
Good afternoon, CSA members! 
 
Welcome to Week 4 of your CSA share. We hope summer is treating you well so far. 
First summer vegetables are coming in - you'll get just a taste of eggplant this week. 
And, guess what? We got the beets! We're also including some delightful herbs by way 
of tarragon and oregano--so we've got some incredibly helpful tips below for what to 
do with herbs you'll be receiving in your share this season.  
 
What's that strange alien-looking veggie you might ask, well it's the delicious kohlrabi 
making it's another appearance in your share. This is also the last week for collards 
and kale until the fall! 
 
Remember, pick-up is today from 2-7 PM at our farmstand (located at the corner of 
John Wolford and Rte. 287 in Purcellville). Brianne will be there to help you out. 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.  
 
Sincerely,  
Brianne & Stacey 

 

 

Below you'll find a description of what you'll find in this week's CSA share. 

IN THE BAG 

Potomac Vegetable Farms 
Week 4: June 24, 2014 

Cilantro, Oregano or Tarragon 

Head Lettuce 

Kale or Collards (last time till fall!) 

Beets 

Kohlrabi 

Onions or Scallions 

Cukes and/or Squash (mix n'match) 

Eggplant 

 

Scroll down for an alphabetical list of this week’s vegetables with descriptions and a few 

suggested recipes.  

  

Every one of these items should be stored in the refrigerator. 



 

To keep your produce fresh the longest, you need to know how to store it. Check out this 

great post by blogger Food in Jars about storing produce without 

plastic: http://foodinjars.com/2014/05/storing-fresh-produce-without-plastic-bags-

giveaway/ 

 

All About Herbs! 

You will receive all kinds of fresh herbs this season. There will be basil, lemon basil, 

mint, oregano, thyme, anise hyssop, sage, chives, garlic chives, rosemary. cilantro, dill. 

parsley.... Often times one bunch may be more than you can think to use in one week. 

Here are some tips:  

 

1. Pesto, Herb Butter, Herb Vinegar, Herbal Teas... these recipes are formulas. Play with 

them! Mint pesto is delicious. So is lemon basil pesto, parsley pesto, and sorrel and basil 

pesto. Herb+olive oil+toasted nut+salty hard cheese=yum pretty much every time. Pesto 

can be made in huge batches and the frozen either in ice trays or in blobs on cookie 

sheets for future use.  

 

2. Herbs are easy to dry. My favorite method is to lay the stems out on a cooling rack, 

cover them with a towel, and forget them. When they're dry, I stick them in baggies or 

jars.  

 

3. Some herbs like to be frozen. To get the most out of your leftover basil or mint, freeze 

it in serving-sized bunches and then use it as needed.  

 

4. Olive oil+vinegar+herbs=marinade. 

 

5. Olive oil+vinegar+herbs+dijon mustard=vinaigrette 

 

6. Sprinkle herbs on roasted vegetables, in grain salads (think tabbouleh), in sauteed 

vegetables and stir fries, on grilled meats... it's rarely a bad decision to add fresh herbs. 

 

7. Herbs can be good in sweets. Herbed pound cakes and cookies. Mint ice cream. 

Basil-vanilla ice cream. Strawberry mint. Anise syrup. Get creative! 

 

8. Herb+Lemon+Fish=Delicious 

 

9. Sprigs of herbs in your salad will jazz it up every time. 



 

10. Here are some recipes to get your creative juices flowing:  

Pesto: http://www.potomacvegetablefarms.com/recipe/pesto/ 

Herb Butter: http://www.potomacvegetablefarms.com/recipe/herb-butter/ 

Herb Vinegar: http://www.potomacvegetablefarms.com/recipe/herb-vinegar/ 

Fresh Herb Vinaigrette: http://www.potomacvegetablefarms.com/recipe/fresh-herb-

salad-dressing/ 

Herbal Tea Recipes: http://straightfromthefarm.net/2008/11/22/herbal-tea-recipes/ 

Beet and Basil Pesto: http://www.potomacvegetablefarms.com/recipe/beet-and-basil-

pesto/ 

• Oregano is an important culinary herb, used for the flavor of its leaves, which 
can be more flavorful when dried than fresh. It has an aromatic, warm and 
slightly bitter taste, which can vary in intensity. Oregano's most prominent 
modern use is as the staple herb of Italian-American cuisine. Its popularity in the 
US began when soldiers returning from World War II brought back with them a 
taste for the “pizza herb”, which had probably been eaten in southern Italy for 
centuries. There, it is most frequently used with roasted, fried or grilled 
vegetables, meat and fish. Unlike most Italian herbs, oregano combines well with 
spicy foods, which are popular in southern Italy.The herb is also widely used in 
Turkish, Palestinian, Lebanese, Egyptian, Syrian, Greek, Portuguese, Italian, 
Spanish, Philippine and Latin American cuisines 

• Tarragon is a perennial herb, is one of four fines herbes of French cooking, but 
don’t let that intimidate you. You’ll notice the aroma of anise wafting from the 
leaves. The flavor pairs very nicely with fish, chicken, eggs, and red wine sauce. 
It also makes a lovely salad dressing. 

• Collards (Collard Greens) are leafy green vegetables that belong to the same 
family that includes cabbage, kale, and broccoli and 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 [source]. Collards' 
unique appearance features dark blue green leaves that are smooth in texture 
and relatively broad. They lack the frilled edges that are so distinctive to their 
cousin kale. Long a staple of the Southern United States, collard greens, unlike 
their cousins kale and mustard greens, have a very mild, almost smoky flavor.  

• 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. 

• Kohlrabi is a member of the cruciferous (cabbage) family. The tops are edible --
they are very cabbage like--and can be cooked in the manner of any tough 
green. The bulb has an incredibly crisp texture, similar to a water chestnut, and a 
flavor reminiscent of broccoli stems or cabbage hearts, but slightly sweeter. It 
can be braised, boiled, stuffed, sliced, scalloped, steamed, julienned, roasted, 



and sautéed. You can grate it into slaw, toss it into salads, slip it into soups and 
stews, snack on it raw with dip, and stir-fry it. You can even wrap it in foil and grill 
it. Be sure to peel your kohlrabi—the outer skin is very tough.  

• Scallions, harvested for their taste, are milder than most onions. They may be 
cooked or used raw as a part of salads, salsas, or Asian recipes. Diced scallions 
are used in soup, noodle and seafood dishes, as well as sandwiches, curries or 
as part of a stir fry.Scallions have hollow green leaves (like the common onion), 
but which lack a fully developed root bulb. 

• Eggplant is a member of the nightshade family. It comes in two varieties: Italian 
(round) or Asian (long and skinny). It has a mildly bitter taste and slightly spongy 
texture. It’s high in dietary fiber, potassium, manganese, vitamins B1 and B6, and 
folate. Eggplant has been used in cuisine worldwide. 

  

A few suggested recipes: 

Grilled Ratatouille 

Roasted Eggplant + Za’atar Pizza 

Spicy Kohlrabi Noodles 

Balsamic Beet Greens & Goat Cheese Crostini Recipe 

Lemon-Tarragon Vinaigrette [yummy drizzled on fresh grilled beets!] 

Collard Greens Salad with Peanut Vinaigrette 

 
 


