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arugula

bicolor sweet corn

eggplant

green summer crisp head lettuce

heirloom tomatoes

kennebec potatoes

parsley

purple & green beans

sugar baby watermelon

* u-pick fowers & cherry tomatoes  at the farm
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This week on the farm we are doing some of our last transplanting of the 

season. Way back in late Feburary we started our frst trays of cabbage, 
tomatoes, and broccoli in the heated greenhouse.  Ever since then we have had 
a rolling schedule of seeding trays in the greenhouse and then about four weeks 
later planting them out into the feld. This week we will put some of our fnal 
transplants into the feld for the season, leaving the greenhouse mostly empty.  
We will put our last planting of head lettuce and bok choi into the upper feld, 
and there are still a couple of weeks remaining where we will direct seed 
spinach and radishes and loose leaf lettuce into the feld.  

As the day length continues tso shorten, plants slow their growth. We try to 
organize our planting plan so that we will have crops come in just when we 
want them to make up your share but that all gets a little tricky with the slower 
growth and shorter days.  Luckily I can say I have been growing food for almost 
8 years now, so I have some experience.

For now enjoy the sunshine and mild weather and the purple beans too!

Happy Eating.
Your farmer,  Nathan
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Consider creating your own original recipe this week. There are a lot 
of opposing and complementary favors in the share this time of year: 
sweets, bitters, pungents. Mix and match some of the strong favors 
for exciting possibilities. Arugula and watermelon! Beans and corn!



bean, potato, & corn salad w/ lemon brown butter
This end of the summer salad is a nod to some of our favorite comfort food. 

Ingredients
1 lb Tine & Toil kennebec potatoes, cut into bite sized pieces (don't peel)
¾ lb Tine & Toil purple and green beans, ends trimmed and cut into bite-sized pieces
2ears Tine & Toil corn, grilled or boiled, corn removed from cobs
1 red onion, sliced thinly
olive oil
4 Tbsp butter
juice of 1 lemon (for more lemon favor, also add zest)
salt and pepper, to taste
optional: 4oz cotija, queso fresco, or mild feta

Directions
1. Place potatoes in a medium pot with 1 Tbsp salt and cover with cold water. Cover pot and bring the water to a boil over 
medium heat. Reduce to a simmer and cook until potatoes are just tender. Remove potatoes from water and place in a 
large bowl (don't drain water).
2. Return water to a boil and add green beans. Cook beans 3-5 minutes, until bright green and softened (cook till your 
desired doneness). Remove from water and add to bowl with the potatoes. Add corn to the potatoes and green beans.
3. While potatoes and beans are cooking, heat a drizzle of olive oil in a pan over medium heat and cook onion until soft 
and caramelized. Transfer onion to bowl with potatoes and green beans.
4. Add butter to the pan you used to cook the onions and melt over medium heat. Continue to cook butter, stirring 
occasionally, until butter turns golden and begins to smell sweet and nutty. Remove from heat and stir in lemon juice 
(and zest, if using). Pour over cooked vegetables and toss to coat. Add salt and pepper to taste. Just before serving, top 
with cheese, if using.

Adapted from onelovelylife.com.

eggplant & chickpea salad w/ feta & parsley
Try something new! This mediterranean-style dish is a far cry (and a delicious one!) from a standard like eggplant parmesan.

Ingredients
1 large Tine & Toil eggplant, cut into ¾-inch cubes
4 cloves Tine & Toil garlic with skin on
1 teaspoon kosher salt, divided
3 tablespoons extra virgin olive oil, divided
1 tablespoon freshly squeezed lemon juice
2 teaspoons Dijon mustard
1 14.5-ounce can chickpeas, drained and rinsed
2 cups chopped Tine & Toil parsley
½ cup crumbled feta cheese

Directions
1. Preheat oven to 350 degrees F. Combine eggplant, garlic, and ½ teaspoon salt in a large bowl. Drizzle 1 tablespoon oil 
over it and toss to coat. Spread out on a large rimmed baking sheet and roast until the eggplant is tender and browned 
on the bottom and the garlic is soft, about 30 minutes.
2. Remove softened garlic from their papery skins using a fork or tongs and place in a large bowl. Add the remaining ½ 
teaspoon salt and the remaining 2 tablespoons oil. Mash garlic with a fork. Whisk in lemon juice and Dijon mustard. 
Add the eggplant, chickpeas, parsley and feta and toss to coat.

Adapted from healthyseasonalrecipes.com.

heirloom tomato, watermelon, & arugula salad
This recipes uses just a few ingredients, but they are packed with bright, complementary favors!

Ingredients
1 medium Tine & Toil watermelon, cut into small chunks with rind and seeds removed (this will required some work 
    with our seeded melons, but the seeds come out easily when the melon is cut into small chunks) 
1 pound Tine & Toil heirloom or cherry tomatoes, cut into bite-sized pieces
basil to taste, julienned 
2 tablespoons balsamic vinegar 
2 tablespoons extra virgin olive oil
sea salt to taste

Directions
1. Place the watermelon and tomatoes into a large bowl and toss gently to incorporate. Sprinkle with basil. Add arugula 
and toss. 
2. In a separate small bowl or jar, mix together the balsamic vinegar and olive oil, plus salt to taste. Drizzle over the salad 
just before serving. 

Adapted from sagespoonfuls.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).
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