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arugula

beets

carrots

bell peppers

green tomatoes

pea shoots

purple & green beans

scallions

herbs: parsley, cilantro, or dill
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We are all enjoying the cooler weather on the farm, the plants and the farmers. It just 

makes life a little bit easier and a lot more fun for all of us. 

We are very proud of the beautiful baby arugula in the share this week.  There are also fall 
beets in the share, and will be for the next couple of weeks, and these are probably some of 
the biggest we have ever grown.

Tine & Toil pork is going fast. We started selling the pork just this last week beyond you, our 
CSA members, and sales are going well. We are down to just a few pounds left of several 
cuts, so please let us know if you or someone you know wanst something. We have had 
several repeat customers, and the word is out that our pork is pretty delicious.

We are also proud to be participating in an exciting farm-to-table dinner event this coming 
weekend with the Jose Garces Group of restaurants in Philadelphia. Garces chef are building 
a menu exlusively from our Tine & Toil products, including carrots, butternut squash, 
thyme, broccoli rabe, eggs, and pork cheeks. It is always fun to see what a great chef can do 
with our lovingly grown food.  

Let's all eat beautiful food. Try the recipes on the back to get started!
- 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).

roasted green (or purple) beans w/ beets, feta, & walnuts  
Simple ingredients, but BIG favor.

Ingredients
1 quart Tine & Toil green/purple beans, trimmed
1 bunch Tine & Toil beets, trimmed, peeled, and cut into thin wedges
½ cup sliced shallots
¼ cup olive oil
1 teaspoon sea salt
½ teaspoon freshly ground pepper
½ cup broken walnuts
1/2-1 cup crumbled feta cheese
 
Directions
1. Preheat oven to 425 F. In a large roating pan combine beans, beets, and shallots. Drizzle with oil 
and sprinkle with salt and pepper. Toss to coat.
2. Roast, uncovered, for 45-60 minuts or until beans and beets are tender, stirring carefully once 
and adding walnuts during the last 10 minuts of roasting.
3. To serve, transfer roasted vegetables to a serving platter. Sprinkle with cheese and more salt and 
pepper to taste.. 

Adapted from bhg.com.

grilled green tomato caprese salad
A surprising caprese variation that stuns with the bright tartness of green tomatoes.

Ingredients
½ cup olive oil
¼ cup white balsamic vinegar
2-3 Tine & Toil garlic cloves, minced
1 tablespoon brown sugar
½ teaspoon sea salt
4 medium-size green tomatoes, cut into ¼ inch thick slices
16 oz. fresh mozzarella cheese, sliced
sea salt and freshly ground pepper to taste
1/3 cup roughly chopped herbs (parsley or basil)
 
Directions
1. Combine olive oil, vinegar, garlic, brown sugar, and ½ teaspoon salt in a large mixing bowl or 
zip-top bag. Add tomatoes and stir or shake gently to coat. Chill for 1 hour.
2. Preheat grill to 400 F, medium-high. Remove tomatoes from marinade, reserving remaining 
liquid. Grill tomatoes, with grill lid closed, 3-4 minuts on each side or until tender and grill marks 
appear. 
3. Arange tomatoes and cheese on a platter. Drizzle with reserved marinade.  Season with salt and 
pepper to taste. Sprinkle with herbs and serve.

Adapted from myrecipes.com.
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