
Good afternoon, CSA Members,  
 
We were surprised to wake to a rainstorm this morning, but it gave us a good excuse to 
stay in the barn and sort tomatoes. It was also a nice soak for our newly planted 
brassicas out in the field.  
 
As you may have heard by now, we've had some deer getting into our deer fence and 
they've eaten about 1000 heads of lettuce. So, we're trying to bring you greens in your 
share when we can. This week, we're offering Sweet Potato Greens - and Chad has 
provided some recipes below. (On a related note, we've found one hole in our fence 
where the deer were seen crawling through. We blocked it up - and we're hoping for the 
best! 
 
Hope this finds you well.  
Stacey (and the PVF West Team!) 

 

In The Bag 

Week 11: August 13, 2013 

 

Here's what you will find in the CSA room this week.   

 Cilantro or Basil 

 Tomatoes  

Shallots or Leeks 

Onions or Garlic  

Potatoes 

Carrots or Beets 

Sweet Potato Greens or Chard 

Cherry Tomatoes or Okra 

If you have trouble figuring out what you brought home, go ahead and refer to our ID 
That Veggie section of the website. We try to keep it updated with what's available to 
you.  

 Remember, pick-up is today from 2-7 PM at our farmstand (located at the corner of 
John Wolford and Rte. 287 in Purcellville).  



  

If you are going to be late, 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.  

Sweet Potato Greens: You didn’t know you could eat these, did you? These are exactly 
what they sound like—the tops of the sweet potato plant—and a common green served 
in many Asian and African cultures. They’re high in antioxidants and in vitamins A, C and 
B2. Sauté them, steam them, boil them, put them in soup. We’re stretching your 
horizons, and you’ll be happy! 

Okra, the classic Cajun, African, Indian, or Mediterranean pod. The products of the plant 
are mucilaginous, resulting in the characteristic “goo” or slime when the seed pods are 
cooked. The goo is actually good for you—a soluble fiber that aids digestion. While 
many people enjoy okra any way, some prefer to minimize sliminess by keeping the 
pods intact and cooking quickly, briefly stir-frying, or cooking with acidic ingredients such 
as citrus, tomatoes, or vinegar. Pods can also be sliced thinly and cooked for a long 
time, so that the mucilage dissolves, as in gumbo. Try the classic fried okra, or go for the 
eggplant and okra recipe you’ll find below. 

Recipes 

If you're looking for recipe ideas, check out our website! Type the vegetable name into 
the search box. We're constantly adding new goodies as we find them! 

 African Potato Greens 

Sweet and Savory Potato Leaves 

Spiced Tomato Gratin  

Spaghetti with Fresh Tomato Sauce and Garlic Basil Oil  

Roasted Tomato Soup  

Slow Roasted Tomato Caprese Salad:   

Flank Steak with Bloody Mary Tomato Salad:   

Peach and Tomato Mozzarella Crostini:   

Simple Tomato Burrata Salad:  

Heirloom Tomato Salad   

Seafood Okra Gumbo 

Chicken Okra Gumbo 



Potato Green Soup 


