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We have two diferent varieties
of arugula this fall. Both have
that spicy arugula favor we love,
but the Astro variety is broad
leafed and the Surrey variety is
more deeply lobed. 

The ripe tomatoes are coming to
a close, ending a solid four
month season of these delicious
fruits. The share will include
green tomatoes soon, perfect for
your favorite fried green tomato
or pickled chutney recipes. 

We started harvesting sweet
potatoes this week. This is a crop
I have actually never grown
before, but it is turning out to be
a great harvest. Sweet potatoes
like hot weather, a long season,
and plenty of space to spread out
as they grow. We will cure the
potatoes in the greenhouse for a
week and start to include them
in your share next week. Be sure
to bring your cloth bags for pick-
up. Some of the sweet potatoes
weigh over fve pounds!  As you
can see, Del enjoyed helping out
with this harvest. 

Nathan

arugula
bell peppers
carrots
green leaf lettuce  
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from the farmer

week 19

heirloom tomatoes
herbs
swiss chard, kale, or broccoli raab 
turnip greens

u-pick: 1 pint cherry tomatoes and 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

strozzapreti

Italian dumplings with loads of fresh greens!

Ingredients
1 bunch swiss chard or kale, deribbed
5 tablespoons bread crumbs
2 eggs
1 cup + 2 tablespoons whole milk ricotta cheese
1 cup + 1 tablespoon parmigiano-reggiano cheese, fnely 
     grated
nutmeg, to taste
sea salt and freshly ground black pepper, to taste
all-purpose four, for dusting
2-3 tablespoons butter, melted

Directions
1. Prepare an ice bath by flling a large bowl with ice and
very cold water. Bring generously salted water to boil in a
large pot. Blanch kale until tender, roughly 3 minutes.
Remove with tongs and submerge in the ice bath. When
greens are cool, drain in a colander. Wring dry in a
kitchen towel. Chop fnely and set aside.
2. In a food processor, process bread crumbs until very
fnely ground. Add kale, eggs, ricotta, parmigiano-
reggiano, and a few shakes of nutmeg. Process until well
combined. Season with salt and pepper. Transfer to bowl.
3. Line baking sheets with parchment paper. Dust with
four. Scoop ricotta mixture with teaspoon and push onto
the parchment paper with second teaspoon. Gently roll
around in the four with your hands. Repeat until the
mixture is gone. Space evenly without allowing them to
touch.
4. Bring another pot of generously salted water to boil.
Add the strozzapreti and simmer – not a rapid boil! - until
they foat, 1-3 minutes. Remove with a slotted spoon.
Drizzle with melted butter and top with grated
parmigiano-reggiano and serve. 

Serving Suggestions
● Top with olive oil instead of butter if you prefer.
● Serve on their own and try a simple side of fresh,

heirloom tomato slices

Adapted from The Splendid Table: 
http://www.splendidtable.org/recipes/strozzapreti

arugula salad pizza

Pizza piled high with fresh arugula. This tasty take is worth a
second look.

Ingredients
1 teaspoon cornmeal
1 recipe of your favorite pizza dough
1 cup tomato or pizza sauce (make your own small batch
from fresh tomatoes!)
8 oz fresh mozzarella, thinly sliced
1 handful fresh basil, roughly chopped

4 cups (or more!) fresh arugula, roughly chopped
2 teaspoons olive oil
2 garlic cloves, smashed and diced
sea salt and freshly ground pepper to taste
shaved parmesan to taste

Directions
1. Preheat oven with pizza stone inside to 500 F. Roll out
pizza dough once the oven is preheated. Sprinkle hot stone
with cornmeal and place dough on top. Cover with sauce
and place cheese evenly on top. Bake for 4-8 minutes, until
dough is golden brown.
2. While dough is baking, mix arugula, olive oil, garlic, salt,
and pepper in a large bowl.
3. Remove dough from oven and top immediately with
arugula salad. Sprinkle with shaved parmesan and serve
immediately.

Adapted from I Shot the Chef:
http://www.ishotthechef.com/vegetarian-2/salad-pizza/

fish tacos w/ carrot & cilantro

slaw

This zesty carrot slaw adds an exciting element to classic fsh
tacos.

Ingredients
2 limes
6 medium carrots, grated
1/2 bunch cilantro, roughly chopped
salt to taste
1/3 cup plain yogurt
1 avocado, diced
1 tablespoon olive oil
1 1/4 pounds tilapia fllets
1/2 teaspoon chili powder
8 corn tortillas

Directions
1. In a bowl, combine zest from 1 lime, juice from 2 limes,
grated carrots, cilantro, and salt to taste. Set aside.
2. In another bowl, combine zest from 1 lime, yogurt,
avocado, and salt to taste. Blend. Set aside.
3. Sprinkle tilapia fllets with chili powder and salt to taste
on both sides. Cook in oil in skillet over medium heat, 7-8
minutes, turning over once, until opaque throughout. 
4. Place tortillas in damp towel in microwave 15-30 seconds,
until warm. Pile on the ingredients and enjoy!

Serving Suggestions
● The slaw also makes a delicious side for any Mexican

inspired meal.

Adapted from Good Housekeeping:
http://www.goodhousekeeping.com/food-
recipes/a9558/fsh-taco-carrot-cilantro-slaw-recipe/
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