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bok choi
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garlic

kohlrabi
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We are down to the last few weeks of the CSA. As a reminder to all the half shares 

out there everyone, both A and B week folks, will come on the fnal pickup date of 
the season.  

We hope you have been enjoying the fall crops. We know we have! I was surprised to 
walk out to the feld Saturday morning to fnd a little bit of frost on the ground., but 
nothing we are growing in the feld this time of year is bothered by the frost. You 
should actually notice that things will get a little bit sweeter with the increasingly 
cold weather. The carrots are probably the most noticeable crop that sweetens with 
the frost. We are also pretty proud of the fennel crop this fall. This is probably the 
biggest fennel we have ever grown.

Please keep us in mind for next season, if you think that you or anyone you know 
might be interested in joining our farm share for the 2017 season send us an email. 
We will be ofering early sign-up discounts for those that sign up before the end of 
February.  

            Happy Eating,

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).

pan fried fennel & balsamic vinegar   

Shaved fennel is a delicious addition to any salad, or try this simple  saute  in balsamic vinegar for a warm 
autumn dish.  

Ingredients
1 bulb Tine & Toil fennel 
1 teaspoon olive oil
1 teaspoon butter
2 teaspoons balsamic vinegar
sea salt and freshly ground pepper to taste
parmesan cheese (optional)
 
Directions
1. Trim the fennel of stems and feathery leaves, reserving the leaves as garnish. Wash the root and 
trim as little as possible. Cut the fennel into 1 centimeter slices from root to tip so that some of the 
slices remain intact, attached to the stem. Blanch the fennel in boiling water for about 3 minutes 
until just tender and then drain well.
2. Heat the oil and butter in a frying pan and add the fennel slices. Fry on a medium heat for 5-6 
minutes until beginning to color. Lift slices onto a serving plate, leaving oil and butter in the pan.
3. While the pan is still hot, add the balsamic vinegar and allow to bubble briefy. Add salt and 
pepper to the fennel and pour the pan juices over. Roughly chop the reserved fennel leaves and 
scatter over before serving for a stronger anise favor. Serve warm or cold with parmesan cheese.

Adapted from eatpress.com.

butternut squash & black bean enchilada skillet

We love butternut squash soup, pasta, bake, and now Mexican-style skillet!

Ingredients
2 teaspoons olive oil
3 cups of ½ inch cubed, peeled, Tine & Toil butternut squash
sea salt and freshly ground pepper to taste
1 medium onion, diced
3 cloves Tine & Toil garlic, minced
½ jalapeno or chili, seeded and diced
1 teaspoon cumin
1 teaspoon chili powder
1 15 ounce can black beans, rinsed and drained
8 corn tortillas, cut into thick strips 
1 15 ounce can red enchilada sauce (or you can make your own!)
1 cup colby jack cheese, divided
cilantro, sour cream, guacamole, or hot sauce to serve
 
Directions
1. Heat oil over medium-high heat in large oven-proof skillet. Add onions, garlic, and jalapeno or 
chili and cook 2-3 minutes. Add cubed squash, cumin, and chili powder and season with salt and 
pepper. Cook, stirring occasionally, until the squash is slightly tender just fork tender, 10-13 minutes. 
Add black beans, corn tortilla pieces, and enchilada sauce. Stir to combine. Reduce heat and add ½ 
cup cheese. Stir again and simmer 2-3 minutes.
2. Turn on your oven broiler to high. Sprinkle remaining ½ cup cheese over enchilada mixture and 
place in oven under broiler 3-5 minutes until cheese melts and tortilla edges start to brown. 
3. Serve immediately with cilantro, sour cream, guacamole, or hot sauce. 

Adapted from ambitiouskitchen.com.
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