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bell peppers

cucumbers or summer squash

green beans

kale or swiss chard

parsley, mint, thyme, or garlic

summer crisp lettuce

sugar baby watermelon

tomatoes

u-pick fowers

u-pick cherry tomatoes

tine & toil farm
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It is easy for us all to fall into routines. I think most of us really enjoy the

repetition that comes from daily activities, but I also love being knocked out of my
routine every once in a while. 

For example, each week I make about 6 or 7 small bouquets of fowers that I take to
sell at the farmers market. Just this week I was running a little behind and the
fowers were the last thing I had to do before I was all ready to pack up and head
of to the market. I am certainly better at arranging fowers than I was this time last
year, but I completed the task as quickly as I could and headed of to market. As I
got to market a woman came up, very routine, and asked how much the fowers
were. I told her, and she told me she was going to buy two. I said great! Then she
mentioned that she was going to take them to her daughter who was in the
hospital. Needless to say that hit me. We spoke for a bit, she bought her fowers, I
wished her and her daughter well and she was on her way.

There might be hundreds of reasons why you choose to support and eat vegetables
from Tine and Toil Farm. You might appreciate the connection to the earth or see
the farm as a venue for people to witness nature's magic, beauty, health, and
deliciousness, but this week at least you also helped bring those things to a little
girl in a hospital room. 

Thank you for doing your part in supporting our work in this little part of the
world.  

- Nathan



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

Facebook or Instagram (@tineandtoilfarm).

green beans w/ citrus and pecans

This easy recipe makes a delicious and refreshing side for almost any August dinner!

Ingredients
1 shallot, diced
3/4 cup olive oil
zest from one orange
1/2 cup fresh orange juice
1/2 cup fresh lemon juice
pinch of sugar (optional)
sea salt and freshly ground pepper to taste
2 pounds T&T green beans
2 oranges, sectioned
1/2 cup chopped and toasted pecans

Directions
1. Whisk together shallot, olive oil, orange zest, orange juice, lemon juice, and sugar (if using).
Add salt and pepper to taste.
2. Cook green beans in boiling salted water to cover, stirring occasionally 3-4 minutes or until
crisp-tender. Drain. Plunge into ice water to stop the cooking process. Drain when cooled and
pat dry with a towel.
3. Place beans in a large bowl and add orange segments. Stir in dressing to coat. Cover and
chill for 2 hours, stirring occasionally. Sprinkle with pecans before serving. 

Adapted from myrecipes.com.

Grilled watermelon w/ blue cheese and prosciutto

We love watermelon on the farm! Del and Nathan especially. They can devour a whole melon in
what feels like a few short minutes. This interesting recipe is a nice way to showcase your watermelon
by pairing it with salty blue cheese and prosciutto. It's a beautiful dish too!.

Ingredients
3/4 cup balsamic vinegar
1/2 T&T watermelon, cut into rounds and then quatered
1 tablespoon olive oil
sea salt and freshly ground pepper to taste
4 ounces thinly sliced prosciutto
4 ounces blue cheese, crumbled
fresh T&T herbs (mint, cilantro, or basil) to garnish

Directions
1. Cook balsamic vinegar in a pan over medium high. Bring to a boil, whisking regularly, and
keep it boiling until it reduces by half, about 5 minutes. (You can add sugar if you like a
sweeter reduction favor). Set aside to cool.
2. Preheat grill to medium-high, about 400 F. Brush both sides of watermelon quarters with
olive oil and season with salt and pepper. Cut prosciutto into thin strips.
3. Grill watermelon quarters with grill lid of, 1 minute each side or until grill marks appear. 
4. Transfer melon to serving plate and top with blue cheese, prosciutto strips, and herbs.
Drizzle with balsamic reduction. Serve immediately.

Adapted from myrecipes.com.

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