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arugula

bok choi

carrots

eggplant or bell peppers

green tomatoes

leeks

purple & green beans

herbs: parsley, cilantro, mint, or dill

tine & toil farm
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We fnally got some much need rain this week. Even though we regularly irrigate all 

of our crops, it is nice to see it rain and green up the pastures. Often people ask how 
often we have to irrigate the crops. Of course the answer to that question is that it 
changes with several variables. But being as dry as it has been over the last month and 
with all the hot weather we've had, we generally water every two to three days. Moving 
into the fall with the cooler weather and less direct sun we will be watering even less 
often.

We mowed down the sudangrass cover crop this week, which will encourage deeper root 
growth in the plants and in turn will further beneft our soil conditions for next year.

I also caught two rabbits with my bare hands this week. Don't worry, they were released 
unharmed in a park, but apparently I am getting better at catching rabbits at this point 
in the season. Rabbits don't eat nearly as much as a deer can, so I won't be losing any 
sleep over them.

Enjoy your share this week.
- 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).

Fried green tomatoes   

It is always sad to see the fnal days of tomato season, but a fresh batch of fried green tomatoes certainly 
helps!

Ingredients
1 quart green Tine & Toil tomatoes, cut crosswise into ½ inch slices
sea salt and freshly ground pepper to taste
1 cup fnely ground cornmeal
1 teaspoon Spanish smoked paprika (or regular paprika)
2 Tine & Toil eggs
safower or vegetable oil
 
Directions
1. Sprinkle tomato slices with salt and pepper and set aside.
2. Combine cornmeal and paprika in a shallow bowl. In another bowl, beat the eggs. Cover the 
tomato slices in the egg, then dredge them in the cornmeal mixture.
3. Heat a thin layer of oil in a saucepan and fry as many tomatoes as ft easily until nicely 
browned, about 2 minutes a side. Transfer tomatoes to a paper-lined platter. 
4. Sprinkle with more salt and pepper to taste and a mayonnaise-cayenne dipping sauce. 

Adapted from epicurious.com.

roasted carrot leek soup

Welcome in autumn with this easy, tasty soup perfect for the next cool evening.

Ingredients
1 bunch Tine & Toil leeks, halved lengthwise, carefully diced, and sliced
1 bag Tine & Toil carrots, peeled and roughly chopped
6 cups vegetable broth
olive oil
3 Tine and Toil garlic cloves, 
sea salt and freshly ground pepper to taste
Garnish: homemade bacon bits, goat or feta cheese, fresh Tine & Toil herbs
 
Directions
1. Preheat oven to 375 F. Season leeks, carrots, and garlic cloves with salt and papper. Toss liberally 
with olive oil. Spread veggies in a single layer. Roast for 40-45 minutes tossing occasionally with 
tongs. 
2. Add roasted leeks, carrots, and garlic to a large saucepan with the broth. Bring to a boil. Cover 
and simmer for about 15 minutes. Remove from heat. Use an immersion blender to puree to a 
consistency you like. Taste and add salt and pepper to taste.
3. Top with bacon, cheese, and/or herbs. Serve immediately.

Adapted from marlameridith.com.
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