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We are excited to have sugar snap peas in the share this week. We are 

growing these sweet and crunchy peas in the high tunnel, which gives
us a head start on the crop and lets us harvest them early. These peas
take a long time to mature in the spring, so this is the frst batch of
more to come!

You will also fnd garlic scapes in your share. We planted two diferent
kinds of hardneck garlic, a German red and a California white, back in
late October. The crop has been growing really well since early spring
and is starting to produce the fowering ends or scapes in your share.
We cut of the scapes primarily to stimulate growth in the garlic bulbs,
which we will harvest in July, but the scapes are a really fun and
delicious ingredient in and of themselves. The scapes look like curled
scallion and have a nice subtle garlic favor. Chop them up into small
rounds – you can use the whole thing – and saute them in olive oil and
enjoy in any number of recipes.

The relatively extreme rain and heat have made for an eventful spring
so far. We do our best to temper weather extremes with simple tools
and techniques. For example, we use shade cloth over the greenhouse
when we want to cool it down, and we put frost cloth over the plants in
the feld when it is too cold in the early spring and late fall. We try to
be as dynamic as we can be!

This week on the farm we will be planting our sweet potatoes and
sweet peppers. So if you stop by look for those things going in the feld.
 
                                                                                                                          - Nathan



Share your own recipes, pictures, and creations using this week's

items on Facebook or Instagram (@tineandtoilfarm).
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garlic scape pesto

An early spring variation on pesto. Enjoy immediately or freeze for a mid-winter taste of spring!

Ingredients
1/4 cup pine nuts (or alternative nut choice)
3/4 cup coarsely chopped Tine & Toil garlic scapes 
juice and zest from 1/2-1 lemon
 
Directions
1. In a small, dry pan, lightly toast pine nuts over very low heat. Stir occasionally until the nuts
just begin to brown, roughly 2-3 minutes. Remove from heat and let cool.
2. Combine scapes, pine nuts, lemon juice and zest, sale, and pepper in a food processor. Pulse
until combined fairly well. Pour in olive oil slowly while continue to pulse the food processor.
Transfer to a bowl and stir in the cheese.
3. Serve on crusty bread as an appetizer, as an alternative sauce on homemade pizza, a tasty
addition to a sandwich or salad, or as a soup topping. 

Adapted from www.seriouseats.com.

radish & butter sandwiches

(This recipe is such a favorite that we are recycling it from last season's newsletter!) Creamy butter cuts
and complements the spicy favor of fresh radishes. For a simple, gluten free snack version dip whole
radishes in whipped butter with plenty of salt.

Ingredients
thick and crusty bread, baguette, or roll 
Tine & Toil radishes
butter, room temperature
coarse sea salt

Directions
1. Slice the bread for individual sandwiches. Toast slightly and let cool.
2. Butter generously. Make sure the butter doesn't melt on the bread but instead coats it like
mayonnaise or peanut butter. Use slightly more butter than seems reasonable!
3. Slice radishes as thin as you can and layer them generously on the bread
4. Sprinkle with sea salt. Again, be generous! Serving Suggestions

Adapted from cooking.nytimes.com.

kale dip w/ sugar snap peas

Another way to use all of that kale this time in an easy and delicious snack or appetizer!

Ingredients
1 tablespoon olive oil
2 garlic cloves, thinly sliced
6 cups ribboned Tine & Toil kale leaves
coarse salt to taste

Directions
1. Heat oil over medium heat. Cook garlic and kale seasoned with salt covered, stirring
occasionally, until just tender. Let cool. 
2. Transfer kale to a food processor. Add cottage cheese and puree until smooth. Season with
pepper fakes and lemon juice. 
3. Serve with raw sugar snap peas or blanched in salted water for 1 minute.

Adapted from www.marthastewart.com.

salt and pepper to taste
1/2 cup olive oil
1/4 cup grated Parmesan cheese

2 cups cottage cheese
Pinch red-pepper fakes to taste
2 tablespoons fresh lemon juice
Tine & Toil sugar snap peas, trimmed
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