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Field Notes:  We had a couple of joyful, rainy days last week.  
Although the amount of rainfall wasn’t significant, it was a 
calming, therapeutic two days of showers. The mild temperatures 
and partly cloudy skies stayed, making seeding and transplanting 
work much more pleasant.  The next round of melon transplants 
head out to the field, and we’re seeding our first round of winter 
squash.  Robbie, one of our field supervisors, and his crew are 
beginning to stake and trellis tomato plants.  It’s a big project, but 
one that is in experienced hands.  We had our first harvest of dry-

farmed field peas and will harvest barley (also dry-farmed) within a week for our chickens and 
hogs.  Growing organic, dry-farmed grain is a big step for our sustainable chicken and hog 
programs, and we’re thrilled by the success of our first attempt.  Enjoy the great weather! 
 
Plant Pumpkin Seeds on the Farm, Sunday, June 15:  Come spend Father’s Day 
on our Brooks Ranch and plant pumpkin seeds for the fall harvest!  Bring your own picnic, and 
take a walk around the ranch, go for a dip in the creek, or just sit back and relax in the shade.  
We’ll provide refreshments, and of course the pumpkin seeds!  This is a free event.  RSVP by 
phone or email.  Please provide your name and let us know how many will be attending. 
 
Payment Reminder:  Payment is due the first week of June. 
 

• Monthly payment for four Wednesday, Thursday, or Friday deliveries in June is $64. 
 

 We don’t place ads for our program, but we’re always looking to boost membership.  
We find that endorsement from members who have experience with our service is the best 
advertisement we could ever hope for!  If you like what we do and know folks who would enjoy 
receiving our weekly veggie box deliveries, have them give us a call or visit our website:  
www.riverdogfarm.com   Thank you! 
 

Reminder about Cancellation:  Your subscription renews automatically.  Please notify 
us by phone or email if you wish to cancel your veggie box deliveries.  We continue to deliver 
veggie boxes without receipt of a cancellation notice or payment for up to three boxes. 
 
Box Notes:  String and eat the snow peas whole.  I prefer to stir-fry snow peas by themselves 
with peanut oil over high heat to give them a slight char.  The asparagus season is coming to 
an end, and this is the final week of its availability in the boxes.  Considering the harsh 
conditions this spring, it’s been a good, tasty run.  Red Russian kale makes a repeat 
appearance as it is pushing strong, and ahead of other varieties.  It is a tender variety of kale 
and takes just a few minutes to steam or braise.  You’ll find two heads of romaine hearts and a 
head of French Batavia for your salads. 
 
Snow Peas with Red Spring Onions and Dill adapted from Vegetarian Cooking for Everyone 
by Deborah Madison 
1 lb Snow Peas     1 tablespoon butter or olive oil  
6 scallions (2-3 Red Spring Onions)  Salt and freshly milled pepper 
2 tablespoons chopped dill or another favored herb 

Box Contents: 
1 lb Asparagus 
¾ lb Snow Peas 
½ lb Broccoli 
1 bu Carrots 
1 bu Red Russian Kale 
2 Romaine Hearts 
1 French Batavia 
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 Put the peas in a skillet with the scallions, a few pinches of salt, the butter, and enough 
water just to cover the bottom.  Cook until bright green and tender, after a minute or two-taste 
one to be sure.  If using olive oil, add a little to the pan now.  Taste for salt, season with a little 
pepper and add the dill. 
 
Stir-Fried Kale and Spinach with Walnuts adapted from The Gardeners’ Community 
Cookbook, by Victoria Wise  
½ cup walnuts     2 tablespoons olive oil 
10 cups mixed thinly shredded kale and 1 medium onion, chopped into 
 spinach leaves, washed and drained  ¼ inch pieces 
 but not dried (about 1 bunch each) Salt and pepper 
4 large cloves garlic, minced 
 
 Heat the oil in a large sauté pan or wok. Stir in the onion and garlic and sauté over 
medium heat until translucent, about 5 minutes. Add the greens in batches, stirring them down 
after each addition, until all are in the pan. Stir-fry until tender, 8 to 12 minutes. 
 Stir in the walnuts add salt and pepper to taste. Toss gently and serve right away. 
 
Steamed Broccoli with Brown Butter from Vegetarian Cooking for Everyone by Deborah 
Madison 
1½ lbs Broccoli     3-5 tablespoons brown butter  
Salt and freshly milled pepper   Juice of ½ lemon to taste 
 
 Place the broccoli in a steaming basket over boiling water, cover, and steam for 3 
minutes.  Remove the lid for a moment, then cook, partially covered, until the stems are 
tender-firm, another 8-10 minutes.  (or cook the broccoli in plenty of boiling salted water until 
tender, 5 to 7 minutes, then drain.)  Remove to a platter, season with salt and pepper to taste, 
and add the brown butter and a healthy squeeze of lemon.   
 

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. 
 
Broccoli with Lemon Butter from Moosewood Restaurant Cooks at Home by The 
Moosewood Collective 
2 cups water     2 cups broccoli 
1 tablespoon butter    2-3 tablespoons fresh lemon juice 
¼ teaspoon minced fresh tarragon   1 teaspoon minced fresh chives (optional) 
¼ cup toasted, unsalted whole almonds, Salt and ground black pepper to taste 
 see below for instructions 
 
 Bring the water to a boil in a saucepan.  While the water heats, trim the broccoli.  Blanch 
the broccoli in the boiling water for about 2 minutes until bright green, and drain it well.  In a 
serving bowl, combine the broccoli, lemon juice, tarragon, and optional chives.  Mix in the 
toasted almonds, and add salt and pepper to taste.  Serve hot. 
 

Toasting Almonds:  Toasting heightens the flavor of seeds, such as sesame, cumin, and 
coriander.  Toasted nuts are crisper and more flavorful than untoasted.  Toast a single layer of 
raw nuts or seeds on an unoiled baking sheet in an oven or toaster oven at 350*F (about 5 
minutes for most nuts and just a couple of minutes for seeds) until they’re fragrant and lightly 
browned. 


