
IN THIS WEEK’S BOX 
!

Royal Oak Head Lettuce!
 Golden Purslane!
Cherry Tomatoes!
Russet Potatoes!

Cucumbers- Variety!
Rainbow Chard!

Fresh Hardneck Garlic!
Heirloom Tomato- Variety!

Santo Cilantro!
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!
H A P P E N I N G S  O N  T H E  F A R M

Royal Oak Head Lettuce  is a beautiful variety 
of lettuce that gets it’s name from the shape of 
it’s leaves. Perfect for a salad bowl, the leaves are 
tender and vibrant green. Lettuce helps to add 
fiber to your diet as well as being an excellent 
source of vitamin A!!!
Golden Purslane is a different variety of 
purslane than what was in the box last week. This 
is another cultivated variety which is lighter in 
color and milder in taste. We would love to hear 
which one you liked best and if you found an 
interesting use for it.!!
Russet Potatoes These potatoes will likely be 
the only ones you see from our farm this year. We 
planted many potatoes this year but, 
unfortunately, with the cool, wet weather, many 
of them simply rotted in the ground. We 
intended to simply till the patch and re-plant it 
with something else. However, things got busy on 
the farm and we never did. The few plants that 
survived produced these little tubers. We 
salvaged them from the field last night before the 
beds will get turned under.

This past week was a whirlwind! It was definitely the 
busiest week of our season so far with the beginning of 
our CSA deliveries and attending our first market on 
Tuesday. The next couple months will be our busiest of 
the year as we struggle to keep up with the demands of 
the peak of the growing season.!
Speaking of market- for now we will be attending the 
Black Hills Farmer’s Market at Founder’s Park once a 
week. We plan to be at market on Tuesdays from 
9am-3pm (unless we sell out early). Please come see us 
if you have the opportunity!!
Visitors never need an invitation to the farm. There is 
always someone around during the day (except 

Saturdays) that would love to give you a quick tour of 
the place and show you what we have going on. If you 
have never been to our place, we encourage you to stop 
by and see our farm, nestled in a beautiful small valley 
of the black hills. It is always encouraging and fun for 
us to be able to share our passion first hand. Plus, it’s 
awesome to be able to connect to where your food 
comes from!!
Have a great week and enjoy your fresh 
produce!!
Blessings!!
Matt, Deidre and David

I N G R E D I E N T S :  !                                  
1 bunch rainbow chard	

Salt to taste

D I R E C T I O N S :  !                                    
Place water in a pan fitted with a steamer basket and bring to a 
boil.  While the water is heating prepare the chard by washing it. 
Next, coarsely chop the stems and add them to your steaming 
basket. Coarsely chop the leafy portion of the chard and place it 
over the stems. When water reaches a boil, place basket into the 
pot, place lid on pot and reduce heat to medium low. Allow to 
steam for about five minutes or until desired tenderness is 
achieved. Sprinkle with salt and serve.

About This Week’s Produce

R E C I P E  O F  T H E  W E E K !
Q U I C K  S T E A M E D  C H A R D

Swiss chard is absolutely one of my favorite leafy greens! It’s tender, almost succulent leaves and stems fall somewhere 
between kale and spinach. This time of year I crave chard and have to have it at least once a week. Chard can be added to 
smoothies, thrown into just about any dish or cooked on it’s own. I like to make it by itself so I can enjoy it’s mild, green 

flavor and, because prep is a cinch!

Reminder: Please return your produce boxes each week. Thank you!

C H A R D !
Chard is a plant that is in the beet family.  The term 
“Swiss” was added to it’s name to differentiate it from 
other, french spinach varieties. Rainbow chard is simply a 
compilation of different varieties of chard, providing a 

colorful array of leaf ribs. Chard 
is considered one of the most 
healthful vegetables because it is 
packed full of nutrients like 
vitamins K, A, C and E and chock-
full of minerals such as 
magnesium, copper, manganese, 
potassium and iron. It is also a 
great source of phytonutrients


