
IN THIS WEEK’S BOX

Salad Mix
Kale ~ Variety

Rainbow Chard
Detroit Dark Red Beets

Baby Cosmic Purple 
Carrots

Snow Peas
Heirloom Tomatoes
Tokyo Long White 
Bunching Onions
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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

Detroit Dark Red Beets Some people say 
beets are one of the healthiest foods around. I, in 
fact, think they are just as delicious! Beets are 
very high in folate, manganese, fiber, potassium 
and vitamin C, but, an average, 3 inch beet only 
contains 35 calories! Their dark red color hints at 
the powerful antioxidants and phytonutrients 
they contain. To maximize their nutrient density, 
enjoy grated raw in salads or steamed until a knife 
can be easily inserted. Don’t forget to eat the 
greens!
Cosmic Purple Carrots These are easily one of 
my favorite carrot varieties! Even when they are 
young they have that awesome carrot flavor that 
tells you they are straight from the garden. While 
purple on the inside, their flesh is a beautiful 
orange/yellow.
Tokyo Long White Bunching Onions These 
green onions are beautiful. And they sure pack a 
flavor punch. Listen to this: “A single, 12-gram 
green onion stalk contains nearly 20 micrograms 
of vitamin K and 1.6 milligrams of vitamin C. For 
a woman, a green onion stalk provides 22 percent 
of her daily vitamin K and 2.1 percent of her 
vitamin C. Both vitamins K and C are crucial for 
the growth, development and maintenance of 
strong bones.” ~Benefits of Green Onions
by Michelle Kerns. Healthy Eating.

We are praising the Lord for the rain these past few 
days! It seems like it never takes long for the fields to 
dry out and then we are constantly having to stay on 
top of watering.
Water is such a vital component to any plant. It really 
makes the difference between whether the plant will 
simply survive or thrive. We use drip irrigation on the 
farm that delivers water to the roots of the crop 
without wetting the foliage of the plant. We find this 
to be a great way to cool plants that are not very heat 
tolerant, such as lettuce, spinach, etc. during the heat 

of the day while protecting the 
leaves from getting sunburnt.  
Sunburn can occur if the wet leaves 
are exposed to strong sunlight.
The break in the weather is also quite refreshing for 
those of us who work outside in the sun all day long. A 
nice cool shower is just right to make the dirt run.
Enjoy your week and happy eating!
Your farm crew,
Matt, Deidre, Anjin and Angela

I N G R E D I E N T S :!
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 beet 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

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

About This Week’s Produce

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

Borscht is native to many eastern European countries. It is usually made using beet as the main ingredient, giving it a 
beautiful deep red color. This version is absolutely delicious and is the perfect way to use up those beets without having to 

turn on the oven to roast them.

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!


