
tine & toil farm
www.tineandtoilfarm.com

LOCAL  |   SUSTAINABLE   |   ORGANICALLY GROWN

t

& t

2014

est.

2015 CSA

I can't believe it is already week 5
of the season. As you can see
from the share items this week,
the felds are booming with
many, many things right now.
We'll have squash and cabbage
for the next couple weeks, and
cherry tomatoes and cucumbers
are right around the corner.

This week you will fnd kohlrabi
in your share. This eastern
European vegetable is a sweet
cross between turnip and
cabbage. The alien looking
vegetable always makes me
think of an asteroid fying
through the air. It looks like a
root vegetable, but it is actually a 
swollen stem. Peel the bulb
before cooking or chopping, and
you can also cook the greens!
Enjoy experimenting with this
one.                                       - Nathan

arugula
moneta beets

bok choi 
farao cabbage

collard greens or swiss chard
d'avignon radishes or hakurei turnips 

herb: cilantro or dill
kale: dwarf or toscano

kohlrabi 
lettuce: oscarde or romaine

summer squash: yellow striped or noche zucchini

Cut your own FLOWERS. Wear sturdy shoes!

1334 Coldsprings Road, Pottstown, PA

(215) 964-8960

tineandtoilfarm@gmail.com

from the farmer

news

● Remember, you can buy

EGGS at a reduced member

price: $4 / dozen. 
● Thanks for all the egg cartons!
● Like us on Facebook and

follow us on Twitter
(@tineandtoil) for pictures,
updates, and more.

week 5 share items



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

Facebook or Twitter (@tineandtoil). 

week 1 share items

Directions
1. Blend lime juice, olive oil, garlic, cilantro, cayenne, sugar,
and salt to taste using a blender, immersion blender, or just
furious whisking! Set aside.
2. Remove the outer layer of tough leaves from the cabbage
and cut the head into wedges, about 8 wedges per head.
Lightly brush wedges with safower or canola oil.
3. Place wedges on grill and cook covered 5-7 minutes on
each side, until slightly blackened. (We like the cabbage still
crispy, but cook longer if you prefer a softer version.)
4. Pour dressing over charred cabbage wedges, garnish with
lime wedges and cilantro if you like, and serve immediately.

Serving Suggestions
● You can use the same method without the lime dressing

for a simpler version. Brush wedges with oil, sprinkle
with sea salt and freshly ground pepper, grill, and serve. 

● Try a close variation of this recipe during the fall and
winter by roasting rather than grilling the cabbage.

Adapted from the kitchn:
http://www.thekitchn.com/recipe-grilled-cabbage-wedges-157671

beet and feta burgers
Beets are a wonderful, bright vegetable (despite their sometimes bad
reputation!) Pickled or roasted, salad or tart, savory or sweet, these roots
are amazingly versatile. Beet burgers are one of our family favorites.

Ingredients
4 beets
1 onion
2-3 garlic cloves
2 tablespoons olive oil
2 eggs
1 1/2 cups rolled oats
8 ounces feta cheese (or goat cheese or frm tofu)
1 large handful fresh herbs and/or greens fnely chopped 
     (basil, arugula, spinach, kale)
sea salt and freshly ground black pepper to taste
2 tablespoons coconut or olive oil (if frying)

Directions
1. Peel and grate beets, onions, and garlic using a box grater
or food processor. 
2. In a large bowl mix together grated vegetables, olive oil,
eggs, and rolled oats. Add cheese or tofu, fnely chopped
herbs and/or greens, salt, and pepper. Stir to combine.
3. Let sit for 30 minute for the oats to  soak up the liquid.
Shape a test patty. If mixture is too loose, add more oats
and let sit again. When the texture is right, form patties.
Grill or fry in light oil, 3-4 minutes on each side.

Serving Suggestions
● Serve on bread or roll of your preference with toppings

of your choice: lettuce, arugula, avocado, onion
slices,sprouts, pickled radishes (see the recipe in last
week's newsletter), or even sliced fruit!

● Add other vegetables to the beet mixture: zucchini,
carrots, and turnips make great additions.

Adapted from Food52: 
http://food52.com/recipes/24287-beet-and-feta-burgers

grilled cabbage wedges w/ spicy

lime and cilantro dressing 
Cabbage is one of our family staples. There are so many ways to use it:
slaw, noodle salads, egg rolls, rice wraps, soups. This grilled version is
perhaps the easiest way to start using cabbage this summer.

Ingredients
juice of 3-4 limes
1/4 cup olive oil
2 garlic cloves, minced
1/4-1/2 cups cilantro roughly chopped
1/2 teaspoon cayenne
1/4 teaspoon sugar
1 head cabbage
safower or canola oil
sea salt to taste

kohlrabi, radish, and pear salad 
This sweet and peppery salad makes a delicious and colorful side dish or
garnish for your summertime barbecue.

Ingredients
2-3 kohlrabi
4 medium radishes
1-2 underripe pears
1/2 onion
juice of 1 lemon
3 tablespoons olive oil
2 tablespoons white balsamic or apple cider vinegar
sea salt and freshly ground pepper to taste
pinch crushed red pepper (optional)
2 handfuls arugula

Directions
1. Peal and grate kohlrabi, radishes, pear, and onion using a
box grater or food processor. Set aside in a large bowl.
2. Whisk together lemon juice, olive oil, vinegar, salt, and
peppers to make dressing. Toss dressing and salad, cover,
and let marinate at room temperature for one hour.
3. Serve on a bed of arugula.

Serving Suggestions
● Use this salad to top of a fsh taco or steak!

Adapted from frugivore:
http://frugivoremag.com/2012/01/a-colorful-winter-salad-shredded-
kohlrabi-watermelon-radish-and-pear-salad-with-arugula/
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