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Happenings on the Farm
Wow! We are so thankful to God that we have completed 
our first CSA program, supplying you with farm fresh 
vegetables for the past 15 weeks! We want to thank all of 
our loyal CSA members, and we hope that you have all 
enjoyed this seasons bounty as much as we have. We 
anticipate next year will be even better! Because this was 
our first year growing in SD we have had a lot of lessons 
learned about the growing climate, the pests, the soil and 
what varieties do better than others. We would love to hear 
any feedback that you may have for us to improve our 
program and if you would like to sign up agin next year. We 
hope you all have a blessed winter and we are excited to 
see you again next year!

Sincerely, Your farm crew, 

Larry, Michelle, Matt, Deidre and Jordan

Leeks, like garlic and onions, belong to a vegetable family called the 
Allium vegetables. Since leeks are related to garlic and onions, they 
contain many of the same beneficial compounds found in these well-
researched, health-promoting vegetables. The easiest way to prepare 
them is to cut off the roots, slice lengthwise from top to bottom, and 
run leeks under cold water with green end facing down to remove dirt 
from leaf layers.

Kennebec Potatoes have already made their way into your box 
once this year. They have a tender skin and a smooth flesh. They will 
keep well in a cool, dark place for several weeks, but we know they 
won’t last that long.

Okra is a good source of Protein, Niacin, Iron, Phosphorus, Zinc and 
Copper, and a very good source of Dietary Fiber, Vitamin A, Vitamin C, 
Vitamin K, Thiamin, Riboflavin, Folate, Calcium, Magnesium, 
Potassium and Manganese. Amazingly, it is recommended for 
pregnant women due to it’s high folic acid content. It is a southern 
crop which has been known in the past as a “poor man’s food”. We 
like it best sliced fresh in salads. It is also great cooked in soups or 
(like a southern legacy) breaded and fried. When okra gets wet it can 
become slimy, so it is not recommended for boiling or steaming.

Delicata Squash is a farm favorite! This winter squash is small and 
sweet. We like it baked, or stuffed like last weeks recipe. Once cooked 
the skin is so tender that it can be eaten right along with the meat.

Watermelon is a delicious snack, but did you know that you can use 
the entire melon? Most of the nutritional content is found in the rind of 
the melon. The rind can be put through a juicer (with or without the 
red inside) to make a refreshing beverage. If you are planning to use 
the rind, please make sure to wash it thoroughly, which is a good 
practice for all melons.

Potato Leek Soup

Ingredients
1 Tablespoon extra-virgin olive oil or water
2 leeks, white and light green parts washed and sliced into  
   1/4-inch slices
2 cups chopped yellow onion
1/2 teaspoon sea salt
3 gloves garlic, minced
1 pound potatoes (~ 2 large or 4-5 small)
4 cups vegetable stock (homemade is the best!)
2-3 teaspoons fresh rosemary leaves
Directions
Heat a 4-quart soup pot over medium heat and add the oil or 
water. Add the leeks, onion, and sea salt and saute for about 
5 minutes, stirring often, until the onion begins to turn 
translucent. Add the garlic and stir well. Cook for 1 minute 
more. Add the potatoes and vegetable stock, cover, and 
bring to a boil. Reduce heat to simmer. Cook 20 minutes. 
Remove the soup from the heat and use an immersion/stick 
blender to blend the soup in the pot or ladle the soup into a 
blender, 1 cup at a time. Blend the soup with the fresh 
rosemary leaves until smooth and free of chunks. Pour 
smooth soup into a heat-proof bowl and continue until all the 
soup has been blended. Transfer the blended soup back to 
the original soup pot and warm over low heat until heated 
through. Serve hot. Serves 4-6.

* I make this soup in my crock-pot putting all the ingredients 
in the crock-pot in the morning and then cooling the soup 
before I blend it. If you like chunky soup it is really yummy 
without blending also..Bon Appetit!

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

1 Bell Pepper
Cantaloupe
3 Cayenne Peppers
Eggplant
HeirloomTomatoes
Kennebec Potatoes
3 Leeks
¼# Okra
Watermelon
Winter squash- Delicata


