
IN THE BAG 
PVF West | CSA Week 2: June 12, 2012 

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

- Mint, Chocolate Mint or Sage - 
 - Lettuce or Kale - 
- Bok Choi or Napa Cabage - 
- Beets or Kohlrabi - 
- Collards/Escarole/Frisee - 
- Garlic Scapes - 
- Sugar Snap Peas - 
- Summer Squash - 
- Cucumber - 

Everything should be stored in the fridge. 

A note on storing fresh herbs: 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 air-tight container inside the fridge.  

Summer squash and Cucumbers are best stored in the crisper section of your 
refrigerator to prevent softening.  

 

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.  

• Collards Next to kale, collards are one of the healthiest greens you can eat. 
They are an excellent source of folate, vitamin C and beta-carotene while also 
being high in calcium. Serve collards with beans—especially black-eyed peas for 
a very traditional southern meal—or add them to soups and stews. Good 
seasonings for collards include garlic, fresh ginger, dill, parsley, hot sauce, 
cinnamon, hot peppers, vinegar, and curry.  

• Garlic Scapes (or “garlic curls”) are the tender flower stalks that grow out of the 
middle of hardneck garlic before the garlic bulb below is fully grown. We extract 
the curl so that the plant can devote its growing energy to the storage bulb, 
instead of making flowers and seeds. Garlic scape season is short-lived, roughly 



three weeks, so if you like the pesto recipe in last week's attached Farm Notes, 
then you can freeze some in ice cube trays and store the cubes in a freezer bag 
to enjoy later in the season. Scapes are delicious as an ingredient in scrambled 
eggs (just slice into small bits and sauté them first), in any stir fry or quiche and 
can readily replace dried garlic in most recipes. They are also very tasty when 
grilled or roasted whole. 

• Escarole and Frisee  Escarole and frisee are in the chicory family. Both are rich 
in many vitamins and minerals including folate and vitamins A and K, and they 
are high in fiber.  Escarole and Frisee grow in a large head, like lettuce. Frisée 
has skinny, white stems and narrow, green, curly outer leaves. Escarole, or 
broad-leaved endive has wider, pale stems and broad, dark green leaves. The 
outside leaves of an endive head are can be bitter. The inner leaves of the 
endive head are light green to creamy-white and milder flavored.  Both are eaten 
like other greens, sauteed, chopped into soups and stews, or as part of a green 
salad. 

Related Recipes: 

Mint: 

• Kale Salad with Yogurt-Mint Dressing 
• Lemon-Mint Vinaigrette 
• Lemonade w/ Fresh Mint 
• Mint Pesto (use scapes!) 
• Moroccan Mint Roasted Vegetables (use any seasonal vegetables, such 

as beets/kholrabi, snap peas and summer squash) 
• Summertime Mint Dressing 

Chocolate Mint: 

• Chocolate Mint Banana Bread 
• Chocolate Mint Ice Cream: 

o Rich Version 
o Lighter Version 

• Chocolate Mint Mojito 
• Chocolate Mint Mousse  
• O'Haras (cocktail) 

Garlic Scapes: 

• 12 Uses for Garlic Scapes 
• Garlic Scape & Lemon Pasta 
• Pan-Browned Polenta w/ Sauteed (Beet or Kale) Greens & Garlic Scapes 
• Scape Pesto 

Sage 

• 45 Things To Do w/ Fresh Sage 
• Butter & Sage Sauce 
• Chickpeas w/ Sage 



• Foccacia w/ Scallions & Sage (could use garlic scapes instead of scallions) 
• Grilled Chicken Sandwiches w/ Sage Pesto & Apple 
• Lemon Sage-Vinaigrette 
• Sage Brown Butter Rolls 
• Sage Pesto 
• Sage Tea 
• Turkish Poached Eggs w/ Yogurt & Spicy Sage Butter 

Snap Peas: 

• Fresh Pea Salad 
• Peas & Mint Spaghetti 
• Pickled Sugar Snap Peas 
• Mint & Pea Couscous 
• Sauteed Snap Peas & Zucchini (use mint in place of the basil) 
• Snap Pea Soup w/ Mint & Lemon 

Summer Squash: 

• Patty Pan Squash w/ Pasta & Mint 
• Savory Zucchini & Sage Muffins 
• Summer Squash Ribbons (use mint in place of basil) 
• Zucchini, Mint and Yogurt Spread 
• Zucchini Toasts 

 


