
IN THIS WEEK’S BOX

Heirloom Tomato
Bell Pepper ~ Variety

Marketmore Cucumber
Lacinato or Red Russian Kale

Rainbow Chard
Walla Walla and Dakota Tears 

Onions
Chioggia Beets

Provider Green Beans
Purslane

Yellow Crookneck Squash
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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

Chioggia Beets are an amazing novelty 
variety of beets! When you cut them 
horizontally they boast a lovely ‘candy cane’ 
colored bullseye pattern inside. This heirloom 
variety dates back to the early 19th century 
and garners it’s name from the coastal Italian 
village where it finds it’s heritage. These beets 
can be prepared as any other: steamed, 
sauteed, roasted, or pickled. I have even  
shredded the beets raw in my food processor 
and added them to salads to add nice color 
and flavor. Sadly, the color does fade some 
while cooking, but they are still beautiful. 
Don’t forget that the gorgeous greens are 
edible too!

Purslane is a long-time favorite item at 
Battle Creek Gardens! This tiny little 
succulent plant always catches people by 
surprise. It has a mild lemony flavor that we 
find delicious! The stalks and leaves are both 
edible and are best enjoyed fresh, chopped 
and added to salads, but can be added to stir-
fries or other dishes. Purslane is loaded with 
omega-3 fatty acids- greater than any other 
plant source! Omega-3’s have all kinds of 
health benefits, so eat up!

We have come to expect the afternoon thunderstorms 
now in our daily planning. Unfortunately not all of the 
crops that we grow flourish under strong daily rains. 
Our salad mix really takes a beating each time it gets 
rained on. The small, tender leaves have not been 
fairing well under such conditions. The same can be 
said about our head lettuce. For the most part, it is 
nice to have daily waterings for our outdoor crops.
Last week we spent many hours working on our field 
tomato plants. We have approximately 2000 tomato 
plants planted in the field and they have been getting 
pretty neglected. We weeded each of the beds, which 
was much needed, and got about 1/3 of the patch 
pruned and trellised on strings. The tomato plants that 

we pruned last week have grown by leaps and bounds 
already. Hopefully we can find the time to finish the 
project soon.
We hope you enjoy your box this week. Remember, 
each ingredient has been grown with love and 
harvested fresh just for you!
Your Farm Crew,
Matt, Deidre, Anjin, Angela and Eliza

I N G R E D I E N T S :
2 large beets 
2 tablespoons olive oil
1/2 teaspoon sea salt

D I R E C T I O N S :!
Preheat the oven to 300° F. (or 275° F for convection oven).  Line two or three baking sheets 
with parchment paper.
Peel the beets.  Slice them to about 1/16" inch (1.6 mm) thick, at the most. Toss them in a large 
bowl in the olive oil and salt. (If you have time, you can wait for 30 minutes or so after this step - 
especially with the red beets, the salt will draw out some excess moisture). Lay them on the 
baking sheet, just barely touching. 
Bake for about one hour until the edges are crisped up and most of the beets have dried out.  
Remove from baking sheet when you think they're done and place them on a serving plate on in a 
bowl.  They crisp up a little as they cool down.  They are fine over night at room temperature or 
you can refrigerate them for a little longer storage. To crisp them up again, just put them on a 
baking sheet and bake them at 400 ° for a few minutes. 

About This Week’s Produce

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

You can use any sized beet you like and make chips out of them.  They shrink a lot in size, so bigger beets will make a nice 
size chip. The seasoning is totally up to you - adjust it the way you like. 

If you have a convection oven, you can make 3 pans of these at one time. Stacking additional baking trays on top will help 
to  keep the chips flat.

If you have any CSA boxes that you have not returned 
to your drop location we ask that you please do so. We are 
running low on boxes and they are a major expense for our 

farm. Please help us keep our costs controlled!
Thank you!

Recipe adapted from: http://theitaliandishblog.com


