
Purslane Salad

Ingredients
(amounts can be adjusted as desired)
Purslane
Cherry tomatoes
Fresh herbs (like dill, cilantro or basil)
Cucumber
Cooked grain such as brown rice or quinoa, chilled

Directions
Pick whole leaves off of stem of purslane and put into a 
bowl. Chop purslane stem and add to bowl. Throw in some 
cherry tomatoes, fresh herbs, cucumber, and cold cooked 
grain. Toss with some olive oil and lemon juice for a nice 
refreshing summer salad.

Happenings on the Farm 

The farm continues to be transformed. We completed our 
wash station this week after cleaning miscellaneous items 
from the area and adding overhead lighting. What a relief to 
have such a large project done!  We also added an 
automated watering system in the greenhouse for the plant 
starts.  This was much needed since the little seedlings 
demand frequent waterings as the weather heats up.

We acquired a new volunteer on the farm, Jordan, who is 
from the area. He is a hard worker and we appreciate having 
one more member for our crew.  This coming week we will 
be saying farewell to Dave and Lisa who have been with us 
for the past month.  They will be returning to their home 
down south.  We are very blessed to have such willing souls 
to help us on the farm.

If you would like to keep up to date on what we are doing we 
welcome visitors to the farm at any time. You can also visit 
our blog at: http://BattleCreekGardens.wordpress.com
You can find previous issues of our CSA newsletter there 
online as well.

Your farm crew,
Larry, Matt, Kris, Michelle, Deidre, Danielle, Dave, Lisa, 
Oliver, Jordan, Fred and Jedediah

Recipe of the Week

About This Week’s Produce

f
r

e
s

h
 
 
 


 
 

p
r

o
d

u
c

e

IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Arugula with it’s characteristic spicy flavor is a favorite of many on 
our farm. It packs a punch in fresh salad but one of our favorite ways 
to enjoy it is in pesto. You can substitute it for basil in any pesto 
recipe. However, you should blanch it first to mellow the spicy flavor.

Purslane is a succulent plant wild to many areas and has been 
cultivated to grow like a bush for growing in the garden. This plant is 
very nutritious and is especially high in omega-3 fatty acids. In fact, 
the amount of fatty acids in 10 sprigs of purslane is equivalent to that 
found in three ounces of salmon. It is also very high in Vitamins E, C 
and A....I call it a super food! Purslane has a lemony flavor that best 
compliments fresh salads. Some recommend cooking it like spinach, 
or in stir fries, soups or stews. However, we prefer eating it fresh 
because it is so delicious and crunchy when eaten raw.

Beets are an excellent source of potassium and Vitamin A, a good 
source of Vitamin C, magnesium and riboflavin. They also contain iron, 
copper, calcium, thiamine, Vitamin B6, folic acid, zinc, and niacin. The 
greens of the beets are even higher in nutrients than the root and can 
be cooked like other dark green leafy vegetable. I like to sneak them 
into soups or pasta dishes, chopped nice and thin.

Shelling Peas can be shelled and eaten in a salad. Add them to any 
recipe calling for peas. Good in cold salads, stir fries, or just by the 
handful.

Savory is what rosemary wished it could be. So bold and peppery in 
flavor that the name does not only pertain to the herb, but a whole 
category of cooking. Most commonly used as a seasoning for green 
vegetables, savory's special affinity is for beans. This summer savory, 
with its subtle flavor, is great for green beans. If you cannot find a use 
for all of this savory right now you can dry it and store in an airtight 
container for later use.

(1/2 #) Zesty Salad Mix
(1/4 #) Arugula
1 bunch Purslane
(1/2 #) Shelling Peas
Head Lettuce: Flashy Green Butter Oak

Beets:  Early Tall Top Wonder or 

Detroit Red
Savory


