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broccoli

cilantro, dill, or parsley

garlic

hakurei turnips

kale

kohlrabi

scallions

skyphos head lettuce
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I  know I have said it many time before, but I love my job growing

vegetables for you all. There are so many moving pieces from
planning to planting to harvesting and selling, and you really only
have a relatively short time frame to get the work done during the
growing season. 

I like to think that my number one job on top of all the other hats I
wear is that of Soil Husbandry or maintaining and caring for the soil.
Yes, I need to get a crop in and harvested this season, but if I am not
thinking ahead about long-term soil health, our farm's fertility would
be waning. You can use inputs like compost that can improve your
soil quickly, but those practices are not as important as cover
cropping and fallow periods. Toward that goal, we will be planting a
cover crop of buckwheat out in the far feld with the hopes that a
couple of showers this week will get it up and germinated. buckwheat 
is an excellent cover crop for two main reasons. First, it establishes
quickly in the feld to suppress weed growth. Second, as it grows the
buckwheat scavenges for minerals like phosphorous and calcium,
making these important nutrients available for your future vegetable
crops in the feld. 

Look for the feld of buckwheat alongside the rows of potatoes
already in the ground and the winter squash we will be transplanting
this week. We are growing four diferent types of winter squash:
spaghetti, butternut, acorn, and pumpkins.  

- Nathan



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

items on Facebook or Instagram (@tineandtoilfarm).

orange-glazed hakurei turnips

Hakurei turnips are perfect for a fresh and crunchy snack, but if you are looking for something a little
more ornate, this still-easy recipe ofers a rich take on these delightful little vegetables.

Ingredients
1 bunch Tine & Toil hakurei turnips
2 tablespoons butter
1 teaspoon sugar

Directions
1. Cut leaves from turnips. Wash leaves and turnips carefully. Set leaves aside.
2. Saute turnips in the butter with the sugar until they are just browing. Add the orange juice
and zest, salt, and pepper. Cover and cook 5-10 minutes until the turnips are tender.
3. Steam turnip leaves until wilted. Serve turnips on the bed of greens.

Adapted from cooking.nytimes.com.

kohlrabi & hakurei turnip slaw

Kohlrabi and hakurei turnips together bring new life to a traditional slaw recipe!

Ingredients
3-4 Tine & Toil kohlrabi
1/2 bunch Tine & Toil hakurei turnips
3 tablespoons lime juice
1 tablespoon peanut or safower oil

Directions
1. Cut stems from kohlrabi bulbs. Discard tough bottoms of stems and shred leaves. Tim root
ends from bulbs and peel tough outer layer. Halve bulb lengthwise.
2. Shred kohlrabi bulb and turnips (no need to peel these!) using a food processor or box grater.
3. In a medium bowl, whisk together lime juice, honey, and oils. Season with salt and pepper.
Add scallions, kohlrabi leaves and bulb, and turnip. Toss to coat. Let stand at least 15 minutes,
tossing occasionally.  

Adapted from marthastewart.com.

spicy kohlrabi & kale salad w/ cilantro-citrus dressing

This salad is bursting with texture and favor!

Ingredients
2-3 Tine & Toil kohlrabi
2 cups Tine &  Toil kale, chopped
1/2 cup Tine & Toil cilantro, chopped
1/2-1 jalapeno, minced
1/4 cup Tine & Toil scallion, chopped
zest from one orange
zest from one lime

Directions
1. Trim and peel kohlrabi. Halve lengthwise. Cut into 1/4 inch matchsticks.
2. In large bowl toss together kohlrabi, chopped kale, cilantro, scallions, jalapeno, and orange
and lime zests.
3. Whisk together olive oil, orange juice, lime juice, honey, salt, pepper, and vinegar in a small
bowl. Toss with salad. Let sit for at least 30 minutes, tossing occasionally, before serving.

Adapted from feastingathome.com.

1/2 cup (or more to taste) fresh orange juice
1 tablespoon grated orange peel
coarse salt and pepper to taste

2 teaspoons honey
1 teaspoon toasted sesame oil
coarse salt and pepper to taste
2 Tine & Toil scallions, thinly sliced

for dressing:
1/2 cup olive oil
1/2 cup orange juice
1/4 cup lime juice
1/4 cup honey
salt and pepper to taste
1 tablespoon rice wine vinegar
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