basil leaves, stems removed & chopped finely
1 tsp salt, or to taste
1 bunch chard leaves, stemmed and roughly chopped
Stems of the chard, finely diced
1/2-3/4 cup walnuts, roughly chopped
Pasta of your choice

Directions
Heat 2 tbsp of olive oil. Add in the onion and cook over low-
medium heat for about 5 minutes. Add in the minced garlic and 
chard stems and cook on low for another 4-5 minutes until the 
onion is translucent.
2. Add in the oregano and salt. Stir well. Cook on low for a few 
minutes. Now stir in the 28oz of crushed tomatoes, and 
chopped basil. Bring to a low boil and simmer on low for about 
5 minutes. Meanwhile, cook your pasta.
3. Stir in the chopped walnuts and the chopped spinach. Cook 
for about 10 minutes longer on med-low. Serve over pasta and 
garnish with basil leaves and additional walnuts. 

Recipe  of  the  Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Organic Spring Mix
Organic Red Chard
Organic Yellow Onions
Organic Navel Oranges
Organic Lime
Organic Walnuts
Cayenne Peppers
Whole Wheat Bread


