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Wow! What a week. The Rapid City, “Black Hills Farmer’s Market” is now open every Tuesday and Thursday from 9 am-3 pm & we 
are excited to announce we will be there on these days throughout the season. Our first market went very well & we anticipate the 
market will grow as more produce becomes available. We have also started selling our produce at Breadroot Natural Food Co-op & 
our orders from Tally’s restaurant in Rapid keep growing. We are thankful to God that we have been able to supply farm fresh 
produce to our community that is nutrient dense & free form any harmful chemicals. The days were hot this week with temperatures 
reaching over 100 degrees & it has affected some of our farm crew. We are learning the hard way that if we do not drink enough 
water & give ourselves time to rest in the shade we can become easily dehydrated or exhausted. The farm is looking  beautiful with 
many varieties soon to be available & with this our CSA boxes will continue to grow. We hope that you are all enjoying the produce as 
much as we are. Contact Michelle to come visit your farm to see where & how your produce is grown and who is growing it!

Happenings on the Farm

Not your ordinary head lettuce!

Jericho, a type of romaine lettuce, is rich in vitamins A, C and B, 
Magnesium and Chromium. In general, the darker the lettuce, the 
greater the nutrient content.  For example, romaine is greater in 
nutrients than butterhead, and butterhead is greater than iceberg.

Samantha head lettuce is a farm favorite! We are working on our farm 
logo which will feature this particular type of lettuce. It is a red oak leaf 
that has a spiny back like romaine, frilly leaves giving it loft and the 
heart of the plant is creamy like a butterhead. 

Spinach is an excellent source of Folic acid, Vitamin A, Potassium 
and Magnesium and a good source of Vitamin C, Iron, B6, Niacin, 
Calcium, Phosphorous, Zinc and Copper. It is said to prevent Scurvy 
and Anemia and to replenish minerals.

Heirloom tomatoes are open-pollinated varieties introduced before 
1940, or tomato varieties more than 50 years in circulation. These 
tomatoes differ in shape, color and taste from other, store bought 
tomatoes that are bred to be perfectly round and red. Once you taste 
an heirloom, you’ll never want store bought again!

Ratatouille

Directions
Saute onion, garlic and green pepper in olive oil or water 
(sautéing in water will reduce the fat and you won’t even 
miss the oil) until tender. Add eggplant and zucchini. Sprinkle 
with salt. Add tomatoes, salt, honey and herbs (fresh is best, 
use three times as much fresh basil as dried). Simmer 
uncovered until eggplant is tender. Stir flour into water and 
add to simmering liquid. Stir in thoroughly and continue to 
simmer until flour thickens. Serve over cooked, whole grain 
pasta, rice, couscous or grain of your choice

Yield: (12) ½ cup servings
(Reprinted from Vegan Homestyle, by Kay Hansen)

______________________________________________________

Tips for Storing Produce

We have learned through years of farming that there are 
ways to make produce last longer in storage. If you get any 
type of leafy vegetable like lettuce, kale, chard or spinach 
and it is wilted or your carrots, celery or other root vegetable 
seem soggy or flimsy they are probably dehydrated. Take 
your leafy green or root vegetable and soak it in cool to room 
temperature water for ~ 15 minutes. It will perk up and look 
as good as new! We have also found that washing lettuce, 
putting it in a salad spinner, allowing some water to remain at 
the bottom of spinner, and then storing lettuce in the salad 
spinner in the refrigerator, makes lettuce last for weeks.

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Head Lettuce: Samantha
Head Lettuce: Jericho Romaine

(1/2 #) Peas
(1/2 #) Spinach
1 Eggplant
Early Heirloom Tomato
(Azoychka Russian, Cherokee Purple or 

Pink Brandywine)

Pinched Basil Tops 

Ingredients
1 onion, thinly sliced
2 cloves garlic, minced
1 bell pepper, julienne cut
1T olive oil or water
1 eggplant, cubed
1 zucchini, sliced
1 gt. chopped tomatoes with 

liquid

1 tsp. salt
1 tap. honey
1 tsp. dried basil
1 tsp. dried parsley
pinch of dried thyme
1 tsp. flour
¼ cup water


