
IN THE BAG 
Potomac Vegetable Farms 

Week 7: July 15, 2012 
Featuring Salsas 

 
This is what we anticipate will be in your bag. It could be slightly different. 
Mini:  garlic, chard, squash, lemon basil, fennel, sweet corn, baby leeks, potatoes 
Regular: garlic, squash, eggplant, tomatillos, basil, cucumbers, baby roma tomatoes, 
potatoes, cabbage 
Robust, garlic, chard, squash, eggplant, tomatillos, lemon basil, cucumbers, baby roma 
tomatoes, sweet corn, baby leeks, potatoes, cabbage 
 
Our friend Steven Cox of Lost Corner Farm in Leesburg just started to pick his first 
sweet corn of the season on Sunday. We got a few bushels.  He grows without 
pesticides and herbicides so you may find a few worms in your corn, but I can't 
guarantee that. 
 
Everything should be stored in the refrigerator except basil, garlic and potatoes. 
Basil should go in a cup of water on the counter. The too-cold refrigerator will cause it to 
turn black. Potatoes and garlic should go in a cool, dry place. 
 
 
New (to some) items this week: 
Eggplant is a member of the nightshade family. You may find one of two varieties in 
your bag: Italian (round) or Asian (long and skinny). It has a mildly bitter taste and 
slightly spongy texture. It’s high in dietary fiber, potassium, manganese, vitamins B1 and 
B6, and folate. Eggplant has been used in cuisine worldwide. 
 
Leeks are in the same family as onions and garlic. Chop and eat the white onion-like 
base and the light green stalk. Leeks have a mild, oniony flavor, less bitter than a 
scallion and sometimes with a hint of sweetness. They’re wonderful with eggs, in a 
risotto, with potatoes, or with fish and chicken. Baby leeks can be grilled and eaten 
whole, greens and all. 
 
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: Salsas! 
The onset of high-summer goodness has us thinking about salsa. Tomatoes, tomatillos, 
peppers, onions, garlic, peaches, corn... there are so many delicious combinations to try, 
and they're so versatile! They're great over grilled fish or meats, added atop potatoes, 
served as a dip, and of course in tacos. Salsa is an easy way to add zip to your simple 



summer meal without heating up your kitchen, and an excellent way to preserve many of 
those overly abundant summer veggies you'll be finding in your bags.  
 
Fresh Salsas:  
Becca's Famous Salsa: http://www.potomacvegetablefarms.com/recipe/beccas-famous-
salsa/ 
Homemade Fresh Salsa: http://www.potomacvegetablefarms.com/recipe/homemade-
fresh-salsa/ 
Peach Salsa (great with chicken): http://www.potomacvegetablefarms.com/recipe/peach-
salsa/ 
Cantaloupe Salsa (think fish or chicken): 
http://www.potomacvegetablefarms.com/recipe/cantaloupe-salsa/ 
Tomatillo Salsa: http://www.potomacvegetablefarms.com/recipe/tomatillo-salsa-salsa-
verde-cruda/ 
Radish and Green Tomato Salsa: http://www.potomacvegetablefarms.com/recipe/radish-
and-green-tomato-salsa/ 
Raw and Naturally Fermented Salsa Verde: 
http://www.potomacvegetablefarms.com/recipe/raw-and-naturally-fermented-salsa-
verde/ 
 
Cooked Salsas:  
Roasted Jalapeno-Tomato Salsa with Fresh Cilantro: 
http://www.potomacvegetablefarms.com/recipe/roasted-jalapeno-tomato-salsa-with-
fresh-cilantro/ 
Roasted Tomato Salsa: http://www.potomacvegetablefarms.com/recipe/roasted-tomato-
salsa/ 
Warm Grilled Tomato Salsa (try served over pork tenderloin): 
http://www.potomacvegetablefarms.com/recipe/warm-grilled-tomato-salsa/ 
Roasted Tomatillo Salsa: http://www.potomacvegetablefarms.com/recipe/roasted-
tomatillo-salsa/ 
Roasted Corn Salsa: http://www.potomacvegetablefarms.com/recipe/roasted-corn-salsa/ 
Salmon with Grilled Peach Salsa: 
http://www.potomacvegetablefarms.com/recipe/salmon-with-grilled-peach-salsa/ 
 
Canned Salsas: 
Roasted Tomatillo Salsa Verde: http://www.organicgardening.com/cook/roasted-
tomatillo-salsa-verde 
Zesty Salsa: http://www.freshpreserving.com/recipe.aspx?r=131 
Peach Salsa: http://allrecipes.com/cook/pam-
3boysmama/blogentry.aspx?postid=118837 
Black Bean and Corn Salsa: http://emilysoven.blogspot.com/2008/10/black-bean-and-
corn-salsa.html 
A bevy of different salsa recipes from salsagarden.com: 
http://www.salsagarden.com/Canning_Salsas.html 
If you are an experienced canner, check out this post about large-scale salsa canning, 
complete with ingredient proportion charts, conversion charts, and how to can with a 
group: http://preservingtraditions.wordpress.com/2010/09/02/large-batch-tomato-salsa-
canning-recipe/ 


