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The farm is in transition this week.
We have been clearing out some of
the feld, removing summer squash
plants and harvesting and storing
onions and potatoes to make room
for the next plantings. Brussel
sprouts and caulifower are in the
greenhouse getting ready for the
feld.

This week the share includes large
purple Nadia eggplants. These
plants had an especially difcult
spring with the pests, but with some
hard work and strong roots, they
made it through and are bearing
delicious looking fruit. Check  out
the recipe on the back! 
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● Complete payment of the CSA

share is due on August 20. If you
still owe toward the full $700, you
can send a check any time. As the
due date draws closer, we will also
send individual emails to remind
you of the amount due. Thanks!

● 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 9 share items

heirloom tomatoes
nadia eggplant
noche zucchini

red tropea onion
romaine head lettuce

u-pick: bouquet of fowers and 1 quart cherry tomatoes



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

Facebook or Twitter (@tineandtoil). 

week 1 share items

2. Reduce heat and continue cooking – stirring often – until the
zucchini begins to melt into spreadable paste. You want to cook
out the liquid without making the zucchini into complete mush or
burning it. Add water or white wine if things start to brown.
Likely the full cooking process will be about 1 hour. 
 

Serving Suggestions
● Spread on toasted baguette or crackers as an appetizer

or use as the base for a summertime sandwich.

Adapted from Philly Homegrown:
http://food.visitphilly.com/zucchini-spread/

grilled eggplant with feta

This recipe revitalizes everything you might have thought you knew
about eggplant. It is summertime perfection!

Ingredients
1 clove garlic
2 tablespoons freshly squeezed lemon juice
1/2 onion, fnely diced
3 tablespoons olive oil
1/2 teaspoon cumin
pinch cayenne
1 large or 2 medium eggplants
(more) olive oil to brush
sea salt and freshly ground pepper to taste
1/4 cup crumbled feta cheese
4 tablespoons chopped herbs: cilantro, dill, parsley, or mint

Directions
1. Make vinaigrette dressing by mincing garlic, sprinkling with
sea salt, and then pounding with the side of a knife into a paste.
Add lemon juice, mix, and set aside for 10 minutes. Mix together
mayonnaise, vinegar, salt and pepper to taste in a large bowl.
Whisk in 3 tablespoons olive oil, cumin, and cayenne. Add salt,
pepper, and more cayenne to taste.
2. Trim and cut eggplant into 1/2 inch rounds. Brush with olive
oil on both sides and season with salt and pepper. Grill until just
charred, about 3-4 minutes each side. Make sure the eggplant is
soft.
3. Top eggplant slices with onion, feta, and herbs (be generous!)
and then drizzle with vinaigrette.    

Serving Suggestions
● Serve on top of pasta or lamb to make a complete meal.
● Try broiling the eggplant in the oven instead of the grill.
● Cut the eggplant into slices  lengthwise, grill, and then  roll

onion, feta, and herbs inside for a fnger food version that is
perfect as an appetizer.

Adapted from Fine Cooking: 
http://www.recipe.com/grilled-eggplant-with-garlic-cumin-
vinaigrette-feta-and-herbs/

garlic zucchini spread

Zucchini abounds this time of year. Try this delicious, freeze-worthy
spread suggested by our CSA member Alex. 

Ingredients
3 pounds zucchini, trimmed and cut into 1/2 inch cubes
3 tablespoons olive oil
1 tablespoon butter
5 cloves garlic, gently smashed and roughly chopped
5-6 sprigs thyme
sea salt and freshly ground pepper to taste

Directions
1. Melt olive oil and butter  in a large, heavy skillet over medium
heat. Smash and roughly chop garlic and add to skillet. Add
zucchini cubes and cook for 15-20 minutes, until zucchini begins
to soften. Strip thyme leaves from stem and add.

red tropea onion chutney

Red tropea onions are a summertime delight. This recipe will let you
enjoy them for months to come! Be prepared to spend a good chunk of
time in front of the stove on this one. 

Ingredients
1 tablespoon olive oil
3 red tropea onions, thinly sliced
1 yellow onion, fnely chopped
2 shallots, diced
1/4 teaspoon kosher salt
pinch of freshly ground black pepper
1 jalapeno, deseeded, deribbed, diced
1/4 cup balsamic vinegar
3 tablespoons red wine vinegar
1/4 cup brown sugar, packed
1/8 teaspoon cinnamon
1 bay leaf

Directions
1. Heat olive oil on low heat in large skillet. Add red tropea and
yellow onions, shallot, jalapeno, salt, and pepper. Stir and cover
with lid. Cook approximately 30 minutes until onions are soft but
not brown.
2. Add balsamic and red wine vinegars, brown sugar, cinnamon,
and bay leaf. Mix thoroughly. Cook another 1 hour and 30
minutes with the lid of until no liquid remains and the onions are
dark. Stir regularly during the last 30 minutes to avoid burning.
Place in airtight jars while still warm, let cool slightly, and then
transfer to the refrigerator. 
 
Serving Suggestions
● Serve on toasted baguette with goat cheese. Try other strong

cheese combinations as well!
● Makes a great topping on eggs, meats, salads, and sandwiches

too.
● Keeps well in the refrigerator for 6 months, or you can use a

hot water bath to preserve for even longer.
● Give away as a gift!

Adapted from My Baking Addiction:
http://www.mybakingaddiction.com/red-onion-chutney-recipe/


	Slide 1

