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Thanks everyone for your
enthusiasm each week. I love
growing food, but the real joy is
sharing it with others and seeing
their joy. This week's summer
squash starts the fruit ing
vegetable season! Sungold
cherry tomatoes are just around
the corner, and then come the
cucumbers. We planted 400 feet
of melons this week too, and
you'll be enjoying these by July!
                                                - Nathan

arugula or tyee spinach
basil

collard greens
d'avignon radishes

green magic broccoli
hakurei turnips

kale, dwarf or toscano 
oscarde lettuce

summer squash, yellow striped or noche zucchini
swiss chard or red giant mustard greens
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from the farmer

news

● Remember, you can buy EGGS

at a reduced member price: $4 /
dozen. 

● Please drop of used egg cartons!
 Like us on Facebook and follow us on Twitter
(@tineandtoil) for pictures, updates, and more!

Quick Tip from you,

the t&t members

Dean and Lisa shared one of
their favorite quick meals this
season: whole grilled hakurei
turnips. Cut of the greens, scrub 
the turnip bodies, coat in olive
oil, sprinkle with salt and
pepper, char on the grill, and
that's it! We tried it this week,
and we agree. It's easy, delicious,
and just one more way to enjoy
this early season favorite.

Share your own quick cooking
tip for the next newsletter!

week 4



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

Facebook or Twitter (@tineandtoil). 

week 1 share items

Directions
1. Cook onion and shitakes in butter over medium-high heat
until onions are just soft. Add garlic and cook, while stirring,
for another minute.
2. Add kale and cook until just wilted, stirring occasionally.
3. Push vegetables to the edges of the pan, making space for
the shrimp. Add shrimp and cook until not quite opaque,
stirring occasionally.
4. Add soy sauce and sine and cook until sauce thickens
slightly, just a few minutes. Serve immediately.

Serving Suggestions
● Serve on its own or try with rice or soba noodles.

Adapted from Carolyn Cope:
http://www.seriouseats.com/recipes/2011/03/the-crisper-whisperer-
shrimp-with-kale-and-sh.html 

ribboned summer squash, basil, &

lemon salad
This wonderfully light salad makes a perfect early summer side dish ,
unique bruschetta, or topping for pasta or quinoa. The no-cook recipe is
ideal for these hot evenings.

Ingredients
2 medium summer squash, yellow and/or zucchini
1 tablespoon olive oil
zest from 1/2 lemon, about 1/4 teaspoon
1 tablespoon fresh lemon juice
1 garlic clove, minced
sea salt and freshly ground pepper to taste
1/2 cup thinly sliced basil, or to taste
1/4 cup shaved Parmesan cheese 

Directions
1. Shave summer squash into ribbons using a vegetable
peeler. Rotate around the squash. Reserve seeded core for
another recipe.
2. Whisk together oil, zest lemon juice, garlic, salt, and
pepper. Toss into summer squash ribbons. (The lemon
marinate softens the thin squash ribbons, similar to what
happens in ceviche.)
3. Add basil and cheese. Toss gently until evenly coated.

Serving Suggestions
● Experiment with adding other fresh herbs like parsley,

oregano, or mint as well as  diferent cheeses. Feta is
especially good!

● Consider serving with crusty bread for a unique
bruschetta or tossed with wide, fat pasta.

Adapted from My Recipes: 
http://www.myrecipes.com/recipe/summer-squash-ribbons-with-
oregano-basil-lemon

Shrimp with kale & Shitakes
We love kale salads of every kind (last night we added avocado,
edamame, roasted sweet potatoes, corn, and a lime-cilantro-yogurt
sauce!), but this recipe showcases a diferent side of this dark, leafy
superfood. Try a vegetarian version with tofu instead of the shrimp!

Ingredients
2 tablespoons butter (or preferred oil)
1 onion, thinly sliced
1 pound shitake (or similar) mushrooms, stemmed and 
     thinly sliced
5 garlic cloves, minced
1 bunch kale, stemmed and chopped into small pieces
1 1/2 pounds shrimp, peeled and cleaned
2 tablespoons soy sauce
1/2 cup dry white wine

spicy quick pickle radishes
Quick pickles are a summertime staple. A little vinegar, spices, and
vegetable of your choice – cucumbers, carrots, peppers, turnips, beans – and
you can have fresh pickles ready to top any meal. This radish version is
packed with favorful kick.

Ingredients
1 bunch radishes 
3/4 cup vinegar (apple cider, red, white wine, or white)
3/4 cup water
3 tablespoons honey, maple syrup, agave, or simple syrup
2 teaspoons salt
1/2 teaspoon (or more) red pepper fakes

Directions
1. Slice radishes as thin as possible using a sharp knife or
mandolin. Pack into a jar with a lid. Top with red pepper
fakes and any other spices you are using (see below for
suggestions).
2. Combine vinegar, water, sweetener, and salt in a small
saucepan. Stir occasionally, bring to a boil, remove from
heat, and pour over radishes, completely covering.
3. Cool to room temperature uncovered on the counter.
Serve immediately or keep refrigerator for several weeks
(they do gradually lose some of their crispness though).

Serving Suggestions
● Experiment with the seasoning by adding whole

mustard seeds, garlic cloves, black peppercorns, fennel
seeds, coriander seeds, or favorite spices.

● Serve on top of burgers, sandwiches, toast, salads, or
tacos. We made  a great  arugula, feta, avocado, black
bean, radish taco on a corn tortilla using these. Yum!

Adapted from Cookie and Kate::
http://cookieandkate.com/2014/spicy-quick-pickled-
radishes/#_a5y_p=1744646


	Slide 1

