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carrots

cucumbers

garlic

golden bantam sweet corn

green summer crisp head lettuce

heirloom tomatoes

purple and green beans

sugar baby watermelon

* u-pick fowers & cherry tomatoes  at the farm

tine & toil farm
www.tineandtoilfarm.com
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We hope you were as excited as we are about seeing the eclipse this week.  

This week in the share we are very excited to have our own big round your 
"celestial" body: the frst Sugar Baby watermelons! Their favor is sure to eclipse 
any other melon you have had this season!

These watermelons are on the small to medium size, usually around 4-5 lbs a 
piece, and perfect for your next family dessert.  These melons are another jewel 
of eating locally. With pale red fesh and black seeds, we eat most of ours 
outdoors. They usually don't even make it into the house.

This seeded variety are probably similar to those you ate as a kid. We don't grow 
seedless watermelon on the farm. To grow any seedless variety of watermelon, 
you have to plant an adjacent pollinator species of melon alongside. These 
pollinator melon plants are just planted to fertilize the seedless crop and often 
don't bare mature fruit of their own. So it comes down to the limitations of 
space, efciency, and resources on our small farm. This is another good 
example of how we grow your food with consideration of the soil and natural 
resources that allow us to produce delicious food.

Happy Eating.
Your farmer,  Nathan
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Don't refriderate your watermelon until you're are ready to eat its. 
This will make it taste better and preserve its nutrients best.



Purple & green bean salad w/ peaches & vinaigrette

This stunning visual dish is packed with favor and crunch!

Ingredients
sea salt
1 quart Tine & Toil  purple and/or green snap beans,  stem end snapped of
½ red onion, very thinly sliced plus 1 tablespoon, minced
1-2 jalapeños , seeded and thinly sliced plus 1 teaspoon, minced
1-2 clove Tine & Toil garlic , smashed and minced
3 tablespoons balsamic vinegar
3 tablespoons extra virgin olive oil
1/2 teaspoon Whiskey or Old Fashion Aromatic bitters (optional)
3 peaches , cut into 1/8-inch slices
freshly ground black pepper

Directions
1. Bring a large pot of cold water to a rapid boil. Add a generous amount of sea salt. Blanch the beans until vibrant green 
and just tender, 2 - 3 minutes, depending on the size. (Remember, the beauitful purple beans turn green when they are 
cooked.) Drain, immerse cooked green beans in ice water, and drain again. Slice each green bean in half lengthwise.
2. To make vinaigrette, combine 1 tablespoon minced onion, 1 teaspoon minced jalapeño, garlic, and a pinch of salt. Use 
a fork to whisk in the balsamic vinegar and drizzle in the olive oil until emulsifed. Finish by whisking in bitters if using.
3. Toss the halved green beans, onion slices, and jalapeño slices with half  of the vinaigrette and several pinches of sea 
salt, as needed. Allow beans and vinaigrette to mingle for 10 minutes.
4. Toss the bean mixtures with sliced peaches and the remaining vinaigrette.  Season with salt and pepper to taste.
   
Adapted from brooklynsupper.com.

Honey-Lime Sweet Corn & Tilapia

Everyone enjoys sweet corn on the cob, but try a new combination of favors with this simple recipe.

Ingredients
4 fllets tilapia
2 tbsp. honey
4 limes, thinly sliced
2 ears Tine & Toil sweet corn, shucked and cut from the cob.
1/4 c. extra-virgin olive oil
kosher salt
freshly ground black pepper

Directions
1. Heat grill to high. Cut 4 sheets of foil about 12" long. Top each piece of foil with a piece of tilapia. Brush tilapia with 
honey and top with lime and corn. Drizzle with olive oil and season with salt and pepper. Close foil into a packet.
2. Grill until tilapia is cooked through and corn is tender, about 15 minutes.

Adapted from delish.com.

carrot & cucumber lettuce bowls w/ peanut sauce

The Green Summer Crisp is a perfect lettuce option through the hot summer. If you are getting tired of those big salads though, try 
these Asian-inspired lettuce bowls. 

Ingredients
1 tablespoon sesame oil
3 cloves Tine & Toil garlic minced
1/4 cup shallots, sliced into thin strips
2 teaspoons ginger, minced
1 1/2 cups cooked lentils, red or green
2 tablespoons rice vinegar
1 tablespoon honey
1 tablespoon peanut butter
2 tablespoons soy sauce
12 large Tine & Toil lettuce leaves
1 cup Tine & Toil cucumbers, thinly sliced
1 cup Tine & Toil carrots, shredded

Directions
1. In a medium skillet, heat sesame oil on medium. Once hot, add garlic, shallots, and ginger. Cook until shallots just 
begin to soften. Stir in lentils, vinegar, honey, peanut butter, and soy sauce. Stir constantly and bring mixture to a 
simmer. Once simmering, remove from heat.
2. Spoon 3 or 4 tablespoons of the lentil mixture into each lettuce cup. Top with cucumber, carrot, and avocado. Sprinkle 
the green onion on top. Serve with a side of peanut sauce for drizzling or dipping.
3. To make the sauce, heat sesame oil on medium in a small sauce pan. Add the minced shallot and ginger. Cook until 
shallot is translucent. Add remaining ingredients and bring to a boil, stirring constantly. If mixture is too thick, add 
additional water. Boil for one minute and remove from heat. Cool slightly and serve alongside wraps.

Adapted from skinnyms.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).

1/4 cup green onion, minced
1 avocado, thinly sliced 

For the peanut sauce:
1 teaspoon sesame oil
1 tablespoon shallot minced
1 teaspoon fresh ginger, minced
1/3 cup water
2 tablespoons peanut butter
4 teaspoons soy sauce
1/8 teaspoon red pepper fakes
1 tablespoon lime juice
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