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Happenings on the Farm
Things are getting busy around here as time marches on.  We are in the process of prepping space for a new start house that will be a south 
facing solar greenhouse.  It will be built off of our existing maintenance shop which should help with heating the greenhouse.  We already 
have some plants started and they are going to need a new home soon- so time is of the essence. 
We have also purchased new start trays that are coming out of North Carolina.   We are very excited about this because we have been 
looking for these trays for quite some time and they are not available unless you buy a semi-trailer full of them. But God has opened the 
doors so that we may purchase only what we need.  They should be arriving in March, so we are working on getting a nice home built for 
them.  
The Black Hills Health and Education Center Massage school started this week and seven students are attending this session.  Part of the 
schooling includes work study on the farm as well as other areas on campus.  The students have been a huge help already and we are excited 
to have their help throughout the spring and summer. If any of you faithful CSA members are interested in coming out to the farm and 
volunteering please let us know.  We enjoy the opportunity to work with people and get to know them. 
We appreciate the feedback we have received from several of you. It helps us to serve you better. If you have been receiving gluten-free 
goods in your box, we would especially enjoy hearing how you have liked these items.
Once again, thanks for your support!
Your farm crew, 
Matt, Deidre and Akeem

Organic Navel Oranges- It’s citrus season! Delicious and juicy orange 
fruit contains an impressive list of essential nutrients, vitamins, and 
minerals for normal growth, development and overall well-being. Oranges 
are loaded with pectin, which is a dietary fiber which can help to improve 
colon health and transit time. Pectin has also been shown to reduce blood 
cholesterol levels by decreasing its re-absorption in the colon by binding 
to bile acids in the colon.  Oranges, like other citrus fruits, is an excellent 
source of vitamin C (provides 53.2 mg per 100 g, about 90% of DRI); 
Vitamin C is a powerful natural antioxidant. Consumption of foods rich in 
vitamin C helps the body develop resistance against infectious agents 
and scavenge harmful, pro-inflammatory free radicals from the blood.
Oranges are also a good source for Vitamins A and B complex as well as 
numerous antioxidants.

Creamed Swiss Chard

Ingredients
1 large bunch Swiss chard
2 Tbsp extra virgin olive oil or earth balance margarine
2 cloves garlic, minced
1 Tbsp flour
1 cup non-dairy milk or creamer
1/2 tsp nutmeg
1/2 tsp salt

Directions
Rinse the Swiss chard well, remove the stems, and coarsely 
chop both leaves and stems, keeping separated. Gently pat dry 
and set aside.
Heat the garlic in oil over medium heat for about a minute. 
Reduce heat to medium-low, add the flour, stirring well for 
about a minute, until a thick paste forms.
Add the soy milk or non-dairy creamer and nutmeg and heat, 
stirring frequently, until thickened, about 2-3 minutes.
In a separate skillet, saute chard stems in a small amout of oil or 
water until beginning to soften. Add chard leaves and heat until 
cooked, about 5 minutes. Combine with cream and toss.
Makes 4 servings.
If you don’t like the larger pieces of chard stems, reserve them 
for your next soup and just cook the greens directly in the 
cream sauce.

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 Rainbow Chard

Organic Russet Potatoes

Winter Squash- variety
Organic Navel Oranges
Organic Lime
Bear Claws


