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We have two exciting new items in
the share this week.

The Dark Red Norland potatoes are
the frst of many potato varieties to
come this season. They have been
cured and can be stored in the
pantry. Harvesting potatoes by
hand is really hard and dirty work.
A big thank you goes out to our
work shares, Michelle and Bexx, for
all of their help.

The Sugar Baby watermelon is the
frst of three melon varieties to
come. This small, light pink, seeded
melon is sweet and juicy and
delicious frst taste for the melon
season.

Enjoy! 

Nathan
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from the farmer

news
 

● Complete payment of the CSA

share is due on August 20. If you
still owe toward the full $700, you
can send a check any time.
Starting next week, we will send
individual emails to remind you of
the amount due. Thanks.

● Thank you for all the berry
baskets and egg cartons you have
given us. What a help!

● Members only: EGGS $4/dozen. 
● We are now on Instagram!

@tineandtoilfarm

week 11 share items

heirloom tomatoes
noche zucchini

red ace beets
red tropea onions

sugar baby watermelon

u-pick: fowers,  cherry tomatoes, and green beans



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

Facebook, Twitter (@tineandtoil), or Instagram (@tineandtoilfarm).

week 1 share items

3. Unroll puf pastry on another baking sheet, using parchment
paper or greasing the sheet generously to avoid sticking. Cut the
pastry into 6 squares, poke with a fork to aerate, and brush with
the beaten egg. 
4. Spread 1 tablespoon (or more!) of cheese onto each square. Mix
herbs into roasted vegetables and arrange evenly in the center of
each square, leaving a crater where the egg will sit. Bake for 10
minutes. 
5. Break one egg into the crater you left in the middle of each
square. (You might want to break them into a bowl frst and then
pour them into the crater.) Bake for another 10-15 minutes until
the eggs are cooked to your preference.
6. Top with herbs, salt, pepper, and serve.
 
Serving Suggestions
● Brunch anyone? :)

Adapted from Healthy Delicious:
http://www.healthy-delicious.com/roasted-red-pepper-and-egg-tart/

carrot, tomato, & coconut milk soup

Carrots are not just for snacking anymore! They make a robust and
sweet base for this delightful summertime soup.

Ingredients
1 tablespoon coconut or olive oil
1 onion, chopped
2 garlic cloves, smashed and chopped
1 teaspoon turmeric (optional)
6-8 carrots, thoroughly washed and sliced into rounds
3-4 tomatoes, cored and roughly chopped
sea salt and freshly ground pepper to taste
1 can coconut milk (full fat is indeed more tasty!)

Directions
1. In a large pot, saute onions, garlic, and turmeric in oil over
medium heat until just tender. Add carrots and tomatoes and stir
for a good minute or 2. Add water to cover, salt, and pepper. Stir,
cover, and simmer for 20 minutes until carrots are soft. 
2. Blend with an immersion blender until smooth. Stir in
coconut milk. Add salt and pepper to taste. 
3. Let cool and serve at room temperature or even chilled on
these hot summer days.

Serving Suggestions
● Top with chopped herbs (cilantro or  parsley are great!),

freshly squeezed lime juice, or shaved raw veggies (zucchini,
cucumber, peppers!). Or better yet, top with some
combination of all of these.

Adapted from Green Kitchen Stories: 
http://www.greenkitchenstories.com/carrot-tomato-coconut-
soup/

roasted pepper & egg tart

This is an ideal Hasler-Brooks family recipe. When we cook, we love to
– as a friend so eloquently put it – “just put an egg on it.” Delicious!

Ingredients
2 bell peppers , red or orange, cut into thin strips
1 onion – preferably red – cut into thin strips
3 tablespoons olive oil
1 teaspoon cumin
1 teaspoon coriander
two large handfuls of fresh herbs (parsley, dill, cilantro, 
     anything!), chopped
1 sheet puf pastry, thawed
1 egg beaten
6 tablespoons “cheese”  of your choice (sour cream, ricotta, goat
cheese, feta)
6 eggs
sea salt and freshly ground pepper to taste 

Directions
1. Heat oven to 400 F.
2. Roast sliced onions and peppers on a baking sheet with oil,
cumin, and coriander for 30 minutes. When these are done,
increase baking temperate to 425 F. 

pickled beets

This recipe will make you think again about beets. Here, they are sweet,
tangy, and an unexpected delight. Feel free to skip or add spices based on
what you have in the cabinet! 

Ingredients
5 medium red beets, stems trimmed, washed but not peeled
1 teaspoon coriander seeds
1/2 teaspoon yellow mustard seeds
1/2 teaspoon dill
1/4 teaspoon whole cloves
1/4 teaspoon crushed red pepper fakes
3 bay leaves
3/4 cup white wine vinegar
3/4 cup dry white wine
4 tablespoons sugar
2 teaspoons coarse salt

Directions
1. Place whole beets in a saucepan, cover with water and a lid, and
bring to a boil. Reduce heat to medium-low and simmer until
tender, about 30 minutes. Drain and let cool until you can touch
them. Peel with your fngers or a knife and cut into 1/4 inch thick
rounds. Place in one or several glass jars with lids.
2. Stir together dry spices in a bowl. Add to beets with bay leaves. 
3. Stir together vinegar, wine, 3/4 cups water, sugar, and salt in
saucepan. Bring to a boil and immediately pour over the beets.
Cool completely uncovered on the counter. Cover and refrigerate.
Good for several weeks.

Serving Suggestions
● Enjoy as a snack on their own, or use to top of a sandwich,

salad, or burger.

Adapted from Martha Stewart:
http://www.marthastewart.com/333220/pickled-beets
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