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Happenings on the Farm
Well, the chilly temperatures have finally done the tomato 
plants in. We have to admit, we were hoping we could enjoy 
those heirloom gems a little bit longer! But, fresh tomatoes in 
the middle of November is downright spoiled!
With some of the beds now empty, we will be embarking on a 
new journey for our main greenhouse. Right now, all of the 
produce in this greenhouse is grown in raised beds. These beds 
were designed to be heated in the winter months to grow year-
round. Unfortunately, this system has never worked efficiently. 
So, we will be removing the raised beds and the gravel that lines 
the floor of the greenhouse in order to grow in the soil below. 
This is no small task! Which is why we are going to try to 
complete it during the winter months while things are a little 
slower on the farm. By removing the raised beds, we will be 
increasing our growable square footage and, hopefully, 
increasing greenhouse yields.
We hope you had a wonderful holiday last week. It was a first 
for us, being so far away from our family. But, we were blessed 
by the wonderful hospitality and fellowship of friends. We were 
truly thankful for the occasion. Until next time, blessings!
Your farm crew, 
Matt & Deidre

Winter Blend Salad Mix- We thought this week’s salad mix was 
beautiful! The tat soi, arugula, mustard and kale blend is a hearty cold-
weather masterpiece! The cold weather brings out a tremendous, sweet, 
nutty flavor in the baby kale leaves that we love to enjoy. 
Beets-We are overflowing with these sweet, juicy beets! We hope you are 
finding ways to enjoy them! Roasting them in the oven with a little bit of 
orange juice and salt brings out a delicious flavor! If you can’t use them 
now, try cooking and freezing them for a quick side dish later. Beets are 
also wonderful for home canning and pickling. Let us know your favorite 
recipe!
Cosmic Purple Carrots- By now, you should be no stranger to these 
beautiful carrots! They too have sweetened a bit with the cold weather. 
They add beautiful color to the stir fry recipe included in the newsletter 
this week!
Kiwi- These are another treasure that were brought home to us, along 
with the persimmons, from California. Kiwis are an excellent source of 
vitamin C and also have a significant amount of vitamin K. Did you know 
you can eat the skin of a kiwi fruit? It’s true- and it’s loaded with fiber! If 
you slice them with the skin on, they go down amazingly! If you’re not 
that brave, the easiest way to enjoy a kiwi is to simply cut it in half and 
scoop out the flesh with your spoon!
Chocolate-Mint Lip Balm- Is a special item this week. The Black Hills 
Health and Education Center where we are located has a complete line of 
natural products. If you are interested in other products BHHEC has to 
offer, check out our website, battlecreekgardens.com and browse the 
products that are available to add to your box- we are adding more each 
week!
As always, we welcome any feedback you can give us! We are constantly 
striving to provide the best quality and customer service possible, so 
please let us know if we can improve on anything- or if we’re totally 
rockin’ it. Thanks for your help! 

Quick Stir-Fried Kale and Veggies

Ingredients
2 Tbsp olive or sesame oil
5 cloves garlic, sliced
1 chile pepper, chopped (optional)
1 head fresh cauliflower, coarsely chopped
2 carrots, sliced at an angle
1 bunch kale, stems removed and chopped
1/4 cup sun-dried tomatoes, cut in thin strips
juice of 2 limes (about 1/4 cup)
salt to taste

Directions
Heat olive oil in a large wok or skillet over high heat. Stir in 
garlic and chile pepper; cook for 2 minutes, stirring frequently. 
Stir in cauliflower, carrots and kale stems; cook 1 minute. Add 
kale leaves, and cook 2 minutes, stirring frequently. Stir in sun-
dried tomatoes. Pour in lime juice, and season with salt to taste. 
Toss well.
**You can substitute any vegetable for the cauliflower and 
carrot. Serve as a side dish or over rice.

Recipe of the Week

About This Week’s Produce
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Winter Blend Salad Mix
Early Tall Top Wonder Beets

Cosmic Purple Carrots
Delicata Winter Squash
Red Russian Kale
Kiwi (2)
Persimmon (1)
Golden Potatoes
Walnut Raisin Loaf
Chocolate-Mint Lip Balm


