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basil

carrots

eggplant

green & purple beans

herbs: parsley, cilantro, or dill

radish greens

sugar baby watermelon

tomatoes

u-pick: fowers
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I am sorry to say that we are already more than halfway through our CSA season. 

We are very happy to have the frst round of carrots for you this week. Sometime people ask 
me what is my favorite plant to grow, and I have been know to say carrots. They are certainly 
not the easiest crop to grow. They germinate slowly, start of very tiny, and then need to be 
weeded and thinned several times. I weeded this crop of carrots twice, but my mother-in-law 
put in her time as well with weeding, and fnally, they are ready.  This Bolero variety is thick, 
juicy, and crunchy, which I love to make into a slaw. I assure you that we have several carrot 
plantings for the fall and plan to have a carrot-heavy autumn. We had intended to have carrots 
available a few weeks earlier according to our planting plan, but heavy early spring rains 
washed out our frst planting earlier in the season. Of course farming is a pretty slow paced 
venture, so it takes some time to recover from various weather events. No matter how you eat 
them we hope you enjoy.

Remember, we are currently selling our woodlot-raised, organically-fed, heritage pork by the 
pound to our members. Our price list is below and you can plan to buy pork from us on your 
pick-up days at the farm or in Philadelphia. For our Philly customers, please email us ahead of 
time so we can bring your order to market.

- Nathan

Tine & Toil Farm Pork

Hot Italian Sausage   $9.00/per lbs

Italian Sausage        $9.00/per lbs

Country Sausage      $9.00/per lbs

Pork Chops               $10.00/per lbs

Bacon (Smoked)      $11.00/per lbs  (Nitrate Free)

Ham (Smoked)        $10.00/per lbs (Nitrate Free)

Ham Steaks/Slices $10.00/per lbs  (Nitrate Free)

Spare Ribs              $8.00/per lbs

Shoulder Roast       $10.00/per lbs

Loin Roast               $10.00/per lbs  



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

Facebook or Instagram (@tineandtoilfarm).

heirloom tomato & herb salad  

This simple salad makes the best of our late summer produce. It is a favorful and light addition to 
any lunch or dinner this week.

Ingredients
1 quart Tine & Toil heirloom tomatoes
coarse salt and freshly ground pepper to taste
olive oil and white balsamic vinegar, for drizzling
1 cup mixed fresh Tine & Toil herbs (parsley, basil, and dill)

Directions
1. Halve small tomatoes and cut large ones into wedges. Arrange on a platter and season 
with salt and pepper to taste. Drizzle with oil.
2. Drizzle coarsely chopped and mixed herbs with oil and vinegar and season with salt and 
pepper. Toss to coat. Sprinkle herbs over tomatoes and serve immediately.

Adapted from marthastewart.com.

balsamic roasted carrots & green beans

Roast carrots and green beans in balsamic vinegar for a sweet glaze that pairs perfectly with the 
char on your roasted vegetables..

Ingredients
1 bunch Tine & Toil carrots
1-2 pints Tine & Toil green beans, trimmed
2 Tine & Toil garlic cloves, minced
3 tablespoons olive oil
3 tablespoons balsamic vinegar
fresh Tine & Toil parsely
sea salt and freshly ground pepper to taste
 
Directions
1. Preheat oven to 400 F. Toss whole carrots (no need to peel unles you prefer) and trimmed 
green beans in a bowl with olive oil, garlic, and salt and pepper to taste. Transfer to a 
roasting pan and place in preheated oven. Roast for 25-30 minutes until tender and 
beginning to char. 
2. Drizzle carrots and beans with balsamic vinegar and roast for another 3-5 minutes.
3. Serve sprinkled with fresh parsley.  

Adapted from paleoleap.com.
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