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This week on the farm we are starting to see more and more tomatoes 

ripen! I am guessing they will be in the share next week, that is if Del doesn't 
eat them all frst.

We harvest our garlic this week and now have it in the greenhouse to cure 
(or dry out) and harden its skins. We will keep it there for about a week and a 
half and then fnish trimming it and start sharing it out after that.  Our crop 
did okay this season. It wasn't quite as much as we had hoped, so that 
probably means we will have to buy in more garlic in the fall for planting, 
whereas we had hoped we would have enough to save for seed. There is a 
new pest that has just started showing up in the Mid-Atlantic called the 
Allium Leaf Miner. As its name suggests, it feeds on any crop in the Allium 
plant family, including scallions, garlic, leeks, and onions. We saw this pest 
show up last year and will continue to try to respond to its problems.  We 
didn't plant leeks this spring as the leaf miner is so strong, but we are 
planning a small trial this fall with hopes you will get to eat them when the 
weather turns cold.

Your farmer, 

Nathan

This week's share includes fennel, a relative of the carrot and 
parsley that has a unique taste: sweet and crunchy with a just right 
anise favor. You can eat the white bulb raw in a salad or braised 
with other vegetables and proteins. The green fronds make a great 
garnish.   
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beet bruschetta w/ goat cheese & basil
This surprising twist on a classic bruschetta is a delight. Oh beets! Delicious!

Ingredients
3 medium-sized Tine & Toil beets, halved
1 baguette, sliced into ½ inch thick slices
1 ½ Tablespoons olive oil, plus more for brushing baguette
1 Tablespoon balsamic vinegar
10 Tine & Toil basil leaves, cut into thin ribbons
¼ cup fnely diced red onion or shallot
4 oz. goat cheese
4 oz. cream cheese
¼ teaspoon salt
¼ teaspoon cracked pepper
½ teaspoon sugar

Directions
1. Place cream cheese and goat cheese in a bowl. When soft enough, mix with a fork until smooth. Set aside. 
2. In a medium pot, cover halved beets with water and boil until just tender, 20-30 minutes. When beets are fork tender, drain pot,        
place in cold water and slip skins of cooked beets under running cold water. Dice into 1/3 inch cubes and place in a medium bowl. 
3. Brush both sides of sliced bagquette with olive oil and toast in oven at 400 F until crisp, 15 minutes.
4. Add chopped onion, salt, pepper, sugar, olive oil, and balsamic vinegar to beets. Stir to combine. 
5. To assemble, spread cheese mixture on toast and top with a tablespoon of beet mixture. Garnish with basil ribbons. 

Adapted from feastingathome.com.

kohlrabi, fennel, & blueberry salad
This perfect marriage of favors and textures is sure to delight on a hot summer afternoon.

Ingredients
½ cup sliced almonds
2 tablespoons minced, peeled fresh ginger
2 tablespoons minced shallot
1 tablespoon white balsamic vinegar or apple cider vinegar
1 tablespoon mayonnaise
1 ½ teaspoon Dijon mustard
1 teaspoon soy sauce
1 teaspoon pure maple syrup
¼ cup grapeseed, safower, or canola oil
salt and freshly ground pepper to taste
2 Tine & Toil kohlrabi, peeled and very thinly sliced (perhaps use a mandolin)
2 Tine & Toil fennel bulbs, trimmed and thinly sliced (perhaps use a mandolin again)
2 ounces goat cheese
1 cup blueberries (or half cherries)
2 tablespoons Tine & Toil basil or mint, torn 

Directions
1. Preheat oven to 350 F. Spread the almonds on a pie plate and toast until just golden, about 7 minutes. Let cool.
2. In a mini food processor or blender, combine the ginger, shallot, vinegar, mayonnaise, mustard, soy sauce, and maple syrup. Puree.  
With the blender on, add the oil in a thin stream and blend until creamy. Season with salt and pepper to taste.
3. In a large bowl, toss the kohlrabi, fennel, cheese, almonds, and dressing. Season again with salt and pepper to taste. Add blueberries 
and basil. Toss gently and serve immediately.

Adapted from foodandwine.com.

polenta bowl w/ garlicky summer squash & kale
This bowl is a hearty meal of rich favors that highlight some of the best harvests of our early July.

Ingredients
1 cup instant Polenta
1/3 cup freshly grated Parmesan cheese
2 tablespoons butter
2 ½ tablespoons olive oil, divided
1/8 teaspoon crushed red pepper fakes
2 cloves of garlic minced
2 medium-small summer squash, cut into thin rounds
1 can chickpeas, drained
1 bunch Tine & Toil kale, destemmed and torn into bite-sized pieces
fried Tine & Toil eggs for serving
Salt and freshly ground black pepper to taste

Directions
1. In a medium saucepan, bring 3 cups water plus 1 teaspoon salt to a boil. Add polenta and cook according to package instructions.       
Add parmesan and butter and mix in when the polenta is fully cooked.
2. Heat 1 ½ tablespoons olive oil in a large skillet over medium-high heat. Add crushed red pepper fakes and cook, stirring often, for  
about 1 minute. Add garlic, summer squash, and chickpeas. Cook, occasionally stirring, until the summer squash and chickpeas are 
golden brown and the mixture is fragrant, about 6-8 minutes. Remove veggies from the pan to a large bowl. Return the pan to         
medium-high heat and add the remaining 1 Tablespoon of the oil. Toss in the kale and cook, stirring often, until the kale is bright        
green and beginning to brown up a bit, about 3 minutes. Turn heat down to low, add the squash and chickpea mixture.
3. Meanwhile, fry a few eggs in some olive oil until white are set and yokes are slightly runny.
4. Assemble the dish by dividing polenta between bowls, topping with veggie mixture, fried eggs, salt and pepper, and more crushed       
red pepper and/or Parmesan cheese as desired.  

Adapted by dishingupthedirt.com. 

Share your recipes, 
pictures, and creations 

with this week's items on 

Facebook or 

Instagram

 (@tineandtoilfarm).
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