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Broccoli rabe is one of my
favorite things to grow and eat
in the spring. The leaves of
this brassica have a nutty,
slightly bitter taste and are
often used in Italian cooking. I
harvest individual leaves
rather than the whole plant to
get the most tender greens,
which taste great in a simple
garlic sautee. My favorite
recipe is a broccoli rabe
hoagie though. Enjoy this
early season crop, which will
only be around for two weeks!

          - Nathan

week 1 share items

arugula
bok choi 

broccoli rabe
hakurei turnips

kale, dwarf or toscano 
radishes,  rover or d'avignon

tyee spinach, beet greens, or pea shoots

We want to welcome each of you to the CSA this week with 1 

dozen fresh EGGS. You can buy eggs on pick-up days 
throughout the season at a reduced member price, $4 / dozen. 

1334 Coldsprings Road, Pottstown, PA

(215) 964-8960

tineandtoilfarm@gmail.com
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● Bring a sturdy bag, box, or
crate to carry home your
share items each week.

● Pick-up your share on the
back patio around the back of
the house. 

● Please forgive the current
construction on the house.
Feel free to park anywhere in
the driveway or grass until
the construction is done.

● Reserve some time to check
out the greenhouse, high
tunnel, and felds.



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

Facebook or Twitter (@tineandtoil). 

week 1 share items

Radish and Butter Sandwiches

Creamy butter cuts and complements the spicy favor of fresh radishes. For
a simple snack dip whole radishes in whipped butter with plenty of salt or
try a version of these bright and beautiful sandwiches for a summer brunch
or picnic lunch.

Ingredients
thick and crusty bread, baguette, or roll
radishes
butter, room temperature
coarse sea salt

Directions
1. Slice the bread for individual sandwiches.
2. Toast slightly and then let cool (optional).

Lemony Kale Salad

Kale seems to be everywhere these days (I just heard McDonalds is adding
it to the menu!), and for good reason. This hearty and healthy green is
delicious steamed, sauteed, baked, or served as the perfect salad base. Try
this basic  recipe and then experiment with your own  variations.

Ingredients
1 bunch kale
juice from 1 lemon
olive oil
sea salt and freshly ground pepper
cheese

Directions
1. Remove tough central ribs from kale leaves. Cut out stem
with a knife or just strip the leaves with fngers.
2. Chop leaves into small pieces, salt lightly, and massage
with your hands for 30 seconds to relieve the bitterness and
toughness that can make kale of-putting. Set aside.
4.  In a separate bowl whisk together olive oil and fresh
lemon juice. Stir simple dressing into kale leaves with sea
salt, freshly ground pepper, and a rich cheese of choice.

Serving Suggestions
● Mash anchovies and/or garlic into lemon dressing to

add a rich favors that complement the kale perfectly.
● Experiment with toppings: pumpkin seeds, dried fruit,

grated carrots, homemade croutons, roasted chick peas,
grilled salmon, homemade sweet potato fries.

● Unlike most traditional salad greens, the kale in this
recipe gets better with time. It makes a great leftover. 

Basic kale salad techniques borrowed from Cookie +Kate
http://www.onceuponachef.com/2013/12/baby-kale-salad-with-
lemon-parmesan-crispy-roasted-chickpeas.html

Grilled and Glazed Bok Choi

This sweet, smoky, and rich recipe showcases bok choi's wonderful (and
perhaps wonderfully new to you) favor and texture.

Ingredients
1/2 cup soy sauce
1 cup sake or white wine 
1/2 cup sugar
1 inch fresh ginger, chopped
2 garlic cloves, chopped
2-3 scallions, chopped
3-4 heads bok choi
2 tablespoons olive oil
sea salt and freshly ground pepper to taste

Directions
1. Light grill to preheat cooking grate. Charcoal grill highly
recommended.
2. Combine soy sauce, sake, sugar, ginger, garlic, and
scallions in saucepan. Bring to  slow simmer on medium-
high heat. Stir often for about 20 minutes until sauce takes
on syrupy texture. Strain chunks of ginger, garlic, and
scallions. Set aside.
3. Wash, dry, and cut bok choi in half lengthwise. Toss with
olive oil, salt, and pepper.
4. Place bok choi on hot cooking grate. Char lightly, roughly
1-2 minutes. Flip and char for another 1-2 minutes. Cook
until tender but crisp texture throughout. 
5. Remove from grill, coat with sauce, and serve.

Serving Suggestions
● Make good use of the hot grill and serve with an

assortment of asian grilled fsh, meats, and vegetables. 
● For a simpler version, forego the soy glaze and serve

straight of the grill with just oil, salt, and pepper. 

Adapted from J. Kenji Lopez-Alt at Serious Eats:
http://www.seriouseats.com/recipes/2012/05/grilled-bok-choy-with-
sweet-soy-glaze.html

3. Butter generously. Make sure the butter doesn't melt on
the bread but instead coats it like mayonnaise or peanut
butter. Use slightly more butter than seems reasonable.
4. Slice radishes thinly, paper thin if you have the patience
for it, and layer them generously on the bread
5. Sprinkle with sea salt. Again, be generous!

Serving Suggestions
● Leave sandwiches open faced and top with a poached

egg cooled to room temperature. Pair with a side of fruit
and yogurt for brunch.

● Complete sandwiches with any combination of arugula,
spinach, or fresh herbs. Chives are especially good! Pair
with favorite summer sides like light vinegar potato
salad, spicy barbecue, or grilled corn.

Adapted from the New York Times interpretation of chef Steven
Satterfeld's recipe in Root to Leaf: A Field Guide to Vegetables:
http://cooking.nytimes.com/recipes/1017323-radish-sandwiches-with-
butter-and-salt
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