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arugula

bell peppers

cantaloupe

eggplant

green beans

summer crisp head lettuce

sugar baby watermelon

tomatoes

u-pick fowers

u-pick cherry tomatoes
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We are happy to have some beautiful arugula back in the share this

week along with more of  those delicious Sugar Baby Watermelons.

This past week we had the opportunity to host a Tri-State
Collaborative Regional Alliance Farmer Training or CRAFT
workshop at the farm. This collaborative ofers bi-monthly
workshops for farmers in the tri-state area on topics ranging from
weed management to composting. The world of organically growing
diversifed vegetable production in the mid Atlantic is still a
relatively small one.  Workshops like these are kind of like
continuing education for farmers. The workshop we hosted focused
primarily on our homemade highly efcient greenhouse radiant
heating system.  Throughout my farming career I have always
learned the most from just visiting and observing other farms to see
how they meet their particular needs often with a lot of ingenuity
and creativity. 

Farmers generally speaking are a friendly group and we are always
happy to help share our experiences with others with the larger goal
of working toward growing good food locally.   

- Nathan



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

Facebook or Instagram (@tineandtoilfarm).

sesame green beans

This simple recipe makes a favorful green bean side for your late summer dinner.

Ingredients
1 tablespoon sesame seeds
1 pound Tine & Toil green beans, trimmed
3-4 cloves Tine & Toil garlic, thinly sliced
1 tablespoon oil
1 tablespoon soy sauce
2 teaspoons honey
1 teaspoon sesame oil. 

Directions
1. Add sesame seeds to a skillet, turn heat to medium, and toast for 6-8 minutes stirring
occasionally until lightly browned. Set aside.
2. Fill a large bowl with cold water and ice and set aside. Bring a large pot of salted water to a
boil and blanch beans for 2-3 minutes until bright green and crisp-tender. Drain and shock in
cold water bath. Remove when cooled and pat dry.
3. Add oil and garlic to the skillet over medium heat. Cook 2-3 minutes or until garlic is
golden. Whisk together soy sauce, honey, and sesame oil in a small bowl. Add green beans
and soy mixture to pan, Increase heat slightly and saute roughly 2 minutes or until beans are
heat and sauce slightly thickens. Top with sesame seeds and serve. 

Adapted from cookingatsabrianas.com.

arugula, watermelon, & feta salad

Show of this week's beautiful arugula and watermelon in this pretty and tasty salad.

Ingredients
1/4 cup freshly squeezed orange juice
1/4 cup freshly squeezed lemon juice
1/4 cup Tine & Toil onions, fnely chopped
1 tablespoon honey
1/2 cup olive oil
sea salt and freshly ground pepper to taste
6 cups Tine & Toil arugula
1/4-1/2 Tine & Toil watermelon, cubed
12 ounces feta cheese, crumbled
1 cup Tine & Toil mint leaves, julienned (optional) 

Directions
1. Whisk together, orange juice, lemon juice, onion, honey, salt, and pepper. Slowly pour in
olive oil, whisking constantly to form an emulsion. 
2. Place the arugula, watermelon, feta, and mint (if using) in a large bowl. Drizzle with enough
vinaigrette to coat the greens lightly and toss well. Taste for seasonings and serve
immediately. 

Adapted from foodnetwork.com.

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