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cabbage

cucumbers or summer squash

garlic

parsley, mint, or cilantro

red onions

summer crisp lettuce

swiss chard or collard greens

tomatoes

u-pick cherry tomatoes

u-pick fowers
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Most of the work and planting we do in the feld takes at least

two months to come to fruition.  So despite the crazy heat right
now, we have been planting caulifower and brussels sprouts in
the feld for the fall. We have already done most of our fall
seedings in the greenhouse, starting the transplants for all the fall
brassicas, including cabbage, broccoli, and kale that we hope will
get "frost kissed" come late October or November, which will make
them oh-so-sweet.  It is not easy to be a plant and live through 90
plus degree weather when you are young and new in the feld and
then potentially 3 months later experience near-freezing
temperatures.  

That is one reason, I love farming and working with plants; they
are so resilient if we allow them to be. There is a lot of work on
our end, much compost spread and deep loosening of the soil, and
 we manage pest pressures as best we can and water as needed. It's
a farmer-plant relationship for sure.  I prepare, I plant, I maintain,
I water, but the plants want to grow, and sometimes when I think
about how it all comes together, it still surprises me.  

Enjoy your food.
- Nathan



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

Facebook or Instagram (@tineandtoilfarm).

caramelized heirloom tomato salad

This easy salad recipe amplifes the rich favors of our heirloom tomatoes by caramelizing some of
them in olive oil and maple syrup. Strange sounding perhaps, but worth a try!

Ingredients
2 pounds T&T tomatoes, halved or quartered
1/4 cup olive oil
1 tablespoon maple syrup or brown sugar
sea salt to taste
1/3 cup toasted almond slices
2 tablespoons capers, sauteed in olive oil
6 ounces mozzarella, torn into chunks
a handful of torn T&T lettuce
generous drizzle of lemon juice 
T&T herbs (parsley or mint) to serve

Directions
1. Preheat oven to 350 F. Toss half of the tomatoes in a bowl with olive oil, sugar or syrup, and
salt. Arrange in a single layer, cut side up, on a baking sheet and bake 45-60 minutes without
stirring. The tomatoes will shrink and start to caramelize around the edges. Remove and set
aside to cool.
2. Gently toss the roasted and raw tomatoes with a drizzle of lemon juice and olive oil,
almonds, capers, mozzarella, and lettuce. Taste and season with more salt as desired. Serve
topped with herbs.

Adapted from 101cookbooks.com.

tomato & cabbage tabouleh

We love the fresh favors of tabouleh, and this herb-heavy recipe includes cabbage for an extra treat.

Ingredients
1 cup bulgur
1/2 medium head T&T cabbage, shredded
1 T&T onion, fnely chopped
4 cups assorted tomatoes, diced
3 cups coarsely chopped T&T herbs: parsley, mint, cilantro
3/4 cup olive oil
1/4 cup fresh lemon juice
1/2 teaspoon crushed red pepper fakes (optional)
sea salt to taste

Directions
1. Place bulgur in a large bowl, add 1 1/2 cups boiling water. Let soak until absorbed, 40-45
minutes. 
2. Toss bulgur, cabbage, onion, tomatoes, herbs, oil, lemon juice, and pepper in a large bowl.
Season with salt. 

Adapted from epicurious.com.

1 1/2 tablespoons chopped capers
1 tablespoon minced shallots
1 teaspoon minced garlic
salt and pepper to taste
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