
Good afternoon, CSA members.   

The leaves are starting to show color, the days are getting shorter, and the morning chill 
lasts a little longer than in months past. Fall is gracefully replacing Summer, and we are 
here to shepherd the transition. This is the last week of CSA for some of you, and we 
have some very tasty options for the occasion! Tomatoes, cucumbers, and summer 
squash have made it all the way to the end of summer CSA. Winter Squash and some 
Fall Greens are on the menu as well. Kale is back, and a very tasty winter squash 
variety is also included.  

We will have some seconds tomatoes available at CSA today for purchase in case 
you haven't gotten your canning done yet. $25 for 20 lbs. First come, first serve.  

If this is your last share of the season, we'd like to say it's been a pleasure feeding you! 
We hope you've enjoyed the shares and hope to see you again next season. There is 
still space available in the fall CSA if you're not ready to say goodbye!  

 Sincerely,  

Stacey & Casey 

Chad & The PVF West Team 

 
 

In The Bag 

Week 16: September 17, 2013 

 

Here's what you will find in the CSA room this week.   

Rosemary or Sage 

Kale or Baby Kale 

 Bok Choi or Choi Sum 

Carrots 

Cukes and Summer Squash 

Garlic 

Delicata Squash 

Tomatoes 



If you have trouble figuring out what you brought home, go ahead and refer to our ID 
That Veggie section of the website. We try to keep it updated with what's available to 
you.  

Remember, pick-up is today from 2-7 PM at our farmstand (located at the corner of 
John Wolford and Rte. 287 in Purcellville).  

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.  

Bok choi (or bok choy) is a Chinese cabbage with white stalks and round green leaves. 
The flavor is slightly sweeter than traditional cabbage, and you’ll find it to be a bit more 
delicate and juicy. It can be eaten raw, steamed, stir fried, braised, or used in soups. It is 
high in calcium and vitamins C and A.  

 Choi Sum is a Chinese cabbage. The entire plant can be eaten, including the tender 
stalks and flowers. The flavor is reminiscent of a sweet, juicy broccoli. These are just 
delicious. All they need is a light stir fry or steam, and maybe a dash of vinegar to finish 
them. It’s an excellent source of vitamins A and C, calcium, potassium, and dietary fiber. 

Delicata squash, a winter squash, has a fine-textured inner flesh with a flavor 
reminiscent of sweet potatoes. It can be baked or steamed. Delicata is high in vitamins A 
and C, potassium, dietary fiber, folate and omega 3 fatty acids. 

Recipes 

If you're looking for recipe ideas, check out our website! Type the vegetable name into 
the search box. We're constantly adding new goodies as we find them! 

Baked Delicata with Lime Butter 

Bok Choi with Ginger and Garlic 

Choi Sum in Oyster Sauce 

Pan Fried Kale 

Butter and Sage Sauce 

Delicata with Rosemary, Sage, and Cider Glaze 


