
IN THIS WEEK’S BOX

Salad Mix (1/2#)
Siberian Tomatoes

Black Beauty Zucchini
Provider Green Beans

Gigante Kohlrabi
Radishes or Turnips

Genovese Basil
Santo Cilantro

B AT T L E  C R E E K  G A R D E N S
13815 Battle Creek Road, Hermosa, SD 57744

T: (608) 389-1388 
W: www.battlecreekgardens.com

Bat t l e 
Cre e k 

Gard e n s

C S A 
N E W S L E T T E R

July 15, 2013

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

Gigante Kohlrabi Kohlrabi is a special treat 
if you’ve never tried one! Once you peel away 
the tough skin, the inside flesh is crispy with 
a mild, sweet flavor. It is from the brassica 
family which makes it a close cousin to other 
vegetables like broccoli, brussels sprouts and 
kale. It is best sliced and enjoyed fresh, but 
can be cooked and added to almost any dish 
due to it’s mild flavor.
Salad Mix We hope you’ll notice that our 
salad mix has a little extra kick this week. 
There are baby mustard greens included 
which add mountains of flavor! We hand 
select each variety of green that go into our 
mix for taste, texture and visual appeal. We 
hope you enjoy our mix as it will vary slightly 
from week to week.
Genovese Basil is something that we LOVE 
here on the farm. If you haven’t used fresh 
herbs much you may be wondering why in the 
world we keep giving you so much of this 
stuff ! The answer is simple: Pesto. We make 
probably gallons of it throughout the summer 
and know that many of you enjoy the same 
delight (especially paired with those amazing 
tomatoes). If you are looking for a GREAT 
pesto recipe let us know, we’ll be happy to 
share one!

Last week during the CSA pickup in Rapid City, you 
may remember the crazy rainstorm we had. Well, here 
at the farm things were a little different. We had a 
quick shift in weather that brought with it hailstones 
the size of tennis balls! We have never seen hail of this 
size before! Luckily nobody got stuck out in the field as 
it passed over! We hail damaged the plants as well as 
put some holes in the plastic on the greenhouses and 
plastic mulch. But, the damage was bearable 
considering and we are praising that it wasn’t worse!
Last week we also welcomed a new farm volunteer to 
our crew. Eliza has come here from New York state 
where she has lived most of her life. She is a bubbly, 

friendly addition to our group and we hope that many 
of you have the opportunity to meet her in the next 5 
weeks that she will be staying with us.
We will be at the Rapid City Farmer’s Market this 
Tuesday for the first time and hope to start making 
regular appearances at the market soon. Please forward 
this information on to your friends and family as we 
would love to meet them and share our goods with 
them too! As always, thank you for your business and 
support!
Your Farm Crew,
Matt, Deidre, Anjin, Angela and Eliza

I N G R E D I E N T S :! :
6-8cups combination of kohlrabi -cut into matchsticks, and red 

cabbage -shredded
1/2 C chopped cilantro
Half of a jalapeno -minced  (optional)
1/4 C chopped green onion 
Orange zest from one orange 
Lime zest from one lime 
Citrus Honey Vinaigrette:
1/4 C olive oil 
1/4 C fresh orange juice (juice form one 
orange) 
1/8 C lime juice plus (juice from one 
large lime) 
1/4 C honey 
1/2 tsp kosher salt 

D I R E C T I O N S :!
To prepare kohlrabi: Trim and peel kohlrabi, making sure to 
fully remove the tough skin (You can peel with a knife or 
with a peeler a couple of times).  Cut in half from top to 
bottom. Thinly slice, rotate and slice again, making 1/4 inch 
matchsticks.
Place in large bowl with chopped cilantro, scallions, jalapeño, 
lime zest and orange zest.

Whisk dressing together in a small bowl. Toss with salad. 
Refrigerate until serving. Garnish with zest and cilantro. This 
tastes good the next day too. 

Adapted from a recipe found on www.feastingathome.com

About This Week’s Produce

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

Lime pairs well with the mild flavor of kohlrabi. This is a crisp, refreshing salad that it a refreshing change from your typical 
coleslaw. 


