
In The Bag 
Potomac Vegetable Farms 

Week #8: July 23, 2012 
Featuring: CSA Member Recipes 

This is what we anticipate will be in your bag. It could be slightly different. 
Mini: garlic, squash, eggplant, onions, sweet corn, tomatoes, tomatillos, potatoes 
Regular: garlic, squash, eggplant, cucumbers, peppers, onions, chard, corn, tomatoes, 
Juliets, potatoes 
Robust: garlic, squash, eggplant, cucumbers, peppers, onions, chard, corn, tomatoes, 
Juliets, potatoes 
 
I know I usually tell you how to store things, but this week I wanted to share with you a 
great poster from UC Davis about what vegetables should go in the fridge and what 
should be kept on the counter. It has some surprises, so be sure to check it out, 
http://ucce.ucdavis.edu/files/datastore/234-1920.pdf. If you can't take a look, please 
don't put your tomatoes in the fridge. Please. Garlic goes on the counter. Potatoes go in 
a cool, dark place. 
 
 
New (to some) items this week: 
The tomatillo is a plant of the nightshade family, related to the cape gooseberry, 
bearing small, spherical and green or green-purple fruit of the same name. Tomatillos 
originated in Mexico, and are a staple of that country's cuisine. Tomatillos are grown as 
annuals throughout the Western Hemisphere. Although mostly the tomatillo is used 
cooked, it can be eaten raw. It's commonly used in salsas as well as stews and sauces 
for meats. It is also made into jams and marmalades. Ripe tomatillos will keep in the 
refrigerator for about two weeks. They will keep even longer if the husks are removed 
and the fruits are placed in sealed plastic bags stored in the refrigerator. They may also 
be frozen whole or sliced. 
 
Featuring: CSA Member Recipes 
Some of the best cooking ideas I get are from CSA Members and market shoppers. I 
love asking how folks are going to cook something or their plans for their vegetables. I 
hear ideas I never would have considered, and ideas always beget good ideas. I hope 
you'll enjoy these delicious recipes from your cohorts and find yourself inspired in the 
kitchen this week! 
 
Rose's Zucchini Cookies from Janet Santacroce Greene: 
http://www.potomacvegetablefarms.com/recipe/roses-zucchini-cookies/ 
Dilly Bread from Kristine Rogers (who used fresh dill and onions): 
http://allrecipes.com/recipe/dilly-bread/detail.aspx  
Italian Pea and Basil Soup from Detrick Merz: 
http://www.potomacvegetablefarms.com/recipe/italian-pea-and-basil-soup/ 
Grilled Cabbage from Joyce Long: 
http://projects.washingtonpost.com/recipes/2012/05/23/grilled-cabbage/ 
Swiss Chard Hash from Detrick Merz: 
http://www.potomacvegetablefarms.com/recipe/swiss-hash/ 
Kohlrabi in White Sauce from Detrick Merz: 
http://www.potomacvegetablefarms.com/recipe/kohlrabi-in-white-sauce-stielmus/ 



Basil Lemonade from Tracy Friend: http://www.loveandoliveoil.com/2011/08/basil-
lemonade.html 
Roasted Root Vegetable Puree from Sandra Dickerson: 
http://www.potomacvegetablefarms.com/recipe/roasted-root-vegetable-puree/ 
Braised Cabbage from Katharine Mardirosian: 
http://www.potomacvegetablefarms.com/recipe/braised-cabbage/ 
Sauteed Swiss Chard with Fried Capers and Garlic from Adrienne Usher: 
http://www.potomacvegetablefarms.com/recipe/lemony-swiss-chard-with-fried-capers-
and-garlic/ 
Zucchini Pancakes from Ellen Sullivan: 
http://www.potomacvegetablefarms.com/recipe/zucchini-pancakes/ 

 


