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Happenings on the Farm

This past week we saw incredible heat, as we are sure you 
are aware. Some of the plants thrive in these conditions, 
others do not like it so much. Our heat-loving varieties like 
tomatoes and purslane have grown by leaps and bounds. 
Other plants, like broccoli and lettuce tend to bolt with the 
stress of the heat. 

We have so many tomato plants (somewhere around 900) 
out in the field that are needing a support system soon. 
They are getting tall and beginning to set fruit. They were 
planted a little late and we have decided to build a field 
house for them which will extend their season, allowing 
them to be protected and warm in the early Fall months.

Getting this project, and others, done may be a challenge in 
the weeks to come. After saying farewell to volunteers Dave 
and Lisa last week, our intern Kris will be leaving this week. 
Another full time volunteer, Danielle, will have other 
obligations for the next two weeks so we are finding 
ourselves suddenly short-handed around the farm. We are 
hoping that the Lord will send us more willing spirits to help 
us harvest all of the food that is ripening.

We hope you are all enjoying the produce you have been 
receiving in your boxes. We are having a great time 
providing it to you and we welcome your feedback at any 
time. 

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

Flashy Trout Back is an Austrian heirloom variety of lettuce that is 
prized in it’s region. The dark green delicate leaves are splashed with 
a red wine color that gives it a visual appeal that matches it’s delicious 
texture and flavor.

Eggplant is a common ingredient in Asian and Mediterranean diets. 
It’s flavor pairs well with tomatoes, garlic and olive oil. It can be 
stuffed, eaten raw in a salad or thrown into just about any dish. Once 
cut, it will brown quickly, so it should be cooked or sprinkled with 
lemon juice right away. When storing eggplant keep in mind that it 
bruises easily and will keep for about a week in the refrigerator.

Tomatoes straight from the garden are a delicacy! They are packed 
with good stuff too! Vitamins C, K and B complex. Not to mention 
beta carotene. Indulge you taste buds with this vine-ripened beauty all 
by itself or possibly atop a piece of toast smothered in pesto. 
However you decide, enjoy it!

Red Russian Kale is a beautiful, tender and delicious variety of 
kale. It is an excellent source of vitamins A and C as well as 
Potassium. It is also a good source of B complex, Copper, Iron & 
Calcium. Since kale is a hardy green, if eaten in abundance, it can 
tend to cause gas. This can be minimized by chopping finely as in the 
recipe provided or lightly steaming or cooking the green in soups, stir 
fries or other dishes. 

Zucchini and Yellow Summer Squash are best when picked 
young when they are still tender and delicious. They are very versatile 
for cooking. They can be used shredded in fresh salads, cubed and 
added to pasta sauces or casseroles or simply halved and baked in 
the oven, stuffed or un-stuffed. They are used regularly in American 
dishes and we are sure you are well acquainted with them.

Kale Salad

Directions
Blend lemon juice, onion powder, water, garlic powder and 
olive oil well in a blender or jar.

Combine well with remaining ingredients in a bowl and 
refrigerate for 1-2 hours before serving.

Yield: (5) 1 cup portions

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Head Lettuce: Flashy Trout Back

1/2 #Zesty Salad Mix
1 Eggplant
Heirloom Tomato(s)
Zucchini/Summer squash
Red Russian Kale

Ingredients
2 ½ T lemon juice
½ tsp. onion powder
2 ½ T water
¼ tsp garlic powder
1 ½ tsp olive oil

3 cups kale, finely chopped
2 green onions, chopped
¼ cup black olives, sliced
¼ red bell pepper, diced
2 ½ T sunflower seeds
1 tomato, diced
3 radishes, sliced (optional)


