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I am excited about the return of
some of our spring seasonal
favorites this fall: bok choi and
arugula.  I was surprised by how
many of our members told us they
really enjoyed the bok choi in the
spring, so we put in two extra
plantings for this fall.  

As you know we have three pigs
living a very happy life with us.
Some have asked how we will be

selling the woodlot PORK  this
winter, so here are a few details. 

The pigs will go to the butcher in
mid December. The whole animal
will be processed into choice cuts,
such as chops, bacon, and ham, and
we will sell “quarter” shares of each
animal. This means you would
receive one quarter of each cut,
totaling approximately 45 pounds
of meat.  The price will be $6 /
pound or a total purchase of
approximately $250 / quarter.

We are currently taking pork pre-
o r d e r s . P l e a s e e m a i l u s a t

tineandtoilfarm@gmail.com 
if you are interested or have
questions.  

Nathan

arugula
bell peppers
bok choi 
chioggia beets
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from the farmer

week 16

fennel
green leaf lettuce 
heirloom tomatoes
moon & stars watermelon

u-pick: purple beans, 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

Adapted from Mark Bittman at NYT Cooking:
http://cooking.nytimes.com/recipes/11005-pasta-with-anchovies-
and-arugula

fennel & pear salad

This simple salad combines the anise favor of raw fennel with sweet
shaved pears to delicious efect.

Ingredients
1/4 cup olive oil
3 tablespoons lemon juice
sea salt to taste
2 bulbs fennel
2 pears, preferably frm
shaved parmesan to taste
chopped chives

Directions
1. Whisk together olive oil and lemon juice. Set aside.
2. Trim, wash thoroughly, and quarter fennel bulbs. Remove
tough core. Thinly slice using a mandolin or knife. Repeat with
the pears. 
3. Mix fennel, pears, and olive oil-lemon dressing. Add sea salt to
taste. Add shaved parmesan and gently mix. Top generously
with chives. 

Serving Suggestions
● A perfect side at your end of summer barbecue. Ideal with

chicken, pork, or fsh.
● Makes a delicious leftover!

Adapted from Mark Bittman at NYT Cooking: 
http://cooking.nytimes.com/recipes/12809-fennel

anchovy & arugula pasta

I am a sucker for an anchovy dish. The earthy favor of these briny
little fsh pairs perfectly with the light spicy taste of early fall arugula. 

Ingredients
sea salt and freshly ground pepper to taste
4 tablespoons olive oil
4 large garlic cloves, peeled and slivered
8 anchovy fllets (or more!) with oil
1/2 point angel hair, spaghetti, or linguine
6 cups arugula, washed, dried, and roughly chopped
1/2 teaspoon crushed red pepper fakes

Directions
1. Put on  water to boil with salt in a large pot.
2. Add 2 tablespoons oil in a large skillet on medium. Add garlic
and anchovies with some of their oil. Reduce heat to low when
the garlic is sizzling. The anchovies will begin to break down.
3. Cook pasta al dente. Drain and reserve 1 cup pasta water. Add
pasta and arugula to the skillet with half of the pasta water (add
more as you like!). Increase heat to medium, stir for one minute,
add salt and pepper to taste plus crushed red pepper. 
4. In a bowl, toss pasta with remaining 2 tablespoons of olive oil.

Serving Suggestions
● Top with cheese if you like or enjoy the dish as is! 
● Add other vegetables of your choosing. Roasted peppers,

caramelized onions, or roasted fennel work nicely.

stir fry rice noodles with bok

choy & cherry tomatoes

Fresh and simple! A lighter noodle dish!

Ingredients
7 ounces thin rice stick noodles (they usually come in a 14 
     ounce package)
1/2 cup vegetable broth
1 tablespoon soy sauce
1 tablespoon rice wine or dry sherry
2 cloves garlic, smashed and minced
1 tablespoon minced fresh ginger
1/4 teaspoon crushed red pepper fakes
2 tablespoons coconut, peanut, or canola oil
2 eggs, beaten
1 large or 2 medium bok choy, trimmed, washed, and roughly 
     chopped
1 1/2 cups halved cherry tomatoes
salt to taste
1 pinch sugar
1 bunch cilantro, coarsely chopped
2 teaspoons sesame oil

Directions
1. Place noodles in a large bowl, cover with moderately warm
water, and soak until soft, at least 20 minutes. Drain in a
colander and cut into roughly 6 inch lengths using kitchen
scissors. Set aside.
2. Mix together broth, soy sauce, and rice wine/sherry in a
small bowl.
3. Mix garlic, ginger, and red pepper fakes in another small
bowl.
4. Heat large wok or skillet over high heat. Add 2 teaspoons oil
and swirl hot pan to coat. Add eggs, already beaten and swirl
pan again to form a think pancake. Cook 30 seconds to 1
minute until egg is set. Flip the egg pancake with a spatula,
cook for 5-10 more seconds, transfer to cutting board. Salt
lightly. Cool. Roll up and cut into 1/4 inch wide strips. 
5. Swirl remaining oil in wok or pan. Add mixed garlic, ginger,
and red pepper. Stir fry a few seconds just until fragrant. Add
bok choy and stir fry 1 minute until leaves are just wilted. Add
broth mixture, noodles, tomatoes. Reduce heat to medium and
stir fry 1-2 minutes until tomatoes are just starting to soften.
Add cilantro, eggs, salt, and sugar. Stir fry another minute.
Remove from heat and add oil. Serve topped with cilantro.

Serving Suggestions
● Add tofu, chicken, or pork for another version of this great

dish!

Adapted from Martha Rose Shulman at NYT Cooking:
http://cooking.nytimes.com/recipes/1014084-stir-fried-rice-
stick-noodles-with-bok-choy-and-cherry-tomatoes
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