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acorn squash

arugula

bok choi

broccoli rabe

escarole

herbs: cilantro, parsley, or thyme

green tomatoes

purple & green beans

swiss chard
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The cooler weather is really settling in, and w';ve have been enjoying the change in season, 

though thankfully it looks like frosts are still a few weeks away. 

We have gathered our garlic "seed" for planting and will be preparing a bed for that crop 
shortly.  We planted a large crop last year and it did well enough that we will be planting our 
own Dutch White garlic as seed. This is exciting for lots of reasons; one is that seed grade 
garlic can be very expensive, up to $15 / pound,  but also because we are able to close the 
loop a little bit and provide for the farm's needs ourselves. It's self sufciency. It's plant 
adaptation. It requires less inputs. We will also be planting two new varieties – Byzned and 
Zemo – purchased from Big Elk farm in southern Chester County.

We also pulled down almost all of the tomatoes in the high tunnel this past week. You can 
see in one of the pictures we flled up several truck loads full. There is something kind of 
exciting about the end of tomato season when we aggressively pull down the plants that 
we've tended with such care for the last six months. I did leave just a few plants because they 
still had so much fruit on them, and we love our green tomatoes around here! We planted 
spinach in the now open space in the tunnel. This will be your last week of tomatoes from 
us. 

Until next March when we start seeds again in the greenhouse,

Nathan

Tine & Toil Farm Pork

    (Sold Out: sausage, bacon, spare ribs, and loin roast)

Pork Chops               $10.00/per lbs

Ham (Smoked)        $10.00/per lbs (Nitrate Free)

Ham Steaks/Slices $10.00/per lbs  (Nitrate Free)

Shoulder Roast       $10.00/per lbs



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

Facebook or Instagram (@tineandtoilfarm).

middle eastern swiss chard stuffed acorn squash   

This super healthy, middle eastern take on stufed acorn squash is a perfect entree for two or side for the 
whole family this fall. Follow the recipe for vegan or vegetarian versions, or simply add sausage for a 
meaty adaptation.

Ingredients
1 Tine & Toil acorn squash
2 tablespoons olive oil
2 teaspoons za'atar (substitute ½ teaspoon thyme, ½ teaspoon sesame seeds, ½ teaspoon oregano,  
   and ½ teaspoon sea salt) or more to taste
½ red onion, fnely chopped
2 Tine & Toil garlic cloves, minced
1-2 tablespoons tomato paste
1 bunch Tine & Toil swiss chard, stemmed and chopped
1/4-1/2 cup pistachios, shelled
1/3 cup tahini or plain yogurt
juice from ½ lemon
½ teaspoon cumin
Optional: 1/4-1/2 cup crumbled feta and/or handful of currants 
 
Directions
1. Preheat oven to 425 F. Cut squash in half and scoop out seeds. Brush with olive oil. Sprinkle with 
salt, pepper, and the za-atar spice mix. Roast on baking sheet 45-55 minutes until tender. 
2. With 20 minutes left to cook the squash, heat 2 tablespoons olive oil in large skilled. Add onion 
and garlic, and saute until aromatic and just browning, 5 minutes. Add tomato paste, stir to 
combine, and cook 1 minute. Add chard and a few tablespoons of water. Cover and cook, stirring 
occasionally and adding water as needed, about 10 minutes until chard is tener. Stir in pistachios 
as well as feta and/or currants if using. Season with salt and pepper to taste.
3. In a small bowl, whisk tahini/yogurt with lemon juice and cumin. Add salt and pepper to taste.
4. Remove squash from oven and let cool slightly. Divide chard mixture evenly into squash halves, 
ftting as much in as possible. Drizzle with tahini or yogurt sauce just before serving.

Adapted from avocadoadaynutrition.com.

Spicy sauteed broccoli rabe w/ garlic

In just a few minutes, this favorful side can complement almost any meal this fall.

Ingredients
1 bunch Tine & Toil broccoli rabe, trimmed and chopped
2 tablespoons olive oil
1 cup thinly sliced red onion
¼ teaspoon crushed red pepper or ½ Tine & Toil hot pepper fnely chopped
5 Tine & Toil garlic cloves, thinly sliced
½ teaspoon salt
 
Directions
1. Cook broccoli rabe in boiling water for 2 minutes. Drain and rinse with cold water.
2. Heat oil in large skillet. Add onion, red pepper, and garlic; sautee 3 minutes, stirring 
occasionally. Add broccoli rabe and ½ teaspoon salt. Cook 2 minutes until heat through. Serve.

Adapted from myrecipes.com.
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