
Good morning, CSA members.  

 

Welcome to Week 10 of your CSA share.  We are more than halfway through the 

summer share season (16 weeks - goes until Sept. 17th). That means, fall shares are 

just around the corner! If you would like to sign up for the fall season (Sept 24th-Nov 

18th), please email me with "FALL CSA SIGN-UP" in the title. If you are a current 

member, you cannot sign up online again, I will add you to the registration.  

  

This is going to be your tomato abundance week at CSA. We're planning on giving you a 

whopping 4 lbs. of tomatoes and cherry tomatoes. Our plants have been affected by late 

blight (if you're a gardener, you know that's rough!), so we anticipate having a less 

productive tomato year overall. We hope you are enjoying them now!  

If you cannot come between 2 and 7 today, but would like us to pack you a bag - 

please call 540-882-3885 between 2 and 7 PM. Do not reply to this message, as I am 

on the farm and will not receive it.  

 

Below you'll find a description of what you'll find in this week's CSA share. 

 

IN THE BAG 
Potomac Vegetable Farms 
Week 10: August 5, 2014 

Cilantro or Parsley 

Lettuce 

Corn 

Beans or Tomatillos 

Carrots 

Onions or Garlic 

Tomatoes 

Cherry Tomatoes 

Scroll down for an alphabetical list of this week’s vegetables with descriptions and a few 

suggested recipes.   

Tomatoes and cured garlic are happiest out on your counter. The rest of these 

items should be stored in the refrigerator. 

• Tomatillos look like a green cherry tomato in a paper husk. Also called a 

Mexican green tomato, Mexican husk tomato, Tomate Verde. You peel the 

parchment cover off and wash the little tomato well. Tomatillos are most often 



cooked in salsa. They have a lemony flavor. If you eat them raw, they are more 

sharply acidic. They can be stored in the refrigerator for a very long time. 

You can try them chopped in salad, in gazpacho, or you can cook them into a 

sauce for tacos and enchiladas. Poach the peeled and washed tomatillos very 

briefly, then combine with chili peppers, onion, garlic, cilantro and salt. 

  

A few suggested recipes: 

Roasted Tomatillo Salsa with Cilantro 

Fresh Corn and Tomato Salad with Cilantro 

Roasted Green Beans and Carrots with Red Onion and Garlic 

Tomato and Carrot Marinara Sauce 

Heirloom Tomato Salad 

Grilled Corn on the Cob with Parsley and Garlic 
 


