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It is amazing that we have just about a month left in our CSA season. 

At this point we have already been sharing food with you and your 
family for fve months! There is still plenty to come in our season. Our 
fall greens are looking great, and we welcome the return of swiss 
chard and kale this week as well as the broccoli raab we will be 
harvesting soon. Winter squash season has fnally arrived too. These 
beauties will be flling up your shares from here on out. This week we 
will also harvest our sweet potato crop. Everyone knows you are not 
supposed to count your eggs before they hatch, but it looks like we are 
going to have a great harvest this year. You should start seeing the 
sweet potatoes next week in your shares, so start to plan your next 
batch of sweet potato fries or black bean and sweet potato burritos! 

This is also the season we can turn to some of the more long-term 
projects on the farm. This week we are fnishing up the fnal details 
on our second high tunnel and planting another cover crop to help 
replenish the soil after all its hard work this season, looking forward 
already to our fourth CSA season! 

Happy Eating.
Your farmer, 

Nathan



lentil & escarole soup

We have already been enjoying this light and favorful fall soup on the farm.

Ingredients
2 tablespoons extra virgin olive oil
1 small onion, fnely chopped
1 large or 2 small Tine & Toil carrots, cut in small dices
3 to 4 cloves Tine & Toil garlic, minced
¼ teaspoon red pepper fakes
1 14-ounce can chopped tomatoes, with juice
1 cup lentils, washed and picked over
a bouquet garni made with a bay leaf, a few sprigs parsley, and a Parmesan rind 
     (we skipped the rind and the soup turned out great)
6 cups water 
1 small head Tine & Toil escarole, washed and roughly chopped about 6 cups
 
Directions
1.  Heat 1 tablespoon of the olive oil over medium heat in a large soup pot or Dutch oven. Add the onion and carrots. Cook, 
stirring often, until the onion is tender, about fve minutes. Add the garlic and red pepper fakes. Cook, stirring, until the garlic 
is fragrant, 30 seconds to a minute. Stir in the tomatoes. Bring to a simmer, and cook, stirring, until the tomatoes have cooked 
down slightly and smell fragrant, fve to 10 minutes. Add the lentils and simmer with the tomato mixture for a few minutes, 
then add the bouquet garni and the water. Bring to a boil, reduce the heat and add salt to taste (1 to 2 teaspoons). Cover and 
simmer 30 minutes.
2. Add the escarole, and bring back to a simmer. Reduce the heat, cover and simmer for 15 to 20 minutes until the escarole and 
the lentils are tender. Season to taste with salt and pepper. Remove the bouquet garni.
3. If you like toast slices of country bread and place a slice in each bowl, ladle in the soup and serve.

Adapted from cooking.nytimes.com.

creamed swiss chard w/ lemony breadcrumbs

The light cream sauce on the chard makes this a perfect transition recipe from summer to fall.

Ingredients
½ cup torn fresh breadcrumbs
2 tablespoons olive oil
1 teaspoon fnely grated lemon zest
kosher salt
1 large bunch Tine & Toil swiss chard, ribs and stems cut into 2” lengths, leaves torn into 2” pieces
2 tablespoons unsalted butter
2 medium shallots, sliced
freshly ground black pepper
¾ cup heavy cream

Directions
1. Preheat oven to 400°. Toss breadcrumbs, oil, and lemon zest on a rimmed baking sheet; season with salt. Toast, tossing once, 
until golden brown, 8–10 minutes.
2. Meanwhile, cook chard leaves in a large pot of boiling salted water until tender, about 1 minute. Drain; transfer to a bowl of 
ice water to cool. Drain and squeeze well in a clean kitchen towel to remove excess moisture.
3. Heat butter in a large saucepan over medium heat. Add shallots and chard ribs and stems, season with salt and pepper, and 
cook, stirring often, until tender, 5–8 minutes. Add cream; bring to a boil, reduce heat, and simmer, stirring often, until 
thickened, about 4 minutes. Add chard leaves and cook, stirring, until warmed through and coated with cream sauce; season 
with salt and pepper. Top Swiss chard with breadcrumbs just before serving.

Adapted from bonappetit.com.

braised fennel w/ lemon & parmesan

We probably have put this recipe in a previous newsletter, but we love it. Truly, we've been eating it at least three times a week. Delicious!

Ingredients
2 Tine & Toil fennel bulbs, fronds attached
extra-virgin olive oil
salt and freshly ground black pepper
½ cup chicken or vegetable broth
grated rind and juice of 1 lemon
sliced Parmesan cheese (we usually skip this)

Directions
1. Trim the fennel and roughly chop 1 tablespoon of the fronds. Halve each bulb through the core, then cut lengthwise into 1/2-
inch-thick slices.
2. Place a large skillet over medium-high heat and add just enough oil to coat the pan. When hot, cook half the fennel, without 
moving, until browned, about 3 minutes. Flip and cook 1 minute more. Transfer to a bowl and season with salt and pepper. 
Repeat with the remaining fennel, adding more oil to the pan if needed.
3. Return the skillet to medium-high heat. Add the fennel, broth, lemon rind and juice and bring to a boil. Simmer, covered, 
until tender, about 10 minutes. Using a slotted spoon, transfer to a bowl. Raise the heat to high and reduce the sauce until 
syrupy, 3 to 5 minutes.
4. Fold the sauce and reserved fronds into the fennel and top with Parmesan. Serve warm or at room temperature.

Adapted from cooking.nytimes.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).
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