
IN THE BAG 

Potomac Vegetable Farms 

Week 10: August 9, 2011 
 
 
This is what we anticipate will be in your bag. It could be slightly different. 
Mini: onions, potatoes, corn, garlic, chard or parsley, lots of tomatoes, cherry tomatoes, 
blackberries, fresh herb 
Regular: onions, corn, peppers, Chinese long beans, garlic, squash or basil, loads of 
tomatoes, possibly sweet potato greens, watermelon, fresh herb 
Robust: onions, potatoes, corn, peppers, squash, garlic, basil, tons of tomatoes, cherry 
tomatoes, blackberries, watermelon, fresh herb 
 
Everything  should be stored in the refrigerator except basil, garlic, tomatoes and 
potatoes. Basil goes on the counter. Tomatoes should go on the counter; the fridge will 
make them mealy. Potatoes and garlic should go in a cool, dry, dark place. Onions can 
go either on the counter or in the fridge. 
 
New (to some) items: 
Chinese Long Beans: These are not pretty. In fact, they're downright weird looking, ,all 
long and skinny and light green. Their flavor is a cross between green bean and 
asparagus, and you can use them pretty much any way you would use asparagus. 
Steam them, stir fry them, put them on pizza or in a frittata... Sometimes the ugliest 
things are the tastiest. 
 
Sweet Potatoes 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! 



Easy Pizza Dough 
From Fine Cooking 

 
1 package (2-1/4 tsp.) active-dry yeast 
1-1/2 cups very warm water (110°F) 
18 oz. (4 cups) all-purpose flour; more for dusting 
1-1/2 tsp. salt 
2 Tbs. olive oil 
Making and dividing the dough 
 
Dissolve the yeast in the warm water and set aside (a Pyrex 2-cup measure makes for 
easy pouring; be sure the cup isn't cold). Meanwhile, put the flour and salt in a food 
processor fitted with the steel blade; process briefly to mix. With the machine running, 
add the water-yeast mixture in a steady stream. Turn the processor off and add the oil. 
Pulse a few times to mix in the oil. 
 
Scrape the soft dough out of the processor and onto a lightly floured surface. With lightly 
floured hands, quickly knead the dough into a mass, incorporating any bits of flour or 
dough from the processor bowl that weren't mixed in. Cut the dough into four equal 
pieces with a knife or a dough scraper. Roll each piece into a tight, smooth ball, 
kneading to push the air out. 
Rising and storing the dough 
 
What you do next depends on whether you want to make pizza right way or at a later 
date. 
 
If you want to bake the pizzas as soon as possible, put the dough balls on a lightly 
floured surface, cover them with a clean dishtowel, and let them rise until they almost 
double in size, about 45 minutes. Meanwhile, turn your oven on, with the baking stone in 
it, to let the stone fully heat. 
 
In just 45 minutes, the dough is proofed. These dough balls are ready to be shaped. 
 
If you want to bake the pizzas tomorrow, line a baking sheet with a floured dishtowel, put 
the dough balls on it, and cover them with plastic wrap, giving them room to expand 
(they'll almost double in size), and let them rise in the refrigerator overnight. 
 
To use dough that has been refrigerated overnight, simply pull it out of the refrigerator 
about 15 minutes before shaping the dough into a pizza. 
 
To freeze the dough balls, dust each one generously with flour as soon as you've made 
it, and put each one in a separate zip-top bag. Freeze for up to a month. 
 
It's best to transfer frozen dough from the freezer to the refrigerator the night before (or 
10 to 12 hours before) you want to use it. But I've found that dough balls pulled straight 
from the freezer and left to warm up on the counter will be completely defrosted in about 
1-1/2 hours. The dough is practically indestructible. 
 
 



ROASTED EGGPLANT + ZA’ATAR PIZZA 
From Sprouted Kitchen 

 
 Serves 2-4 
 
I give cheese measurements, but you can use your discretion depending on how you 
like your pizza, and how many vegetables you throw on there. The melty cheese is 
necessary in combination with the feta. The feta provides saltiness and flavor, but the 
mozzarella makes it a pizza. 
 
I’ve given directions for baking, but you could just as easily do this on the grill if you don’t 
want to turn on the oven. You can alternatively saute the eggplants, instead of roasting. 
 
Tahini Spread 
3 Tbsp. Tahini 
1 Tbsp. Lemon Juice 
1 Clove Garlic, minced 
Pinch of Salt + Pepper 
 
1 Eggplant 
2 tsp. Extra Virgin Olive Oil 
Generous Pinch of Dried Oregano 
1 Small Yellow Onion, halved and sliced 
Whole Grain Pizza Crust (This recipe gives you two crusts. You can also buy a fresh 
dough ball from your local pizza place for convenience) 
3/4 Cup Shredded Mozzarella 
1 Tbsp. Za’atar 
1/3 Cup Crumbled Feta 
Fresh Thyme Leaves 
Salt + Pepper 
 
Preheat the oven to 500′. Mix all of the tahini spread ingredients together in a bowl, set 
aside. 
 
Peel the eggplant (doesn’t have to be perfect) and cut it in to small pieces. Drizzle it with 
the olive oil, generous pinch of salt and dried oregano. Toss to coat. Spread it on a 
baking sheet and roast it for 15-20 minutes. Note, you could also throw the onions on 
there to streamline the recipes, but I like to do it in a cast iron to really char those babies. 
 
To char the onions, heat a pan over medium high heat with a dash of oil (I like to use 
cast iron here), add the onions and char them for about 10-15 minutes, tossing them 
around occasionally . The point is to cook them on high heat, without a lot of moisture, to 
char the sides, as opposed to caramelizing them. 
 
Roll out your crust and put it on a floured/cornmeal sprinkled baking sheet. Spread the 
tahini spread across the surface, sprinkle the mozzarella, the eggplant chunks and 
charred onions, the za’atar, and the crumbled feta. Drizzle a bit of olive oil on top, and 
baking the pizza for 12-15 minutes until the edges crisp up. Garnish the top with a 
generous sprinkle of the fresh thyme leaves. 
 



Grilled Vegetable Pizza 
From Pioneer Woman 

 
Prep Time: 2 Hours  |  Cook Time: 25 Minutes  |  Difficulty: Easy  |  Servings: 8 
 
Pizza Crust 
1/2 teaspoon Active Dry Yeast 
3/4 cups Warm Water 
2 cups All-purpose Flour 
1/2 teaspoon Kosher Salt 
3 Tablespoons Olive Oil 
 
Pesto 
3/4 cups Fresh Basil Leaves 
1/2 cup Grated Parmesan Cheese 
2 Tablespoons Pine Nuts 
2 cloves Garlic, Peeled 
Salt And Pepper, to taste 
1/3 cup Extra Virgin Olive Oil 
 
Toppings 
2 whole Zucchini, Cut In Diagonal Slices 
2 whole Summer Squash, Cut In Diagonal Slices 
Olive Oil For Brushing 
1 whole Yellow Bell Pepper 
1 whole Red Bell Pepper 
12 ounces, weight Fresh Mozzarella, Sliced 
4 ounces, weight Goat Cheese 
Extra Basil Leaves, For Garnish 
Grated Or Shaved Parmesan Cheese, For Sprinkling 
 
To make the crust: Sprinkle yeast over 3/4 cups warm (not lukewarm) water. Let stand 
for a few minutes. 
 
In a mixer, combine flour and salt. With the mixer running on low speed (with paddle 
attachment), drizzle in olive oil until combined with flour. Next, pour in yeast/water 
mixture and mix until just combined, and the dough comes together in a sticky mass. 
 
Coat a separate mixing bowl with a light drizzle of olive oil, and form the dough into a 
ball. Toss to coat dough in olive oil, then cover the bowl tightly with plastic wrap and set 
it aside for 1 to 2 hours, or store in the fridge until you need it. 
 
To make the pesto: Add basil leaves, 1/2 cup Parmesan, pine nuts, and salt and pepper 
to a food processor or blender. Turn machine on, then drizzle in olive oil while it mixes. 
Continue blending until combined, adding additional olive oil if needed. Set aside. 
 
To make the toppings: Brush zucchini and summer squash slices with olive oil. Sprinkle 
with salt and pepper. Grill over medium heat until vegetables are tender and have nice 
grill marks. Set aside. 
 



Place whole peppers on grill and allow to blacken. Remove from grill and immediately 
place in a large ziploc bag. Allow to sit for 20 minutes or so, then remove peppers from 
bag and peel off blackened skin. Deseed peppers, then slice into strips. Set aside. 
 
Preheat oven to 475 degrees. Arrange a rack toward the bottom of the oven. 
 
To assemble the pizza: Roll out pizza dough on a floured surface; get it as thin as you 
can. spread a generous layer of pesto all over the surface of the crust. (You might have 
a little left over; if you do, store in the fridge.) 
 
Lay slices of mozzarella all over the pesto. Arrange grilled zucchini, squash, and 
peppers in a pretty pattern on top of the mozzarella. Bake for 15 to 18 minutes, or until 
crust is golden brown and cheese is bubble (watch to make sure cheese doesn't get too 
brown.) 
 
Remove from oven and crumble goat cheese all over the top of the pizza. Lay basil 
leaves on top, sprinkle with Parmesan, and serve immediately. 



Zucchini-Crusted Pizza 
From A Farmer In The Dell/Moosewood Cookbook 

 
Serves 4 (1 10″ pie) 
1.25 hrs. to prepare 
 
A normal pizza on top, with a beautiful, substantial-yet-tender crust: golden, with flecks 
of green and a slight crunch. (Ours turned golden but we didn’t have the slight crunch.) 
You can make the crust several days in advance. 
 
olive oil & flour for the pan 
2 C. (packed) grated zucchini (about 2 7″ zucchini) 
2 eggs beaten—or 2 egg whites (we used the egg whites) 
1/4 C. flour 
1/2 C. grated mozarella 
1/2 C. grated fresh parmesan 
Optional: pinches of basil, marjoram and/or rosemary (we used fresh basil & rosemary) 
 
Topping Suggestions: 
extra olive oil (didn’t use) 
1 large ripe tomato, sliced (used grape tomatoes, sliced in 1/2) 
extra mozarella, sliced or grated (used asiago & mozarella) 
2-3 large garlic cloves, sliced (used 4) 
sauteed mushrooms (used fresh portabellas, not sauteed) 
thinly sliced bell peppers (omited) 
sliced olives (omited) 
(Added sliced green onion) 
 
Preheat oven to 400. Generously oil a 10″ pie pan (I used a quiche dish)& coat lightly w 
flour. 
 
Combine zucchini, eggs, flour, mozzarella, parmesan, herbs and 1 TBS olive oil in a 
bowl & mix well. 
 
Spread into the prepared pan & bake for 35-40 minutes, or until golden brown. About 1/2 
way through baking, brush w the remaining 1 TBS of olive oil (optional–didn’t). Remove 
from oven. 
 
When it has cooled for about 10 minutes, use a spatula to loosen the crust from the pan 
so it won’t break later (I forgot to do this) 
 
Top with your favorite pizza items and bake at 400 until heated through (about 10 min.) 
 



Grilled Everything Pizza 
From Pass the Sushi 

 
1 cup warm water 
2 teas sugar 
1 packet active dry yeast 
2 tbs extra-virgin olive oil, plus more for brushing and drizzling 
3 cups AP-Flour, plus more for dusting 
1 teas salt 
 
1/2-3/4 cup marinara sauce 
8 ounces fresh mozzarella, sliced 
1/2 cup sliced pepperoni 
4 thinly sliced hot or sweet capicola, torn 
1/2 bunch fresh basil, torn 
 
Prepare the dough: whisk 1 cup warm water (about 105 degrees F) and the sugar in a 
small bowl and sprinkle the yeast over top. Let stand until foamy, about 10 minutes. Stir 
in the olive oil 
 
Whisk the flour and salt in a large bowl. Make a well in the center, pour in the yeast 
mixture and stir to make a shaggy dough. Turn out onto a floured surface and knead 
until smooth and elastic, about 5 minutes, adding just enough flour to prevent from 
sticking. Form into a ball, put in a large oiled bowl and turn to coat with oil.  Turn seam-
side down, cover with plastic wrap and let rise at room temperature until doubled in size 
(about 1 1/2 hours). Meanwhile, preheat a grill to medium high and grill any toppings you 
may want to add on (onions, peppers, mushrooms, etc). 
 
Arrange all of your toppings on a tray near your grill. 
 
Reduce the grill heat to medium low. Divide the dough in half and dist the dough and 
work surfce with flour. Roll each piece into a 7″ x 12″ rectangle, about 1/8″ thick. Brush 
an inverted baking sheet with olive oil and lay your prepared crusts on it. Carefuly, lift 
each piece by the corners and lay on the grill, oiled side down. Cook until the dough 
puffs and the underside is stiff and marked, about 5 minutes. 
 
Flip the dough with tongs, brush with olive oil, spread with the marinara sauce and top 
with mozzarella and toppings. Cover and cool until the cheese melts, about 5 more 
minutes. Transfer the pizzas to a cutting board. Top with basil a drizzle of olive oil and 
salt. 
 



Grilled Pizza 
From The Farm Chicks 

 
I love when the weather begins to take a turn for the warmer and it seems like every 
meal is done on the grill. One of my favorites is pizza. 
 
You'll need to start with a batch of your favorite pizza dough. I like this recipe from Better 
Homes & Gardens: 
 
Pizza Dough 
2 1/2 to 3 cups all-purpose flour 
2 1/2 teaspoons active dry yeast 
1 teaspoon salt 
1 cup warm water (not hot) 
2 tablespoons olive oil 
 
In a large mixer bowl combine 1 1/4 cups of the flour, the yeast, and salt.  Stir in warm 
water and oil. Beat at low speed of electric mixer for 30 seconds, scraping bowl 
constantly. Beat 3 minutes at high speed. Stir in as much of the remaining flour as you 
can mix in with a spoon. Turn out onto a lightly floured surface. Knead in enough 
remaining flour to make a moderately stiff dough that is smooth and elastic. (6 to 8 
minutes total). 
 
Cover dough and let rest 10 minutes. Divide dough into as many pizzas as you'd like to 
make and roll out on a floured surface. (I recommend starting out with small pizzas while 
you get the hang of cooking them on the grill). 
 
Place dough on floured pans. 
 
Lightly cover the top of each crust with olive oil. (I like to use olive oil that can be sprayed 
on for this). Light grill and set at low-medium low. Hold pan over grill and carefully flip the 
dough (the side that you've oiled) onto the grates. If the dough gets crinkled, quickly use 
a spatula to straighten it out, by placing the spatula under the dough and using your 
hand on top of the dough to guide the dough out. Transferring the dough to the grill is 
the trickiest part and takes some practice. (This is why I recommend starting out with 
small crusts). Spray the side facing up with olive oil. Once the crust has very lightly 
browned and is stabile enough to turn, flip it with your spatula and lightly brown the other 
side. (You are not trying to completely cook the dough at this point, just giving it a light 
grilling). Place crusts back onto pans and return to the kitchen for toppings. 
 
Now comes the fun part: your favorite toppings. Add anything you'd like. Here are some 
ideas: 
 
Pesto, spinach, and parmesan. 
Olive oil, garlic, tomatoes, fresh oregano and mozzarella: (fresh basil is even tastier, but 
I was out at the time). 
A sudden windfall of 5 pounds of asparagus from my neighbor inspired this one: olive oil, 
asparagus, marinated feta, and pine nuts. (I should have added some ricotta or 
mozzarella too, as it was tasty, but a bit too dry). 
And of course, kid favorites like cheese and ham with olives: 
 



Take pizzas back to the grill and cook until the cheese is melted and the crust is 
browned to your liking: 
 
Then remove from the grill, slice, and serve immediately. 


