
IN THIS WEEK’S BOX

Marketmore Cucumber
Paul Robeson Heirloom 

Tomato
Green Curly Kale

1/2# Salad Mix
Napa Cabbage

Tall Green Purslane
Santo Cilantro

1 Pint Strawberries
Young Grape Leaves

1/2# Green Beans
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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

Strawberries!! One thing that we heard 
over and over last year is that people want 
more fruit in their boxes. Unfortunately, in 
South Dakota, this is a challenge. Typically, 
our strawberries are done producing by this 
time of year. However, we are trialing some 
ever-bearing varieties of strawberries this year 
that are still bearing fruit. We are liking them 
so far! We hope you do too! The heavy rains 
have sure splashed the dirt on them, but they 
should rinse off just fine.
Tall Green Purslane Some of you may be 
familiar with this succulent, but for others, 
this may be your first taste. Prepare for a 
light, lemony flavor. This plant is packed with 
Omega-3 fatty acids- the highest plant source. 
The stems and leaves can both be enjoyed 
and they are delicious fresh, in salads or 
cooked lightly, as in a stir-fry.
Grape Leaves have been used in Greek, 
Turkish, Persian and Arab cuisine since 
ancient times. This is the best time of year 
for harvesting grape leaves. Dolmas are one 
of my favorite Greek dishes. They are 
traditionally served with a lemon or garlic 
yogurt sauce. You can fill them with just 
about anything, but the recipe here is a 
simple, traditional Greek one.

Every year we look forward to the beginning of our 
CSA deliveries with great anticipation. This year has 
been no exception. We always feel like this day will 
never arrive and, too quickly, it passes and before we 
know it fall is upon us. As you are certainly aware, we 
are off to a late start this season due to numerous 
factors. We are optimistic about the season moving 
forward and have lots of delicious food on it’s way! 
Now...let’s just pray the hail doesn’t return. That stuff is 
brutal!
If you are new to our CSA program, we welcome you 
and hope you find pleasure in fresh, local produce!  As 
always, we welcome your feedback at any time during 
the season to help us improve our service! 

We are in the process of ordering new boxes this year. 
They haven’t arrived yet, so some of you may end up 
with a recycled grocery bag for now. We know it’s not 
glamorous, but please bear with us. We will try to get 
them in as soon as possible! We would like to ask that 
you go easy on our boxes and please return them each 
week when you come to pick up your next delivery. We 
try to get as many uses out of each box as we can to 
help reduce our waste and keep our costs down.
Looking forward to sharing a great season with you all!!
Your Farm Crew,
Matt, Deidre and David

I N G R E D I E N T S :
1 dozen grape leaves
1/2 medium yellow onion
1 clove garlic
1 Tbsp olive oil, divided
1/3 cup long grain rice (uncooked)
2 Tbsp lemon juice, divided
1/4 tsp salt
1/2 tsp dried mint

D I R E C T I O N S :!
• Begin by trimming the stems from the leaves very close to 

the base. Next,  blanch the grape leaves. To do this, bring a 
few cups of water to boil in a saucepan. Once boiling, place 
the grape leaves in the water and remove from heat. 
Remove leaves from the water after 3-4 minutes. Pat dry.

• Finely dice the yellow onion and mince the garlic. Cook 
them in a skillet with half of the olive oil over medium/high 
heat until they are soft and translucent. Transfer them to a 
mixing bowl to cool.  Add the rice, mint, salt and  half of the 
lemon juice to the mixing bowl with the cooked onions and 
garlic. Stir to combine well.

• Place 1 tsp to 1 Tbsp (depending on the size of the leaf) of 
rice mix at the bottom near where the stem would attach. 
Roll the grape leaves by first folding the bottom up, then 
the right and left sides in then rolling all the way toward 
the top.  Do not roll tightly as the rice will expand when 
the Dolmas cook in the next step. Continue to fill and roll 
each grape leaf this way.

• As you roll the grape leaves place them in the bottom of a 
wide pot, seam side down, very close together. If you fill 
the bottom of the pot in a single layer and still have more, 
you can start a second layer.

• Drizzle the remaining Tbsp of olive oil and lemon juice 
over top of the Dolmas in the pot. Fill with water just until 
the Dolmas are covered. Place a large plate or dish on top 
of the Dolmas to hold them down and keep them from 
unraveling as they boil. Place the pot over high heat, bring 
to a boil then reduce the temperature and simmer until 
the rice is soft, approx. 1 hr. . Add more water as needed. 
Gently remove the Dolmas from the pot after cooking. 
Reserve any left over liquid to be poured over any left 
over Dolmas while they are stored in the refrigerator.

About This Week’s Produce
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