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Happenings on the Farm

This was a challenging week on the farm. It was our first 
week after losing so much man-power all at once. Luckily, 
Jedidiah has been able to spend more days helping us out 
on the farm, which is an answer to prayer.  We had some 
late evenings in the field harvesting since we were trying to 
complete several other tasks throughout the day. We had to 
make transplanting, seeding starts and direct seeding in the 
field a priority. If not, we would surely run out of food sooner 
or later.

The warm weather is causing our plants to grow quickly and 
keeping up with them (and the weeds) is always a 
challenge. Our summer squash are coming on unusually 
slow, so for now they are not too burdensome. However, we 
have peas and beans in the field that, thankfully, are finally 
trellised. Our field tomatoes are in need of the same thing! 
Matt and Larry plan to begin constructing the field-house 
this week and can hopefully get the tomato plants better 
supported since they are beginning to set fruit.

Our melon plants in the field have some small fruit on the 
vines and are covered with blossoms. Larry Michelle, Matt, 
Deidre and Danielle all came to the Black Hills from the 
Pacific Northwest and melons are a luxury that do not grow 
well there. So we are all keeping a close eye on them and 
looking forward to enjoying them.

Enjoy this weeks box. We pray that our produce may 
nourish your bodies and enlighten your palate! Best 
regards!

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

Royal Oak Leaf and Italienischer are both magnificent head 
lettuces! Vibrant green, crisp and delicious.

Rainbow Chard is almost a miracle food! It is loaded with vitamins, 
namely C, E and K, and also numerous minerals including potassium, 
magnesium, iron, and manganese. This, and the fact that they are 
chock full of fiber and phytochemicals, which help your body to fight 
diseases such as cancer. Enjoy them as you would any other leafy 
green; sauteed, in soups or finely chopped in salads. If sautéing cook 
stems a bit longer than the leaf.

Onions are so full of vitamins, minerals and other organic 
compounds that they have been used throughout history not only as a 
food, but also a remedy for various ailments. Our onions are delicious 
top to bottom! Use the tops as well as the bottoms in salads and 
other dishes including our recipe of the week.

Basil is a delicious herb that we hope you enjoy as much as we do! 
Fresh basil should be added to dishes at the end of cooking time 
since the heat causes it to lose flavor. Basil is best stored at 
temperatures above 40º F or it will discolor.

Potatoes have been a strange crop this year. We are puzzled as to 
why they look so rugged on the outside. We assure you that the inside 
of this tuber is tender and delicious. If their quirky appearance bothers 
you, you can peel them.

Marketmore Cucumbers are a widely grown variety of cucumber. 
Great for slicing on sandwiches or in salads. Cucumbers are a good 
source of vitamins A, C and folic acid. If eaten with the skin on, 
cucumbers also have a good amount of fiber. They contain ascorbic 
and caffeic acids which prevent water retention. This is why they are 
so good for sunburns, swollen eyes and dermatitis.

Bell Peppers are a good source of vitamin C, thiamine, vitamin B6 
and folic acid. Studies have shown bell peppers to be very heart 
healthy and to aid in the reduction of cholesterol.

Cucumber Dressing

Ingredients
1 large cucumber
1T lemon juice
⅛ tsp. salt
¼ cup green onion top, chopped
2T dehydrated onion flakes
½ cup toasted sunflower seeds

Directions
Blend all ingredients until smooth.

Water can be added for a thinner dressing.

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Head Lettuce: Royal Oak Leaf or 

Italienischer
1/2 #Zesty Salad Mix
Rainbow Chard
Onions
1 Bunch Basil
Approx. 1# Potatoes
1 Cucumber: Marketmore

1 Green Bell Pepper


