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(530) 796-3802

June 6, 2011

www.riverdogfarm.com
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Box Contents:

1 Ib Shelling Peas

1 bu Carrots

1 bu Purple Carrots

1 bu Asparagus

2 hds Lettuce

1 bu Scarlet Queen Turnips
1 bu Curly Kale

1 bu Red Beets

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.

Field Notes: When some crops are done producing fruit or, in the
case of leafy plants, done with their leafy phase, the crop begins its
next cycle that we refer to on the farm as “going to seed” aka
“bolting”. Our fall planted bunching greens have already gone to
seed. The asparagus will soon go into its next cycle of becoming a
bushy fern dotted with red berries containing the asparagus’ seed.
As summer temperatures rise, the heat will trigger many of the
spring crops to go to seed. Because the plants energy goes into
the seed during this phase, crops that have gone to seed tend to be
tougher, less tasty, and often fibrous. When crops are at their peak
(before they go to seed), we include them in the veggie box and are
planting continuously, nearly every two weeks, to ensure that there
is a steady harvest of fresh produce. Eating produce that is “in
season” means you’re consuming veggies and fruit that are at their
peak, harvested in a timely way to ensure that you’re not getting a
bolting product. We make our best effort to select the veggie box
items from the crops available on the farm that we deem to be
tender and delicious. Thank you for enjoying your veggie box as
the seasonal variety changes!

Box Notes: New this week are the scarlet queen turnips. They are
a moist turnip with a slightly flattened top. They have sweet, crisp,
white flesh with mildly spicy, red skin. Internal red splashes of color
add to the beauty when sliced. The hairless, dark green tops have
attractive red stems and edible tops. They can be used in salads,
or cooked on their own or with the roots.

Sweet Pea Risotto from Food to Live By: The Earthbound Farm
Organic Cookbook by Myra Goodman; recommended by RDF CSA
member, Linda Dorn

4%/, cups chicken broth % cup dry white wine

3 tablespoons olive oil 1 cup Arborio rice

2 cups fresh, shelled English peas

1 large leek, both white and light green parts, rinsed well
and thinly sliced (about 1 cup)

1 large fennel bulb, trimmed and thinly sliced

1 teaspoon minced garlic

2 oz. thinly sliced prosciutto, cut into 'z inch squares
(about "2 cup)

1 cup freshly grated Parmesan cheese

2 tablespoons minced fresh tarragon

Salt & freshly ground pepper

Ya cup chopped fennel fronds, if any, for garnish

Pour 1% cups of chicken stock in a medium-size saucepan
and bring to a boil over medium-high heat. Add the peas and cook
until barely tender - about 5 minutes. Using a slotted spoon,
remove about half of the peas from the pan and rinse them with
cold water so they retain their color. Set these peas aside.
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Let the remaining peas cook until they are very tender, 5 minutes longer. Puree the peas in the
stock in the saucepan with an immersion blender, or let cool and blend in a blender. Set the pea puree

aside.

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-lb
whole (head & feet-on) chickens
at $4.50 per pound.

Poulet Rouge: 3.50 to 6-lb
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.

and add more salt if necessary.

Place the remaining 3 cups of stock in a medium-size
saucepan and bring to a gentle simmer over medium heat.

Meanwhile, heat the olive oil in a large skillet over medium-
low heat. Add the leeks and fennel and cook, stirring occasionally,
until they are soft and translucent, about 5 minutes. Add the garlic
and cook until it is fragrant, about 2 minutes. Add the rice, stir to
coat the grains with the oil, and cook until rice is hot to the touch,
about 2 minutes. Add the wine and cook until it is absorbed by the
rice, about 10 minutes.

Add %2 cup of the simmering stock to the rice and cook,
stirring frequently, until the liquid is absorbed. Cook the rice, adding
stock %2 cup at a time as it is absorbed, until the rice is almost
cooked through but still firm in the center when you bite into it. The
total cooking time will be 20-30 minutes and the rice will absorb
about 2% cups of the stock.

Add the whole peas, pea puree, and prosciutto to the risotto.
Cook, stirring constantly until heated through, 1 to 2 minutes. If you
want the risotto to be soupier, add more stock.

Remove the skillet from the heat and add the Parmesan
cheese and tarragon. Taste for seasoning and add salt and pepper
to taste. Serve the risotto with the fennel fronds, if any, sprinkled on
top.

Turnip and Roasted Garlic Mash from
http://straightfromthefarm.net/2007/11/08/turnip-roasted-garlic-mash/

2 bunches of mild turnips

1 large head of garlic (green garlic can be used here-RDF)
2 tablespoons butter Fresh chives to garnish
Generous pinches of salt and pepper

Preheat the oven to 350 F. Place whole head of garlic,
unpeeled, on a baking sheet lined with foil. Roast garlic in oven for
30 minutes or until very squishy. Remove from oven and allow to
cool.

While garlic is roasting, bring a large pot of salted water up to
a boil. Wash turnips well, trimming off tops and roots. Cut into 1
inch pieces and boil until tender, about 20 minutes depending on the
variety. Drain off water and allow to sit for five minutes. Turnips will
release more water as they cool. Drain additional water off and use
either a potato masher or an electric mixer to begin mashing up the
turnips.

Cut a half inch off the top of the roasted head of garlic,
exposing the cloves inside. With your hand, squeeze out all the
garlic pulp into the turnips. Add butter and salt and pepper before
continuing to mash turnips to the desired consistency. If turnips
appear to be releasing more water after being mashed, drain it off

Serve immediately with a few snips of fresh garlic chives. If desired, serve cooked turnip tops
along side turnip mash. To cook turnip tops, simply wash and roughly chop. Heat olive oil or butter in a
skillet and add turnips when hot. Season with salt and pepper. Turnip greens are fairly bitter. Serves 3-

4.
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