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This marks Week 24  of the CSA. It has
been an honor and privilege to help feed
your family for the past six months. I
take great joy in bringing healthy
ingredients to your table, doing my part
to respect and replenish the soil, and
contributing to your own joy-flled
relationship with food.  
 
I hope you have been enjoying the fall
colors as much as we have. We are
soaking up these fnal days of color as
things seem to be on the verge of really
fading. We are grateful for the earlier
sunrises though the early sunsets are
still a little more surprising. In this area
of the country most plants go into
dormancy when the daylight length is
shorter than 10 hours per day, which for
us is mid November through the end of
January. We will have vegetables in our
high tunnel all winter, and they will be
ready to jump back into premium
growth as soon as the sun allows. 

Enjoy the sweet carrots. They will be
even sweeter next week

Nathan

arugula
bok choy 
carrots
collard greens
head lettuce 
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lettuce mix
pea shoots or spinach
radishes
thyme

NEWS

● If you are interested in returning as a
CSA member next year, consider
signing up early, now even, to get a

discount: ONE WEEK FREE. Check
out the website to secure your 2016
membership, or, as always, you can
reach me by email, phone, or in person.



Share your own recipes, pictures, and creations using this week's items on 

Facebook, Twitter (@tineandtoil), or Instagram (@tineandtoilfarm).
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carrot candy

Slow-baked fall carrots make a delicious snack! 

Ingredients
1 pound carrots, about 8 medium
1 tablespoon olive oil
1/2 teaspoon salt
1/2 teaspoon cumin

Directions
1. Heat the oven to 225 F.
2. Peel carrots and cut into 1/8 inch thick rounds. Toss
with olive oil, salt, and cumin. Spread in a single layer
on a baking sheet or two. Cook until slightly shriveled
and dehydrated. They should be sweet and chewy. This
will take 2-3 hours. Stir them on the baking sheet
occasionally while cooking to prevent the rounds from
burning or getting too crisp. Start testing carrots after 2
hours and remove from the oven when they have
achieved your ideal chewy-crispy balance. 
3. Cool thoroughly and then store in an airtight
container.

Serving Suggestions
● Experiment with other spices before, during, or

after the carrots cook. You might try a dusting of
brown sugar, paprika, chile powder, or dill.

Adapted from NYT Cooking: 
http://cooking.nytimes.com/recipes/1015122-carrot-
candy

bok choy soba noodles with

shiitake mushrooms

Vibrant and hearty favors really  make this Asian-inspired
vegetarian dish. 

Ingredients
4 cups shiitake mushrooms, washed and thinly sliced
1 large bok choy, trimmed, washed, and chopped
2 bunches of buckwheat soba noodles
1/4 cup and 3 tablespoons soy sauce
1/8 cup mirin or other rice vinegar
2 tablespoons butter
2 tablespoons fresh ginger, peeled and minced
3 garlic cloves, smashed
2 tablespoons sesame oil
Sesame seeds to garnish

Directions
1.  Bring a large pot of heavily salted water to boil. Cook
soba noodles according to package, drain, and rinse.
2. Melt butter in a large pan or wok with 4 tablespoons soy
sauce. Add mushrooms and coat with the sauce. Cook on
high for about 6 minutes without stirring again then stir
quickly and cook for 2 more minutes. Set aside.
3. In a medium bowl combine mirin, garlic, ginger, sesame
oil, and 1 tablespoon soy sauce.
4. In wok combine noodles, mirin sauce, bok choy, and
mushrooms. Cook over medium high until the bok choy
begins to wilt. Garnish with sesame seeds.

Serving Suggestions
● Add pan fried tofu or complete with chicken or pork

for a non-vegetarian take.

Adapted from A House in the Hills:
http://ahouseinthehills.com/2014/01/20/shiitake-bok-choy-soba-
noodle-bowl/ 

light tacos w/ cilantro & radish

salsa

Remember all of those delicious spring radishes? This taco
recipe is perfect for their fall cousins.

Ingredients
1 small bunch cilantro, chopped
4 radishes, chopped
2-4 scallions, thinly sliced
1/2 serrano chile or jalapeno or your favorite hot sauce to 
     taste
2 tablespoons freshly squeezed lime juice
1 tablespoon olive oil
sea salt and ground pepper to taste
8 corn tortillas, warmed
queso fresco or Cotija cheese, crumbled, to taste

Directions
1. Mix the cilantro, radishes, onions, chile, lime juice, and
oil in a  bowl. Season with salt and pepper to taste.
2. Serve radish salsa on tortillas with queso fresco. 

Serving Suggestions
● Add chicken, steak, pork, tilapia, or beans to amp up

this taco from light to full-bodied!

Adapted from bon appetit: 
http://www.bonappetit.com/recipe/steak-tacos-with-
cilantro-radish-salsa
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