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carrots

eggplant or bell peppers

garlic

kennebec potatoes

purple beans

herbs: parsley, cilantro, mint, or dill

tomatoes

u-pick: fowers
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We are excited to have potatoes in the share this week. We harvested almost one 

hundred pound of them last week, and they will be in the shares this week and next. 
 

We grew two potatoe varieties this year. The Kennebec is a medium white potatoe 
with a tender tan skin and great for almost any recipe. The Adironodack Blue, 
which really looks more purple all the way through, is high in antioxidants and 
beautiful on the plate, an item to show of for your dinner guests! The potatoes were 
grown in the upper feld where we will start our planting next season in two 
hundred foot long beds. We made a huge improvement since last year when we had 
to hand dig all of our potatoes. This year we borrowed a potato plow from our 
friends at Wild Fox Farm in Barto PA.  This plow basically "dug" the potatoes for us 
and we just had to pick them up.  

Enjoy these heartier treats as we get glimpses of the cool weather to come..

- 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).

Potato, green bean, & egg salad w/ herb vinaigrette   

Bursting with favor and texture, this salad tastes like complexity but is quite simple to execute. A simple 
medium-boiled egg makes for an exciting surprise.

Ingredients
2-3 cups Tine & Toil potatoes, cubed
2 cups Tine & Toil green and/or purple beans, stems removed
4 Tine & Toil eggs, medium boiled, cold
2 cups Tine & Toil tomatoes, quartered or eighthed
sundried tomatoes, thinly sliced
capers to taste
For fresh herb vinaigrette:
2 tablespoons white vinegar
½ teaspoon minced garlic
1 teaspoon lemon juice
½ teaspoon dijon mustard
4 tablespoons olive oil
4 tablespoons fresh Tine & Toil herbs, chopped (parsley, mint, cilantro, dill)
sea salt and freshly ground pepper to taste

Directions
1. Cook potatoes in salted water 12-15 minutes or until just tender. Drain and cool then refrigerate 
until ready to use.
2. Cook green beans in salted boiling water 2-3 minutes, drain and plunge into ice water then 
refrigerate until ready to use.
3. Whisk vinaigrette ingredients together and gently stir in the herbs. 
4. Plate the potatoes, green beans, and tomatoes. Peel and halve the medium boiled eggs and 
place on the plate. Layer sundried tomatoes on top with capers and drizzle with the herb 
vinaigrette. Season with salt and pepper to taste. Serve.

Adapted from noshingwiththenolands.com.

whole roasted carrots w/ garlic

Highlight our delightful carrots by roasting them whole with just a few simple ingredients.

Ingredients
1 bunch Tine & toil carrots, peeled, tops removed to within 1 inch of carrot body
¼ cup water
4 large cloves Tine & Toil garlic
1 tablespoon olive oil
1 tablespoon butter
sea salt and freshly ground pepper to taste
 
Directions
1. Preheat oven to 400 F. In a medium baking dish, combine carrots with water, garlic cloves, oil 
and butter. Season with salt and pepper. Cover with foil and roast for 30 minutes, until tender. 
Uncover and roast for 30 minutes more until the water has evaporated and the carrots are lightly 
browned in spots. Transfer carrots and garlic to plate and serve.  

Adapted from foodandwine.com.
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