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Sorrel is the star leafy green in the
share this week. This unique green
is a perennial that keeps coming
back every year. It is often
considered an herb (see the recipe
on the back), but in my farming and
cooking careers I have tended to
use it more like a salad green (toss
just a few leaves in your next salad
for a burst of favor). It is one of my
favorite plants to share with
children who don't tend to love
leafy greens right away. Sorrel is an
easy sell. I just say it tastes like
“lemon heads,” and they are usually
eager to give it a try.

This week we are direct seeding
hakurei turnips and arugula in the
feld, and the cool nights are getting
me excited for the change in season.
Fall is on its way!

Nathan

bell peppers 
chioggia beets
dark red norland potatoes
heirloom tomatoes
nadia or rosa blanca eggplant
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from the farmer

news

● In a few weeks, we'll begin
taking pre-orders for our

woodlot PORK, which will be
available mid-December. We
will be in touch with all of the
details soon.

● Members only price:

EGGS $4/dozen. 

week 14 share items

sorrel 
sugar baby watermelon
thyme
yellow bridger onions

u-pick: cherry tomatoes and fowers 



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

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

week 1 share items

olive oil
3 tablespoons honey
2 tablespoons fresh thyme leaves
sea salt to taste

Directions
1. Peel the eggplant and slice into 1/8 inch rounds. Place in an
airtight container, pour milk over founds, cover, and
refrigerate overnight.
2. In a pie pan or soup bowl, mix four with 1 teaspoon salt.
Heat 2 tablespoons olive oil in large skillet over medium-high
heat. Coat slices of eggplant in four/salt mixture and fry in
the skillet until browned, roughly 2 minutes per side. Place
on paper towels to absorb oil. Repeat until all of the eggplant
has been cooked.   
3. Plate the eggplant, drizzle with honey, and sprinkle with
sea salt and thyme leaves.
 
Serving Suggestions
● This is a lighter version of most heavy, fried eggplant

recipes. Eat it on its own or atop bread, pasta, or greens.

Adapted from A Spicy Perspective:
http://www.aspicyperspective.com/how-to-cook-eggplant/

potato & sorrel pesto pizza

This is a beautiful and unexpected pizza combination. Grab some pizza
dough at the store – or, if you're ambitious, make your own – and in no
time you will have a delightful and zesty meal to enjoy.

Ingredients
1 garlic clove
1/3 cup sliced almonds or pine nuts
1/2 cup olive oil, divided
sea salt and freshly ground pepper to taste
2 cups packed sorrel leaves
2 tablespoons fresh lemon juice
grated lemon zest from 1 lemon
1 small onion, sliced into thin rings
1/2 pound potatoes, skins on and sliced paper thin
pizza dough (whole wheat is great!) for one pie
1/4 cup fnely grated pecorino romano or parmesan cheese
8 ounces ricotta cheese

Directions
1. Make sorrel pesto by combining garlic, nuts, 1/3 cup of the
olive oil, salt, and pepper in a food processor until emulsifed.
Add sorrel and lemon juice, and puree until smooth. (Add a little
water if you want a thinner version). Stir in lemon zest and more
salt/pepper if desired.
2. Heat oven to 425 F. Place pizza stone or oiled sheet in the oven
as it heats. 
3. Cook onion rounds in a drizzle of oil over low heat and cook
until browned. Add onions (and more oil if necessary) and stir as
little as possible until just starting to soften and brown, roughly 5
minutes. Set aside.
4. Roll dough to ft pan and place on hot stone or sheet (if using a
stone sprinkle a little corn meal before you put on the dough).
Brush dough lightly with oil. Scatter pecorino over dough then
onions and potatoes. Top with dollops of ricotta.
5. Bake for 15-20 minutes until the crust is crispy and the cheese
is starting to brown. Remove from oven, slice, and top each
serving with a generous spoonful of the sorrel pesto and a
sprinkle of oil and salt.

Serving Suggestions
● This makes a great dinner all by itself, or you can cut it

carefully for lovely appetizers or a side at brunch.

Adapted from Salt & Wind: 
http://saltandwind.com/recipes/347-potato-leek-and-sorrel-
pesto-pizza-recipe

sauteed eggplant w/ honey & thyme

Disclaimer: We haven't made this recipe yet, but it sounds delicious
and more than a little intriguing!

Ingredients
1 large or 2 medium eggplants
2 cups whole milk
1/2 cup four

beet & tomato salad 

Another delightful, and perhaps unexpected, tomato salad.

Ingredients
5-6 beets, trimmed and halved lengthwise
olive oil
coarse salt to taste
4-5 heirloom tomatoes, cut into wedges
juice from 1/2 lemon
freshly ground pepper to taste
1 handful mint or basil leaves

Directions
1. Preheat oven to 375 F. Place beets cut side up on foil on top
of a baking sheet. Drizzle the beets with more oil and
sprinkle with salt. Fold the foil over the beets to close
completely, and then seal edges. Bake until the beets are
tender (test with a fork), roughly 35 minutes. Cool until they
are easy to touch. Peel the skin of with your fngers and cut
into wedges. 
2. Mix tomato and beet wedges on a platter. Drizzle with oil
and lemon juice. Season with salt and pepper. Top with
whole mint or basil leaves.  

Serving Suggestions
● Make the beets ahead of time!
● Enjoy almost any time of the day in these fnal days of

summer. 

Adapted from Martha Stewart:
http://www.marthastewart.com/316361/beet-and-tomato-
salad
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