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adirondack blue potatoes

bell peppers

carrots

cucumbers

garlic

golden bantam sweet corn

green summer head lettuce

heirloom tomatoes

* u-pick fowers & cherry tomatoes  at the farm
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It continues to be a cooler and wetter summer than usual, and while I do enjoy 

working in this weather, tomatoes don't particularly enjoy growing in this 
climate. For now the tomatoes are still coming in very strong, but I do predict it 
will be a bit of a shorter tomato season for us this year. 

We are very excited to be experimenting with some heirloom sweet corn this 
season and fnally have a sample featured in the share this week and one of our 
recipes. The variety we are growing is called Golden Bantam 12 Row. This 
variety is almost 100 years old and was a mainstay of farmers throughout the 
early part of the 1900's. It is juicy and sweet; everything you want summer corn 
to be. The plants, as you can see from the picture, are impressive, reaching over 
8 feet tall. And those beautiful pink tassels are something else.  

We know sweet corn is something many folks feel very passionately about, and 
we are excited to grow a little test plot this year.  I know what we didn't grow 
enough to feed the whole family sweet corn for dinner, but enjoy this corn as an 
ingredient in another dish or salad.  As always we hope you enjoy it all  

Happy Eating.

Your farmer,  Nathan

this 

week's 

tip

Farm-fresh garlic is delicious, but it is also a bit more labor intensive 
than buying already minced garlic at the store. To save on the hassle 
of peeling your fresh cloves, crush the whole clove – skin on – with 
the side of your knife. The skin then comes right of all in one piece, 
and you can mince away!



grilled corn & cherry tomato salad (for 2)
We just brought this dish to a friend's house for dinner. It was a big hit! And we even skipped the avocado. 

Ingredients
1 ear Tine & Toil fresh corn, husked with silks removed
1 1/2 tablespoons extra-virgin olive oil
salt and black pepper to taste
1/2 pint halved Tine & Toil cherry tomatoes 
2 cups Tine & Toil lettuce, chopped
1/2 medium avocado, peeled, pitted, and diced
2 green onions, fnely chopped
For the Dressing:
1/4 cup fresh lime juice (from about 2 limes)
2 tablespoons extra-virgin olive oil
1 tablespoon honey
1 teaspoon paprika
3/4 teaspoon kosher salt
1/4 teaspoon black pepper
 1/4 teaspoon onion powder

Directions
1. Preheat the grill to medium (about 400 degrees F). Rub the corn with olive oil and sprinkle with salt and pepper. Grill 
the corn for 7 minutes, turning every few minutes, until ears are lightly browned. Remove from the grill and let cool. 
2. Carefully cut the kernels from the cob and transfer them to a  mixing bowl. Add the cherry tomatoes, lettuce, avocado, 
and, green onions.
3. In a small bowl, stir together the lime juice, olive oil, honey, paprika, salt, pepper, and onion powder. Pour over the 
salad and toss to combine. Serve at room temperature.

Adapted from wellplated.com.

garlic parmesan roasted carrots
This favorful, 4-ingredient side is a perfect companion to almost any dinner. Leave the carrots whole for great presentation too!

Ingredients
1 bunch Tine & Toil carrots (skin peeled if desired)
2-3 tablespoons salted butter, melted
2 cloves Tine & Toil garlic, minced
3 tablespoons grated Parmesan cheese

Directions
1. Preheat the oven to 400F.
2.Mix the melted butter and garlic together. Coat the carrots well with the butter mixture.
3. Arrange the carrots on a baking sheet lined with parchment paper. Drizzle the extra butter garlic mixture on top of 
the carrots. Roast for 15 minutes, then top the carrots with the Parmesan cheese. Roast for another 10 minutes or until 
the cheese melts and slightly browned. Serve immediately..

Adapted from rasamalaysia.com.

purple potato power bowl
The “power bowl” concept is everywhere these days, and this recipe proves why!

Ingredients
3-4 Tine & Toil adirondack blue potatoes, scrubbed and cubed with skin on
olive oil
salt and pepper to taste
1 (15 ounce) can of chickpeas, rinsed
2 cloves Tine & Toil garlic, minced
chile powder
Tine & Toil lettuce, chopped,  for base
1 cup uncooked quinoa
1 large Tine & Toil carrot, peeled (if desired) and julienned
3 tablespoons of hummus (homemade is always best!)
1 avocado, sliced
1-2 large Tine & Toil  tomatos 
Half a lemon

Directions
1. Preheat oven to 375. 
2. Cook  quinoa according to package with garlic, salt, and a tablespoon  of olive oil. 
3. Drizzle potatoes with salt, pepper, and olive oil.  Roast for 20-25 minutes.
4. Season chickpeas with salt, pepper, garlic, and a pinch of chile powder. Roast on their own pan for 10 minutes. 
5. Meanwhile shred the carrots, slice the avocado, and chop the tomatoes. 
6. To plate, place lettuce as a base, spoon hummus into the center, and section potatoes, chickpease, quinoa, carrots, 
avocado, and tomatoes around the perimeter. Top with lemon juice and more salt and pepper if desired. 

Adapted from celis-produce.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).
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