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adirondack blue potatoes

bok choi

carrots

garlic

purple beans

herbs: parsley, cilantro, mint, or dill

tomatoes

U-pick: fowers
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We welcome the relief of some cooler weather this week. The leaves are already 

starting to fall.  It has really felt like a change of season as we started to bring in the 
winter squash harvest this week.  We will let the squash cure for a couple of weeks, 
and you will see them in your shares soon. We will cure the squash in the 
greenhouse. The warm dry environment helps increase the sugar content and 
toughen the skin, which lets you store them for longer periods. 

While we wait for the squash to cure, this week we have the favorite Asian cooking 
green bok choi back on the list. We grow bok choi under row cover to keep it safe 
from pests and encourage it to grow a little bit faster. We also love to pair our bok 
choi with buckwheat noodles.  But anyway you eat it, we hope you enjoy your food. 

Good food, is good health.

- 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).

purple potato & herb salad   

This  salad is not only delicious but truly beautiful on the plate. 

Ingredients
1 quart Tine & Toil adirondack blue potatoes.
3 tablespoons olive oil + more to taste
½ teaspoon sea salt + more to taste
2 bay leaves
1 bunch Tine & Toil dill or parsley, roughly chopped
4 Tine & Toil eggs
¼ cup pepitas or pine nuts, toasted
freshly ground pepper to taste
red pepper fakes to taste

Directions
1. Boil generously salted water and cook whole potatoes until just tender. Cooking them whole 
will prevent the delicious skins from peeling away. Drain and let cool.
2. In a large bowl mix together olive oil, sea salt, and herbs. Cut potatoes into chunks and add on 
top of the olive oil dressing. Gently toss to coat.
3. Bring a small pot of water to boil and add the eggs. Cook for 6 minuts and then drain under 
cold water. Gently poeel and cut in half. Place eggs cut side up on top of the purple potato salad 
and season with salt and pepper to taste.
4. Garnish with toasted pepitas or pine nuts and extra herbs. Finish with a drizzle of olive oil and 
serve warm.

Adapted from ciaoforentina.com.

garlic bok choi w/ cashews

Bok choi is back, and this quick recipe is perfect.

Ingredients
2 tablespoons olive oil
1 cup chopped green onions, including the green ends
3 cloves Tine & Toil garlic, chopped
1 head bok choi, carefully rinsed, base trimmed just slightly and head quartered
1 teaspoon sesame oil
sea salt to taste
½ cup chopped cashews, toasted
 
Directions
1. Heat olive oil in a large saute pan on medium high heat. Add onions, then garlic, then bok choi. 
Sprinkle with sesame oil and salt. Cover and let the bok choi cook down for approximately 3 
minutes until just wilted.
2. Remove cover. Lower heat to low. Stir and let cook for a minute or two longer until the bok choi 
is just tender.
3. Gently stir in cashews and serve.

Adapted from simplyrecipes.com.
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