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Farm intern, Matt Dealy, has really spruced things up this week. 
He is quite the handyman and put his skills to work on our outdoor 
plumbing for the wash station. He installed new pipe and fittings 
from our water tank to the wash station, enabling us to fill our 
wash tubs in less than a quarter of the time. He also re-plumbed 
the drains so that the emptying  and cleaning process has been 
streamlined as well. The wash station is really coming along!

We are also blessed to have Oliver, a volunteer from South 
Carolina with us for a couple of months, and Dave and Lisa, a 
husband and wife couple, who will be spending a month on the 

farm. The timing is just right since a two of our volunteers, 
Deidre and Danielle, have taken the week off to visit family out 
of state.  It seems God always has a plan for making sure we 
have enough hands around to get things done.

We are continuing the process of transplanting  starts into the 
field and weeding the established beds. Our green beans are 
coming  up and the tomatoes in the greenhouse are ripening. We 
are anticipating the day we can put the first tomatoes in the 
boxes. There is nothing quite like a fresh, vine-ripened tomato if 
you ask us!

Happenings on the Farm

Strawberries are exploding. Enjoy these sweet treats while they are 
here...remember, eat them soon since they won’t keep long.

Blushed Butter Cos head lettuce is an attractive romaine-type 
lettuce with a sweet, juicy flavor and a bit of crunch.

Frisée is a type of chicory. It is a beautiful head of curly green leaves. 
They have a bitter, but distinct flavor that adds depth to any salad. It is 
a gourmet lettuce that was made popular in the 1990’s by chefs 
nationwide.

Pink Lettucy mustard greens are mild flavored mustards with a 
splash of pinkish color that can be added to salads or cooked like any 
mustard. 

Peas can be enjoyed a variety of ways, but we suggest you try 
these particular ones in a stir fry recipe.

Simple Stir Fry

Ingredients
1 tablespoon arrowroot powder
1 1/2 cloves garlic, crushed
2 teaspoons chopped fresh ginger root, divided
1/4 cup vegetable oil, divided
1 small head broccoli, cut into florets
1/2 cup peas
3/4 cup julienned carrots
1/2 cup halved green beans
1/4 cup water
1/4 cup chopped onion
1 tablespoon salt

Directions
In a large bowl, blend arrowroot, garlic, 1 teaspoon ginger, 
and 2 tablespoons vegetable oil until arrowroot is dissolved. 
Mix in broccoli, snow peas, carrots, and green beans, 
tossing to lightly coat.

Heat remaining 2 tablespoons oil in a large skillet or wok 
over medium heat. Cook vegetables in oil for 2 minutes, 
stirring constantly to prevent burning. Stir in water. Mix in 
onion, salt, and remaining 1 teaspoon ginger. Cook until 
vegetables are tender but still crisp. 
Serve over a bed of rice.

Yield: 6 servings

Note: Use whatever veggies 
you have on hand, be 
creative, don’t limit yourself 
to those listed. You may 
also add some organic tofu, 
beans or bean sprouts for 
added protein.

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
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Strawberries
Head Lettuce - Blush Butter Cos

Frisée Chickory
Pink Lettucy Mustard
Salad Mix
Peas

Arrowroot
is a powder that comes 

from the root of a South 

American plant. It is used in 

the place of cornstarch as a 

thickening agent in food 
preparation.


