
IN THIS WEEK’S BOX

Radishes ~ Pink Beauty or 
French Breakfast

Cucumber ~ Variety
Tomatoes

Salad mix (1/2#)
Spinach ~ Bloomsdale 

Long-standing
Strawberries (1 pint)

Oat Bread
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B L E S S I N G S !
From our place to yours!



H A P P E N I N G S  O N  T H E  F A R M

Strawberries These berries are vine-
ripened and ready to enjoy! Because they are 
harvested at the peak of ripeness, they won’t 
last long, even under refrigeration, so be sure 
to enjoy them as soon as possible!
Tomatoes We are so excited to have 
tomatoes this early in the season. Tomatoes 
are a good source of Vitamins A, C, K, folate 
and potassium and also provide thiamin, 
niacin, vitamin B6, magnesium, phosphorus 
and copper. Wow! Who knew something so 
delicious could be so nourishing! Enjoy!
Pink Beauty and French Breakfast 
Radishes Now here are radishes worth 
loving. Whether you ended up with the round 
pink beauties or longer red and white french, 
you should be in for a treat. Those few hot 
days we’ve had have given these jewels some 
heat. Just right for adding to salads or 
roasting. That’s right...roasted radishes! 
Radishes are low in calories, yet packed with 
fiber and, who would have guessed, vitamin 
C!
Oat Bread from Battle Creek Bakery is 
always a special treat. Freshly baked from 
wheat milled just this morning. We hope you 
find it delicious any way you choose to enjoy 
it! Refrigerate for best shelf-life.

We have been anticipating this week for so long, we 
can hardly believe it is here!
If you are new to the CSA program this year, we extend 
you a warm welcome and thank you for giving us a 
shot. If you are a returning member, thank you for your 
continued support! You are ALL the reason that we do 
what we do!
Well, of course things are busy out on the farm. We are 
still working hard at spring cleaning trying to get ready 
for markets and CSAs. Our biggest project right now 
has been getting the wash station functional. It has 

accumulated many spare items throughout the winter 
which now need to find more permanent homes 
elsewhere. 
We are looking forward to 
serving you in the weeks 
ahead! We welcome your 
feedback as we journey on this 
venture together!
Your farm crew,
Matt, Deidre, Anjin and 
Angela

I N G R E D I E N T S :!
About 16 ounces of radishes
1-3 Tablespoons olive oil
Salt to taste
Parsley for garnish

D I R E C T I O N S :!

Wash, trim and quarter radishes. toss radishes in small bowl 
with olive oil.
Spread on cookie sheet (I line it with foil for easier clean up).
Sprinkle with salt.
Roast at 375 for 20 to 25 minute, or until tender.
You may want to broil for a minute or two to brown.
Garnish with parsley if desired

About This Week’s Produce

R E C I P E  O F  T H E  W E E K
R O A S T E D  R A D I S H E S

If you have never had roasted radishes before, you will be amazed at how delicious these morsels are! We serve these 
when they are in season in the kitchen at BHHEC and the guests are always so pleasantly surprised. Roasting really brings 
out the radish’s sweetness!

In an effort to 
control  waste, we ask 

that every member please 
return your produce 
boxes each week when 
you pick up a new one.

Thank you for your help!


