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arugula
sorrel

d'avignon radishes
siberian kale

bok choi
sage or thyme
1 dozen eggs
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Welcome to the 2016 CSA season at Tine & Toil Farm. I am proud to

see returning members from last season and excited to meet and share
with our new members. We have just a few shares left if you know
someone who is interested in joining the CSA, but it looks like we are
going to be "flled" up with members this season!

There have been a lot of changes at the farm since last year. We started
planting in a new, upper feld that will provide us with more room to
rotate crops and allow the soil to rest and regenerate between plantings.
This spring we planted blueberries and strawberries though we wont
really be harvesting from those until next year. The hens and pigs are
now further out in the pasture to help fertilize the felds. We are also very
happy to have our apprentice Bexx back to help out for a second season.

There are certainly more small, diversifed, vegetable farms around now
than there were 15 years ago, but in the larger world of agriculture the
total production of our farms is still very small. We are proud members of

the Pennsylvania Association for Sustainable Agriculture 
(PASA), a regional organization that plays a vital role in teaching,
organizing, and representing small farmers. I have attended the annual
PASA Farming for the Future Conference for several years now, and we
recently donated $1 per share to the PASA Farmer Education Fund  Find
out more about PASA's work for sustainable farming at
www.pasafarming.org.

Thank you for choosing to participate in fresh, local, organically-grown
produce. Enjoy the frst week! We look forward to sharing a delicious and
bountiful season with you all.                                                                     - Nathan

http://www.pasafarming.org/


Share your own recipes, pictures, and creations using this week's

items on Facebook or Instagram (@tineandtoilfarm).

We

ek 1 share items

spring arugula salad

This peppery spring arugula makes a delicious salad green when topped with a sweet homemade
dressing, fruit, cheese, and seeds.

Ingredients
2 tablespoons olive oil
3 tablespoons apple cider vinegar
1 1/2 teaspoon honey
1 1/2 teaspoon dijon mustard
salt to taste

Directions
1. Add oil, vinegar, honey, mustard, and salt to a ball jar. Shake until mixed. 
2. Pour dressing over arugula in a large bowl and mix thoroughly 10-15 minutes before serving.
The dressing will tenderize the arugula and soften the peppery favor. 
3. Mix in toppings. Be generous! We like to use three kinds of toppings together: 
    a) something sweet (pear, berries, fgs, and avocados are our favorites)
    b) something salty (feta, parmesan, or salt cured eggs from http://www.epicurious.com)
    c) something crunchy (sunfower seeds, pumpkin seeds, or almonds). 
4. Experiment with your favorite toppings and let us know what you think.

sorrel and goat cheese quiche

The bright lemon favor of sorrel is always a spring treat and makes for a fresh take on a classic quiche.
Reserve a few sorrel leaves for snacking while you cook!

Ingredients
1 recipe pie dough (use your favorite)
1 - 1/2 bag Tine & Toil sorrel, coarsely chopped
2-3 scallions, chopped
3-4 ounces goat cheese

Directions
1. Preheat oven to 375 degrees.
2. Roll out dough, place in deep pie dish, crimp edges, and bake for 10-12 minutes until just
golden. (You may want to use foil and pie weights!)
3. Spread goat cheese into just baked pie dough. (Be careful. It will be hot!) Cover with chopped
sorrel and scallions. Beat eggs, salt and pepper, and milk together. Pour over greens. Sprinkle
with parmesan cheese. Bake for 35 to 40 minutes until top is golden brown.

Adapted from www.jaimieoliver.com.

grilled bok choi w/ lime dressing

Grilled bok choi is a favorite in our house, and this lime dressing is perfection.

Ingredients
1 head bok choi, thoroughly washed and halved
juice and zest from two limes
2 teaspoons sugar

Directions
1. Wash and dry bok choi, cut in half, and sprinkle with salt. 
2. Whisk together lime juice, zest, sugar, a pinch of salt, pepper, and oil. Toss with bok choi
halves. Let rest, tossing occasionally, until the grill is ready.
3. Place cut sides down on medium-low grill for  6 minutes until browned. Flip and grill for
another 6-8 minutes until tender. Remove and toss with remaining dressing.

Adapted from www.dadcooksdinner.com.

1 bag Tine & Toil arugula
1 pear, thinly sliced
sunfower seeds to taste
feta cheese to taste

3 eggs
1 1/2 cups milk
salt and pepper to taste
grated parmesan to taste

1/3 cup olive oil
salt and pepper to taste

http://www.epicurious.com/

	Slide 1

