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arugula

blue windsor broccoli

d'avignion radish

fennel

hot peppers 
(cayenne, Chinese fve spice, Hungarian hot wax)

lemongrass

rainbow chard

skyphose head lettuce

sweet potatoes

turnips

winter squash

* u-pick fowers at the farm

tine & toil farm
www.tineandtoilfarm.com
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We harvested our 200 feet of sweet potatoes last week with the help 

of my parents who were visiting from Indiana. My parents know that 
when they come to visit they will likely be asked to help work! We 
harvested over 550 lbs of sweet potatoes in one day. Some of them 
were really huge weighing over 2 pounds a piece. We grow a 
Beauregard variety, which is a standard variety you have likely seen 
before.  I have never met a sweet potato I didn't like, make fries, roast 
them, or put them in your tacos.  Look forward to eating them over 
the next few weeks!

It looks like we are steadily moving toward colder weather fnally and 
possibly even a frst frost happening this week. You will likely notice 
the roots, carrots, and beets getting sweeter as the weather gets colder. 
The fall is my favorite time of year to be outside, and fall eating is 
some of the best as well  

Happy Eating.
Your farmer, 

Nathan



winter squash & lemongrass green curry soup
This zesty and hearty soup is an unexpected addition to your fall cooking. It is a little bit of work but well worth the efort!

Ingredients
For the soup:
4 tablespoons coconut oil or neutral-tasting oil
3 medium shallots, diced
1 (2-inch) piece of fresh ginger, peeled and thinly sliced
1 Tine & Toil lemongrass stalk, cut into 3-inch pieces
kosher salt
1 large Tine & Toil butternut squash (about 4 pounds), 
       peeled, seeded and cut into about 3/4-inch cubes
2 (13 1/2-ounce) cans coconut milk
6 to 8 tablespoons Thai green curry paste, or to taste
3 tablespoons soy or fsh sauce
3 to 4 cups water, vegetable, or chicken stock

Directions
1. Heat oven to 300 degrees. Melt oil in a large Dutch oven or soup pot over medium-high heat. When oil shimmers, add 
shallots, ginger, lemongrass, and a generous pinch of salt. Reduce heat to low. Cook, stirring occasionally, until shallots are 
tender and just starting to brown, about 18 minutes. Add squash, coconut milk, curry paste, 3 tablespoons fsh or soy sauce, and 
3 cups water or stock. Increase heat to high. When liquid comes to a boil, reduce to a simmer and cook the soup covered until 
squash is tender, about 25 minutes.
2. Make garnish while soup cooks: In a medium mixing bowl, toss together peanuts, coconut fakes, fsh sauce, peppers, 1 
tablespoon oil, the minced lemongrass, the sugar and the lime leaves, if using. Spread mixture out onto a baking sheet in a 
single layer. Bake for 18 to 20 minutes, stirring every 3 minutes after the frst 10 minutes. Remove from oven when coconut is 
deep golden brown, and pour mixture immediately into a bowl to prevent overcooking. Stir to combine, and set aside.
3. Remove soup from heat. Remove lemongrass stalks from pot. Use a hand blender to purée soup. Alternatively, transfer soup 
in batches to a blender or food processor and purée. Taste and adjust for salt and curry paste. Add water or stock to thin soup 
to the desired consistency.
4. Serve soup hot with garnishes: thinly sliced basil leaves, lime wedges, and peanut mixture

Adapted from cooking.nytimes.com.

the “best” sweet potato fries
We appreciate a good Mark Bittman recipe here on the farm, and these EASY sweet potato fries have been deemed the “best” around. 

Ingredients
2 pounds sweet potatoes, peeled
2 tablespoons olive oil
1 teaspoon garlic powder
1 teaspoon paprika
1 teaspoon salt
½ teaspoon black pepper

Directions
1. Heat the oven to 400. Cut the sweet potatoes into sticks 1/4 to 1/2 inch wide and 3 inches long, and toss them with the oil.
2. Mix spices, salt, and pepper in a bowl, and toss them with the sweet potatoes. Spread them out on 2 rimmed baking sheets.
3. Bake until brown and crisp on the bottom, about 15 minutes. Flip and cook until the other side is crisp, about 10 minutes. 

Adapted from cooking.nytimes.com.

pasta w/ broccoli, fennel, pine nuts, & sardines
A Sicilian inspired dish flled with sweet, spicy, and salty favors  in every bite.

Ingredients
4 tablespoons extra-virgin olive oil, plus a splash
1 pound bucatini or long pasta, like spaghetti
1 crown Tine & Toil broccoli, chopped, including stalks
2 red onions, sliced
4 Tine & Toil garlic cloves, thinly sliced
1 large fennel bulb, very thinly sliced
50g salted sardine, or good-quality canned sardines in oil
¼ cup pine nuts, or more to taste
¼ cup raisins, or more to taste
juice and zest ½ lemon
Tine & Toil hot pepper, minced, or chili fakes, to taste

Directions
1. Bring a large pan of water to the boil, with a splash of oil, then add the pasta. Cook following package instructions, adding 
the broccoli for the fnal 5 mins. Drain.
2. Meanwhile, gently heat oil in a large pan. Add the onions and sliced garlic, and cook slowly for 2 mins. Add the fennel and 
cook for a couple more minutes, until softened. Flake sardines into the pan and stir for a few more minutes to break them up.
3. Add the pasta and broccoli into the pan with veggies. Add the pine nuts, raisins, and lemon juice. Toss together to let the 
pasta absorb the oil, season well and serve immediately, scattered with lemon zest and hot peppers or chilli fakes

Adapted from bbcgoodfood.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).

For the garnish:
¾ cup raw peanuts
¾ cup unsweetened raw coconut fakes
2 tablespoons soy or fsh sauce
1-4 Tine & Toil hot peppers (cayenne, hungarian hot wax, or 
       Chinese 5 color), thinly sliced
1 tablespoon neutral-tasting or melted coconut oil
1 tablespoon minced Tine & Toil lemongrass
1 teaspoon sugar
10 lime leaves, thinly sliced (optional)
handful of Thai or Italian basil leaves
2 to 3 limes, quartered
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