LSGg-0%0

November/Trecember 1999

The Virginix Gardemer

Page )

Green Sweet h’otato?

Esstern Share Sclect potittos are similar 1o their
orange-flashed cousin Ipomaosa hataius, b
the flesh af thix lintle-known potate Is white
when rew and turns (o 4 sage-Tike green
tone when cooked. A true Enstern Shore
Sclect Pulgto is s small that it fits in
the pabm of your hend, and the otal
crop 15 less than ane percent of the an-
nual harvest of sweet potatoes. ‘Trea-
sured for its luscious, sweet flesh and
smooth, creamy texture, true Fastern Shore Se-
leet devutees say that it docsn’t even need but-
ter or salt for adormment.

The Fastetn Shore Select potata i an heir-
toom specles which was introduced in the early
19th century und credited (o @ ship’s cupture with
the snmame Hayman. Praduction of the Hayman
: wus 30 Jintited that nearly the entive crop was con-
sumed by the 50 or o furmprs und gurdeners who raised them far the pleastirg of their
famitics, They ure delicatefto grow, have W be picked by hand, and cannar be refrig-
crated. Once hurvested, thel need to “cure™ for two o four weeks to develop theie full
Juscious Navor. Increased production of Lastern Shore Select potatucs is heing Fos-
tered by the Virginin Lust¢rn Shore Corpossion. a company founded in {994 with
support from The Nature fonscevincy, dedicated to helping the region {Dalmarva
Peniasuli, hetweet the Atllastic Ocean and the Chesapeake Buy] grow aconomicaily
while preserving 113 ceasy gem.
Lastern Shore Sclect Potatpes arce availuble in the Presh Hields Murkels in Wakhing-
wn, DC: Baltimore, MD: Philadciphia, PA: Chardotiesville, VA and Ralcigh/Durham
NC'; Star Markets in Bostofi. MA; Kings Super Markets in New Jersey and Gounmet
Guruge and Vincgar Fuciay it New York City. You car ulsq order a box of t{wsz
delicacies by calling 888{VA SHORFJEEB-827-4673 troll frue) or by e-miil at
cssoiect@d vashure,con,
Information on how to gropy, store and cook this dellcious potsto cim he found at the

fullowing web sites:
hnpfwwoashorecom
hitp:Hfeww.esva.net/ghole

{n the muantifiie, here are fome recipes 1o tempt your aste buds.
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Jetter is like having & gardening cxpert right in your own
rbs, vegetables, and toals as well as monthly 1ps.
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Recipes

Biue Crgb und Huyman Potato Chowder

s |t Lump Bilue Crabmea:

* 3 slices bacon, diced

* | medium oron. finelv diced

* 2 stulks celerv diced

1 ¢love eurlic, minced

¥ cup dry white wine

2 cups ocean clam Juice

I cup heavy crean:

kemels from | nar of winter corn

1 teaspoon chopped fresh thyme

« 2 Eastern Shove Select 'ataloes, peeled, diced.
blanched in salted water

* chapped fresh parsley

® burzer )

s salt arnd Pepper

Cook the hacor in 2 medium sancepan until

browned wnd cnsp. Add the onion, celery and

garlic and sauté foe 3-§ minstes until onion s

tunspurcnt. Add white wine and sitimer umil it's

reduced. Add clam juice, and heavy cresn; wnd

britig ta buil. Add potatocs. thyme. corn kernels

and crabmcut and yust heat through. Season with

sult ard popper. Garmish with @ dollop of bueer

und chupped fresh parsley.

Virginia Sweet Potuto Rollx

e 2 cups oooked swect potatoes (mashied !

* 2 egus (heaten)

1 pini milk

4 veast cakes

12 cup Crisco

172 cup sugar (104 cup more if yoi like them

sweeter)

1172 qis flowr

= | 1sp sali

Mix gl ingredicnts above together. Place in warmi

ternperature and let rise until double in size, Drop

by Lublcspuon inw mutlin cups. Alluw Lo rise

again until double in size. Buke in medium bot

oven (375 degrees) until brown, gbout 15 min-

utes. This recipe makes o sult dough, so you

shoutd ot knead. Just mia with s spoon and diep

itinto muftin cups. Mukes sbout 30 large rolls.
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