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garlic scapes
hakurei turnips
mustard greens
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Broccoli is here this week, and I am very excited to have it coming in.

As you might have guessed broccoli does not like really hot weather,
like we had earlier this spring, but we got it in the ground early enough
so it was able to mature slowly through the heat and looks beautiful in
your shares this week.

We hope you are enjoying the scapes. We grilled a few and added
them to a pizza, and they were delicious! Try the grilled garlic scape
recipe on the next page for yourself.  We will likely be harvesting the
rest of the scapes this week. That means scape season is almost over,
but the  garlic bulb season is just a few weeks away.

In other exciting updates, we have some big green tomatoes on the
vines in the green house. Del, my little partner, was helping me prune
the tomatoes this week and he knocked one of the green fruit of the
plant.  But not to worry, he wanted to share with the pigs so he threw it
into their pen. How poetic. Our frst fruits went to the pigs. That helps
make a happy and tasty pig!

We are happy to announce that we will be ofering a weekly BREAD 
option to our Pottstown CSA members. Dori O'Connell of Sweet
Pastry and local chef at Hidden River Brewing Company will be
baking country boules and sandwich buns fresh for our customers to
pick up with their shares on Tuesdays. Try a sample when you come
be the farm this Tuesday! The frst bread delivery will be on June 14th.
If you would like to order a loaf or buns, please send us an email by the
Friday before your pick-up.                                                                    - Nathan



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

items on Facebook or Instagram (@tineandtoilfarm).
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mustard greens w/ toasted garlic chips

Slow cook your mustard greens for a tender and subdued spice. The crunchy garlic chips are a perfect
pairing. Try serving over your favorite grits recipe!

Ingredients
1 bunch Tine & Toil mustard greens
1 teaspoon coarse salt, divided
4-6 large garlic cloves, thinly sliced
 
Directions
1. Season a large pot of water with 1/2 teaspoon salt. Bring to boil. Fill another large pot or bowl
with cold water and set aside.
2. Boil destemmed and roughly chopped mustard greens until bright green, about 2 minutes.
Drain in a colander, pressing to remove as much liquid as possible, and set aside.
3. Heat garlic and oil together in a frying pan over medium heat until garlic is golden brown, 5-7
minutes. Remove garlic with slotted spoon and set aside. Add sugar and remaining 1/2
teaspoon salt. Cook until sugar dissolves. Add mustard greens and vinegar. Stir to coat and
cook until the liquid is gone, about 3 minutes. 
4. Sprinkle with garlic chips and serve.

Adapted from www.myrecipes.com.

Farmers' market quinoa salad

Use this basic recipe as a starting place (it is based on this week's share items!), but this salad  seems to
always get better as you revise and add your own favorite ingredients. You almost can't go wrong! 

Ingredients
1/2 cup raw nuts (pistachios, cashews, almonds)
1 pint Tine & Toil sugar snap peas
1/2 cup coarsely chopped herbs (parsley, chives)
1/3 cup olive oil
2 tablespoons white wine vinegar

Directions
1. Preheat oven to 350. Toast dry nuts on baking sheet, tossing or stirring once, until golden
brown, 8-10 minutes. Let cool and then coarsely chop.
2. Boil sugar snap peas in a pot of  heavily salted water until just cooked and still crunchy, 2
minutes. Transfer immediately to a bowl of ice water. Cool, drain, and cut.
3. Blend herbs, oil, vinegar, mustard, and 2 tablespoons of the toasted nuts until smooth. Add
water by tablespoonfuls to achieve desired consistency. Season with salt and pepper.
4. Toss peas, chopped broccoli forets, spinach or baby beet greens, quinoa, and remaining
toasted nuts in a bowl. Drizzle with dressing, toss to coat. Season with salt and pepper to taste. 

Adapted from www.bonappetit.com.

grilled garlic scapes

Throw these scapes on the grill  for a delightful result!

Ingredients
1 bunch Tine & Toil garlic scapes juice and zest from 1 lemon
1 tablespoon olive oil salt and pepper to taste

Directions
1. Toss scapes with olive oil, salt, and pepper. Grill over direct heat for 2 minutes. Sprinkle with
salt, lemon juice, and lemon zest.
 
Adapted from www.seriouseats.com.

1-2 tablespoons olive oil
1 teaspoon raw cane sugar
2 tablespoons red wine vinegar

2 teaspoons dijon mustard
salt and pepper to taste
2 small heads of Tine & Toil broccoli
2 cups Tine & Toil spinach or baby beet greens
1 cup cooked quinoa
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