
IN THE BAG 

Potomac Vegetable Farms 

Week 3: June 20, 2011 
 
This is what we anticipate will be in your bag. It could be slightly different.  
Mini: garlic curls, spring onions, leeks, mini cabbage, chard, lettuce, purple basil/anise 
hyssop 
Regular: garlic curls, spring onions, leeks, mini cabbage, beets with greens, squash, 
dandelions, lettuce, sorrel or fennel, lemon basil 
Robust: garlic curls, spring onions, leeks, cabbage, beets with greens, squash, fennel, 
dandelion greens, lettuce, lemon basil, anise hyssop 
 
PVF Cookbook Recipes to Remember: 
    Note: The cookbook index page numbers are off by two pages. Each recipe appears 
two pages earlier than the index notes. We're so sorry for any confusion. The page 
numbers listed here are correct. 
Herb Butter, page 107 
Beet and Goat Cheese Napoleon with Buttered Walnuts, page 34 
Roasted Salmon with Sorrel Sauce, page 82 
 
Everything  should be stored in the refrigerator except basil. Basil should go in a 
cup of water on the counter. The too-cold refrigerator will cause it to turn black. 
 
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 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: 
Anise Hyssop is a member of the mint family and has the flavor of licorice with notes of 
lemon, pine, and black pepper. It makes a lovey tea—just steep 2 teaspoons of the fresh 
herb in a mug filled with hot water for 7-10 minutes. The leaves can also be used to 
flavor cookies or quick breads, in fruit salads, or added to savory salads for an extra 
kick.  

Cabbage, in the Brassica family, seems to have a bad reputation. No one knows what to 
do with cabbage (aside from corned beef and cabbage or sauerkraut, that is).  With such 
a longstanding history as a staple throughout the world, surely you can find something 
delicious to do. It’s an excellent source of vitamins K and C, and high in dietary fiber, 
manganese, folate, and vitamin B6. Give it another chance! 

Fennel is commonly associated with Mediterranean cooking. Both the bulbs and the 

feathery fronds can be eaten raw and cooked. It has a slightly sweet, crunchy, anise or 



licorice flavor. It’s high in vitamin C, fiber, potassium, and manganese. Try it raw in 

salads, or paired with fish to bring out the fish flavors. Use it in a stew to add a new 

depth to the flavors, or whiz some up with your favorite oil and vinegar for a zippy 

dressing. 

Leeks: These baby leeks are great on the grill. You can even eat the greens! 

Lemon Basil is a variety of basil with a strong, lemony flavor and is traditionally used in 

Indonesian and Thai cuisine to season soups, curries, stews, and stir fries. It’s also a 

zesty, raw addition to a salad. Try it with chicken or seafood, in a potato salad, or as a 

zippy pesto. 

Purple Basil has the same bright flavor as classic Genovese basil with a fun, 

unexpected color.  Find some great ideas on how to use it in this blog post from Farmgirl 

Fare. 

Sorrel is a perennial herb that can be cultivated as a garden herb or leafy green. It has a 

zesty lemon flavor that makes a wonderful soup, is an excellent addition to sautéed 

greens, makes a nice salad dressing or herb for fish or chicken, or can be used raw in a 

salad.  



Anise Hyssop Sauce Recipe 
From Chow.com 

makes 1 cup 
 
3 tablespoons sugar 
6 tablespoons apple cider vinegar 
1/2 cup water 
1/2 cup anise hyssop leaves, coarsely chopped 
2 teaspoons cornstarch 
2 tablespoons water 
 
Combine sugar, apple cider vinegar, and 1/2 cup water in a small pot and bring to a boil. 
Add anise hyssop leaves and flowers and return mixture to a boil. 
 
Turn off the heat and allow mixture to steep for 30 minutes. Pour through a sieve, 
pressing leaves to extract all liquid. 
 
Combine cornstarch and 2 tablespoons water in a small bowl. Whisk into strained liquid. 
Bring mixture to a boil while whisking to thicken the sauce. Serve with roast lamb or veal. 
 



GOLDEN BEET and FENNEL SAUTE with ANISE-HYSSOP 
From Allergy Free Menu Planners 

 
Servings: 4 
Time: 50-55 minutes 
 
1-2 Tbsp olive oil 
3 medium-large golden beets 
1 head of fennel 
½ cup chopped fresh anise-hyssop herb 
½-1 tsp salt, to taste 
 
Scrub and trim the ends off the beets and remove any hairs.  You can peel them but 
don’t have too.  Cut them into small ½” cubes. 
 
In a large and heavy skillet with a lid or heavy Dutch oven, add the olive oil and heat to 
medium heat.  Add the beet cubes, cover and continue to heat at medium heat until the 
beets start to “sizzle.”  Stir occasionally. 
 
Reduce heat to just above low heat and continue to cover for another 10 –15 minutes, or 
until you can insert a fork into a beet but it is still firm. 
 
Cut the end off the fennel bulb.  Cut the stalks off of the bulb.  Cut the bulb lengthwise 
into fourths, and then slice so that you have smallish pieces.  Cut the stalks and fronds 
as well into small ½” slices.  Add the fennel to the beets after the 10-15 minutes on low 
heat.  Add the chopped herbs and stir. 
 
Cover and cook the beets and fennel together for another 20-30 minutes, or until they 
are soft.  Stir occasionally. 
 
Add additional olive oil or flax oil and salt to taste. 
 



Chicken with Lemon-Basil Sauce 
From Epicurious 

 
3 tablespoons olive oil 
4 skinless boneless chicken breast halves 
 
 
3 tablespoons fresh lemon juice 
4 garlic cloves, chopped 
1 teaspoon (packed) grated lemon peel 
1 cup canned low-salt chicken broth 
1/2 cup chopped fresh basil or 1 tablespoon dried 
 
Heat olive oil in heavy large skillet over medium-high heat. Sprinkle chicken with salt and 
pepper. Add chicken to skillet and sauté until brown and cooked through, about 5 
minutes Per side. Transfer chicken to platter; tent with foil. 
 
Add lemon juice, garlic and lemon peel to same skillet. Stir over medium-high heat until 
fragrant, about 30 seconds. Add chicken broth; boil until reduced to sauce consistency, 
about 8 minutes. Mix basil into sauce. Season to taste with salt and pepper. 
 
Spoon sauce over chicken and serve. 
 



Blueberry Mango Quinoa Salad with Lemon Basil Dressing Recipe 
From Veggie Belly 

 
Serves about 2 
 
For the quinoa 
1/2 cup quinoa 
1 cup water 
 
For the fruits and veggies 
½ cup fresh blueberries 
½ cup cubed ripe mangoes 
½ cup cubed cucumbers 
1/2 tablespoon dried cranberries 
 
For the lemon basil dressing 
1½ tablespoons extra virgin olive oil 
2 tablespoons lemon juice 
1/4 teaspoon lemon zest 
10 Basil leaves, chopped finely 
Salt and pepper 
 
Place the quinoa and water in a medium skillet and bring to a boil. Then reduce heat, 
and simmer covered for about 15 minutes or till the quinoa is cooked. Remove the lid, 
and fluff the quinoa with a fork. Let it cool to room temperature. 
 
While the quinoa is cooking, combine the fruits in a bowl and refrigerate till you are ready 
to serve the salad. 
 
Whisk together all the dressing ingredients, except the chopped basil. Refrigerate till you 
are ready to serve. Chop and add the basil to the dressing just before serving. If you add 
it earlier, it will go black. 
 
Add half the dressing to the quinoa and mix gently. 
 
Assemble the salad just before serving – toss the quinoa, fruits and cucumbers together. 
Serve other half of the dressing on the side. Serve immediately. 
 



Lime and Basil Tilapia Recipe 
From Geomaza 

 
Ingredients 
Tilapia fillets (4 about 1 pound)  
lime juice (2 tbsp)  
salt (1 tsp)  
pepper (to taste)  
bourbon (2 tsp)  
minced fresh basil (1 tbsp)  
zest of 2 limes  
oil (4 tbsp). 
 
Take a resealable plastic bag, mix all the ingredients except the tilapia fillets in the bag. 
Add tilapia fillets and turn them to mix. Seal the bag and keep it in the refrigerator for 
about 30 minutes.  
 
Preheat the grill.  
 
Take a saucepan, pour the marinade in it. Keep the marinade to boil and then take off 
the pan from the heat.  
 
Now grill the tilapia fillets for about 3 minutes per side over high heat. When the fish gets 
opaque then remove it from the grill.  
 
Drizzle the spoonful of marinade over the top and then serve it. 
 
Preparation time 15 minutes 


