
Good afternoon, CSA members. 
 
Welcome to Week 13 (of 16) of your Summer CSA share. We have a lot of PEPPERS 
again this week. We recommend dicing them up and freezing them, so you can enjoy 
these sweet peppers all winter long. (That's what we like to do.) Casey has also sent up 
a wide assortment of all the hot peppers we grow. They will be an additional, optional 
item this week. 

Remember, pick-up is today from 2-7 PM at our farmstand (located at the corner of 

John Wolford and Rte. 287 in Purcellville). Brianne will be there to help you out. 
 

If you are going to 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.  

 

Sincerely, 
Stacey and Brianne 

 

 

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

 

 

IN THE BAG 
Potomac Vegetable Farms 
Week 13: August 26, 2014 

Cilantro or Chives 

Spinach or Lettuce 

Peppers 

Carrots 

Garlic or Onions 

Potatoes 

Squash and/or Cukes 

Tomatoes 

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

suggested recipes.  

Tomatoes go on the counter and not in the fridge. Garlic and Potatoes go in a 

cool, dark place. Everything else should be stored in the fridge--even your onions. 

 



• Chives, are an herb which resemble hollow blades of grass, and the smallest 
member of the onion family. Chives have a mild onion flavor. Their distinctive 
smell and taste is derived from a volatile oil, rich in sulphur and common to the 
onion family, but milder and more subtle in chives. Referred to only in the plural, 
because they grow in clumps rather than alone. 

A few suggested recipes: 

END OF SUMMER PANZANELLA 

Morrocan Carrot and Chickpea Salad 

Peach Salsa 

ROASTED CARROT TACOS WITH CILANTRO AND CARROT GREEN CHIMICHURRI 

Tangy Lettuce Slaw 

Black Bean and Pepper Salad with Cilantro 
 


