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This week's share includes escarole.
Although escarole looks like
lettuce, it isn't! You need to cook it,
or you will be unpleasantly
surprised. Escarole is a primary
ingredient in Italian wedding soup
(try the recipe below), but you can
also braise, saute, or roast it.

The share also includes the frst of
many more heirloom tomatoes to
come. While many of the tomatoes
are still a few weeks away from
peek ripeness, following the CSA
model of sharing everything with
our members, we wanted to give
each of you one perfectly ripe fruit
to get you excited for what is to
come. Enjoy! They are delicious! 

The rain has turned some of the
felds to mud, but we are still
planting. This week we are getting
our winter squash in the ground.
We are planting three varieties this
season: butternut, acorn, and
delicata. 

arugula
basil, dill, or cilantro

cucumbers
escarole

farao cabbage
fennel
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● Looking for some summer fun
with the kids? Come over to help
with the farm chores. Just let us
know when you want to stop by. 

● Members only: EGGS $4/dozen. 
● Like us on Facebook and follow us

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

week 6 

share items

heirloom tomato
kohlrabi

moneta beets
skyphos lettuce

yellow striped summer squash
or noche zucchini

u-pick: sungold cherry tomatoes and fowers



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

Facebook or Twitter (@tineandtoil). 

week 1 share items

2 tablespoons freshly grated Parmesan plus more to top
sea salt and freshly ground black pepper to taste

Directions
1. To make meatballs, stir together onion, parsley, egg,
garlic, bread crumbs, and salt. Add cheese, beef, and pork.
Shape mixture into 1 inch meatballs and set aside.
2. Bring the broth to boil in a large pot over medium-high.
Add meatballs and escarole and cook until meatballs are
done through and escarole is tender. 
3. Whisk together eggs and cheese in a separate bowl.
Slowly drizzle egg mixture into soup as you stir in a circular
motion with a fork to form thin strands of egg. Season with
salt and pepper to taste.
4. Serve topped with parmesan cheese and more parsley if
you like.

Adapted from Giada De Laurentiis:
http://www.foodnetwork.com/recipes/giada-de-laurentiss/italian-
wedding-soup-recipe.html

braised fennel
The subtle licorice favor of fennel makes it a unique and unexpected treat
in many recipes. It pairs really well with fsh and seafood, but this recipe
make the fennel the star of the dish. 

Ingredients
2 fennel bulbs
2 tablespoons olive oil
2 cloves garlic
1 cup chicken or vegetable stock or white wine
1/2 cup lemon juice
1 bay leaf
1 tablespoon sugar
optional herb garnish (parsley, mint, or basil)
sea salt and freshly ground black pepper to taste

Directions
1. Wash fennel, remove outer layer of the bulb, and reserve
fronds (You won't use them for this recipe, but they make a
wonderful favor base in a yogurt sauce). Cut the bulb in
half lengthwise and again in quarters.
2. Saute in olive oil over medium heat for 8 minutes
stirring occasionally to brown the fennel on all sides. Add
minced garlic and cook for 2 more minutes. 
3. Add stock or wine as well as lemon juice, sugar, bay leaf,
and salt and pepper to taste. Stir. Reduce heat to medium-
low and simmer covered, stirring occasionally for 45
minutes until the fennel is tender and caramelized. 
5. Serve with remaining caramelized sauce topped with
optional herb. 

Serving Suggestions
● Serve with chicken, lamb, or seafood and lots of crusty

bread to soak up that sauce!

Adapted from Art of the Home: 
http://artofthehome.com/articles/braised-fennel-recipe

italian wedding soup
A must-try if you have never had it!

Ingredients
Meatballs:
1 onion, grated
1/3 cup chopped parsley
1 egg
1 clove garlic, minced
1 slice bread torn into small pieces or 1/2 cup bread crumbs
1/2 cup grated Parmesan
8 ounces each ground beef and ground pork
sea salt and freshly ground black pepper to taste

Soup:
12 cups chicken broth
1 large bunch escarole, roughly chopped
2 eggs

baked kohlrabi, Beet, and sweet

potato fries
Root vegetables make a wonderfully healthier version of standard french
fries. This medley showcases the unique colors and favors of three
vegetables. We eat some version of these fries almost weekly all year long.
They are a great way to get kids and adults alike to try something new!

Ingredients
2-3 kohlrabi
2-3 beets
1 large sweet potato
olive oil
sea salt and freshly ground black pepper to taste

Directions
1. Heat oven to 425.
2. Remove greens, peel and cut kohlrabi, beets, and sweet
potato into long thin sticks no bigger than your pinky (We
like to go even smaller, matchstick style, and we often don't
peel the sweet potatoes or beets at all!).
3. Toss with just enough olive oil to coat (we eyeball this),
and sprinkle with salt and pepper to taste (we are generous
here!). Spread in a single layer on cookie sheets and bake for
roughly 20-25 minutes, or until your desired crispiness is
achieved. Rotate cookie sheets and stir fries after 15 minutes.

Serving Suggestions
● Experiment with more exciting seasonings: cumin,

cayenne, garlic powder, lemon juice, soy sauce!
● Make your own dipping sauce!
● Keep those kohlrabi and beet greens. We've never tried

this, but allegedly you can make great chips with them:
http://www.thepaleomom.com/2012/11/beet-and-kohlrabi-greens-

chips.html  
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