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arugula

bok choy

carrots

dill  or parsley

escarole

fennel

favorburst bell peppers

hakurei turnips

kohlrabi

oscarde head lettuce

purple beans

* u-pick fowers at the farm

tine & toil farm
www.tineandtoilfarm.com
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The food we eat tells a story about who we are.

I feel very fortunate to enjoy the work I do and to be able to make a 
living out of this work. I know not everyone has the privilege of taking 
part in a CSA for many diferent reasons, and those of you who do 
probably have just as many reasons for being a CSA member. We do not 
always make and eat remarkable food. We have our own experimental 
failures in the kitchen along the way. But joining in our CSA for a season 
means you are telling and taking part in a story we all share. You are 
telling the story about how important it is to support our local and 
regional economy. You are telling the story about how important it is to 
protect and nurture our local envireoment. You are telling the story 
about how important it is to share delicious and healthy food with the 
ones you love.

I know I have said it many times, and I will say it here again. Thanks so 
much for supporting our family farm.

Happy Eating.
Your farmer,

 

Nathan



baked kohlrabi fries

With only four ingredients, this is a healthier and more uniquely favored version of your typical french fries.

Ingredients
2 Tine & Toil kohlrabi roots, stems and leaves removed
1 teaspoon olive oil
1/2 teaspoon ground cumin
1/2 teaspoon chili powder

Directions
1. Preheat oven to 425°F. Wash the kohlrabi. Use a sharp paring knife or good vegetable peeler to peel. Cut them into thin strips.
2. In a medium bowl, toss the kohlrabi fries with olive oil, chili powder and ground cumin, coating them evenly.
3. Spread the kohlrabi in a single layer on a baking sheet and bake for 25 minutes, fipping once, until they are soft and getting 
blistered and dark on the outside. Remove and eat warm with vinegar, mayonnaise, ketchup, or just a little salt and pepper.

Adapted from rachaelrayshow.com.

fennel & escarole stuffing w/ pine nuts

Immerse yourself in fall favors with this rich stufng.

Ingredients
4 tablespoon olive oil
1-1/2 cups chopped onion
2 bulbs Tine & Toil fennel, chopped 
2 tablespoons Tine & Toil garlic, fnely chopped
1 tablespoon chopped fresh rosemary or 1 teaspoon dried
1 tablespoon chopped fresh thyme or 1 teaspoon dried
1 teaspoon fennel seeds, lightly crushed
1 teaspoon kosher salt
1 head Tine & Toil escarole, washed thoroughly and cut into 1-inch pieces (about 6 cups)
1/2 cup dry white wine 
8 cups stale or lightly toasted 1/2-inch bread cubes, preferably from a chewy sourdough loaf
1/2 cup pine nuts, lightly toasted
2 taspoon grated lemon zest
freshly ground black pepper
2 cups turkey, chicken, or vegetable broth
parmesan cheese (optional)

Directions
1.  Heat the olive oil in a large skillet over medium-low heat. Add the onion, fennel, garlic, rosemary, thyme, fennel seeds, and 
salt. Cook, covered, until the onion is soft and translucent, 5 to 7 minutes. Add the escarole, cover, and cook until the escarole is 
wilted. Add the wine and let it simmer until some of the liquid has evaporated, 2 or 3 minutes. In a large bowl, combine the 
vegetables with the bread cubes, pine nuts, and lemon zest. Season with pepper. Toss to combine. The stufng should just hold 
together when mounded on a spoon.
2. Heat the oven to 375°F. Pour 2 cups of stock over the stufng. Toss the mixture occasionally for a few minutes, until the liquid 
is absorbed. The bread should be moist but not soggy.
3. Lightly grease a 9×13-inch baking dish with oil. Top with parmesan if using. Spread the stufng in the dish, and cover tightly 
with foil. Bake covered, until heated through, 45 minutes-1 hour. For a crunchy top, uncover it for the last 15 minutes of baking.

Adapted from fnecooking.com.

grilled bok choy & hakurei turnip sesame-soy rice bowls

Grill season is waning. Go out with this hit!

Ingredients
For Soy Sesame Sauce
3 1/2 Tablespoons low sodium soy sauce
2 1/2 Tablespoons rice wine vinegar
1 1/2 Tablespoons honey
1 1/2 teaspoons toasted sesame oil
1/4 teaspoon crushed red pepper fakes

Directions
1.  Whisk together all the ingredients for the sauce. Taste test and adjust seasonings if need be.
2. Heat the grill to medium. Rinse the chopped bok choy under cold water to remove any dirt. Lightly brush the bok choy and 
turnips with a little bit of the sauce. Place the bok choy cut side down on the grill; cover and cook until tender. About 5-8 
minutes. Place the turnips directly on the grill and cook, covered for 2 minutes per side.
3. Serve the grilled veggies with the cooked rice, edemame, arugula, and a few tablespoons of sesame seeds. Drizzle with 
remaining sauce and enjoy.

Adapted from dishingupdirt.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).

    For Rice Bowls
    1 head Tine & Toil  bok choy, large leaves trimmed and sliced in half lengthwise
    1 bunch Tine & Toil hakurei turnips, sliced into 1/4 inch thick rounds 
    1 cup cooked edemame
    2 cups cooked white or brown rice
    handful of Tine & Toil arugula
    3 Tablespoons sesame seeds
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