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It is exciting to see the cooler
weather moving in. The cold makes 
me want to start wearing fannels
and eating soup! (We've enjoyed a
roasted carrot coconut milk and red
pepper beet recipes lately!) We
seeded spinach last week and now
have all of our fall crops in the
ground except for radishes, which
we will plant shortly. I am looking
forward to sharing the winter
squashes and sweet potatoes soon!

The recent rain was much needed
for our just sprouting cover crop.
We planted oats and clover on a
new feld that will be next years'
vegetable plot. This is part of our
small scale, organic, soil-frst
management practices. Cover crops
like the oats and clover are used to
add nutrients to the soil, suppress
weeds, and prepare for the next
planting season.

Nathan

arugula
bell peppers
bok choi
carrots 

1334 Coldsprings Road, Pottstown, PA

(215) 964-8960

tineandtoilfarm@gmail.com

from the farmer

week 17

green leaf lettuce 
heirloom tomatoes
scallion
swiss chard

News

● We are now taking preorders for

our woodlot PORK. Please
email Nathan if you are
interested or have questions.
 

● Member price EGGS: $4
u-pick: BIG bouquet of fowers



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

Facebook, Twitter (@tineandtoil), or Instagram (@tineandtoilfarm).

week 1 share items

2. Stick cloves into each half of the cut onion. Add onion, bay
leaves, cinnamon, and 2 teaspoons salt to boiling chickpeas.
Skim of and discard any rising foam. Reduce heat to low and
simmer for 45 minutes, until tender.
3. Drain chickpeas. (You can reserve the broth to use in
another soup recipe!) Discard onion, bay leaves, and
cinnamon stick. Transfer to a serving bowl. Add olive oil and
turmeric. Stir thoroughly. Add salt to taste. 
4. Mix together mint, scallions, and cilantro. Sprinkle over
top of chickpeas. Serve warm.

Serving Suggestions
● Enjoy with other Mediterranean sides like tabouli and

hummus. A great meal of slow, easy munching!

Adapted from David Tanis at NYT Cooking:
http://cooking.nytimes.com/recipes/1016563-chickpeas-with-
mint-scallions-and-cilantro

roasted pepper tartine

This simple recipe shows of your colorful, sweet bell peppers and
makes a delicious late summer meal or snack.

Ingredients
2 roasted red or yellow bell peppers
sea salt and freshly ground pepper to taste
1 teaspoon chopped fresh marjoram or 1/2 teaspoon dried 
     oregano 
2 garlic cloves, smashed and minced
2 tablespoons olive oil
4 thick slices rustic country bread
smashed sun-dried tomatoes in oil or slices of fresh heirloom 
     tomatoes to taste
12 black olives, pitted and halved
4 ounces frm fresh goat cheese in a log

Directions
1. Halve the bell peppers, remove seeds and core, and slice into
1/4 inch wide strips. Mix pepper strips, salt, pepper, marjoram or 
oregano, garlic, and olive oil in a small bowl. Stir until peppers
are well coated.
2. Toast broad on a baking sheet under broiler. Brush with sun-
dried tomatoes if using. Place peppers and olives on toasts,
evenly distributed. Top with 1/2 inch slice of goat cheese. Broil
toasts for 2-3 minutes, not too close to the heat, until cheese is
nicely browned. Serve hot. 

Serving Suggestions
● This is a perfect savory brunch option, but it makes a fun,

light, and easy dinner as well. Serve with a side salad either
way.

● Try cutting the tartine into smaller bite-sized pieces for an
appetizer.

Adapted from David Tanis at NYT Cooking: 
http://cooking.nytimes.com/recipes/1016852-roasted-pepper-
tartine 

chickpeas & herb salad

We make a lot of chickpea and herb salads. This warm version is a
perfect early fall side. 

Ingredients
1 pound chickpeas, soaked overnight in cold water
1 onion, halved
2 cloves
2 bay leaves
1 piece cinnamon stick
2 tablespoons olive oil 
1/2 teaspoon turmeric
1 handful each mint and cilantro, chopped
3-4 scallions, chopped
sea salt

Directions
1. Drain soaked chickpeas in a colander and transfer to a
medium-sized pot. Cover with water by 1 inch and bring to a
boil.

carrot Cupcakes

A classic vegetable-based baked good. Perfect!

Ingredients
1 cup granulated sugar
1/3 cup safower oil
2 tablespoons orange juice
1 teaspoon pure vanilla extract
2 large (Tine & Toil) eggs
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon allspice
1/2 teaspoon salt
3/4 cup plus 2 tablespoons four
1 1/2 cups shredded carrots
1/2 cup chopped walnuts
1/4 cup shredded unsweetened coconut
8 ounces cream cheese, at room temperature
3/4 cup confectioners' sugar

Directions
1. Preheat oven to 350 degrees. Grease 12-cup mufn tin or use
paper liners. 
2. Combine sugar, oil, orange juice, 1/2 teaspoon vanilla, and
eggs in a large mixing bowl. Stir in baking powder, soda,
allspice, and salt. Add four and mix. Stir in carrots, walnuts,
and coconut.
3. Divide batter evenly in mufn tin. Bake about 25 minutes
until toothpick or cake tester comes out clean. Cool
completely before frosting.
4. While cupcakes bake, combine cream cheese, confectioners'
sugar, and 1/2 teaspoon vanilla. Whisk until smooth. Frost cool
cupcakes and garnish with shredded coconut.

Serving Suggestions
● Delicious!

Adapted from Martha Stewart:
http://www.marthastewart.com/319146/carrot-cupcakes-with-
cream-cheese-icing
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