
"IN THE BAG"  
PFV West | CSA Week 4: June 26, 2012 

We anticipate the following choices at today's CSA pick-up (choices may differ 
depending on Tuesday's harvest): 

- Thyme or Rosemary - 
- Basil - 

- Head Lettuce - 
- Kohlrabi or Hakureis - 

- Carrots or Beets - 
- Summer Squash - 

- Cucumbers - 
- Onions - 
- Garlic - 

Storage 

Everything should be stored in the refrigerator except basil. Basil should go in a cup 
of water on the counter, as the too-cold refrigerator will cause it to turn black. 

Fresh herbs (except basil): avoid putting any fresh herbs in the back of the fridge, as 
well as the crisper. Herbs are happiest cool, but not cold, so the best place for them is in 
the fridge door. If you have paper towels on hand, you can always lightly dampen one, 
wrap it around the herbs and store them in an airtight container inside the fridge.  

Lettuce - rinse the head lettuce all at once, tear the leaves to a desired size, and then 
spin them dry in a salad spinner (or dab them with a cloth to wick away the moisture). 
Store the leaves in a plastic bag to make them fast and easy to eat 

To remove grit from really dirty head lettuce: cut off the base and float the leaves 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—swirl the leaves around 
with your hands to expedite the process. Remove the leaves 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: 
 
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 is 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. 
 



Related Recipes:  
 
Thyme 

• Lemon-Thyme Dressing 
• Beautiful Thyme & Courgette (Zucchini) Carbonara 
• Thyme-Roasted Carrots 
• Thyme, Mushroom & Quinoa Saute  
• Lemon, Thyme Chicken (uses summer squash too!) 
• Apple & Thyme Martini 
• Thyme Julip/Mojito 
• Thyme-Scented Oatcakes 
• Blueberry Lemon Thyme Corn Muffins 
• Roasted Plum & Thyme Jam 
• Blueberry Thyme Compote 
• Thyme-Scented Lemon Cookies 
• Pepper & Thyme Cookies (scroll down for English) 
• Sea Salt & Thyme Chocolate Chunk Cookies  

Rosemary 

• Cucumber-Rosemary Gin & Tonic 
• Mashed Rosemary White Beans 
• Cherry Rosemary Scones 
• Rosemary Aioli 
• Rosemary Shortbread 
• Knead-less Olive-Rosemary Bread 
• Rustic Rosemary Garlic Bread 
• Rosemary Mustard Grilled Chicken 
• Roast Pork with Rosemary & Garlic 
• Rosemary Red Bean Soup 

Basil 

• Lemon Basil Chickpea Salad (uses onion) 
• Cucumber-Basil Sandwiches (use head lettuce) 
• Creamy Zucchini Soup w/ Basil (uses onion & garlic) 
• Zucchini & Fresh Basil Pasta (could easily garnish with thyme or rosemary) 
• Spring Rolls w/ Spicy Carrot Sauce (spring rolls can have anything inside, so 

don't fret if you don't have all the ingredients, you can substitute liberally) 
• Stir-Fried Chicken w/ Basil (can use any seasonal vegetables) 
• Basil Chickpea Dip w/ Cucumbers (uses garlic) 
• Basil Lemonade (kid-friendly) 
• Cucumber-Basil Limeade Popsicles (super kid-friendly!) 
• Chocolate Basil Muffins 

Zucchini 

• Super Easy & Delicious Zucchini Butter (or Marmalade) 
• Zucchini Garlic Soup 



• Zucchini & Olive Breakfast Cake 
• Zucchini Salsa 

 


