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Field Notes:  Wow – not exactly the planting weather we had 
been hoping for but incredible in its own right.  We saw just 
over 3.5” of rain between Friday afternoon and Sunday 
afternoon.  For the first time in many weeks we did not harvest 
on Saturday though Juan Diego, Silvio, Israel and Emmanuel 
were still out feeding animals and Rosy and Consuelo were 
holding down the greenhouses.  By midnight it looked like we 
would need to literally hold down the greenhouses.  We had to 
run generators to power heat lamps for the baby chicks when 
power went down around 01:00am Sunday morning.  
Amazingly enough power was back up by 08:00am and 
immediate overall damage on the farm was minimal.  Plum 
and pluot blossoms look rough but we still have hope for 
almonds and stone fruit.  Monday has been breezy, with little 
rain, giving blossoms a chance to dry out.  Cache creek 
jumped from 5’ and 3k cubic feet per second (cfs) on Friday 
morning to 10’ and 19k cfs by mid Sunday.  It just started to 
touch some of our hog pasture fences before retreating on 
Sunday afternoon.  We saw just a touch of Nature’s raw 
power.  Happy Spring!  Now it’s time to plant. 
 
Box Notes:  The Murcott Mandarins are from Gold Oak Ranch 
(certified organic by CCOF).  The end of this impressive citrus 
season is near, but we hope to include them in the box one 
more time next week.  Raw, thinly shaved fennel slices with 
cheese are a wonderful afternoon snack.  The braising mix is 
an assortment of young kales, Asian greens, and chard for 
cooking.  If you wish to stir fry the mix, slivers of green garlic 
add great flavor.  The Russian Banana fingerling potatoes are 
a waxy type that holds its shape well when boiled.  Enjoy the 
bounty! 
 
Carrots and Lentils in Olive Oil  
From http://www.nytimes.com/2011/03/08/health/nutrition/ 
08recipehealth.html?_r=2&ref=health 
Recommended by RDF CSA Member, Jessica Bailey. 
 

1 cup brown, green, or black lentils, rinsed 
3 cups water   ¼ cup extra virgin olive oil 
1 onion, halved, then sliced thin across the grain 
1 teaspoon coriander seeds 4 garlic cloves, minced 
1½ pounds carrots, peeled, sliced thin (about 4 cups) 
1 tablespoon tomato paste dissolved in 1 cup water 
1 teaspoon sugar   Salt to taste 
½ cup chopped fresh mint 
 

 Combine the lentils with 3 cups water in a saucepan, 
and bring to a boil.  Reduce the heat, cover and simmer for 15 

minutes.  Set a strainer over a bowl, and drain. 
 

 

Box Contents: 
3 lbs Murcott Mandarins 
1 bu Carrots 
1 bulb Fennel 
1 hd Red Cabbage 
1 bu Green Garlic 
1 bu Red Chard 
1 lb Parsnips 
1 lb Fingerling Potatoes 
½ lb Braising Mix 

April / Second Quarter Payment 
due by March 25, 2011: 
 

Monthly payment for four 
Wednesday/Thursday deliveries in 
April is $80. 
 

Monthly payment for five Friday 
deliveries in April is $100. 
 

Second Quarter payment for 13 
weeks in April, May, and 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 date.  
Without timely receipt of payment, deliveries may be 
interrupted. 

Special Bulk Offers:  Please email 
or call us to place your order by the 
Friday before your delivery day.  
Please mail your payment to our 
address when you place the order. 
 

Murcott Mandarins from Gold Oak 
Ranch (certified organic by CCOF): 
25-lb case of mandarins is $30. 
 

Riverdog Farm Almonds: 5-lb bag 
of almonds is $40. 
 

Riverdog Farm Almond Butter: 2-
jar order is $24 or a 12-jar case for 
$120. 



 

Riverdog Farm   PO Box 42   Guinda, California 95637   530-796-3802   csa@riverdogfarm.com 

 
 Heat the oil over medium heat in a heavy casserole or 
skillet.  Add the onion and coriander seeds.  Cook, stirring, 
until the onion is tender, about five minutes.  Add the garlic 
and carrots and salt to taste.  Cook, stirring for two to three 
minutes until the carrots begin to soften.  Stir in the dissolved 
tomato paste, sugar, and lentils.  Add 1 to 1½ cups of the 
cooking water from the lentils (enough to cover the lentils), salt 
to taste, and half the mint.   
 Bring to a simmer, and simmer uncovered for 15 to 20 
minutes until the lentils are tender and much of the liquid has 
evaporated.  Taste and adjust salt.  Remove from the heat, 
sprinkle on the remaining mint and serve, or allow to cool and 
serve at room temperature with cooked whole grains, like 
bulgur or quinoa. 
 
Lentil Soup with Winter Greens, Cumin and Cilantro 
From http://eggsonsunday.wordpress.com/2009/01/11/lentil-
soup-with-winter-greens-cumin-cilantro/ 
Adapted from Vegetable Soups from Deborah Madison’s 
Kitchen 
 

Note from Eggs on Sunday author: The original recipe involved cooking the 
lentils, onion/garlic, and greens separately, then combining them at the end. 
I prefer to cook them all in the same pot, and I’ve adjusted the instructions 
and timing accordingly. 
 

1¼ cup mixed lentils - brown, small French Le Puy lentils,  
     black Beluga lentils 
2 tablespoons olive oil  1 large onion, diced 
1 teaspoon ground cumin 2 bay leaves 
2 large garlic cloves, minced 7 cups water  
1 teaspoon coarse kosher salt 

4 cilantro stems and 4 parsley stems, tied together in a bundle 
6 leaves (about 4 cups) winter greens, chopped – [rapini and/or cabbage – RDF] 
Sea salt and black pepper, to taste 
¼ to ½ cup chopped cilantro 
Plain yogurt, for serving 
 

 Heat the olive oil over medium high heat in a stockpot or large saucepan, then add the diced onion 
and ground cumin.  Cook until the onion is softened, then add the garlic and coarse salt and cook another 
minute.   
 Add the lentils, 7 cups water, 2 bay leaves, and the cilantro and parsley stems.  Bring to a boil, 
then turn down the heat and simmer, covered, for 30 minutes.   
 Remove the lid from the pot and add the chopped greens.  Simmer, uncovered, for an additional 
10 minutes, or until the greens are as tender as you like them.  Stir in the chopped cilantro, and season to 
taste with sea salt and freshly ground black pepper.   
 Serve in a bowl with a dollop of plain yogurt and a sprinkling of additional chopped cilantro, or with 
some sour cream thinned out with a little milk, or with a squeeze of fresh lemon or limejuice.  Makes 6 
servings; can easily be doubled. 
 

Riverdog Farm Meats:  Riverdog 
Farm chickens and hogs are CCOF 
certified organically raised animals.  
Meat is processed in non-organic 
USDA inspected facilities, and 
therefore meat is not certified 
organic. 
 

Chicken currently unavailable for 
delivery.  Please check here for 
availability in March. 
 

Pork Shares: 15 to 20-lb packed 
cases of assorted cuts at $7 per 
pound. 
 

Pork Sausages: 10-lb order of 
assorted styles is $65. 
 

Smoked Plain or Peppered Bacon: 
5-lb order of bacon is $50. 
 

Smoked Ham: 4 to 6-lb hams at $9 
per pound. 
 

To request a list of pork shares or to 
place an order, please email 
csa@riverdogfarm.com.  Meat is 
delivered frozen. 
 

We added new photos to the Hog 
Blog (riverdoghog.blogspot.com). 


