
LOCAL  |  SUSTAINABLE  |  ORGANICALLY GROWN

2016

CSA

Week 25 (A & B)

arugula

bell peppers

bok choi

Broccoli

brussel sprouts

broccoli rabe, kale or swiss chard

cabbage

carrots

celery

garlic

hakurei turnips

head lettuce

sweet potatoes

winter squash
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It is amazing to look back at this season and see how much we have grown. Each 

week we feed about twenty-six families. That means on average we are "sharing" out 
208 items a week. Over the course of our season we have given out more than 5200 
bunches or heads or pints, you name it. This growing season from May to November 
our happy hens laid more than 5775 eggs. Our pigs foraged our felds and woodlot, 
returning to us over 300 lbs of meat. That is a lot of food. We hope you have enjoyed 
seeing, tasting, and participating in the creation and production from our farm this 
season. 

Thank you sincerely for your support this season and we hope you look forward to 
the next growing season as eagerly as we do. Certainly I will be resting a bit this 
winter, but I have found that farmers are some of the most optimistic people. As we 
end this CSA season we look ahead for what we plan will be an even better season 
next year.

Thanks so much.

               Your farmer,

Nathan



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

Facebook or Instagram (@tineandtoilfarm).

roasted sweet potato, quinoa, & arugula salad     

This easy, favorful salad is perfect for your next autumn dinner.

Ingredients
2 large Tine & Toil sweet potatoes, peeled and diced
2 tablespoons melted coconut oil
½ teaspoon ground cinnamon
2 cups cooked quinoa
3-4 cups Tine & Toil arugula, roughly chopped
3 tablespoon olive oil
2 tablespoons freshly squeezed lemon juice
sea salt and freshly ground pepper to taste
 
Directions
1. Preheat the oven to 425 F.
2. Toss sweet potatoes, coconut oil and cinnamon together with salt and pepper to taste. Roast 
on baking sheet until softened and browned, about 20 minutes. 
3. Transfer sweet potatoes to a large bowl and combine with arugula and quinoa. Drizzle olive 
oil and lemon juice. Stir together to comine and taste, adding salt, pepper, and lemon juice if 
you like. Serve warm or at room temperature. 

Adapted from food52.com.

roasted cabbage wedges

A quick Tine & Toil favorite. 

Ingredients
1 tablespoon plus 2 more tablespoons olive oil
1 medium head Tine & Toil green cabbage, cut into 1-inch thick rounds
sea salt and freshly ground pepper to taste
1 teaspoon caraway or fennel seeds
 
Directions
1. Preheat oven to 400 F. Brush baking sheet with 1 tablespoon olive oil. Place cabbage rounds in 
a single layer on sheet and brush with 2 tablespoons oil. Season with salt and freshly ground 
pepper. Sprinkle with caraway or fennel seeds. Roast until cabbage is tender and edges are 
golden, 40-45 minutes. 

Adapted from marthastewart.com.
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