
IN THE BAG 

Potomac Vegetable Farms 

Week 6: July 11, 2011 
 
This is what we anticipate will be in your bag. It could be slightly different.  
Mini: onions, squash, cucumbers, beets with beautiful greens, peppers, basil, garlic, 
parsley 
Regular: onions, squash, cucumbers, chard, carrots or cherry tomatoes, basil, garlic, 
purslane, blackberries 
Robust: onions, squash, cucumbers, peppers, carrots, cabbage, basil, garlic, purslane, 
blackberries, cherry tomatoes! 
 
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. 
Lemon Garlic Herb Dressing for Cucumbers or Summer Squash, page 105 
Simple Summer Squash with Garlic, page 86 
 
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. 
 
New (to some) items this week: 
Carrots: You don't need an explanation, but we're super excited about our first carrot 
harvest. We hope you enjoy them too! 
 
Peppers: This is the first week for peppers, too. These are sweet peppers. We'll always 
warn you if they're hot. 
 
Purslane, native to India and Persia, is a succulent plant often found as a wild forage. It 
has paddle shaped leaves, reddish stems and yellow flowers. It has a mild sweet-sour 
flavor similar to spinach or watercress and a chewy texture. Both the leaves and stems 
are delicious raw in salads or on sandwiches, stir fried, or steamed and added to soups, 
stews and other vegetable dishes. Be careful not to overcook as the leaves can get a bit 
slimy. Purslane is high in beta carotene, potassium and magnesium.



 
Cucumber-Purslane-Yogurt Salad 

From Star Chefs 
 
5 large Cucumber, peeled, seeded and cut into quarter-round slices 
1/4 pound Purslane, large stems removed, washed and drained well 
2 tablespoons each, Fresh chopped mint, cilantro and chervil 
4 cups Whole milk yogurt 
1/4 cup Virgin olive oil 
3 cloves Garlic, puréed with the blade of a knife 
2 teaspoon ground Coriander 
kosher Salt and ground Black Pepper  
 
Place the cucumber, purslane and herbs into a large bowl. In another bowl, stir together 
the yogurt, olive oil and garlic, coriander and season to taste with salt. Add the yogurt 
mixture to the vegetables and mix well. Add a pinch of ground black pepper. Taste the 
dressed cucumber-purslane salad for seasoning, adding a little more salt if needed. 
Serve chilled. 
 



Ikarian Potato Salad with Purslane 
From Food and Wine 

 
Salt 
3 medium Yukon Gold potatoes, peeled and sliced 1/3 inch thick 
1/2 cup extra-virgin olive oil 
3 tablespoons red wine vinegar 
1 pound plum tomatoes, chopped 
1/4 pound purslane or arugula, torn 
1 large cucumber—peeled, halved, seeded and cut into half-moons 
1 medium red onion, thinly sliced 
1 jalapeño, seeded and minced 
1/2 cup chopped parsley 
1/2 cup chopped mint 
 
Bring a medium saucepan of salted water to a boil. Add the potatoes and cook until 
tender, about 12 minutes. Drain and let cool. 
 
In a small bowl, combine the olive oil and vinegar and season with salt. Break the potato 
slices into quarters and spread on the bottom of a large, shallow bowl. Season with salt 
and drizzle with 3 tablespoons of the dressing. Layer the tomatoes over the potatoes, 
followed by the purslane, cucumber, onion, jalapeño, parsley and mint. Just before 
serving, pour the remaining dressing over the salad and toss well. 
 
Notes Purslane is a pesky weed to some and a tasty, unusual, tangy green to others. If 
you can't find purslane, substitute watercress. 
 



Beet and Goat Cheese Quinoa 
From A Farmer in the Dell 

 
1 cup cooked quinoa 
4 large beets (steamed, broiled, or roasted) chopped up into bite size pieces 
1 bunch of kale (or other green) sautéed in butter and garlic and torn into bite size 
pieces 
1/3 cup goat cheese 
salt and pepper to taste 
 
Combine all the above ingredients and serve hot or cold.  We ate ours hot and it was 
delicious and creamy with every bite!  Enjoy. 
 



GREEN BEAN + BLACK QUINOA SALAD 
From Sprouted Kitchen 

 
Serves 4-6 
 
I made my dressing with a lemon infused olive oil because I had some and I am 
obsessed with it, but it is not necessary. Use that if you have it, and if you’d like a bit of 
citrus, add a bit of fresh lemon zest when tossing everything together. 
 
Dressing 
1/4 Cup Extra Virgin Olive Oil 
3 Tbsp. White Balsamic 
2 tsp. Agave Nectar / Honey 
1 Clove Garlic 
Handful of Basil Leaves 
Pinch of Salt + Pepper 
 
1/2 Cup Quinoa (black or red is pretty, but any color works) 
1 lb. Green Beans, ends trimmed 
2 Scallions/Green Onions 
1/2 Cup Hazelnuts, toasted and skins removed, roughly chopped 
 
In a blender or food processor, whirl all of the dressing ingredients together. Taste for 
salt and pepper and set aside in the fridge. 
 
Bring 1 Cup water to a boil and add the quinoa, turn the heat down to a simmer, cover 
and cook for about 20 minutes or until all the liquid is absorbed. Transfer to a large 
mixing bowl to cool. 
 
Blanch or steam the green beans until just barely softened. Drain well. Add the drained 
green beans to the cooled quinoa. Thinly slice the scallions and add them, and half of 
the chopped hazelnuts to the bowl and toss with desired amount of the dressing. Finish 
the salad with a few grinds of fresh black pepper and the rest of the hazelnuts. Serve at 
room temperature or chill in the fridge. The leftovers hold up great. 
 



Warm Lentil and Beet Salad 
From A Good Appetite 

 
We used beets that were roasted ahead of time for this salad so, keep that in mind when 
making it. 
 
6 oz lentils 
1/2 T olive oil 
3 - 4 chopped onion 
2 cloves garlic, minced 
4 c roughly chopped beets greens and tender stems 
1 c chopped, roasted beets 
4 oz smoked mozzarella, cut into 1/2" cubes 
 
Dressing 
1/2 t kosher salt 
generous amount of fresh ground pepper 
1/2 t Dijon mustard 
1 T white wine vinegar 
3 T olive oil 
 
Cook the lentils according to their directions, drain and set aside. 
 
In a large skillet, heat the olive oil over medium-high heat. Add the onions and garlic and 
sauté until the onions are tender. Add the beet greens and stems. Sauté until the greens 
are very wilted, they will reduce in size a lot. Stir in the roasted beets until heated 
through. 
 
Whisk all the dressing ingredients together until the salt in dissolved. 
 
Mix the cooked lentil into the vegetables. Dress with as much dressing as you like. Stir in 
the mozzarella cubes. 
 
Makes 2 main dish servings or 4 side dish servings. 
 



Carrot, Dill & White Bean Salad Recipe 
From 101 Cookbooks 

 
I like to buy young carrots at the farmers' market - slice them slightly thicker than a 
banana chip for this salad. 
 
1/4 cup extra-virgin olive oil 
3 tablespoons fresh lemon juice 
1/4 teaspoon fine grain salt 
1/2 cup thinly sliced shallots 
 
more olive oil (or ghee) for cooking 
2 cups sliced carrots, cut 1/4-inch thick on deep bias 
3 cups cooked white beans 
scant 1/4 cup chopped fresh dill 
2 tablespoons brown sugar (or honey) 
1/3 cup sliced almonds, toasted 
 
Combine the olive oil, lemon juice, salt and shallots in a small bowl. Stir and set aside. 
 
In your largest skillet over medium high heat, toss the carrots with a splash of olive oil or 
a spoonful of ghee (I love ghee with carrots). Let them cook in a single layer - they'll give 
off a bit of water at first. Keep cooking, tossing gently every three or four minutes until 
the carrots are deeply browned. All told, about twelve minutes. 
 
Add the beans and dill to the skillet and cook for another five minutes, or until the beans 
as well heated through. If you are using beans that weren't canned you can allow them 
to brown a bit as well (just cook a bit longer, and stir less frequently) - they can handle 
this in a way that most canned beans can't. If you need to add a bit more olive oil to the 
pan - do so. 
 
Place the contents of the skillet in a large mixing bowl, sprinkle with the brown sugar and 
pour the 3/4 of the lemon-olive oil mixture over the top. Toss gently. Let sit for ten 
minutes. Toss gently once again, taste and adjust with more salt or sugar or lemon juice 
if needed to balance the flavors. Serve warm or at room temperature and finish by 
sprinkling with the almonds just before serving. 
 
Serves 6 - 8 as a side. 
 
Prep time: 10 min - Cook time: 20 min 


