
In The Bag 
Potomac Vegetable Farms 
Week #10: August 6, 2012 

Featuring: Tomato Preservation 
 
This is what we anticipate will be in your bag. It could be slightly different. 
Mini: garlic, onions, potatoes, squash, carrots, tomatoes, Sun Jewel (Korean melon, 
looks like spaghetti squash) 
Regular: garlic, onions, potatoes, squash, peppers, beans, soup celery, lemon basil, 
tomatoes, cherry tomatoes 
Robust: garlic, onions, potatoes, squash, carrots, peppers, beans, soup celery, lemon 
basil, tomatoes, cherry tomatoes 
 
Tomatoes go on the counter. Squash does well there, too. Garlic goes on the counter; 
basil is happy in a glass of water (the fridge is too cold). Potatoes go in a cool, dark 
place. Peppers, beans, melons, soup celery, and carrots are happy in the fridge. 
 
Tomatoes 
It's tomato canning season! Are you ready? If you'd like canning amounts of tomatoes, 
please send an email to Becky. We sell 25lb boxes of seconds at our stand for $20 for 
CSA members ($25 for all non-members). Tomatoes are in about 2 weeks ahead of 
schedule, which means they'll probably also be done a couple of weeks early. Keep it in 
mind as you're planning your canning. Let us know when you're ready to pick them up, 
and we'll have them freshly sorted for you. Seconds tomatoes do not store, so we 
recommend you pick them up a maximum of 1 day before you want to use them. 25 
pounds of seconds tomatoes typically make about 7-8 quarts of canned whole tomatoes 
or sauce (that has not been greatly reduced). 
 
My best canning resource is Ball's Blue Book. I got my copy at Wegman's. You can also 
get most all the canning supplies you'll need at your average grocery or local hardware 
store. BUT, there is also the Ball Complete Book of Home Preserving, Food in Jars, and 
Canning for a New Generation. Many of recipes can also be found in this great, 
comprehensive single post. Canning is not as daunting as it seems, and tomatoes are a 
great way to begin because of their acidity (there's a low chance for contamination) and 
their versatility. Please let me know if you have any questions. 
 
If you're not into the thought of canning, there are also tips on freezing your tomatoes, 
and some of these can be made and not canned, so there's still reason to peek through 
the recipes.  
 
I personally like to can or freeze my tomatoes without seasoning. I don't make enough 
spaghetti sauce to have quart upon quart of Italian-seasoned tomatoes, but I do make 
chili, minestrone soup, beans and greens, pizza, etc... so I like to have my tomatoes as 
versatile as possible when they're preserved. 
 
Freezing:  
Freeze your tomatoes whole! http://www.thekitchn.com/the-easiest-way-to-preserve-to-
154890 
Tomato Paste: http://www.thekitchn.com/got-tomatoes-make-tomato-paste-92856 
Slow Roasted Tomatoes: http://kitchen-parade-



veggieventure.blogspot.com/2005/09/day-156-slow-roasted-tomatoes.html 
Tomato Sauce: http://www.kalynskitchen.com/2006/09/how-to-make-and-freeze-tomato-
sauce.html 
Fresh Tomato Soup: http://www.formerchef.com/2009/08/02/how-to-make-fresh-tomato-
soup/ 
 
 
Canning:  
Remember all your salsa recipes! 
Canning101: http://hungrytigress.com/2009/05/canning-101/ 
Canned Whole Tomatoes in Water: http://the-kitchenette.com/2010/08/20/august-can-
jam-canned-whole-tomatoes/ 
Crushed Tomatoes: http://mimisbooks.blogspot.com/2010/08/canning-challenge-for-
august-is.html 
Stewed Tomatoes: http://wellpreserved.ca/2010/08/20/stewed-canned-tomatoes/ 
Dilly Tomatoes: http://simplylovinghome.blogspot.com/2010/08/august-can-jam-dilly-
tomatoes.html 
Tomato Jam: http://www.foodinjars.com/2010/09/tomato-jam/ 
Ketchup: http://www.freshpreserving.com/recipe.aspx?r=137 


