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Field Notes:  Believe it or not - the tomato starts are ready to go in 
the ground!  In the greenhouse, their roots have filled out the cells 
in the trays to the point that each plant can be easily pulled from 
their cells.  We hope to start transplanting them this week if all 
conditions are good (not too hot, not too windy, little chance of 
frost, not raining hard, etc).  We started our first round of tomatoes 
in the greenhouse in early February.  We use an Italian 
transplanting implement called Checchi and Magli that has two 
seats and is pulled by a tractor.  The planters sit in the seats, with 
their backs towards the tractor driver, and pull individual plants 
from their trays.  Then the plants are placed into yellow cups that 

drop the plants into beds.  They are spaced about one foot apart within the row; each row is about 5 feet 
apart.  We set up irrigation sprinklers right after they’re planted to serve as frost protection.  On nights 
that get really cold, we’ll turn on the sprinklers to prevent frost damage.  Water frozen on the tomatoes is 
better than allowing frost to settle on the plants.  The water actually protects the plants from the damage 
frost can cause.  If things go well, we’ll pick the first fruits as we near June.  Hope you’re as excited as 
we are! 
 
Box Notes:  Finely sliced leeks and garlic sautéed with chopped chard, beet greens, or kale make a 
delicious combination.  Spring carrots are better for cooking than for eating raw (steamed, roasted, or 
added to soups).  Toss chopped carrots with olive oil, sprinkle on some of the fresh thyme and a little 
salt, then roast at 425 degrees until tender.  The sun-dried peaches are best eaten raw like a raisin, or 
finely chopped and cooked with hot breakfast cereals such as rice cereal or oatmeal.  They are super 
sweet and are one of our most popular sun-dried goods at the Berkeley Farmers’ Markets.  You’ll find 
either Russet or German Butterball potatoes in your box.  We grow russets because they make such 
delectable baked potatoes and our roots are mid-western where meat and potato (Russets!) meals are 
king.  When baked, Russets are flakier than creamy varieties, such as the German Butterball.  However, 
the German Butterball potatoes are better for soups and roasts as it has a creamier finish.  While we’re 
on the topic, use the beets, carrots, potatoes, leeks, green garlic, and a few sprigs of thyme for a 
fragrant and colorful roast! 
 

Payment Reminder:  The veggie box price is $20 per week.  The Second Quarter / 
April payment is due by March 27, 2009. 
 

 Monthly payment for five Wednesday / Thursday deliveries in April is $100. 
 

 Monthly payment for four Friday deliveries in April is $80. 
 

 Quarterly payment for the second quarter of 2009, 13 weeks of deliveries from April through the 
end of June, is $260. 
 

 If you have any questions about your account status, please email us at csa@riverdogfarm.com or 
call (530) 796-3802. 
 

Please check the “Ordered-Through” column on the sign-out sheet.  If the printed date in the 
column is earlier than the end of the month, your payment for the remainder of the current month 
is due by the printed date.  Without timely receipt of payment, deliveries might be interrupted. 

 

Box Contents: 
1 bu Gold Chard 
1 bu Red Russian Kale 
1 bu Carrots 
1 bu Beets 
1 bu Green Garlic 
1 bu Thyme 
1½ lbs Potatoes 
1 lb Leeks 
½ lb Sun-dried White Peaches 
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Riverdog Farm Pastured-Pork:  Currently, each pork share includes two complementary packs of 
Riverdog Hog sausages.  Each pork share is $6 per pound.  Shares range from 35 to 40 pounds and 
include an assortment of cut-and-wrapped ribs, loin chops, Boston Butt steaks, ham roasts, sirloin 
chops, tenderloin, ham hocks, and picnic shoulder.  Each share is packed into a cardboard box (the 
same sized box as the ones in which the veggies are packed) and delivered frozen to your pick-up 
location.  To request a detailed list of availability or to place an order, email us at csa@riverdogfarm.com 
or call (530) 796-3802.  Riverdog Farm pork is not certified organic.  Shares are available to Mountain 
Bounty customers for farm pick-up in Guinda. 

 
Green Garlic Pizza from: http://www.knollorganics.com/recipes2.htm#pizza 
Recipe by Janet Fletcher, San Francisco Chronicle 
 

You will need a baking stone for this pizza.  Adapted from a recipe from San Francisco's Universal Cafe. 
 

Dough: 
1½ teaspoons active dry yeast    ¾ cup warm water 
1 tablespoon olive oil    1 teaspoon salt 
Approximately 1¾ cups unbleached all-purpose flour 
 

Topping: 
1/3 pound German Butterball potatoes, peeled and sliced 1/8 inch thick 
2 tablespoons olive oil + olive oil for brushing dough 
Salt and freshly ground pepper to taste 
½ pound green garlic, white and pale green parts sliced lengthwise, then into ½ inch widths 
Coarse cornmeal (polenta) for dusting baking sheet 
½ pound whole milk mozzarella, coarsely grated 
3 ounces goat cheese, crumbled  2 teaspoons minced fresh thyme 
Pinch hot red pepper flakes (optional) 
 

 To make the dough, sprinkle the yeast over the warm water in a large bowl.  Let stand for 2 
minutes.  Stir with a fork to dissolve the yeast.  Let stand for 10 minutes. 
 Whisk in the oil and salt. Add 1½ cups of the flour, stirring with a wooden spoon. 
 Turn dough out onto a lightly floured work surface.  Knead until smooth and elastic, 6 to 8 
minutes, adding as much of the remaining ¼ cup flour as needed to keep the dough from sticking. 
 Shape into a ball, transfer to an oiled bowl, turn to coat with oil, and cover tightly with plastic 
wrap.  Place in a warm spot and let rise for 2 hours. 
 Punch down dough, then reshape into a ball.  Cover with plastic wrap and let rise for 4 hours.   
 To make the topping, preheat the oven to 400 degrees.  Toss the sliced potatoes with ½ 
tablespoon of the olive oil, then season with salt and pepper.  Arrange on a baking sheet in a single 
layer.  Bake until the potatoes are done but not brown, about 10 minutes.  Watch carefully as they burn 
easily.  Use a spatula to transfer them to a plate. 
 Increase the oven temperature to 550 degrees and preheat a baking stone for at least 20 
minutes. 
 Heat 1½ tablespoons olive oil in a skillet over moderately low heat, add the green garlic, season 
with salt and pepper and saute until softened, 5 to 8 minutes.  Let cool. 
 Dust a rimless baking sheet with cornmeal.  Punch down dough.  On a lightly floured surface, roll 
the dough into a 13- to 14-inch round. Transfer to the baking sheet. 
 Working quickly so the dough doesn't stick, top first with mozzarella, then with sliced potatoes, 
green garlic, crumbled goat cheese, thyme and optional hot pepper flakes.  Brush the rim with olive oil. 
 Carefully slide the pizza onto the hot baking stone.  Bake until the crust is browned and the 
topping is bubbling, about 8 minutes. 
 Use baking sheet to transfer pizza to a cutting board. 


