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Happenings on the Farm
I’m sure by now that you have heard of the pellet burner we are getting to heat the greenhouses. Well, on tuesday we drove down to Denver 
to pick another farm volunteer. His name is Anjin. He is from Illinois and has come to the Black Hills because he is interested in learning 
how to farm and live in the country.  While we were in the Denver area we also got a pallet of pellets for the stove, as well as some potting 
mix and plastic for our new start house. 
Thats right! We are building a new south facing solar greenhouse. Our plans is to excavate down three feet in most of the greenhouse With a 
5-6 foot deep trench down the center. The trench will then be covered with a walkway and benches built to grow our starts on. Down the 
two sides we will have beds made of 2x6 that will be about 30” wide and 56’ long. in these we will grow onion starts and other things 
throughout the year. The plan with digging down into the ground is to capture the heat that is in the earth. When you get down deep 
enough the soil stays a constant 50-60 degrees. We are planning to begin building this in the next week or so.
If you, or anyone you know, are interested in helping with this project please let us know.
Blessings to you all on this COLD January day!
Your farm crew, 
Matt, Deidre, Akeem and Anjin

Organic Limes- Percentage wise, the lime contains more vitamin C and 
juice than it’s close relative the lemon. It can be used as a substitute for 
lemon juice in recipes and to prevent oxidation (or browning) of cut 
foods. It adds an exotic flavor to dishes such as curries and salsas and even 
adds depth to sweet dishes (it is fabulous paired with coconut!) Limes 
have an alkalizing effect in the body, so they can help to balance pH and 
even help to relieve discomfort from peptic ulcers. We like it best simply 
by squeezing some juice into a glass of water.
Organic Rutabaga- Rutabaga are powerhouses for nutrition, though not 
enjoyed as often as they should be. They are an excellent source of 
Vitamin C and Potassium. They also contain lots of dietary fiber. 
Rutabagas can be steamed, boiled and mashed, sautéed, baked or roasted. 
They are also excellent enjoyed in fresh salads or chopped up and served 
with crunchy vegetables as a snack.

Collard Green Wraps

Ingredients
Collard Greens (1 per serving)
Julienned Red Peppers
Carrots, shredded
Yellow of red onion, sliced into half-moons
Red cabbage, shredded
Avocado, sliced
Alfalfa sprouts
Beans or hummus
Dressing if desired

Directions
Wash the collards well. Trim the stem off so that it is even with 
the base of the leaf. Fold the leaf in half with the stem facing 
out. Shave the stem off so that it is flush with the leaf, being 
careful not to cut into the leaf (this makes the leaf more 
pliable).
Place fillings onto the leaf, filling on one side of the middle 
vein. Once filled, fold the sides of the leaf in and roll away from 
you, ending with the edge of the leaf on the bottom. Cut in half 
and enjoy!
Experiment will all kinds of different fillings! This is one of our 
favorite ways to enjoy collard greens!
See our blog for a video demonstration on how to make these 
wraps!

Recipe  of  the  Week

About This Week’s Produce
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Organic Arugula
Organic Collard Greens

Covington Sweet Potatoes

Butternut Winter Squash

Organic Rutabaga
Organic Navel Oranges
Organic Lime
Oat Bread


