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Field Notes:  We have been raising hogs for over a year and 
offered our first round of half-hog shares just over a month ago.  
For the retail of our pork to be in line with regulations, we cannot 
slaughter, butcher, and wrap the hogs on our farm.  As we raise 
our hogs in pastures and provide a healthy environment for their 
growth, we took care in selecting a USDA plant that used humane 
procedures.  We chose Olson’s Meat Company, a family owned 
USDA plant, on the outskirts of Orland, which is about ninety miles 
northeast from our farm.  We learned of Olson’s from a rancher in 
our valley that raises certified humane hogs.  Olson’s Meat 

Company is certified humane through the hog producer.  This means that once we get the 
certification, our product, processed at Olson’s, can be certified humane.  Another reason why 
we selected Olson’s is that they use procedures that are specific to hogs.  We’re very 
conscientious about our hog and chicken projects and work to provide a nurturing, healthy 
environment for our animals.  In the coming months, we will work to certify our chickens and 
hogs as organic and humane. 
 
Box Notes:  Carrots and parsnips!  While carrots are good eating raw, parsnips have a tough 
texture that is better suited for cooking.  When roasted, our carrots and parsnips come to a 
caramelized finish.  Leeks work well with roasts, too.  Our spinach fields are filling up, and we 
have some spinach this week.  The asparagus season looks like it’ll be a strong one, and it 
appears we will be able to supply our boxes steadily.  I prefer mine raw and I’m tolerant of 
blanched asparagus, but please hold the overcooked stalks.  Early spring is the best time of 
the year for our lettuce.  We have a hearty red leaf and two sweet and crunchy baby romaine 
lettuces this week.  Enjoy the lovely weather with this week’s spring fare! 
 
Riverdog Hog:  Our second round of half-hog shares will be available next week.  Half-hog 
shares are cut, vacuum-sealed, and frozen in ready to thaw and prep portions.  Each share 
includes pork chops, tenderloin steaks, picnic shoulder, sirloin and ham roasts, and ribs.  Call 
us at (530) 796-3802 or email us at csa@riverdogfarm.com to reserve a share! 
 
Shaved Asparagus and Parmesan Salad from Chez Panisse Café Cookbook by Alice 
Waters           Serves 4 
2 shallots, diced fine    2 tablespoons Champagne vinegar 
2 tablespoons lemon juice   Salt  
1/3 cup extra-virgin olive oil   12 large asparagus spears 
Pepper      Wedge of Parmigiano-Reggiano cheese,      
        for shaving 
  
 To make the vinaigrette, macerate the shallots for 15 minutes in the vinegar, lemon 
juice, and a little salt.  Whisk in the olive oil. 
 Snap off the tough bottom ends of the asparagus spears.  With a Japanese mandolin, 
very carefully shave each asparagus spear in a salad bowl; season with salt and pepper, and 
dress lightly with the vinaigrette. 
 Divide the salad among 4 plates.  With a sharp vegetable peeler or paring knife, shave 
large curls of Parmesan over each serving. 

Box Contents: 
1 bu Asparagus 
1 bu Carrots 
1 bu Parsnips 
1 bu Spinach 
1½ lbs Leeks 
2 hds Baby Romaine  
   Lettuce 
1 hd Red Leaf Lettuce 
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Eliot’s Breakfast Parsnips from Vegetarian Cooking for Everyone by Deborah Madison 
            Serves 4 
3 tablespoons unsalted butter   1 pound parsnips, as fresh and plump 
½ cup toasted chopped walnuts   as possible, peeled and sliced 
 or pecans      into thin rounds 
Warm maple syrup 
 Melt the butter in a heavy skillet over medium heat.  Don’t let it get too hot.  Add the 
parsnips and a pinch of salt.  Cook, stirring frequently, until golden all over from their 
caramelizing sugars, 7 to 10 minutes.  Serve covered with the nuts and maple syrup.  
 
Potato and Leek Gratin from Vegetarian Cooking for Everyone by Deborah Madison 
ÒFew foods elicit the rapturous sighs that a golden gratin of potatoes does.  Simmering the potatoes and leeks in 
milk first ensures that your potatoes end up fully tender.  And the leftover milk-thickened with potato starch and well 
flavored-makes a marvelous base for a soup.  Serve with a salad.Ó  DM 
1 garlic clove and butter for the dish  2 large leeks, white parts only, thinly sliced 
3 pounds russet or Yukon Gold potatoes, Salt and freshly milled white pepper 
 peeled and very thinly sliced  1 quart milk 
Grated nutmeg     1 bay leaf 
3 thyme sprigs or 2 pinches dried  1 to 2 cups grated Gruyere 
3 garlic cloves, thinly sliced   2 tablespoons butter, cut into small pieces 
 
 Preheat the oven to 375*F.  Rub a 9-x 12-inch gratin dish thoroughly with the garlic, 
then with butter to coat well. 
 Put the potatoes in a pot with the milk, herbs, sliced garlic, leeks, and 2 teaspoons salt.  
Slowly bring to a boil, then simmer until the potatoes are barely tender but not to the point of 
falling apart.  Discard the bay leaf and thyme.  Drain. 
 Make a single layer of potatoes, leeks, and garlic in the dish.  Season with pepper, a 
little nutmeg, and cover lightly with cheese.  Repeat until all the potatoes and cheese are used 
up, ending with a layer of cheese.  Add enough of the milk to come up to the last layer of 
potatoes-about 1 ½ cups-dot with the butter, then bake until a golden crust has formed on top, 
about an hour. 
 
Variation with Other Cheeses:  Try Italian Fontina, Cheddar, Cantal, or, in half the amount, 
Gorgonzola dolcelatte in place of the Gruyere. 
 
Variation with other Vegetables:  Add these vegetables to the cooked potatoes:  thinly sliced, 
partially cooked celery root or fennel; grated parsley root; a layer of sautéed porcini, chantrelle, 
or white mushrooms; or trimmed, quartered artichokes, parboiled for 5 minutes, then thinly 
sliced.   
 
Grated Carrot Salad  from The New Book of Middle Eastern Food by Claudia Roden 
ÒA Moroccan salad with an intriguing combination of flavors.Ó CR     Serves 4 
1 pound carrots, peeled and coarsely grated ½ cup black or golden raisins 
5 tablespoons olive oil     1-2 tablespoons honey 
Juice of 1 lemon      ½ teaspoon ginger 
1 teaspoon cinnamon     Salt and pepper 
 
Mix all the ingredients together in a bowl.  Serve chilled or room temperature. 


