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This week's share really feels like summer with the frst tomatoes..

Think gazpacho, think salsa, and if you need more ideas for some of
the other vegetables, try one of the recipes on the back page.

There is almost nothing like the frst tomatoes of the season. We grow
all but our cherry tomatoes in the high tunnel. We grow the tomatoes
in the high tunnel for many diferent reasons. The plastic roof of the
tunnel provides a warm growing environment in the early spring and
allows us to put the tomatoes in the ground earlier in the season than
we could in an open feld and then harvest them earlier as well. The
tunnel's design also allows for easy support for the growing plants.
We simply trellis each plant from the top of the tunnel using a single
piece of string. But perhaps the most important advantage of this
method is that the leaves from the plant never get wet from rain.  This
means the plants are much less susceptible to airborne diseases and
mildews.

Sometimes when I stop and think about the labor and infrastructure
required to grow our tomatoes it seems unbalanced compared to the
summer squash, but we hope you are as excited as we are about the
frst tomatoes and can taste the labor of love.  

Del certainly enjoyed his frst taste!
- Nathan



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

items on Facebook or Instagram (@tineandtoilfarm).

lentil kohlrabi salad

This salad is the perfect side to any summer barbecue or brunch. 

Ingredients
1 cup French green lentils, rinsed (or other lentils of your choice)
1 small onion, quartered and thinly sliced
2 Tine & Toil kohlrabi
3 tablespoons sunfower seeds, toasted
cumin to taste, a few pinches
2 teaspoons toasted sesame oil
2 teaspoons cider vinegar
sea salt and freshly ground pepper to taste

Directions
1. In a medium saucepan, combine lentils, onion, and 1 1/2 cups water. Cover, bring to a
simmer, and cook for 20 minutes until the water is absorbed and the lentils are cooked
through but frm. About 15 minutes into the cooking, add about 1/2 teaspoon salt.
Rinse with cold water in a colander and then drain well.
2. While the lentils are cooking, peel the kohlrabi and dice into small cubes. Mix
together in a medium bowl with sunfower seeds, salt, pepper, cumin, sesame oil, and
cider vinegar. Toss to coat. 
3. When the lentils are ready and cooled to room temperature, add to the bowl and stir
to combine. Adjust seasoning as necessary.

Adapted from chocolateandzucchinicom.

beet panzanella

A simply divine burst of favor. You...must...try...this...recipe!

Ingredients
1 bunch Tine & Toil beets, scrubbed
1/2 red onion, thinly sliced
3 tablespoons white wine vinegar
sea salt
1/2 loaf country bread, crust removed

Directions
1. Preheat oven to 425 F. Place beets in shallow baking dish with water 1/2 inch up
sides. Cover    with foil and bake until beets are tender, sliced easily with a knife,
roughly 45-60 minutes.
2. Toss onion, vinegar, and a pinch of salt in a small bowl. Set aside.
3. Tear bread into 1 inch pieces. Toss with 2 tablespoons oil on baking sheet. Season
with salt and pepper. Bake, tossing once, until bread is golden and crisp, 8-10 minutes.
Set aside.
4. Gently remove skins from cooled beets with your fnger. Quarter and place in large
bowl. Add onion with liquid, halved orange slices, reserved toasted bread, and 2
tablespoons oil.
5. Fold in cheese and herbs, drizzle with oil and vinegar, season with salt and pepper.
Serve

Adapted from bonappetit.com.

1 1/2 tablespoons chopped capers
1 tablespoon minced shallots
1 teaspoon minced garlic
salt and pepper to taste

4 tablespoons olive oil, divided
freshly ground black pepper
1 large orange
4 ounces ricotta salata or feta
1 cup torn fresh Tine & Toil herbs
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