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Happenings on the Farm
This time of year the majority of growing on the farm happens in the greenhouses. We have been gearing up to extend our winter 
season by adding a wood stove in the greenhouse in order to keep the temperatures above freezing on cold days and nights. We 
have pulled most of the tomato plants out and replaced them with cooler weather crops, such as radishes, beets, greens and carrots.   
We also got a new grow light we will be babying our plants with, giving them some extra light as the days get shorter. Farming in 
South Dakota is a fairly new venture for us, so we are working hard to find what works best. 

We hope you all enjoy your first box of our winter season. The whit beets in the borscht make it a fun twist on a traditional recipe.

Bon Appetite! Your bare bones farm crew, Matt and Deidre

Zesty Winter Salad Mix This salad mix is a hearty blend of flavorful 
greens! It is mostly round, meaty Tat soi leaves. The blend also has 
Sylvetta Wild Arugula, as well as Mizuna and Ruby Streaks mustards. 
This combination is one of my flavorful favorites and is almost a 
comfort food this time of year.

Heirloom Tomatoes...yep, that’s right. November tomatoes. We’ve 
been tending the tomato plants with lots of love in hopes that they will 
keep treating us to those delicious, juicy fruits! These don’t quite 
measure up to our sweet summer tomatoes, but if you ask us, 
anything is better than those bland grocery store knock-offs! So, enjoy 
them while they last, we know we will!

Delicata Winter Squash is another one of our 
favorites! Due to it’s gentle demeanor, this 
squash is more sweet and tender than other 
winter squashes, making it easier to 
prepare. It is great for stuffing or, one of 
our favorite recipes for delicata is on 
pizza! We make a sage pesto and then 
top it with apples, delicata crescents and 
caramelized onions...yummo!

Beautiful Blankoma Borscht

Ingredients
1 ounce dried porcini (or other) mushrooms
2 tablespoons olive oil
1/2 lb white mushroom, sliced
1 large onion, diced
10 small beets or 7 -8 medium beets, peeled, quartered and 
cut across into 1/4 inch slices
2 medium carrots, scrubbed and sliced into 1/4 inch rounds
3 stalks of celery, diced
2 cups collard greens, coarsely chopped (optional)
1 1/2 lbs potatoes, peeled and cut into 1/2 inch cubes
1/2 small green cabbage, cored and shredded
3 cloves garlic, minced
3 tablespoons tomato paste
2 Tbsp. dried dill
1/4 cup sugar
1/2 cup lemon juice
2 tablespoons sea salt

Directions
Soak the dried mushrooms in 1 cup hot water for 15 
minutes. Drain, reserving the liquid, and squeeze out the 
excess liquid. Reserve the liquid (there should be 1 cup) and 
the mushrooms separately.
In a tall narrow stockpot, heat the oil over medium heat. Stir 
in the fresh mushrooms and cook, stirring occasionally, for 4 
minutes. Stir in the onion and cook, stirring occasionally, for 
8 minutes.
Add the beets, carrots, celery, greens (if using), 8 cups water, 
and the mushroom soaking liquid. Bring to a boil. Lower the 
heat and simmer for 5 minutes.
Stir in the potatoes, cabbage and garlic. Dissolve the tomato 
paste in 1/2 cup of the liquid and stir back into soup. Return 
to a boil. Lower the heat and simmer for 5 minutes.
Stir in the reconstituted mushrooms and simmer for 5 
minutes, or until all the vegetables are tender. Remove from 
the heat. Stir in the dill, sugar, lemon juice and salt.

Recipe of the Week

About This Week’s Produce

f
r

e
s

h
 
 
 


 
 

p
r

o
d

u
c

e

IN THIS  BOX:

Battle Creek Gardens
CSA Newsletter

Zesty Winter Salad Mix (½#)

Cosmic Purple Carrots (2#)

Blankoma White Beets (2#)

Heirloom Tomatoes- variety

Jalepeño Peppers
Champion Collards
Delicata Winter Squash
Whole Wheat Bread

Produce Boxes

Please return your box 

each week so that it 

can be reused. Thank 

you for your help!


