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Some of our favorite fruits of
summer fll the share this week:
eggplant, tomatoes, peppers, and
watermelon. It is, however, the last
week for the delicious red tropea
onions. We hope you've been
enjoying them as much as we have.
Next week, look forward to a new
variety: bridger yellow onions.

It is hard to believe the season is
close to half over. Even as we are
enjoying all the wonderful summer
crops, we are already thinking
about the favors of fall. We just
planted your fall broccoli and this
season's undisputable member
favorite: bok choy. Many of you
have asked and, yes, bok choy will
be back later this season!

Nathan

basil or cilantro
beets
bell peppers 
carrots
dark red norland potatoes
green leaf head lettuce

1334 Coldsprings Road, Pottstown, PA
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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. We will send individual
emails this week 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!

● M e m b e r s o n l y : EGGS 
$4/dozen. 

● We are now on Instagram!
@tineandtoilfarm

week 12 share items

heirloom tomatoes
kale or swiss chard
nadia or rosa blanca eggplant
red tropea onions
sugar baby watermelon

u-pick: fowers, cherry tomatoes, 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

Directions
1. Broil whole eggplants, turning occasionally, until charred
and tender, roughly 10 minutes. (This step is KEY to the fnal
favor of the dish!) Set aside to cool.
2. In a dutch oven or small stock pot, heat oil over medium-
low heat. Stir in onions and cook until translucent, about 5
minutes. Add garlic and ginger and stir 1 more minute. Add
coriander, cumin, fennel seeds, jalapeno, and cook for 1
minute more. Add potatoes, salt, water, and then simmer
covered until potatoes are just starting to tenderize, about 10
minutes. 
3. Cut each eggplant in half lengthwise and spoon out pulpy
insides. Add to potato mixture and simmer uncovered until
potatoes are fully tender, roughly 5 minutes more. 
4. Add tomatoes and stir until just heated. Remove from heat
and stir in lemon juice and cilantro.
 
Serving Suggestions
● Serve on its own, or pair with naan bread or rice. 
● Experiment with spices and the brothiness of the dish. If

you serve with rice, you may want to make a brothier
version.

Adapted from Food & Wine:
http://www.foodandwine.com/recipes/eggplant-and-potato-
curry

chilled red pepper & beet soup

This bright and creamy soup uses goat cheese and lemon juice to liven
up the already vibrant favors of the peppers and beets. It is delicious
and really quite  beautiful!

Ingredients
1 tablespoon olive oil
2 shallots, chopped
2-3 red bell peppers, remove stems and seeds, cut into small  
     chunks
2-3 red beets, peeled, cut into small chunks
1 cup water
3 1/2 cups vegetable or chicken stock
2 tablespoons fresh lemon juice
sea salt and freshly ground pepper to taste
4 ounces, or more, crumbled goat cheese
cilantro (optional)

Directions
1. In a stock pot, cook shallots in oil over medium heat. Stir
occasionally until tender, roughly 4 minutes. Stir in peppers and
beets. Add water and stock. Bring to a boil then cover and
simmer until beets are tender, about 1 hour. (Test beets by
piercing with a knife.)
2. Remove from heat, cool slightly, and stir in lemon juice, salt,
and pepper. Use an immersion blender to puree. Chill in the
refrigerator. 
3. Serve topped with goat cheese, salt, pepper, lemon wedges,
and cilantro (optional). 

Serving Suggestions
● This soup makes a great appetizer or can stand alone as a full

meal for a summertime dinner or brunch!

Adapted from Martha Stewart: 
http://www.marthastewart.com/317588/sweet-red-pepper-beet-
soup

eggplant & potato curry

This smoky, favorful, and hearty dish is a delight. It is a new one for
our family and likely one we will turn to often in the future.

Ingredients
2 good sized eggplants, poked throughout with a fork
3 tablespoons safower oil
2 onions, sliced,
2 cloves garlic, smashed and diced
2 tablespoons fresh ginger, grated
1/2 teaspoon coriander
1/2 teaspoon cumin
1 teaspoon fennel seeds
1 jalapeno pepper, seeded, ribbed, fnely diced
2-3 potatoes, peeled and cubed
2 teaspoons salt
2 cups water
3 medium tomatoes, chopped
2 tablespoons fresh lemon juice
1/2 cup cilantro, chopped 

watermelon salsa

Watermelon is so deliciously easy to eat on its own, but this recipe
is well worth the efort of dicing up a portion of the melon. Sweet,
spicy, and tangy. A batch of this disappears immediately around
our house!

Ingredients
1/2 watermelon, seeded and diced
1/2 red onion, diced
2 bell peppers – red, yellow, orange, or green (think color!) -
diced
2 jalapeno peppers, seeded and fnely diced
1 bunch cilantro, chopped
juice from 1-2 limes to taste
sea salt and freshly ground pepper to taste

Directions
1. Chop watermelon, onion, peppers, and cilantro. Mix
together in a large bowl. 
2. Add lime juice, salt, and pepper to taste. Try with a chip –
enjoy! – and add more  of whatever ingredient you want.

Serving Suggestions
● Serve with chips or use to top of your favorite  basic

pork, chicken, or fsh recipe. 
● Chop melon and bell peppers into larger chunks and

serve the recipe as a side salad.

Adapted from The Pioneer Woman:
http://thepioneerwoman.com/cooking/2013/06/watermelon-
pico-de-gallo/
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