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Garlic Walnut Dressing

Ingredients
1/4 cup olive oil
6 cloves garlic
1/2 cup walnuts
2 Tbsp - 1/4 cup fresh squeezed orange juice    or 
2 Tbsp lemon juice with 1 Tbsp maple syrup
1 tsp  mustard seed, ground
1/4 cup walnut oil or olive oil or water
salt to taste
Directions
Saute whole garlic cloves in olive oil on low to medium heat 
until soft, ~ 6 minutes. Add walnuts and cook until they just 
begin to color, ~ 4 minutes. Cool mixture slightly. Blend with 
remaining ingredients, adding just enough oil to thin to 
desired consistency. We added water instead of additional 
olive oil to decrease the amount of free fat in the recipe. 
Wow! This is an amazing dressing for any occasion. 

Happenings on the Farm 

Welcome to all of our new CSA members and welcome back 
to our loyal returning members. We are two weeks behind in 
the CSA boxes this year and are hopeful that we will have an 
amazing season from here forward. We have a great team of 
volunteers and interns this year and we would love to have 
you all come out to the farm to meet our farm crew. If you are 
interested in touring our farm please contact Michelle at 
michelle@bhhec.org to schedule a time that will work the 
best. As you know we have had a cold, wet start this season 
and we lost our early crop of tomatoes.  This means the first 
few boxes will be small but we will make up for this as the 

season progresses. No need to be 
discouraged about the tomatoes 

because we have replanted several 
hundred tomato plants that are 

growing fast and looking 
healthy. We do anticipate 

beautiful tomatoes before the 
season ends. Remember to 
check our blog for updates at: 

BattleCreekGardens.wordpress.com. 

Blessings from your farm crew,

 Larry & Michelle, Barr Family, Andrea, Sam & Scott

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Strawberries are the featured item in this weekʼs box! We have been 
holding off as long as possible in harvesting these sweet treats so that we 
could share them with our CSA members. Please EAT THEM FIRST! 
These berries are vine-ripened and will not keep like the store bought 
varieties. Bon appetit!
Zesty Salad Mix is a farm favorite! A tasteful & aesthetically pleasing 
variety of six different lettuces, Royal Oak Leaf, Samantha, Jericho, 
Outredgeous, Merlot, & Flashy Trout Back. Also included is nutrient rich 
Red Russian Kale, Bull’s Blood Beets & zesty Tot Soi, Wrinkled Crinkled 
Crumpled Cress, Osaka Purple &  Green Wave Mustard Greens. This blend 
of flavors  makes for a most extraordinary salad experience. If you are not 
a big spicy greens fan, you can mild out the flavors with a sweeter salad 
dressing....try this weeks recipe & see what you think!

Flashy Butter Oak head lettuce is tasty & beautiful. It has delicate 
maroon speckled leaves & a crisp tender crunch.

Kale Florets will add color & taste to your salad this week. I recommend 
clipping off the flower, chopping the stem & adding them to the zesty salad 
mix with our recipe of the week. You can also quick wilt them by adding 
them to any hot dish at the end, or simply saute then as a small side to 
add charm to any of your meals this week.

Oasis Turnips are a sublime turnip that is tender and sweet & best if 
eaten raw..that’s right..I said raw. Also delicious sautéed or added to 
soups. Please don’t throw away the greens! They are filled with  
Vitamins K,  A, C, folate, calcium, manganese, & glucosinolates 
which are bioactive compounds that have cancer preventing 
properties. You can chop them up & throw them into soups or 
saute them.

Arugula has a delightfully spicy & slightly nutty flavor. Arugula can 
be served as a salad with the recipe of the week or it can be 
blanched and made into pesto. You can find our favorite pesto recipe 
on our blog.

Sage can be used fresh or you can hang it to dry and use it later. Using 
fresh sage is nice because it will add a milder flavor to your cooking.

(1 Pint) Strawberries
(1/2 #) Salad Mix 
Head Lettuce-Flashy Butter Oak 

Kale Florets
Oasis Turnips  
(1/4 #)Arugula
Sage

Produce Boxes
Please save your box and 

return it when you pick up 

your produce the following 

week. At $5.00 a box, this 

will help our farm to save 

on costs and will better the 
environment


