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We are surrounded by the changing
seasons right now. Del is certainly
interested in all the new colors on the
trees! At this moment, however, I am
waiting inside the warm house for the
heavy blanket of frost to thaw from the
feld. These frst frosts of the season
mean we close up the high tunnel and
greenhouse at night and put "blankets" or
row cover over some of the more delicate
plants. In the summer I would rush to get
up as early as possible so I could harvest
before the plants got too hot in the
burning sun. At this point in the season
though I have to be very patient and wait
for things to warm up. All the vegetables
will be fne with these early frosts, and
you might notice that the cold actually
sweetens many of the crops. Kerry loves
the late season carrots for this reason!

We hope you enjoy the fall season as
much as we do.  As the days shorten, they
are perfect for spending more time at
home with a warm drink in hand, family
all around, and something delicious from
your T&T share cooking on the stove!
Sounds like a great plan to me.

Nathan

arugula
bok choi
broccoli
fennel
hakurei turnips 
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head lettuce
kale, swiss chard, 
     or broccoli raab 
radish
sweet potatoes

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

caramelized onion and fennel

risotto

A rich vegetarian risotto recipe perfect for fall.

Ingredients
1 small fennel bulb, trimmed, washed, and thinly sliced
1 medium onion, thinly sliced
1 tablespoon olive oil
3 tablespoons butter
1/4 teaspoon sea salt
1/4 teaspoon sugar
2 garlic cloves, smashed and minced
2 cups Arborio rice
1 1/2 cups dry white wine
2 tablespoons rosemary, minced
handful of fresh parsley, minced
4 cups vegetable broth
3/4 cup grated Parmesan cheese

Directions
1. Heat oil and 2 tablespoons butter over medium-low in a
dutch oven. When melted, add onion and fennel. Stir to coat,
cover, and cook until tender, roughly 10 minutes. Stir in salt
and sugar and cook on medium-high until onions are dark
brown, stirring frequently, about 25-30 minutes.
2. Simmer broth in a separate pot.
3. Add garlic,rice, and herbs to onion and fennel mixture. Stir
frequently until rice is translucent, about 3 minutes. Add
wine and stir frequently until fully absorbed, 4-5 minutes.
Add 2 cups hot broth and simmer, stirring every 3-4 minutes
until liquid fully absorbed, roughly 12 minutes. Stir in
another 1/2 cup hot broth, stir constantly until absorbed.
Repeat 2 or 3 times until rice is  al dente. Remove from heat,
stir in 1 tablespoon butter and Parmesan. Serve.

Serving Suggestions
● Great with a side of pasta, chicken, or pork!

Adapted from NYT Cooking: 
http://cooking.nytimes.com/recipes/1016978-caramelized-
onion-and-fennel-risotto

sweet potato biscuits

These lush biscuits are perfect holiday fare, but why wait until
then. Enjoy them now!.

Ingredients
1 3/4 cups all-purpose four, plus more for kneading etc.
2 tablespoons brown sugar
2 1/2 teaspoons baking powder
1 teaspoon salt
1/2 teaspoon baking soda
6 tablespoons chilled unsalted butter, cut into pieces
3 large sweet potatoes
1/3 cup buttermilk
sea salt and freshly ground pepper to taste

Directions
1. Peel and cut sweet potatoes into 2-inch chunks. Cover with
water in a large saucepan. Bring to boil. Cook until tender
when pierced with knife tip, roughly 15-20 minutes. Drain.
Puree in a food processor. Add salt and pepper to taste. Chill.
2. Preheat oven to 350 F. Place rack on low shelf. 
3. In large bowl, whisk together four, sugar, baking powder,
salt, and baking soda. Cut in butter with two knives or a
pastry blender until mixture looks like a coarse meal. In a
small bowl, whisk together chilled sweet potato puree and
buttermilk. Stir immediately into four mixture.
4. Dump dough onto a lightly foured surface. Knead gently 5-
6 times until dough just comes together. Add additional four
if too sticky. Shape into 1 inch thick circle. Cut with a foured
2-inch biscuit cutter. Gather scraps together and repeat to cut
out more biscuits. (For best results, reuse scraps just once.)
5. Butter an 8-inch cake pan. Arrange cut biscuits snugly in
the pan. Brush with melted butter on top and bake until
golden brown, rotating once, about 20-24 minutes. 

Serving Suggestions
● A perfect side,  easy snack with butter and honey, or

delicious base for an egg and cheese breakfast sandwich.

Adapted from Martha Stewart:
http://www.marthastewart.com/343818/sweet-potato-biscuits

bok choy chicken

Easy! Easy! Easy!

Ingredients
6 oz. boneless and skinless chicken breast in small pieces
2 tablespoons oil
1 head bok choy, sliced into small pieces
1 inch piece ginger, peeled and sliced into thin pieces
1/2 tablespoon soy sauce
1/2 tablespoon cornstarch
1/2 tablespoon oyster sauce
2 tablespoons water
1/4 teaspoon sesame oil
3 dashes pepper
1 teaspoon white wine
1/2 teaspoon sugar

Directions
1. Mix soy sauce and cornstarch. Marinade chicken 10 min. 
2. Combine oyster sauce, water, sesame oil, pepper, wine, and
sugar and whisk to blend.
3. Heat half the oil in wok, add chicken, and stir-fry until
seared. Set aside. Heat the remaining oil. Add ginger and stir-
fry until aromatic, roughly 2 minutes. Return chicken to the
pan, add bok choy, and stir to combine. Cover in sauce and
stir-fry until bok choy is just tender. Serve.

Serving Suggestions
● Ideal with rice or soba noodles

Adapted from Rasa Malaysia: http://rasamalaysia.com
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