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Spring broccoli is exciting
because it is pretty hard to pull
of. Broccoli is one of the most
popular brassicas. It is a cool
season crop, and the crown
develops best in steadily
cooling weather, making it
ideal to grow during the fall as
temperatures drop. It was one
of the frst things we planted in
the ground back in very early
Apri l . I am growing two
varieties this spring: green
magic and diplomat. I will
harvest the whole crown so
that several side shoots will
grow for another harvest from
the still intact plant . We'll be
enjoying broccoli again come
October, but I'm especially
excited to have it now. Enjoy
these springtime treats for the
next few weeks.         - Nathan

week 3 share items

broccoli rabe
collard greens

d'avignon radishes 
green magic broccoli

kale, dwarf or toscano 
oscarde lettuce

red giant mustard greens
scallions

sorrel, arugula, or tyee spinach
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● Re me mber , y o u c a n bu y

EGGS   at a reduced member
price: $4 / dozen. We are also
always in need of egg cartons.
B r i n g b a c k t h o s e y o u ' v e
purchased and any extras you
have hanging around. Tell your
friends, too.

● T h e s u m m e r s q u a s h i s
blooming and should be ready
for next week's share!

 Like us on Facebook and follow us on Twitter
(@tineandtoil) for pictures, updates, and more!



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

Facebook or Twitter (@tineandtoil). 

week 1 share items

broccoli salad with peanut sauce

Broccoli is one of those vegetables that probably doesn't need a suggested
recipe. Likely you already have your own favorite standards, but if you are
up for a new take on this old favorite, this recipe might be just the one for
you and your family. 

Ingredients
1/4 cup peanut butter
1 tablespoon rice wine vinegar (buy a bottle next time you're
     out – it's delicious and there's no substitute!)
1 tablespoon soy sauce
1 tablespoon honey or agave
1/8 teaspoon sesame oil
hot water as needed
1-2 heads of broccoli, cut into small, bite-sized forets
1 cup shelled cooked edamame
1/2 cup thinly-sliced scallions
1/2 cup peanuts
sesame seeds to garnish

Directions
1. Whisk together peanut butter, rice wine vinegar, soy
sauce, honey or agave, and sesame oil. Add hot water 1
tablespoon at a time until you reach desired consistency,
likely 1-2 tablespoons will do. 
2. Boil broccoli forets for 30 seconds in a large pot. 
3. Strain and transfer immediately to bowl of ice water. Cool
slightly to stop the cooking process and then drain. 
4. Mix broccoli, edamame, scallions, and peanuts. Coat
evenly in sauce and garnish with sesame seeds. Serve
immediately.

Serving Suggestions
● Makes a great side for asian inspired meals or any

cookout. 

Adapted from Gimme Some Oven:
http://www.gimmesomeoven.com/asian-broccoli-salad-peanut-
sauce/

herb & rice stuffed collard

greens

We love stufed grape leaves, and collards make a wonderful version of
this Mediterranean classic. This recipe gives a whole new life to collards
and shows a very diferent and delicious side to the well-known green.

Ingredients
1 large (Tine & Toil sized!) bunch collard greens, stemmed
1/4 cup olive oil
1 large onion, fnely chopped
1 1/4 cups medium-grain rice, rinsed and drained
3 tablespoons pine nuts
2-3 garlic cloves, minced
1/3 cup chopped fresh dill
1/3 cup fnely chopped mint
1/2 cup fnely chopped parsley
1/2 cup freshly squeezed lemon juice
2 tablespoons tomato paste
sea salt and freshly ground pepper to taste

Directions
1. Wash and stem the collards with your hands, trying to
keep the leaves intact. 
2. Boil a large pot of water, salt generously, and add the
collard leaves in several batches. Blanch for 2 minutes,
cool in ice water, drain, squeeze excess water (making sure
not to rip the leaves), and set aside. 
3. Heat 2 tablespoons olive oil over medium-low. Cook
onions and a little salt, stirring occasionally, until onions
are softened and just barely beginning to brown. Add pine
nuts, garlic, and rinsed rice. Stir for a few minutes until
rice begins to crackle. Remove from heat and toss with
herbs, salt and pepper to taste, and 1 tablespoon olive oil. 
4. Oil the largest lidded skillet or sauce pan you own. Lay
one collard leaf out fat, vein side up and with the stem
facing you. If the leaf has a big gap in the middle where
you removed the stem, overlap the two sides of the leaf to
cover the hole. Place 1-2 tablespoons of flling in the center
of each leaf. Fold down the top of the leaf; fold in sides;
and continue rolling down, tucking as you go. Place seam
side down in the oiled pan. Repeat until the leaves and
flling are gone, ftting them in the pan snugly. Feel free to
layer!
5. Whisk together lemon juice, remaining oil, tomato
paste, and 2 tablespoons water. Season to taste with salt
and pour over the collard rolls. Add enough water to
barely cover the rolls. If necessary, invert a plate over the
rolls so they don't unravel. Cover and simmer on low heat
for 1 hour when the leaves will be perfectly tender and the
rice cooked. Remove rolls using a slotted spoon or tongs

Cool for no fewer than 15 minutes. Serve warm or at room
temperature with the liquid on the side as a sauce. 

Serving Suggestions
● Serve with feta crumbled on top and pair with other

Mediterranean favorites like tabouli salad or lamb.
● These stay good in the refrigerator for several days and

make a delicious and easy leftover. 

Adapted from New York Times Cooking:
http://cooking.nytimes.com/recipes/12464-stufed-collard-greens 
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