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carrots

eggplant 

favorburst bell peppers

green tomatoes

magenta head lettuce

kennebec potatoes

purple & green beans

red ike beets

sage or mint

* u-pick fowers at the farm

tine & toil farm
www.tineandtoilfarm.com
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We are starting to bring in the winter squash this week. There are lots of 

butternut squash out there, so look forward to seeing them soon. After harvesting 
we will cure the squash in the greenhouse for about a week. This helps harden the 
skins so you can store them for many months, and it also helps concentrate the 
sugars within the squash to enhance their favor.

Tomato season has all but ended. We are pulling out plants and will share out 
green tomatoes (Try the fried green tomato recipe on the back!). It will be a long 
wait until tomato season starts up again next summer. This year we are 
continuing to save some of our own heirloom tomato seeds to continue to adapt 
these plants to our specifc farm.  We have picked two varieties to save seeds from: 
the larger orange "Persimmon" Tomato and the smaller Red Olive tomato. They 
are both great tomatoes and have characteristics we are always looking for in our 
crop. The Persimmon is one of my favorite tasting tomatoes, and we observed that 
this season with the huge amount of rain we got, this was one that resisted 
cracking. The Red Olive is a bright, frm, and small tomato that ripens a little 
slower or later in the season, after the orange cherry tomatoes (Sungolds) have 
really started to slow down. I still marvel at the amount of work and time required 
not just to grow the food we eat, but even before that step, to selectively breed the 
seed that will eventually grow the food we eat.  It is a patient person's game.

Happy Eating.
Your farmer, Nathan

this 

week's 

tip

You can experiment with your own tomato seed saving. Collect the 
seeds, fermet in a jar with water on your counter for 1 week, rinse 
the seeds, dry them, and plant them next year.



baked eggplant & pepper frittata

Serve this favorful Tunisian frittata hot or cold for breakfast, lunch, or dinner. It is a versatile and delicious dish!  

Ingredients

1 to 1 ¼ pounds Tine & Toil eggplant (1 large or 2 medium/small)

2 tablespoons extra virgin olive oil

1 medium onion, fnely chopped 

1 Tine & Toil bell pepper, diced

salt to taste

2 to 4 Tine & Toilgarlic cloves to taste, minced

8 Tine & Toil eggs

⅓ cup minced herbs: fat-leaf parsley, mint, chives

2 ounces Gruyère cheese, grated or cut in small cubes (1/2 cup, tightly packed)

¼ teaspoon freshly ground pepper

⅛ teaspoon cayenne (more to taste)

⅛ teaspoon ground cinnamon

1 teaspoon harissa dissolved in 1 tablespoon water more to taste; optional 

Directions

1. Preheat oven to 450. Line a baking sheet with foil rubbed with olive oil. Cut the eggplant in half lengthwise and score down the 

middle, careful not to cut through the skin. Place eggplant on baking sheet, cut side down, and bake 20 minutes or until the skin 

begins to shrivel and eggplant softens. Transfer to a colander, cut side down. Drain for 10 minutes. Turn the oven down to 350. Cut 

the eggplant into small cubes. Don’t worry if the eggplant is so soft that it falls apart when you cut it up. 

2. While eggplant cooks, heat 1 tablespoon oil over medium in a large skillet. Add onion and pepper. Cook, stirring often, until 

tender, 5-10 minutes. Add salt, garlic, and eggplant. Cook 1 minute, stirring. Remove from the heat. Season with salt and pepper.  

3. Place the remaining tablespoon of oil in a 2-quart casserole or a 9-inch cast iron skillet, brush the sides of the pan with the oil, 

and place in the oven. Meanwhile, in a large bowl, beat the eggs and add the herbs, cheese, salt (about 1/2 teaspoon), pepper, 

cinnamon, and cayenne. For a spicier dish, whisk in about a teaspoon of harissa or more, to taste. Stir in the eggplant mixture.

4. Remove the pan from the oven, and pour in the egg mixture. Bake 35 to 40 minutes, until lightly browned on the top and set. 

Cool for 10 minutes or longer before serving. Serve hot or at room temperature, cut into wedges or squares.

Adapted from cooking.nytimes.com.

roasted beets & carrots w/ goat cheese dressing

This salad is colorful and bright with an easy homemade dressing that highlights your fresh late summer produce..

Ingredients

1 bunch Tine & Toil beets

3 tablespoons extra-virgin olive oil 

3 large Tine & Toil garlic cloves, halved 

salt and freshly ground pepper to taste

½ -1 bunch Tine & Toil carrots 

1 tablespoon sherry vinegar 

1 large shallot, minced 

1 ounce soft goat cheese, crumbled 

Tine & Toil lettuce, roughly chopped

Directions

1. Preheat the oven to 425°. Peel the beets and cut them into 1-inch wedges. In a bowl, toss the beets with 2 teaspoons olive oil and 4 

garlic clove halves and season with salt and pepper. Repeat with the carrots, using 1 teaspoon olive oil, 2 garlic halves, and salt and 

pepper. Arrange beets and carrots separately on a large skillet. Cook on high without stirring until sizzling. Cover skillet and roast 

in the oven until tender, 35 minutes. Transfer vegetables to a platter.

2. In a small bowl, whisk vinegar with 1 tablespoon olive oil and shallot. Season with salt and pepper and whisk in the goat cheese. 

Add half of the goat cheese dressing to the lettuce and toss. Add the roasted vegetables and toss once or twice. Transfer the salad 

to a platter and drizzle with the remaining dressing. Serve right away.

Adapted from foodandwine.com.

fried green tomatoes

I look forward to fried green tomatoes each season. They are tangy and frm and delicious!

Ingredients

4-6 Tine & Toil green tomatoes, sliced 1/4 inch thick

Salt and freshly ground black pepper to taste

3/4 cup all-purpose four

3/4 cup well-shaken buttermilk

Dash hot sauce

3/4 cup yellow cornmeal

1 1/2 cups panko or bread crumbs, homemade preferred

vegetable oil, for frying

Directions

1.  Season tomato slices with salt and pepper. Place four on a plate. Whisk buttermilk and hot sauce in a shallow bowl. Whisk 

cornmeal and bread crumbs in a separate pie tin. Coat frst tomato slice in four (knocking of excess), then in the buttermilk, and 

fnally in the cornmeal-bread crumb mixture. Transfer to a baking sheet, and repeat with all slices.  

2. Preheat the oven to 200°F. Line a second baking sheet with paper towels. Heat 3/4 inch of vegetable oil in a medium skillet to 

350°F. Working in batches, fry the tomato slices until golden brown, about 2 minutes per side. Using a slotted spoon, transfer the 

cooked tomatoes to the prepared baking sheet, and sprinkle with salt and pepper. Keep the cooked tomatoes in the warm oven 

while you fry the remaining slices. Serve with an herbed mayonnaise of your invention. 

Adapted from epicurious.com. 

Share your recipes, 

pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).
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