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Fall is ofcially here this week!

As the weather cools, we are
eating more soups and starting
to tuck the plants into bed at
night.  The doors will go on the
high tunnel in the next few days
to keep things warm and
growing. This will add another
daily chore to my task list:
opening the high tunnel every
morning and closing it every
night.

We seeded pea shoots last week,
and they grow quickly so you
should all be eating these greens 
in the share next week.  One of
our favorites, the white Hakurei
turnips, are up and probably just
a couple of weeks away from
harvest.

We wanted to remind everyone
that we are taking pre-orders of

our woodlot PORK  quarters
We only have six quarter shares
remaining. Please email me if
you are interested or have more
questions. 

Nathan

arugula
bell peppers
carrots 
eggs, half dozen

1334 Coldsprings Road, Pottstown, PA

(215) 964-8960

tineandtoilfarm@gmail.com

from the farmer

week 18

green leaf lettuce 
swiss chard or siberian
     dwarf kale 

thyme

u-pick: 1 pint cherry tomatoes, 1 pint purple beans, & 
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

lentil stuffed peppers

A vegetarian take on traditional stufed peppers.

Ingredients
2 bell peppers
1 cup cooked lentils (1/2 cup dried)
1/2 cup diced fresh or canned tomatoes
1/2 red onion, diced
1/4 cup shredded mozzarella cheese
1 pinch crushed red pepper fakes
1-2 cloves garlic, smashed and fnely minced
sea salt and freshly ground pepper to taste

Directions
1. Add 1/2 cup dried lentils to 1 cup water. Boil until soft,
about 30 minutes.
2. Saute onions in a little olive oil over medium heat.
Remove when soft and just beginning to brown.
3. Mix lentils, onions, tomatoes, cheese, and spices
together in a bowl. 
4. Slice of the tops of the bell peppers and remove seeds
and ribs. Scoop lentil mixture into the peppers until full.
Cook at 350 F for about 30 minutes until the peppers are
soft and just starting to brown on top.

Serving Suggestions
● Try cooking the peppers in a mufn tin so they don't

fall over in the oven.
● Replace the mozzarella with feta and add olives or

capers for an alternative set of favors.

Adapted from I Heart Vegetables 
http://iheartvegetables.com/2012/10/12/lentil-stufed-
peppers/

thyme vinaigrette

This homemade dressing is perfect to top of your green salad
or as a marinade for fsh, chicken, or roasted vegetables.  

Ingredients
1 – 1 1/2 tablespoons coarsely chopped thyme leaves,
stripped 
     from the stalk
1 tablespoon white wine or white balsamic vinegar
1 teaspoon sugar
1 teaspoon salt, preferably coarse
3 tablespoons extra-virgin olive oil

Directions
1. Combine thyme, vinegar, sugar, and salt in a ceramic
or plastic bowl. Add the olive oil in a thin stream,
whisking continuously until just blended and starting to
emulsify. 
2. Taste, adjust seasoning, mix again, and serve.

Serving Suggestions
● Good on just about anything! Try adding other fresh

herbs for other layers of favor.

Adapted from Chowhound:
http://www.chowhound.com/recipes/fresh-thyme-
vinaigrette-11089

thai carrot soup w/ basil and

peanuts

A creamy, healthy, and hearty soup for the early fall.

Ingredients
coconut or olive oil
1/2 large yellow onion, diced
3 cloves garlic, smashed and diced
1 pound carrots, scrubbed or peeled and then chopped
(to 
     make approximately 4 cups)
sea salt and freshly ground pepper to taste
2 cups vegetable stock
2 cups water
1/3 cup creamy peanut butter (more or less to taste)
2 teaspoons chili garlic sauce or the hot sauce of your 
     choice

Directions
1. Heat coconut or olive oil in a large pot or dutch oven
over medium heat. Add onion and garlic. Stir. Add
carrots. Stir and cook for 5 minutes.
2. Add 1 large pinch of both salt and pepper, veggie
stock, and water. Stir and bring to a low boil. Cover and
simmer for 20 minutes, until the carrots are quite
tender.
3. Transfer in batches into a blender and puree, or use
an immersion blender to puree until smooth. Add
peanut butter and chili garlic sauce as you blend. 
4. Taste and adjust seasonings as desired. Add brown
sugar if you want to sweeten the favors.
5. Serve hot with toppings of your choice. 

Serving Suggestions
● Top with a splash of full fat coconut milk, sriracha,

fresh basil or cilantro, brown sugar, or plain yogurt.
● Replace some or all of the water with full fat

coconut milk for a richer, coconut favor. 

Adapted from Minimalist Baker:
http://minimalistbaker.com/creamy-thai-carrot-soup-
with-basil/
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