
tine & toil farm
www.tineandtoilfarm.com

LOCAL  |   SUSTAINABLE   |   ORGANICALLY GROWN

t

& t

2014

est.

2015 CSA

This week we could see our frst frost.
Although this generally happens later in
the month, they are calling for some
c o l d e r o v e r n i g h t t e m p e r a t u r e s .
Regardless this will be it for the tomatoes
this season. You can cook or pickle your
tomatoes as the recipe on the back
suggests, or you can put them in a brown
paper bag to ripen. I am excited to have
everyone's favorite turnip back this week.
It is true we like hakureis! Kerry once
said they were her favorite thing that I
grew.

Our cover crop is doing really well in the
upper feld, which will be part of our
vegetable growing space next season.
The cover crop protects the soil, adds
nutrients, and suppresses weeds all at the
same time.

We are making beds and will be planting
about 40 lbs of two diferent varieties of
hard neck garlic. This will be the last
planting this season. You plant garlic in
the fall, it “over winters,” and  harvesting
usually begins in mid July. Our plan is to
meet all your garlic needs next season!

Nathan

arugula
bell peppers
bok choi
broccoli 
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green tomatoes
hakurei turnips
kale, swiss chard, or broccoli raab 
sweet potatoes

u-pick: bouquet of fowers

NEWS

● Sign up for the 2016 CSA share by the 
end of February, and you will receive

one free week.
● On Saturday, October 24th, 9-2, come

visit our booth at the Shenkel
Holiday Artisan Festival  at
Shenkel UCC, 1580 Shenkel Road,
Pottstown.



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

Facebook, Twitter (@tineandtoil), or Instagram (@tineandtoilfarm).

week 1 share items

roasted broccoli and onion w/

parmesan

This simple 5-ingredient recipe is ideal for a quick dinner side that
doesn't give in up any favor or freshness.

Ingredients
1 bunch broccoli, trimmed and cut into forets
1 red onion, cut into wedges
2 tablespoons olive oil
1/2 cup grated or thinly sliced parmesan cheese
sea salt and freshly ground black pepper to taste

Directions
1. Pre-heat oven to 425 F. Toss broccoli forets and onion
wedges with oil and parmesan cheese. Top generously with
salt and pepper. Place in a single layer on baking sheet. 

2. Roast 10 minutes. Stir and roast another 10-15 minutes
until tender.

Serving Suggestions
● Great with a side of pasta, chicken, or pork. 
● Stir in some chickpeas slow cooked in vegetable broth,

and all of a sudden this recipe is a meal all on its own.
● Add lemon juice for a zestier take.
● Try using as a pizza topping!

Adapted from Real Simple: 
http://www.realsimple.com/food-recipes/browse-all-
recipes/roasted-broccoli-onions

pickled green tomatoes in bourbon

Fried green tomatoes are delightful, of course, but this recipe lets
these underripe fruit shine.

Ingredients
2 pounds (about 6 medium) green tomatoes
2-3 garlic cloves, smashed and sliced
1 sprig fresh (or equitable dried) dill
2 cups white vinegar
2 cups water
2 tablespoons salt
2 tablespoons sugar
1 tablespoon whole black peppercorns
1/2 teaspoon crushed red pepper fakes
2 tablespoons bourbon 

Directions
1. Slice tomatoes into 1/4 inch slices or wedges, whichever
shape you prefer. Divide tomatoes among 3 half-pint jars.
Pack tomatoes tightly in jars without bruising or smashing
them. Top with the garlic and dill evenly divided among
jars. 

2. In a saucepan, combine vinegar, water, salt, sugar,
peppercorns, and red pepper. Bring to a gentle simmer,
stirring until the sugar dissolves. Remove from the heat
and add the bourbon.
3. Pour the brine over the tomatoes. Fill each jar, leaving
about 1/4 inch head space but making sure all of the
tomatoes are submerged. 
4. Screw on lids and refrigerate. Wait at least 3 days for
your frst taste to let the tomatoes fully pickle. The pickled
tomatoes will stay good in the refrigerator for 2 weeks.

Serving Suggestions
● Add to your favorite savory sandwich, salad, or burger.
● Eat up as a quick snack!

Adapted from Love and Olive Oil:
http://www.loveandoliveoil.com/2014/10/pickled-green-
tomatoes.html

hakurei turnips and apples in a

honey glaze

There are depths of sweetnesses in this honey, apple, turnip
tossed side.

Ingredients
1 bunch hakurei turnips, trimmed (no need to peel) and 
     sliced, greens reserved and roughly chopped
3 apples, peels on, cored and sliced
2 tablespoons olive oil
3 tablespoons honey
1/2 teaspoon sea salt

Directions
1. 1. Place turnip and apple chunks in a large skillet with
water to cover halfway.
2. Add olive oil, honey, and salt. Bring to a gentle boil on
medium-high heat.
3. Cook until apples are just soft, 3-4 minutes. Remove
apples using a fork or slotted spoon. Set aside.
4. Continue cooking turnips until the liquid cooks down
into a syrup and the turnips are tender, roughly 10 minutes.
5. Return apples to the skillet. Toss in syrup.
6. Add turnip greens and cook until just wilted, 2 minutes.

Serving Suggestions
● Serve hot with enough crusty bread to soak up all that

syrupy goodness!

Adapted from Three Beans on a String:
http://www.threebeansonastring.com/honey-glazed-baby-
hakurei-turnips-with-apples/
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