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Field Notes:  Triple digit heat had to come sooner or later and it 
seems to be starting today, in celebration of Summer Solstice.  A 
happy hot first week of summer to all.  We are grateful for the slow 
build to heat after such a cool May as it allowed many crops, like the 
peas, lettuce and asparagus to produce a little longer than usual.  
This is the latest we’ve ever harvested peas and asparagus and we 
hope to have lettuce for another two weeks.  While the heat will shut 
down some crops it is much needed by the summer veggies.  
Melons, peppers and tomatoes will be late but they have exploded 
into rapid growth with the warmer days.  From the human feet in the 
field perspective, it’s hot because we’re not used to it yet.  Field 
crews will go home a little early this week as we all adjust, but 
normally by now 100F is just another warm day.  Give us a week 
and we’ll have our summer legs back under us. 
 
Box Notes:  Summer squash have arrived.  Instinctively, with the 
first harvest of summer squash, I immediately think about getting out 
the grill.  I like to cut them into ¼ inch slices, toss with minced garlic 
and olive oil, then salt and pepper as they are grilling.  We’re very 
happy to have an assortment of greens in the box.  A big Thank You 
to our irrigators who work diligently to place and rotate pipes during 
these hot days.  Arugula a spicy green with a mild nutty flavor can be 
used in salads or better yet, in sandwiches.  It must be the heat, as 
I’m inclined to eat salads and sandwiches this week and do my 
cooking outside on the grill. 
 
Spinach Salad with Apricot Vinaigrette 
From http://www.food.com/recipe/spinach-salad-with-apricot-
vinaigrette-68256 
 

For the salad: 
10 oz spinach leaves  1 pint cherry tomatoes, halved 
1 small red onion, thinly sliced ½ cup dried apricots, chopped 
4 oz crumbled goat cheese 1 avocado, diced 
½ cup toasted pecans, chopped 
 

For the vinaigrette: 
1/3 cup vegetable oil  2 tablespoons orange juice 
2 tablespoons white wine vinegar 
2 tablespoons apricot jam ½ teaspoon salt 
½ teaspoon ground coriander ½ teaspoon ground pepper 
 

 Make the vinaigrette.  Add all the vinaigrette ingredients to a 
small bowl, whisk until well blended, then set aside. 
 Add all salad ingredients to a large bowl, then toss to mix. 
 Drizzle vinaigrette over salad, then toss to coat.  Season with 
salt and pepper if needed. 
 
Arugula, Mozzarella, Tomato on Focaccia 
From http://simplyrecipes.com/recipes/arugula_mozzarella_tomato_ 
on_focaccia/ 

 

Box Contents: 
½ Snap or Snow Peas 
½ Summer Squash 
1 bu Carrots 
1 bu Tokyo Turnips 
1 lb Broccoli 
1 bu Spinach 
1 bu Chioggia Beets 
½ lb Arugula 
2 hds Lettuce 
1½ lbs Red Onions 

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 Almond 
Butter: 2-jar order is $24 or a 
12-jar case for $120. 
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3 large vine-ripened tomatoes, cut into ¼ inch slices 
1 red onion, thinly sliced  3 tablespoons red wine vinegar 
Pinch of salt    Freshly ground black pepper 
3 packed cups arugula, rinsed, spun dry, coarsely chopped 
Focaccia bread, halved 
½ pound fresh mozzarella, sliced 
1 tablespoon mayonnaise (optional) 
 

 In a large baking dish, combine slices of tomatoes, slices of 
onions, and marinate with vinegar, salt, and pepper for 30 minutes. 
 Layer mozzarella, tomatoes, onions, and arugula on focaccia 
bottom half.  Spread some mayonnaise on the top half of the 
focaccia if desired.  Press top half over the bottom, hold together 
with toothpicks.  Slice to serve.  Makes 4 sandwiches. 
 
Grilled Broccoli  
From http://www.tasteofhome.com/Recipes/Grilled-Broccoli 
 

6 cups fresh broccoli spears 
2 tablespoons plus 1½ teaspoons lemon juice 
2 tablespoons olive oil  ¼ teaspoon salt 
¼ teaspoon black pepper ¾ cup grated Parmesan cheese 
Shaved Parmesan cheese and basil leaves, optional 
 

 Place broccoli in a large bowl.  Combine the lemon juice, oil, 
salt and pepper, then drizzle over broccoli and toss to coat.  Let 
stand for 30 minutes. 
 Toss broccoli.  Place cheese in large resealable plastic bag.  
Add broccoli, a few pieces at a time, then shake to coat. 
 Prepare grill for indirect heat using a drip pan [set under grill 
rack – RDF].  Place broccoli over drip pan and grill, covered, over 
indirect medium heat for 8 to 10 minutes on each side or until crisp-
tender.  If desired, garnish with shave Parmesan and fresh basil. 
 
Simple Salad with Lime-Garlic Dressing 
Adapted from http://orangette.blogspot.com/2006/06/salad-
days.html 
 

For dressing: 
3 tablespoons plus 1 teaspoon fresh limejuice 
5 tablespoons olive oil  ¼ tsp minced garlic 
1/8 tsp fine sea salt 
 

For salad: 
Lettuce, washed, dried, and cut with a chef’s knife into  
     rough ½-inch strips or wedges 
Slivered red onion   Greek feta 
Add fresh, uncooked peas and chopped snap peas. 
Cooked, peeled, chilled beets add delicious, soft  
     morsels to this salad. 
 

 First, make the dressing.  In a small bowl or jar, combine the 
limejuice, olive oil, garlic, and salt.  Whisk until emulsified, and set 
aside.  In a salad bowl, top lettuce with red onion, peas and beets.  
Toss with dressing to taste, and top with plenty of feta. Serve. 

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-lb pre-
packed cases of assorted cuts 
at $7 per pound.  
 

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

Smoked, Plain or Peppered 
Bacon: 5-lb order of bacon is 
$50 
 

Smoked Whole or Steak-cut 
Hams: Whole hams range 
between 5 to 10 lbs and ham 
steaks range between 2 to 4 
pounds.  Hams are $9 per 
pound. 
 

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. 


