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basil

cabbage

carrots

cucumbers

dill or cilantro

garlic

head lettuce

heirloom tomatoes

summer squash

swiss chard
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Often people ask me which vegetable is my favorite to grow, and of course that is 

not an easy question to answer. Like a proud parent, I love them all. But a favorite 
for sure is carrots. They are a favorite for many reasons but certainly because they 
are so challenging. 

The carrots you will be eating this week – and we will be digging out over the next 
few weeks – were directly seeded into the ground way back in mid-April. After we 
seed and water in the carrot seeds, we always cover over them with a fat row cover. 
This helps keep them moist while we wait for germination and helps to prevent the 
tiny seeds from being washed away during a hard spring rainstorm. After this we 
have to wait, at least 10 days but maybe up to 14 days, before we see any 
germination. Of course, as the slow germinating carrot seeds work hard to sprout, 
weeds that germinate much more quickly often begin to grow in the carrot bed, so 
we have to do a frst weeding usually before you can even see the carrots begin to 
sprout. After about a month the carrots are up, and we can clearly see how well the 
crop has germinated. We then weed another two times likely and perhaps thin out 
the carrot seedlings to give them room to grow. After all of this hand work and 
waiting, you wait about another 7 weeks and our carrots are fnally ready to harvest. 
Of course digging the carrots out of the ground isn't so easy either, but it does kind 
of feel like the grand fnale.

Your farmer,  

Nathan

this 

week's 

tip

We love refrigerator pickles here on the farm. You can make easy 
pickles out of all kinds of produce – cucumbers, carrots, turnips – 
and they make delicious snacks or toppings for your next salad or 
sandwich.  



heirloom tomato concasse w/ wilted swiss chard
This easy recipe cherishes so many of our share items this week and bursts with deep summertime favors .

Ingredients
2 cups (or more) Tine & Toil heirloom tomatoes, chopped
1-2 Tine & Toil garlic cloves (to taste), minced
salt to taste
1 teaspoon balsamic vinegar
2 tablespoons extra virgin olive oil
several Tine & Toil basil leaves (to taste), cut into ribbons or torn
freshly ground pepper to taste
1 bunch Tine & Toil swiss chard, reserved stems
feta

Directions
1. In a large bowl, combine the tomatoes with their juices, garlic, salt, vinegar, 1 tablespoon of the olive oil 
and half the basil. Cover and let sit for 30 minutes or longer. Stir, taste, adjust salt and add pepper.
2. Meanwhile, wilt chard by blanching in boiling salted water for about a minute. Transfer to a bowl of 
cold water, drain and squeeze out excess water, taking up the chard by the handful. Chop coarsely.
3. Heat the remaining tablespoon of olive oil in a large skillet over medium heat. Add chard and heat 
through, stirring, until coated with oil. Season to taste with salt and pepper. Remove to a platter or to 
plates, spoon on the tomato sauce, sprinkle the remaining basil and feta over the top and serve.

Adapted from cooking.nytimes.com.

Spiced chickpea gyros (featuring heirloom tomatoes and homemade tzatziki)

I have made these vegetarian gyros so many times this summer. You can swap out your vegetables depending on 
what is in season. It is delicious every time – and a great way to pack veggies into a single meal.

Ingredients
1 15 oz can chickpeas, drained and rinsed 
1 tablespoon olive oil
1 tablespoon paprika
½ tablespoon ground black pepper
¼ tablespoon cayenne pepper
¼ teaspoon salt
Pitas
¼ red onion, cut into strips
Tine & Toil lettuce, roughly chopped
1-2 Tine and Toil heirloom tomatos, sliced

Directions
1. Pat dry chickpeas with paper towel, removing any skins that may come of. Gently toss chickpeas with 
oil, paprika, black pepper, cayenne pepper, and salt. Spread chickpeas onto a greased rimmed baking 
sheet and roast at 400 degrees F for about 20 minutes, until lightly browned but not hard.
2. To make tzatziki, mix together yogurt, cucumbers, lemon juice, garlic, dill, salt, and pepper. 
3. GENEROUSLY spread some tzatziki onto the pita, then add chickpeas and veggies. Serve.

Adapted from honestcooking.com.

grilled summer squash w/ basil & lemon vinaigrette
Easy cooking. Easy eating.

Ingredients
3 tablespoons extra-virgin olive oil
2 tablespoons lemon juice
1 teaspoon lemon zest
2 tablespoons Tine & Toil basil, cut into ribbons
1/4 teaspoon sea salt
2 Tine & Toil zucchini or yellow summer squash, sliced into thin rounds

Directions
1. For the vinaigrette, whisk together oil, lemon zest, lemon juice, basil and salt. Set aside.
2. Heat grill until very hot and sear zucchini – skewered or on aluminum foil – over high heat, until 
browned and charred in spots. Flip. (You can also sear in a large skillet on the stove if you prefer). Transfer 
zucchini to a large platter. Spoon vinaigrette over zucchini. Serve warm.   

Adapted from wholefoodsmarket.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).

For tzatsiki:
2 cups plain yogurt, whole milk or Greek
1 cup Tine & Toil cucumber, seeded and fnely diced
2-3 tablespoons fresh lemon juice 
2 cloves Tine & Toil garlic, minced
1 tablespoon Tine & Toil dill (I've substituted with 
parsley, mint, and basil to great efect)
salt and pepper to taste
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