Riverdog Farm Veggie Box News

PO Box 42 Guinda, CA 95637
(530) 796-3802

Box Contents:

1 bu Fennel

1 bu Purple Carrots
Y2 Ib Mei Qing Choi
1 bu Tokyo Turnips
1 Ib Shelling Peas
% Ib Snap Peas

2 hds Lettuce

1 bu Oregano

Y2 Ib Braising Mix

July / Third Quarter Payment
due by June 24, 2011:

July payment for four
Wednesday/Thursday
deliveries is $80.

July payment for five Friday
deliveries is $100.

Third Quarter payment for 13
Wednesday/Thursday
deliveries in July, August, and
September is $260.

Third Quarter payment for 14
Friday deliveries in July, August,
and September is $280.

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.

May 30, 2011
www.riverdogfarm.com
csa@riverdogfarm.com

Field Notes: Unseasonable rainfall for the past few days has
made the soil surface wet enough to impede our ability to do some
fieldwork. Delays like this in the spring equate to later expected
harvest dates for some of the spring planted crops. While the cool,
moist weather extends the season for the peas, lettuce, and
bunching greens, it means longer time to maturity for the heat-
loving crops such as tomatoes, eggplant, melons, and peppers. In
typical weather-pattern years, we start harvesting the first cherry
tomatoes, Gold Nuggets, in the 3™ or 4™ week of June. This year,
the earliest tomatoes may begin in early July. Sooner than we
know it, temperatures will begin to soar and it will become the hot,
dry weather that June usually brings to Capay Valley.

Box Notes: Spring peas and lettuce are included in the box again
this week while they are at the peak of season. The Tokyo Turnips
are mildly spicy, very sweet, and delicious eaten raw like a radish.
The turnip tops can be eaten steamed, braised or sautéed like
spinach.

Steamed Tokyo Turnips Nested in Their Greens
From Vegetables from Amaranth to Zucchini by Elizabeth
Schneider

1 bunch Tokyo Turnips with greens
About 2 Tablespoons fruity olive oil
Crisp sea salt, preferably fleur de sel
Pepper

Cut greens from turnip necks; reserve. Pare necks neatly.
Scrub turnips with a brush under running water. Immerse green
tops in water, swish around, and then lift out. Repeat until no grit
remains.

Set turnips on rack over boiling water and arrange greens
over them. Cover and steam until turnips are just barely tender
(they will continue to cook off the heat). Timing varies with size
and steamer, but 5 minutes is usual. Spread turnips and greens
on towel to dry briefly.

Cut greens into 1-inch sections, more or less. Toss with
about 1%z tablespoons olive oil. Arrange in a wreath or nest on a
serving plate. Slice turnips lengthwise into quarters, or halve if
tiny. Toss gently with %2 tablespoon oil, or to taste. Nest in the
greens. Accompany with a dish of crisp salt and a pepper mill.

Serve on a platter to accompany poached or grilled whole
fish or roasted meat. Or arrange on individual plates for a pristine
appetizer or warm salad course. [f nasturtium flowers can be had,
nothing makes a more vivid finish for the bright-white globes on
their dark bed.

Middle Eastern Carrot Fennel Slaw
From http://capayvalleyfarmshop.com/blog/recipes/middle-eastern-
carrot-fennel-slaw/
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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.

White Cornish: 3.50 to 6-Ib
whole (head & feet-on) chickens
at $4.50 per pound.

Poulet Rouge: 3.50 to 6-Ib
whole (head & feet-on) chickens
at $5 per pound.

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

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

Bacon and smoked hams
currently unavailable for
delivery. Please check here for
availability late spring.

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

Have a friend who’d enjoy
our CSA program?

Endorsement from members
who enjoy 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,
please have them give us a call,
send us an email, or visit
www.riverdogfarm.com.

by hand until combined.

1 large or 2 small bulbs fennel, trimmed and thinly sliced
4 carrots, peeled and thinly sliced
Ya cup lemon juice 2 cup extra virgin olive oil
% teaspoon ground coriander Y, teaspoon salt

Toss sliced carrots and fennel. In a separate bowl, mix
together the lemon juice, EVOO, coriander and salt. Drizzle over
the slaw and toss.

Purple Carrot Cake alla Romanesca
From http://www.eatdangerously.com/newfood/recipe_purple

_carrot_cake.htm

For the carrot cake:

1%2 cup of shredded purple carrots

22 cups of flour 1%a cup of sugar

1 teaspoon of baking powder 1 teaspoon of baking soda
4 eggs 1 cup of vegetable oil

1 teaspoon of freshly ground cinnamon

Ya teaspoon of ground dry ginger

1 teaspoon of grated nutmeg

1 cup of raisins 1 cup of pine nuts

Dash of salt 1 tablespoon of butter
1 tablespoon of flour to dust the pan
For the icing:

4 tablespoons of butter, room temperature
8 ounces of mascarpone cheese
1 cup of powdered sugar

Toast the pine nuts in a toaster or a small pan for a minute
or two until the aroma is enhanced.

Preheat the oven to 350°F.

Use the tablespoon of butter to coat the inside of a 9X9 cake
pan, then dust with flour.

Take the shredded carrots and put in a microwave safe
bowl. Add a tablespoon of water, cover and microwave for 1
minute to steam them and extract some of the color. Let cool.

Use an electric mixer with a whisk attachment to mix
together the flour, baking powder, baking soda, cinnamon, ginger,
nutmeg and a dash of salt.

In another, and bigger, mixing bowl, use the electric mixer
whisk to mix the sugar and eggs for 20 seconds. Next, while still
running the electric mixer at a reasonably high speed, drizzle in the
vegetable oil, very slowly at first. You are creating an emulsion so
take your time to make sure the oil combines with the egg and
sugar mixture before you speed up adding more oil.

Once the oil is incorporated, add the flour, carrots, raisins
and pine nuts to the bowl. Using a rubber spatula, stir everything

Pour the cake batter into the cake pan and bake for 40 minutes or until a toothpick in the center
comes out clean. Put the cake pan on a wire rack and cool for a couple of hours before starting on the

icing.

Make the icing by using an electric mixer to whip the butter, mascarpone and powdered sugar
together until it lightens up and starts looking like icing, probably after about 1 minute.
Put the icing on the cooled cake. Serves 8.
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