
Easy Braised Greens

Ingredients
Braising Greens, about 4 cups
1-3 Tbsp. Olive Oil
½ Onion, sliced into crescents
1-2 cloves Garlic, minced
3-4 Tbsp. Water

Directions
Wash greens and remove any large stems. Chop leaves and 
stems into bite size pieces, keeping stems separate as they 
will take longer to cook.

Heat a large skillet over medium heat. Saute onion and garlic 
in olive oil, stirring occasionally until onion is tender and 
translucent.

Add chopped stems and saute briefly. Add leaves and toss 
to coat with oil. Saute over medium heat 

until leaves begin to turn brilliant green 
and wilt down.

Pour water into pan.  Cover pan 
tightly.  Cook until leaves are 
tender, 5 to 8 minutes, adding 
1 to 2 tablespoons of water if 

pan becomes dry.  Taste to 
check for doneness; greens 

should be tasty, not bitter; still 
green, and not grey. 

Add salt or seasonings of your 
choice, if desired.

Note: Mustard or Turnip greens can be added to your 
braising mix if you need a larger batch. Remember they will 
cook down quite a bit, so be sure to start off with enough.

Happenings on the Farm 

We must apologize for placing repeat items in your box this 
week. Normally we try to avoid doing this, but we are still a 
little shy on produce ready for the pickings. The forecast will 
be in our favor in no time as summer has officially started 
today! We are praising the Lord for sparing our crops from 
the heavy rains and occasional hail we have been having. 
Very few of the plants have been damaged by the storms. 
We have begun our second round of starts in the greenhouse 
and are watching the tomatoes and eggplants put on quite a 
bit of fruit. Remember to check our blog for updates at: 
BattleCreekGardens.wordpress.com

Recipe of the Week

About This Week’s Produce
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Battle Creek Gardens
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Strawberries are a special treat this week. They are just coming into 
season and the spurts of sun we have been enjoying have enabled us 
to present you with this taster. They are packaged in a start container. 
Please reuse it for your own plants or return it with your box.

Blushed Butter Oak head lettuce is tasty and beautiful. It has 
delicate leaves and a tender little heart.

Braising Mix is a mixture of four greens: Red Russian Kale, 
Green Curly Kale, Bulls Blood Beet greens and a small amount 
of Lambs Quarters. This combination packs a healthful punch! 
They don’t necessarily have to be braised, they can be steamed, 
sauteed or stewed. They can be served on their own, as a side 
dish, or incorporated in tacos, burritos, pizza, soups, etc. Be 
creative and enjoy knowing you’re getting your vitamins with this 
super food mixture....high in calcium, iron, Vitamin K and more!

Mustard Greens We’ve told you how nutritious these are...High in 
Vitamin C, B-complex, E, Magnesium, Calcium and more. Mustard 
greens have a strong, flavor that can really spice up an occasional 
salad. But don’t fret if you do not enjoy their strong flavor, it mellows 
with cooking. So, throw them in a skillet or soup and enjoy them this 
way instead.

Salad Mix is one of our favorite things! It brightens up the table and 
adds to any meal. We like to make a simple dressing with a little olive 
oil, lemon juice, garlic and a touch of onion powder. But, you can top it 
with whatever you’d like...that’s the beauty of it.

Turnips Turnips are well known for their bitter flavor if not prepared 
correctly. However, these are not your average turnips. No need to boil 
these turnips, you can simply slice then thinly into a salad raw or saute 
in water or olive oil, they will get sweeter when sautéed. 

Leftover turnips are NOT very tasty, so be sure to make only enough 
for your current meal. Generally, you can count on 2 pounds of turnips 
per 4 servings.

(1/2 #) Strawberries
Head Lettuce - Blushed Butter Oak

(~3/4 #) Braising Mix - Red Russian and 

Green Curly Kale, Bulls Blood Beets 

&Lambs Quarters
Mustards - Giant Red or Pink Lettucy

Turnips - Italian Blanco or Oasis

(1/2 #) Salad Mix

Strawberries!
What a special treat!

Please EAT THEM FIRST!

These berries are vine-

ripened and will not keep 

like the store bought 
varieties.Enjoy!

http://www.vegancoach.com/boiled-turnips.html
http://www.vegancoach.com/boiled-turnips.html

