
“IN THE BAG” 
PVF West | CSA Week 3: June 19, 2012 

 
We anticipate the following choices at today's CSA pick-up (choices may differ 

depending on Tuesday's harvest): 
 

- Dill or Cilantro – 

- Kale or Pac Choi - 

- Head Lettuce – 

- Fennel or Fava Beans – 

- Hakurei Turnips or Radishes – 

- Scallions or Onions – 

- Carrots – 

- Garlic Scapes – 

- Mix & Match Summer Squash & Cucumbers – 

 Everything should go in the refrigerator. 

 

Storage 

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 airtight container inside the fridge.  

Lettuce - rinse the head lettuce all at once, tear the leaves to a desired size, and then 
spin them dry in a salad spinner (or dab them with a cloth to wick away the moisture). 
Store the leaves in a plastic bag to make them fast and easy to eat 

To remove grit from really dirty head lettuce: cut off the base and float the leaves 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—swirl the leaves around 
with your hands to expedite the process. Remove the leaves 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. 



Greens - store cooking greens in plastic bags in the refrigerator crisper. Added moisture 
will cause greens to spoil faster, so only wash them when ready to use. Aim to use them 
within five days of picking them up. 

  

New (to some) items this week: 

 
Fava Beans (or "broad beans") are notorious for their laborious prep process, but truth 
be told, the taste is absolutely with the prep time. Favas have a buttery texture, with a 
slight bitterness and lovely, nutty flavor. Like many beans, favas are also rich in fiber and 
iron, but low in sodium and fat. Cholesterol is non-existant, and with so much protein, 
they are called the meat of the poor. Everyone has a different approach on how to best 
peel favas. Here at PVF West, we like to peel the outer pods away, then blanch them to 
remove the inner shell---here's a short video demonstrating that process. 

Fennel, is a member of the Umbellifereae family and is therefore closely related to 
parsley, carrots, dill and coriander. Stalks stem from its white or pale green bulb, which 
are topped with feathery green leaves near which flowers grow and produce fennel 
seeds. The vegetable is entirely edible---the bulb, stalks, leaves and seeds. The leaves 
are outstanding minced and added to bread or pizza dough before cooking, as well as 
minced and added to salads and their dressings. The stems can be cut into ¾” pieces 
and barely simmered, with garlic (great chance to try scapes out) and butter/oil added 
late. Fennel pairs beautifully with tomato and seafood dishes, such as paella or 
bouillabaisse.  
 
The best part about this licorice-tasting vegetable, particularly the bulb, is its nutritional 
punch, as it’s rich in vitamin C, fiber, folate and potassium. 
 
Garlic Scapes (or “garlic curls”) are the tender flower stalks that grow out of the middle 
of hard neck garlic before the garlic bulb below is fully grown. Before the flower opens, 
we nip it in the bud, so to speak, and redirect the plants efforts to its growing bulb. The 
stem and bud are known as the garlic “scape”. Mild, but seductively scented of garlic, 
they can be cooked any number of ways: served all on their own, or used as an aromatic 
in other recipes. Because garlic scape season is short-lived, just a few weeks, we 
encourage you to use them in place of garlic cloves for a slightly different, seasonal 
taste. They can also be whipped up into a mean pesto (see last edition’s Farm Notes for 
the recipe). 
 
Hakurei Turnips are a gourmet variety of turnips, popular in Japan. We like to refer to 
them as "nature's candy", as they have a distinctly sweeter, tender taste than most 
varieties. These are a slam-dunk when raw, so feel free to add them to your salads. On 
the cooked front, they're also tasty in stir-fries, soups or with other roasted root veggies.  
 

 
Recommended Recipes:  



 
Hakurei Turnips: 

• Daniel “Chino” Parilla’s Braised Hakurei Turnips 
• Hakurei Turnip & Garlic Scape Tacos 
• Pickled Hakurei Turnips 
• Roasted Turnips in Honey and Wine 
• Hakurei Turnips & Greens w/ Sesame Seeds (using scapes & green scallions) 
• Cucumber & Hakurei Turnip Salad 
• Hakurei Turnip Salad (uses the greens too!) 
• Chicken Salad w/ Hakurei Turnips & Raisins 

Dill: 

• Lentil Tahini Salad with Dill 
• Dill Soda Bread 
• Dijon-Dill Pasta Salad 
• Fennel & Dill Dip 
• Carrot-Dill Soup 
• Quinoa with Currants, Dill, and Zucchini 
• Carrot, Dill & White Bean Salad Recipe 
• Parmesan Dill & Garlic Popcorn 
• Chickpea and Vegetable Salad with Yogurt Dill Dressing 

Chives: 

• Summer Squash and Chive Pancakes 
• Zucchini Frittata with Chives 
• Chive Biscuits 
• Curried Egg Salad Recipe 
• Horseradish-Chive Sauce 
• Cremini Mushrooms with Chive Pasta 
• Goat Cheese & Chive Scrambled Eggs 
• Chive Quinoa Cakes 
• Savory Cheese and Chive Bread 
• Chive Salad Dressing 
• Creamy Lemon & Chive Farfalle 

Other: 

• Marinated Fava Beans and Radishes with Millet 

 


