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Green Sweet Potato? 
Eastern Shore Select potato ,s arc similar to their 

orange-fleshed cousin Iptmow hatutm, but 
the flesh of this lirde-known potato U white 

when raw and turns to a sage like green 
tone when cooked. A true Eastern Shore 

Select Potato is so small thai it Ills in 
the palm of your hand, and the total 
crop is lcs« than one percent of the an
nual harvest of sweet potatoes. Trea

sured, for it* luscious, sweet flesh and 
smooth, creamy texture, true Eastern Shore Se

lect devotee* say that it doesn't even need but-
ter or salt for adornment. 

T h e nastem Shorn Select potato i« nn heir
loom species which was introduced in tlw early 

19th century undcredited lo a ship's uupluir with 
the wmameHayman. Prcviucoon of the Hayman 

wus so limited fltat nearly the entire, crop was con
sumed by the 5 0 or so furmfcrx and gardeners who raised them for the plena ire of their 

to grow, have lo be picked by h a n d , and cannot be refrig
erated. Once harvested, (he / h e e d to "cure" for two to four weeks to develop their full 
luscious flavor. Increased traduction of Jia«tern Shore Select potatoes is being fos
tered by the Virginia lUaU m Shore Corporation, a company founded in 1994 with 
support from The Nature 1 "onxcrvaney, dedicated to helping the region f Delmarva 
Peninsula, between the Atl mtic Ocean and the Chesapeake Bay | grow economically 
while preserving, its cco»y» [em. 
tlasterrj Shore Select Pou t « s are available in the Fresh Melds Markets in Washing
ton, DC?; Ualrimorc. MD; P liladclphia, PA; Charlottesville, VA; and Raleigh /Durham 
NC; Star Market* in Hosio i. MA; King* Super Markets ia New Jersey and Gourmet 
Garuge and Vinegar Facte y in New York City. You car also order a box of these 
delicacies by calling 8 8 8 J V A SHORrVKK8-827-4673 (toll r r c e ) or by e-mail at 
cssciocrC^ vjishore.com 

Information on how to *ro|v, store and cook this delicious potato can be found at the 
following web site*! 
^rrp.'/AvwK.vtMaomcwm 
hW)://*ww.ex vtt.tmtfKhoiA/kayuini htm 
(n the meantime, here are [ome recipes to tempt your taste hud*. 

• + + 

Recipes 
Blue C m b itnd Kvyman Potato Chowder 
• / il> Lump if liar Cmbmea: 
• 3 slice* harm, diced 
• / medium onion, finely diced 
• 2 Stalks celery diced 
• / clove farlic. mi nee J 
• Vi cup dry while wine 
• 2 cups ocean clam fuiee 
• I cup heavy cttam 
• kernels from I eamfwinter C W I 
• J teaspoon chopped fresh thyme 
• 2 Eastern Shore Select I"ounces, peeled, diced, 

blanched in sailed water 
• chopped fresh parsley 
• butter 
• salt and Pepper 
Cook the bacon in a medium saucepan until 
browned wid ensp Add the onion, celery and 
garlic and saute for 3-5 minute* until onion is 
transparent, Add white wjne and simmer until it's 
reduced. A d d clam juice, and heavy cream and 
bring to boil, Add potatoes, thyme, corn kernels 
andenthmeiit and J u l heat through. Season with 
salt and pepper Garnish will; a dollop o f b-.utcr 
and chopped fresh parsley 
Virginia Swept Potato Roll* 
• 2 euftx tYtoked sweet potatoes (mashed: 
• 2 fftxx (hMien) 
• / pirn mill-
• A yeast cake* 
• 1/2 cup Crist, (t 
• 1/2 cufi xu(<tr tlM cup more ifyt*u / f i t ih*r*> 

sweeter) 
• i 1/2 qis flour 
• / tap salt 
Mi* all i n g r e d i e n t s above together. Place in warm 
t e m p e r a t u r e ,-»mJ let rise until double in size. I>op 
by u h l c s p x H i ime muffin cup*. A l l o w to ri*c 
again until double in sue . Bake in medium hot 
oven ( 3 7 5 d e g r e e ) until brown, about 15 min
utes. This rveipe makts a soft dough, so you 
s h o u l d not knead. Jw» mix w . t h « * p o u i i and drop 
it into muflin cup*. Makes about 30 large folks. 

http://vjishore.com

