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arugula

blue scotch kale

bok choy

butternut squash

escarole

fennel

favorburst bell peppers

kohlrabi

lettuce mix

magenta head lettuce

* u-pick fowers at the farm
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Kale is back in season again, and we are excited to have such a 

mainstay returned to our kitchen. We love to make and eat kale so 
many diferent ways: creamed kale, kale salad, kale chips, or pretty 
much put it in any soup we are making. We hope you are excited to 
see it again too.

We are also proud of our winter squash crop this season. As those 
members who have been with us for some time know, there are a 
number of variables involved in growing food organically. Our very 
frst season, we unfortunately didn't have any winter squash at all 
due to pests and disease. But this year we harvested over 250 
butternut squash, and you should be enjoying them for the rest of 
our season and beyond as they store well into the winter. We are 
planning to start harvesting our sweet potatoes this week as well, 
and they look great, so stay tuned.

Happy Eating.
Your farmer,

 

Nathan



roasted fennel w/ kale & white beans
Fennel is a favorite in our household, and this recipe is a perfect marriage of fall veggies and hearty white beans..

Ingredients
4 cups Tine & Toil fennel, trimmed and thinly sliced  
3 tablespoons olive oil, divided 
3/4 teaspoon freshly ground black pepper, divided 
1/2 teaspoon salt, divided 
1/4 teaspoon ground red pepper 
2 Tine & Toil garlic cloves, minced  
3 tablespoons grated Parmigiano-Reggiano cheese 
2 (15.8-ounce) cans Great Northern beans, rinsed and drained 
4 cups Tine & Toil kale, roughly chopped

Directions
1.  Preheat oven to 450°. Combine fennel, 1 tablespoon oil, 1/2 teaspoon black pepper, 1/4 teaspoon salt, red pepper, and garlic in 
a large bowl; toss to coat. Arrange in a single layer on a baking sheet coated with oil. Bake at 450° for 15 minutes or until fennel 
begins to brown. Stir; sprinkle cheese evenly over fennel mixture. Bake an additional 5 minutes or until golden brown.
2. Heat a large nonstick skillet over medium heat; add the remaining 2 tablespoons oil. Add beans and kale; cook for a few  
minutes, until kale just begins to wilt. Add fennel mixture, spinach, the remaining 1/4 teaspoon black pepper, and remaining 1/4 
teaspoon salt. Cook 2 minutes; serve immediately

Adapted from myrecipes.com.

stuffed butternut squash w/ quinoa, cranberries, & kale
This recipe is all about fall!.

Ingredients
1 Tine & Toil butternut squash
2 teaspoons olive oil, divided
3/4 cup quinoa
1 1/2 cups vegetable or chicken broth
1 bunch Tine & Toil kale, stems removed and chopped (about 6 lightly packed cups)
2 cloves Tine & Toil garlic, minced
1 teaspoon dried oregano
1/2 teaspoon kosher salt (plus additional for roasting squash)
1/2 teaspoon black pepper (plus additional for roasting squash)
1 (15 ounce) can low sodium chickpeas, rinsed and drained
zest of 1 orange, plus 1 tablespoon fresh orange juice
1/3 cup dried cranberries
grated Parmesan cheese or crumbled feta cheese (optional)

Directions
1. Place a rack in the center of your oven and preheat to 425 degrees. Halve the butternut, scoop out the seeds, and arrange on a 
baking tray, cut sides up. Drizzle with 1 teaspoon olive oil and sprinkle lightly with salt and pepper. Bake 45-55 minutes, just 
until fork tender. Remove from the oven and let cool. Reduce the oven temperature to 375 degrees.
2. While the squash is baking, place the broth in a small saucepan and bring to a boil. Add quinoa, return to a boil, then reduce 
the heat, cover, and simmer for 12 minutes, until most of the broth is absorbed. Remove from the heat and let sit, covered, for 15 
minutes. Fluf with a fork, then set aside.
3. In a large skillet, heat the remaining 1 teaspoon olive over medium. Add the kale and cook until wilted, about 4 minutes, then 
reduce the heat to medium low. Add the garlic, oregano, 1/2 teaspoon salt, and 1/2 teaspoon black pepper. Cook 30 additional 
seconds, until fragrant. Stir in the chickpeas, orange zest, orange juice, cooked quinoa, and cranberries.
4. Once the squash is cool enough to handle, scoop out the fesh, leaving a 1/2-inch-thick border around the sides and a 3/4-
inch border along the bottom. Chop the scooped fesh and add to kale mixture. Stuf the kale quinoa flling into the squash 
halves as full as you like, then return the squash to the oven. Bake at 375 degrees until hot, about 10 additional minutes. Serve 
any leftover flling on the side. Sprinkle with cheese and serve warm.

Adapted from wellplated.com.

apple & kohlrabi salad
A perfect, simple salad for autumn eating

Ingredients
2 Tine & Toil kohlrabi, peeled and cut into matchsticks about ¼� wide
1 large Honeycrisp apple (about ½ pound), cored and cut into matchsticks about ¼� wide
⅓ cup grated gouda cheese (optional)
¼ cup fresh tarragon leaves (optional)
3 tablespoons toasted sunfower seeds
lemon zest, to taste
1 to 2 tablespoons olive oil, to taste
1 to 2 tablespoons lemon juice, to taste
faky sea salt and freshly ground black pepper, to taste

Directions
1. In a large serving bowl, combine the kohlrabi and apple matchsticks. Add the cheese and tarragon leaves, if using, and 
sunfower seeds. Shave lemon zest liberally over the bowl. Drizzle in 1 tablespoon olive oil and 1 tablespoon lemon juice, then 
sprinkle lightly with salt and black pepper. Use your hands to gently toss the salad, then add another drizzle of olive oil and 
lemon juice if the salad seems dry. Finish with another light sprinkle of salt and pepper and serve immediately.

Adapted from cookieandkate.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).


	Slide 1

