Riverdog Farm Veggie Box News March 19, 2008

PO Box 42 Guinda, California 95637 530-796-3802 csa@riverdogfarm.com
Box Contents: Field Notes: The heavy showers forecasted for the latter part of
1 bu Spinach last week didn’t materialize in our valley. Dramatic skies, a few

1 bu Parsnips sprinkles, and sporadic gusts of cold wind were all that we

1 bu Green Garlic endured over the weekend. And so, fieldwork continued:

1 bu Chives planting potatoes and onions for summer harvest, seeding peas
%4 b Broccoli Shoots for late spring, and harrowing ground in preparation for seeding
Y2 b Brussels Sprouts a long list of summer crops. We’ve been harvesting asparagus
2 hds Lettuce for just over a week for our markets, and the pace is picking up
Y2 Ib Sun-dried Peaches as we enter grass season. We hope to feature them in our

boxes within a couple of weeks. In the greenhouse, tomato,
pepper, and eggplant seeding continue, and Rossy will begin to seed artichokes and basil this
week. Without significant chance of rain this week, we’ll head into spring out in the fields - just
the place we want to be!

Sunday, May 4, 2008 Bringing Back the Natives Garden Tour

Registration for the 2008 Bringing Back the Natives Garden Tour, which will take place on
Sunday, May 4, from 10:00 a.m. to 5:00 p.m., is now open. This free, self-guided tour
showcases 60 pesticide-free, water-conserving Alameda and Contra Costa County gardens
that provide habitat for wildlife and contain 50% or more native plants. Visit
http://www.BringingBackTheNatives.net to register or volunteer. Questions? Contact Kathy
Kramer at Kathy@KathyKramerConsulting.net or (510) 236-9558 between 9 a.m. and 9 p.m.

Second Quarter of 2008: The total for 13 deliveries of veggie boxes in the second
quarter, April through the end of June, is $208. If you have any questions about your account
status, please email us at csa@riverdogfarm.com or call (530) 796-3802.

Box Notes: Roasted parsnips, the pale roots that look like carrots, are very sweet. The sugar
in parsnips comes to surface to give a caramelized glaze. If firing up the oven isn’t a fit, then
check out the recipe below. Spinach is a tender green that is better suited for steaming or
braising for just a few minutes. Don’t discard the stems, as they are often sweeter than the
leaves. Green garlic and chives! Pair the green garlic with broccoli shoots in a stir-fry. Chives
have a very mild onion-like flavor. | prefer to use chopped chives raw - say, sprinkled on
roasted parsnips. Cut the Brussels in half, steam for a few minutes, and sauté to a finish with
some butter. The sun-dried peaches come from our friends Annie and Jeff Mayne of Good
Humus (certified organic by Stellar) in the town of Capay. Enjoy!

Buttered Parsnips from Vegetarian Cooking for Everyone by Deborah Madison
“Although they’re tough-looking roots, parsnips turn soft quickly-keep an eye on them.” DM

1'% to 2 pounds parsnips, peeled, if desired Salt and freshly milled pepper
2 tablespoons butter or brown butter Chopped parsley or tarragon

Cut the parsnips into pieces of equal length, then halve or quarter the thicker ends so
they’ll be approximately the same thickness as the rest. Steam or boil in salted water until
tender-firm, 7 to 10 minutes, checking after 5 minutes. Drain and toss with the butter, season
with salt and pepper to taste, and toss with chopped parsley or tarragon.
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Brown Butter: Cook the butter until the milk solids are browned and the butter is brown rather
than gold. The aroma should be toasty and nutty. Brown butter is delicious on many
vegetables and can be used in baking as well.

Wilted Spinach Salad from The Greens Cookbook by Deborah Madison with Edward Espe
Brown

“This dish has been on the menu since the restaurant opened and is still a favorite we make every day. The
spinach is tossed with very hot olive oil, which cooks it slightly, sweetening and softening the leaves. As the feta
cheese and the olives are both salty, no additional salt is needed.” DM

1 small red onion, quartered and thinly sliced 8-12 Kalamata olives

3 to 4 slices baguette per person, for croutons 1-pound bunch Spinach

6 tablespoons olive oil 6 ounces feta cheese

1 tablespoon mint leaves, finely chopped 2 tablespoons sherry vinegar

1 clove garlic, finely chopped, (you could substitute this clove of garlic with a stalk, or
part of a stalk, of green garlic)

Preheat the oven to 400*F. Cover the onion slices with cold water and refrigerate until
needed. Brush the bread with some of the olive oil and toast it in the oven until it is crisp and
lightly browned, 6 to 8 minutes. Press the olives to split them open, and take out the pits, and
cut or tear the meats in two.

Remove the spinach stems (or not, as you prefer) and discard any bruised or yellow
leaves. Cut the large leaves into halves or thirds; small leaves can be left whole. Wash the
spinach, using two changes of water if the spinach is very sandy, and spin dry.

When you are ready to make the salad, drain the onions. Put the spinach in a large
metal bowl and toss it with the onions, garlic, mint, olives, and vinegar. Break up the cheese
and crumble it over the spinach. Heat the rest of the olive oil until it is very hot but just short of
smoking. Immediately pour it over the salad, turning the leaves with a pair of metal tongs so
that the hot oil coats and wilts as many leaves as possible. Taste, and season with more
vinegar if needed. Serve the salad with the croutons tucked in and around the leaves.

Variations: Instead of using only spinach, combine it with curly endive, escarole, or
thinly sliced red cabbage-all greens that respond well to being prepared in this way.

Roasted Brussels Sprouts in Orange Sauce from The Gardeners’ Community Cookbook, by
Victoria Wise

1 pound Brussels sprouts 1/8 teaspoon salt

3. tablespoons olive oil s to > teaspoon cracked black pepper
2 teaspoons butter 3 tablespoons orange juice concentrate
2 teaspoons balsamic vinegar 1 tablespoon finely slivered orange zest

Preheat the oven to 425 degrees.

Pull off any yellowing outer leaves, trim the stem ends, and cut a shallow X in the
bottom of each of the Brussels sprouts. Place the sprouts in a baking dish, add 2 tablespoons
of the oil, and turn to coat well. Bake for 15 minutes, turning once. Transfer to a serving bowl.

While the sprouts are baking, melt the butter in a small saucepan over medium heat.
Stir in the juice concentrate, vinegar, salt, pepper, and the remaining 172 tablespoons oil. Heat
until warmed through but not boiling, about 5 minutes.

Pour over the sprouts, garnish with the orange zest, and serve hot.
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