Riverdog Farm Veggie Box News
PO Box 42 Guinda, CA 95637

(530) 796-3802

Box Contents:

Y2 Ib Sundried Peaches
1Y% Ibs Murcott Mandarins
2/3 Ib Spinach

1 bu Carrots

1 bu Beets

11b Leeks

1 bu Chard

1 bu Green Garlic

Payment for May due
by April 29, 2011:

Monthly payment for four
deliveries in May is $80.

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.

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

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

March 28, 2011

www.riverdogfarm.com
csa@riverdogfarm.com

Field Notes: We still haven’t seen that planting weather yet, though we
did see Cache Creek crest at just over 19,000 cubic feet per second
twice in the same week. We know that sooner or later we will get back
into the field to plant and transplant although the list of things we are
falling behind on gets longer with everyday we can’t work in the fields.
We are grateful for today’s sunshine. It is a joy to pick in pleasant
weather after so many days of picking in the rain. Our harvest crew
deserves a standing ovation for working straight through one of the
wettest winters we’ve seen in a long while. While we wouldn’t mind a
few more well timed rains, we’d love a chance to catch up so we can
keep the harvest crew busy in the months to come. Tomatoes,
potatoes, peas, chards, beets, lettuce, spinach and many more items
are just itching to get in the ground and start growing.

Box Notes: The sundried peaches are from Good Humus Produce
(certified organic by Stellar Certification Services) in Capay. Murcott
Mandarins are from Gold Oak Ranch (certified organic by CCOF) in
Rumsey. This is the final week of mandarins of what’s been a bountiful
citrus season. The pink-skinned Chioggia beets are white inside with
pink concentric circles. When steamed, beet greens have a creamy
texture and have a mildly sweet flavor.

Mac and Cheese with Chard from
http://www.bonappetit.com/recipes/2009/05/double_dutch_mac_and_ch
eese_with_chard

6 tablespoons (% stick) butter, divided

1 cup chopped onion 2 garlic cloves, minced

Ya cup unbleached all purpose flour 12 ounces elbow macaroni

3 cups reduced-fat (2%) milk Ya cup cayenne pepper

1/8 teaspoon ground nutmeg 1 teaspoon cumin seeds

2 cups (packed) coarsely grated aged Gouda plus 2 cup finely
grated (about 10 ounces total)

2 cups (packed) coarsely grated Edam, divided

1'2 pounds chard, stems and center ribs removed

1 cup fresh breadcrumbs made from crustless sourdough bread

Melt 3 tablespoons butter in large pot over medium heat. Add
onion, sauté until translucent, about 5 minutes. Stir in garlic, then flour;
stir constantly 1 minute. Gradually whisk in milk. Cook, whisking
occasionally, until mixture begins to boil, about 5 minutes. Add 2 cups
coarsely grated Gouda and 1 cup Edam. Stir until cheeses melt, about

2 minutes. Stir in cayenne and nutmeg. Season sauce with salt and pepper.

Preheat oven to 350°F. Butter 13x9x2-inch baking dish. Cook chard in large pot of boiling salted
water until tender, about 1 minute. Using slotted spoon, transfer chard to plate and allow to cool.
Reserve pot with water. Squeeze water from chard and chop finely.

Return water in pot to boil. Add macaroni and cook until tender but still firm to bite, stirring
occasionally. Drain. Stir macaroni into warm cheese sauce. Place half of macaroni in dish and smooth
top. Top with 1 cup Edam cheese, then chard. Top with remaining macaroni mixture and spread evenly.
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Melt 3 tablespoons butter. Place breadcrumbs in medium bowl. Drizzle butter over and toss. Add
Y2 cup finely grated Gouda and sprinkle with salt and pepper then toss. Sprinkle breadcrumb mixture
over mac and cheese. Sprinkle cumin seeds over, if desired.

Bake mac and cheese until breadcrumbs are golden and edges are bubbling, about 40 minutes.

Let stand 10 minutes before serving.

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-Ib order of
assorted styles is $65.

Smoked Peppered Bacon: 5-Ib
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.

5 cups canned low-salt chicken broth

1 medium onion, chopped

Swiss Chard Tzatziki (Yogurt Dip) from
http://simplyrecipes.com/recipes/swiss_chard_tzatziki_yogurt_dip

1 cup finely chopped chard leaves, ribs removed

1 garlic clove Ya teaspoon salt

1 cup plain yogurt A dash of cayenne
1 tablespoon extra virgin olive oil

1 tablespoon freshly squeezed lemon juice

Bring a 1 or 2 quart saucepan, half filled with water, to a
boil. Add the chopped chard leaves. Cook until tender, about 3-
5 minutes. While the chard is cooking, prepare a bowl with ice
water for an ice bath. When the chard is cooked, strain through
a fine mesh strainer and put into the ice bath to stop the cooking.
Drain and set aside.

Using mortar and pestle, grind the garlic and salt into a
paste. In a medium-sized bowl, stir in the yogurt, chard, garlic,
olive oil, lemon juice, and cayenne pepper. Set aside.

Cut the pita bread into triangles and layout in one layer in
a broiling pan (use a sturdy broiling pan, not a cookie sheet or
your cookie sheet will warp). Drizzle olive oil on one side of the
pita wedges. Use a pastry brush to spread the olive oil more
evenly. Place in a broiler. Broil for 5 minutes or until the pita
bread starts to toast. Remove and let cool for a minute.

Serve the tzatziki with the pita wedges.

Chard Risotto adapted from
http://www.epicurious.com/recipes/food/views/Red-Chard-
Risotto-1233

2 tablespoons olive oil
12 cups Arborio rice

4 cups (packed) coarsely chopped chard leaves (about 1 bunch)

Y2 cup dry white wine

Additional grated Parmesan cheese

Y2 cup freshly grated Parmesan cheese

Bring broth to simmer in medium saucepan. Cover and keep warm.

Heat oil in heavy large Dutch oven over medium heat. Add onion and sauté until translucent,
about 5 minutes. Add rice and chard and stir until chard begins to wilt, about 3 minutes. Add wine and
simmer until absorbed, stirring occasionally, about 2 minutes. Add 4"z cups hot broth.

Simmer until rice is just tender and risotto is creamy, stirring frequently and adding remaining 2
cup broth by 4 cupfuls if mixture is dry, about 20 minutes.

Mix in %2 cup Parmesan cheese; season to taste with salt and pepper.

Transfer risotto to medium bowl. Serve, passing additional Parmesan separately.
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