
Battle Creek Gardens            November 15, 2012

Happenings on the Farm
We are looking forward to Thanksgiving next week. As food-lovers we are especially fond of this holiday. We know it can be quite a 
mess navigating the grocery stores at the last minute so we wanted to offer you a tentative list of what we think will be in the box next 
week: Salad mix, Kale, Carrots, Sweet potatoes, Butternut squash, Walnuts, ½ dozen Rolls and Bread cubes.

Also, if you are interested in purchasing additional rolls or a pumpkin pie (or two) in addition to your weekly delivery, just go to our 
website: www.battlecreekgardens.com to place an order. Just click on Our Products  -->  CSA Extras.

Blessings!

Your farm crew, Matt and Deidre

Indigo Rose Tomato is one of the darkest tomatoes we have seen! 
They get their dark color from something called Anthocyanin. It is a 
dark pigment found in red, purple and blue colored foods. It is a water 
soluble pigment that is nearly tasteless. Anthocyanins are not just 
pretty, but they are powerful antioxidants. The Indigo Rose is said to 
have “plummy” undertones

Cayenne Peppers...these cayenne peppers have been air dried. You 
can powder them in a blender to use for seasoning or reconstitute 
them and chop them into a dish. Use caution, they’re spicy!

Butternut Squash is called butternut pumpkin down under in New 
Zealand and Australia. This must be because it’s sweet, orange flesh 
tastes much like a pumpkin. This makes it ideal 
for this week’s recipe. You could use the 
same recipe and bake into a pie crust to 
serve with your holiday meal next week! 
We’ve decided that no matter how you 
cook it, it is delicious. I like to slice it in 
half lengthwise, make small a trough in 
the center, fill with wild rice, cranberries and 
slivered almonds, sprinkle with brown sugar 
and bake until tender!

Butternut Squash Pie Bars

Directions
1. First you’ve gotta roast your squash! Cut your squash 
lengthwise down the middle and scoop out the seeds. Wrap 
each half in foil and place cut side down on a rimmed baking 
sheet. Roast for 35-45 minutes at 425° — you’ll know they’re 
done when you can easily pierce the flesh with a knife. Let 
cool completely before scooping out the innards.
2. In a blender or food processor, pulse almonds and oats 
together to form a fine meal. Add salt, brown sugar, and rice 
flour, and pulse to combine. While pulsing, add canola oil 
and nondairy milk to form a crumbly mixture. It should have 
just enough moisture to hold together when you pinch it.
3. Press the crust mixture into the bottom of a greased 
9×13″ pan and set aside.
3. To make your filling, combine all filling ingredients in a 
blender or food processor and blend until smooth. Pour into 
your pan on top of the almond crust, and bake at 350° for 
35-45 minutes, until the center is no longer runny. Let cool 
completely, cover and store in the refrigerator until chilled.

Recipe of the Week

About This Week’s Produce
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IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Zesty Winter Salad Mix (½#)

Scarlet Nantes Carrots (1#)

Oasis Turnips
Fingerling Potatoes (1#)
Indigo Rose Tomatoes
Cayenne Peppers
Lacinato Kale
Butternut Winter Squash

Oat Bread

Produce Boxes

Please return your box 

each week so that it 

can be reused. Thank 

you for your help!

Ingredients

for the crust
3/4 c whole unsalted 
almonds
2/3 c oats
1/3 c brown rice flour (or 
other flour)
2 Tbsp brown sugar
1/2 tsp salt
4 Tbsp oil
3-4 Tbsp nondairy milk

for the filling
3 c fresh roasted butternut 
squash (about 1 medium 
squash), OR 3 c canned 
winter squash or pumpkin *
1/2 c agave, maple syrup, or 
other liquid sweetener
1/2 c nondairy milk
4 tsp oil
1 tsp cinnamon
1 tsp ginger
1/4 tsp nutmeg
1/8 tsp cloves
1/2 tsp salt
2 Tbsp cornstarch or 
arrowroot powder
1 tsp agar powder


