
IN THE BAG 
Potomac Vegetable Farms 

Week 2: June 11, 2012 
Featured Veggie: Fresh Herbs 

 
This is what we anticipate will be in your bag. It could be slightly different.  
Mini: Hakurei turnips, garlic curls, lettuce, endive, scallions, lemon basil, cucumber 
Regular: kohlrabi, green garlic, chard, lettuce, beets, oregano, sweet onion, squash, 
fingerling potatoes 
Robust: kohlrabi, garlic curls, green garlic, chard, lettuce, endive, scallions, oregano, 
sweet onions, squash, cucumber, potatoes 
 
Everything  should be stored in the refrigerator except basil and potatoes. Basil 
should go in a cup of water on the counter. The too-cold refrigerator will cause it to turn 
black. Potatoes should go in a cool, dry place. 
 
Store cooking greens unwashed in plastic bags in the refrigerator crisper. Any added 
moisture will cause them to spoil more rapidly.  Use within five days, not washing until 
you are ready to use them.  Wash the head lettuce and escarole all at once, spinning it 
dry and storing in a plastic bag to make it easy to eat. To remove grit from head lettuce, 
remove the base, float them in a large bowl or sink filled with cold water (simply rinsing 
under running water won’t do it).  The dirt will sink to the bottom while the leaves float at 
the top.  Remove the greens by hand lifting them out of the sink. Repeat if necessary. 
Tear the leaves to the desired size and spin them in a salad spinner. 
 
New (to some) items this week: 
Beets are the two-meals-in-one vegetable: You can eat the beautiful roots AND you can 
sauté up those leafy greens. They belong to the same family as chard and spinach. 
Beets are fantastic boiled or roasted and then put over a salad, or grilled (wrap whole 
beet in foil, drizzle with olive oil, and stick them on the grill for about an hour) as a side 
dish. Beet greens are a bit earthier in flavor than chard or spinach, but still in the same 
vein. You can sauté them up with a little olive oil and garlic and serve them over some 
ravioli. The sweet ricotta balances the earthy really nicely. Beets are high in folate, 
manganese, potassium, vitamin C, and iron.  
 
Chard is a leafy green belonging to the same family as beets and spinach. The flavor is 
of a robust, slightly salty spinach. To cook, slice up the stems, throw them in the sauté 
pan first, and then add the leaves. Chard is ridiculously good for you, high in vitamins 
and minerals like vitamin K, vitamin A, vitamin C, magnesium, manganese, potassium, 
iron, vitamin E, dietary fiber, calcium, vitamin B2, vitamin B6, protein, vitamin B1, zinc, 
folate, and niacin. Use it as a side dish, sauté with mushrooms, have it instead of 
spinach on pizza, mix it in with your eggs… the possibilities are endless.  
 
Garlic curls (or “scapes”) are the tender flower stalks that grow out of the middle of 
hardneck garlic before the garlic bulb below is fully grown.  We break them off so that 
the plant can devote its growing energy to the storage bulb and not to making flowers 
and seeds.  The garlic curl season is about three weeks long, so if you like the pesto 
recipe we attached, you could freeze some in ice cube trays, and store the cubes in a 
freezer bag to enjoy later in the season.  They are delicious as an ingredient in 
scrambled eggs (just slice into small bits and sauté them first) or any stir fry or quiche.  



They are also very tasty when grilled or roasted whole. 
 
Hakurei Turnips are a gourmet variety of turnips, popular in Japan. They are tender and 
sweeter than most varieties so can be enjoyed raw. You may also use them in stir fries, 
soups or with other baked root veggies. 
 
Kohlrabi, a stout member of the cabbage family, has a flavor reminiscent of broccoli 
stems or cabbage hearts, but slightly sweeter. It can be eaten raw, as a nice slaw, a 
crunchy and juicy addition to your salad, or sliced thin on sandwiches. Be sure to peel 
your kohlrabi—the outer skin is very tough. 
 
Featured Veggie 
You will receive all kinds of fresh herbs this season. There will be basil, lemon basil, 
mint, oregano, thyme, anise hyssop, sage, chives, garlic chives, rosemary. cilantro, dill. 
parsley.... Often times one bunch may be more than you can think to use in one week. 
Here are some tips:  
1. Pesto, Herb Butter, Herb Vinegar, Herbal Teas... these recipes are formulas. Play with 
them! Mint pesto is delicious. So is lemon basil pesto, parsley pesto, and sorrel and basil 
pesto. Herb+olive oil+toasted nut+salty hard cheese=yum pretty much every time. Pesto 
can be made in huge batches and the frozen either in ice trays or in blobs on cookie 
sheets for future use.  
 
2. Herbs are easy to dry. My favorite method is to lay the stems out on a cooling rack, 
cover them with a towel, and forget them. When they're dry, I stick them in baggies or 
jars.  
 
3. Some herbs like to be frozen. To get the most out of your leftover basil or mint, freeze 
it in serving-sized bunches and then use it as needed.  
 
4. Olive oil+vinegar+herbs=marinade. 
 
5. Olive oil+vinegar+herbs+dijon mustard=vinaigrette 
 
6. Sprinkle herbs on roasted vegetables, in grain salads (think tabbouleh), in sauteed 
vegetables and stir fries, on grilled meats... it's rarely a bad decision to add fresh herbs. 
 
7. Herbs can be good in sweets. Mint ice cream. Basil-vanilla ice cream. Strawberry 
mint. Anise syrup. Get creative! 
 
8. Here are some recipes to get your creative juices flowing:  
Pesto: http://www.potomacvegetablefarms.com/recipe/pesto/ 
Herb Butter: http://www.potomacvegetablefarms.com/recipe/herb-butter/ 
Herb Vinegar: http://www.potomacvegetablefarms.com/recipe/herb-vinegar/ 
Fresh Herb Vinaigrette: http://www.potomacvegetablefarms.com/recipe/fresh-herb-
salad-dressing/ 
Herbal Tea Recipes: http://straightfromthefarm.net/2008/11/22/herbal-tea-recipes/ 
Beet and Basil Pesto: http://www.potomacvegetablefarms.com/recipe/beet-and-basil-
pesto/ 
Anise Hyssop Sauce: http://www.potomacvegetablefarms.com/recipe/anise-hyssop-
sauce/ 


