
 

 

Lemon Basil? 
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This week’s CSA 
share contains:  

 

• Purple Viking Potatoes 
• California Late White 

Garlic 
• Assorted Summer Squash 
• Green Beans 
• Assorted Cucumbers 
• Heirloom Tomato 
• Cherry Tomatoes 
• Carrot bunch 
• Lemon Basil 
• Habanero Peppers 
• Cabernet and Candy 

Onions 
 

 
 
 Lemon Basil looks a lot like Italian Sweet Basil, but the smell 
of it has a very distinct lemon scent. It is found in Indonesian and 
Thai cooking, along with Thai Basil. You can use it just like you 
would use Italian Sweet Basil, but it does have a little different taste. 
You can add it to a stir-fry, or make pesto out of it for a slightly 
lemony taste. Or, you can infuse some olive oil with it and use it to 
cook with. Here is a little information about how to infuse olive oil: 
 

Pour olive oil into a saucepan and add lemon basil. Cook on 
medium-low heat, until the oil reaches 180 degrees, then cool. 
Make sure to strain the oil after it has cooled to get rid of all 
of the basil. Make sure you use the oil within a month and if 
you happen to see any signs of spoilage, please discard! 
You can store it either in a canning jar, or a bottle that has a 
good seal.  

“When you are in a pickle, try to 
stay cool and calm like a 

cucumber.” 
 

~Unknown~ 
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Here is a recipe that incorporates potatoes, cucumber, red onion, and habanero peppers from 
this weeks CSA share! 

Potato Salad with Cucumber and (Bacon) 
 

Total Time: 50 mins.      Servings: 4 
 

 
 

Ingredients 
4 potatoes    ¼ cup chopped fresh parsley 
3 slices of bacon (optional)  ½ Tbsp. paprika 
½ cup mayonnaise   salt and pepper to taste 
½ cucumber, chopped  ¼ cup chopped red onion 
2 hard-boiled eggs, chopped  1-2 cooked habanero peppers (optional) 

 
Preparation 

1. Place potatoes into a large pot and cover with salted water. Bring to a boil, and then 
reduce heat to medium-low and simmer until tender, about 20 minutes. Drain and cool. 
Chop potatoes and transfer into a large salad bowl. 

2. Place bacon in a large skillet and cook over medium-high heat, turning occasionally, until 
evenly browned, about 10 minutes. Drain the bacon slices on paper towels. Crumble 
bacon when cooled. 

3. Stir mayonnaise, crumbed bacon, cucumber, red onion, chopped eggs, parsley, and 
paprika into the potatoes until thoroughly combined.  

4. Season with salt and pepper. 
 
 
*To give this meal a little heat, feel free to add some cooked habanero peppers to it! The 
creaminess of the mayonnaise and potatoes will counter the hotness of the habaneros a bit. 
 

 


