
IN THIS WEEK’S BOX

Heirloom Tomato
Bell Pepper

Blacktail Mountain 
Watermelon

Lemon Cucumber
Yellow Summer Squash

Bennings Green Tint Summer 
Squash

Beedy’s Camden Kale
Provider Green Beans

1/2 pint Grapes
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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

Grapes having grapes fresh and local in 
South Dakota is something to be excited 
about! And, although we don’t have many, we 
want to share them with as many of you as we 
can! These little grapes are a fancy table 
variety...we’re not quite sure what variety 
since the vines have been growing for years 
now. To our knowledge this is the first time 
that the vines have produced fruit. How 
exciting! Maybe next year we will have even 
more. We added these grapes to some of our 
strawberries we had frozen for a cobbler at 
the farm dinner last night...delicious!

Blacktail Mountain Watermelon
Watermelon is one of those summer treats! 
Our melons are finally ripening as we enjoy 
the last precious moments of summer. This 
type is a smaller, crisp, sweet variety that we 
think is almost perfect. Watermelon is said to 
be a very healthy food, especially for dieters. 
But, did you know that most of the nutrients 
in watermelon lie within an inch or so from 
the rind? That means that you should enjoy as 
much of the flesh as possible! In fact, we put 
our melon rinds through the juicer. You’d be 
surprised how delicious they are!

Last night was our Feast on the Farm. We had an 
amazing time sharing our hard work and delicious food 
with the 30 people that attended. Those of you who 
were unable to make it missed out...and were sorely 
missed! The evening was a little bit chilly, but the food 
and conversation were warm. Matt even lit a fire for 
those who wanted to stay after and visit a while longer. 
Overall, we are very pleased with how the evening went 
and look forward to the next dinner on the farm. If you 
are curious about how it went, keep an eye out on our 
blog for recipes and pictures we will be posting later in 
the week.
The grapes that we have in the box are a special treat. 
Michelle tells us that they never had grapes from these 
vines in the 4 years they were at Battle Creek Gardens. 

We aren’t the only ones excited 
about these little treasures. The 
bees find them quite delicious 
an, in fact, have made quite the 
feast of our crop consuming 
about half of the fruit. Deidre 
was lucky enough to do battle 
with them while there were still 
grapes to be enjoyed today and 
was only stung once in the 
process. Here is a picture of the 
little guys feasting.
Have a great week!!
Your Farm Crew, Matt, Deidre, Anjin, and Angela

I N G R E D I E N T S :
1/2 pound fresh green beans, trimmed
1 clove garlic, minced
2 tbsp chopped fresh cilantro
1 1/2 tbsp sugar
1 1/2 tbsp fresh ginger, minced
2 tbsp lime juice
1 tbsp water
1 tbsp sesame oil
salt to taste

D I R E C T I O N S :!
Whisk together all ingredients except green beans and allow to 
sit for at least 15 minutes.
Bring a large pot of water to a boil and add the beans. Cook 
for just 2 to 3 minutes then remove from water and rinse 
under cold water.
Shake once more then pour the mixture over the green beans.

About This Week’s Produce

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

This is a super easy recipe that adds a little variety to your green beans I love cooking with lime!
You can top with toasted sesame seeds for added flavor and appeal.


