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butternut squash

arugula

bell peppers or eggplant

bok choi

carrots

chioggia beets

fennel

hakurei turnips

siberian kale
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Looks like this week we will be seeing our frst real frosts on the farm just about 

exactly on time according to this regions average frst frost date.

This week we have two exciting projects we will be working on. The frst one is 
garlic planting. We had a great crop this year and plan for an even better one next 
year. We will be making the beds and planting our garlic this week. Then we will 
tuck it in under a blanket of straw mulch and wait till the spring. The second project 
is the site leveling on what will be our second high tunnel! This for sure will be a 
long process to build and construct the tunnel, but once we are complete we will 
double the space to grow year round. I often tell people the advantage of growing a 
crop in a high tunnel is that it is easier to grow and usually yields more. Our longer 
term plan is to plant lots and lots of strawberries in this new high tunnel!

We hope that you have been enjoying your produce all season long. Please let us 
know if you might be interested in joining us again next year, as we will have an 
early sign up discount.

            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).

kale salad w/ butternut squash & almonds   

The perfect autumn salad.  

Ingredients
8 tablespoons olive oil
3 tablespoons balsamic vinegar
½ medium shallot or onion, minced
1 teaspoon dijon mustard
sea salt and freshly ground pepper to taste
1 ½ cups of ½ inch cubed Tine & Toil butternut squash
1 bunch Tine & Toil kale, stems removed, cut into ½ inch ribbons
¾ cup whole almonds, toasted, coarsely chopped
shaved parmesan to taste
 
Directions
1. Preheat oven to 425 F. Line baking sheet with foil. Whisk 5 tablespoons oil, vinegar, shallot/onion, 
and mustard in a small bowl. Season with salt and pepper. Set aside. 
2. Combine squash and 2 tablespoons oil in a medium bowl and toss to combine; season with salt 
and pepper. Transfer squash to prepared baking sheet and roast, turning occasionally until squash is 
tender and just golden, about 20 minutes. Let cool slightly.
3. Heat remaining 1 tablespoon oil in a large skillet over high heat. Add kale and cook, tossing 
frequently, until bright green and slightly wilted, 1-2 minutes. Remove from heat; add 3-4 
tablespoons of dressing and toss to coat. Transfer kale to a baking sheet and cool slightly, about 5 
minutes. 
4. Add reserved squash and almonds to kale; toss well and season with pepper. Divide among bowls; 
drizzle with more dressing, if desired. Top with shaved paremesan and serve.

Adapted from bonappetit.com.

roasted root vegetables with fennel, garlic, & thyme

This is a beautiful, colorful, and deliciously easy fall side.

Ingredients
3-4 Tine & Toil beet bulbs, peeled and wedged
3-4 Tine & Toil carrots, peeled and cut into lengths
3-4 Tine & Toil turnips, peeled (optional) and wedged
1 Tine & Toil fennel bulb, trimmed, cut lengthwise and sliced
12 Tine & Toil garlic cloves, peeled (yes, 12!)
¼ cup olive oil
¾ teaspoon sea salt
freshly ground black pepper to taste
2 tablespoons red wine vinegar
2 tablespoons brown sugar
16 sprigs fresh Tine & Toil thyme
 
Directions
1. Preheat oven to 400 F. Combine beets, carrots, turnips, fennel, garlic, oil, salt, and pepper in a large 
bowl. Toss to combine and coat vegetables. Spread evenly in a large roasting pan. Roast for 45 
minutes. 
2. Combine vinegar and sugar in a small bowl and stir until sugar dissolves. 
3. Remove vegetables from oven and pour vinegar mixture over evenly. Sprinkle with thyme, stir, and 
serve.

Adapted from taste.com.
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