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People often ask me if I grow any
heirloom varieties, and the answer
– as you well know –  is yes. CSA
members have already been getting 
some of the great heirloom
tomatoes ,there are heirloom
eggplants on the way, and this week
we are introducing an heirloom
onion: the Red Tropea. This onion
is a very old Italian variety, and it is
so special that they have a whole
festival devoted to it in central Italy.
Many Italians say this onion has
healing and healthful properties;
they say it can cure everything from
a common cold to insomnia. It is
also extraordinarily beautiful and
delicious. Get excited about these
onions! You can’t buy them in the
grocery store, not even Whole
Foods. You would have to go all the
way to Italy or just our little plot of
Pottstown, PA. Thank you for
caring about what you eat.

Nathan

  

red tropea onion
basil, dill, or cilantro

cucumbers
toscano or dwarf kale

farao cabbage
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● If you have pint sized berry
baskets, please bring them next
time you are at the farm.

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

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

week 8 share items

heirloom tomatoes
romaine head lettuce

black or watermelon radish
yellow striped summer squash

or noche zucchini

u-pick: bouquet of fowers and cherry tomatoes



week 1 share items

(Watch closely as these go from perfection to burnt very
quickly!). Chop.
5. Scatter toasted walnuts and goat cheese on top. Pour
macerated onions and vinegar over everything. Drizzle olive
oil to taste and top with minced herbs of your choice. Let sit
for several minutes or up to 30 and serve.
Serving Suggestions
● Make sure you cut the radishes to showcase their

watermelon colors.

Adapted from Alexandra’s Kitchen:
http://www.alexandracooks.com/2014/12/24/watermelon-radish-
orange-goat-cheese-salad/

We are always looking for delicious raw meals during the hot summer
months, and these two salads highlight our new radishes this week.
Black and watermelon radishes are stunning on the plate, really quite
beautiful, and packed with favor – even for a radish. Enjoy trying out
these recipes!

zucchini and black radish salad

Ingredients
1/3 cup mayonnaise
2 ½ tablespoons cider vinegar
sea salt and freshly ground pepper to taste
2-3 zucchini, ends trimmed and cut into 1 inch julienne strips
1 bunch black radishes, ends trimmed and thinly sliced (the
thinner the better!)
5 carrots, peeled and shredded
Directions
1. Mix together mayonnaise, vinegar, salt and pepper to taste in a
large bowl.
2. Cut and stir in vegetables. Toss lightly to combine, and coat in
dressing. Let stand for at least one hour to allow the acid in the
dressing to soften the vegetables.
Serving Suggestions
● Top with a poached or soft boiled egg for a delicious

addition to any brunch.
● Add fresh herbs of your choice: dill, basil, cilantro!

Adapted from NYT Cooking:
http://cooking.nytimes.com/recipes/10984-carrot-zucchini-and-
radish-salad

watermelon radish, citrus, and goat cheese salad

Ingredients
½ small red onion
3 tablespoons white balsamic or cider vinegar
sea salt and freshly ground pepper to taste
1 bunch watermelon radishes, ends trimmed and thinly sliced
(the thinner the better!)
4-5 oranges, clementines, grapefruit, or other assorted citrus
handful walnuts, toasted and chopped
goat cheese to taste
choice of herbs, minced, to taste 
olive oil to taste

Directions
1. Mince red onion. Cover with vinegar in a small bowl. Add a
pinch of salt and set aside. 
2. Arrange thinly sliced radishes on a platter. Season with salt.
3. Peel and cut citrus into bite-sized chunks and scatter over
radishes. Make sure you keep any juice lost in the cutting
process and pour over top. (If you are feeling really ambitious,
you can remove the membranes from each slice, but this is not
necessary!). 
4. Toast walnuts in a dry, oil-free skillet over medium heat until
just browned. 
(Watch closely as these go from perfection to burnt very
quickly!). Chop.
5. Scatter toasted walnuts and goat cheese on top. Pour
macerated onions and vinegar over everything. Drizzle olive oil
to taste and top with minced herbs of your choice. Let sit for
several minutes or up to 30 and serve.

Our heirloom tomatoes are pure perfection. No recipe required. You can
just eat themlike an apple or sliced with some salt and pepper, and they
are so good. Right? But try one of these unexpected salads to make your
mouth water even more.

heirloom tomato and peach salad

Ingredients
3-4 heirloom tomatoes, halved and each half quartered
3-4 ripe peaches, halved, pitted, and each half quartered
½ red onion, very thinly sliced
olive oil to taste
balsamic vinegar or lemon juice to taste
sea salt and freshly ground pepper to taste
Directions
1. Use really ripe tomatoes and peaches. You want a lot of juice in
this salad!
2. Mix cut vegetables, oil, vinegar/lemon juice, salt, and pepper.
Stir, let sit at room temperature 1 hour, taste, add more oil,
vinegar/lemon juice, salt, and pepper as needed. Stir right before
serving.
Serving Suggestions
● Add feta or goat cheese and minced herbs (mint is really

good!) for an added favor kick.
● Try grilling the tomato and peach slices frst!

grilled heirloom tomato and ricotta salad

Ingredients
3 tablespoons (or more!) fresh lime juice
¼ cup olive oil
2 cups crumbled ricotta cheese
6-8 heirloom tomatoes, cut into six wedges
2 bunches scallions
cooking oil
sea salt and freshly ground pepper to taste
Directions
1. Rub tomato slices and whole scallions with cooking oil (we
always use safower). Season with salt and pepper. Grill on high
heat, turning once, until all sides are blistered. This takes just 1 or
2 minutes on each side. Transfer to plate.
2. Drizzle with lime juice, olive oil, and more salt and pepper to
taste. Toss lightly. 
Top with crumbled ricotta and serve
Serving Suggestions
You might also add chunks of grilled sausage or chicken to the
salad to make it a flling meal all by itself.
Adapted from Food & Wine:
http://www.foodandwine.com/recipes/grilled-tomato-and-
scallion-salad.
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