
IN THIS WEEK’S BOX

Cucumber ~ Variety
Sungold Cherry Tomatoes

Heirloom Tomatoes
Salad mix (1/2#)
Kale ~ Variety

Genovese Basil
Santo Cilantro
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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

Kale On our farm we grow three main types of 
kale: Green Curly, Red Russian and Lacinato, or 
Dinosaur. Each variety differs from the others in 
appearance, texture and flavor. The green curly 
kale is bright green and crisp. It is what most 
people recognize as kale that garnishes plates in 
restaurants. The red russian kale has a tender, 
lobed leaf with purplish veins. This is a great kale 
for making fresh salads with. The lacinato variety 
has a green-blue leaf that almost has a leathery 
texture. It is perfect for any use, but is especially 
suited for making kale chips. 
Heirloom vs. Hybrid Tomatoes We grow over 
10 varieties of heirloom tomatoes here at BCG. 
Heirlooms boast wonderful flavor, as they have 
been bred for generations to do so. Most our 
produce varieties on the entire farm are heirloom 
varieties that have been around for many, many 
years. We do grow just a couple of hybrid varieties 
because they have either exceptional growth in our 
area or the resulting produce is simply amazing. 
One such hybrid is our sungold cherry tomato. 
They are an F1 hybrid which means they are the 
direct result of cross-pollinating two specific 
tomato varieties. Most hybrids do not maintain 
their characteristics for flavor and appearance in 
successive generations and therefore must always 
be produced by this cross-pollination. This means 
they will never be able to become an heirloom.

Our latest farm project in the works is building a store 
area in which we will sell our produce on-site. We are 
excited to begin construction on it this week. We 
already have some shelving and coolers available to 
place inside when the store is completed. It will be a 
rustic-style country store and we will place the produce 
we have available for the day inside.
Here on the farm we have an extensive area to mow 
and maintain in order to keep our weed population 
under control and the farm looking tip-top. 
Unfortunately, both of our large, riding lawn mowers 

broke in the same week. This has left us spending 
hours upon hours with a push mower trying to keep 
the minimal areas maintained. We are hoping that we 
can manage to somehow get 
these mowers fixed soon in 
order to maximize our time 
elsewhere.
Blessings in this new week! 
Your farm crew,
Matt, Deidre, Anjin and 
Angela

I N G R E D I E N T S :!
1 bunch kale
I tsp-1Tbsp oil of choice
1 tsp sea salt or seasoning salt

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

Preheat an oven to 350 degrees F (175 degrees C). Line a 
cookie sheet with parchment paper or lightly oil.

Cut or tear kale leaves into desired size pieces. Wash and 
thoroughly dry kale with a salad spinner. Drizzle kale with 
olive oil and sprinkle with seasoning salt.
Bake until the edges brown but are not burnt, 10 to 15 
minutes.

If you want to keep it raw, try drying the chips in a 
dehydrator. For the first hour, dehydrate at 145°F, then turn 
the trays around and lower the temperature to 115°F.
Check them in another hour and either remove or keep 
dehydrating to your desired crispiness.

About This Week’s Produce

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

Making kale chips is super easy and most people are amazed by how fast they disappear. Be careful not to add too much oil 
or salt. They tend to shrink while cooking.

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!


