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Field Notes:   With the promise of touching 110F by Thursday, this 
may be the last box with much of a spring influence.  Hey, it is July and 
melons will be starting soon with corn coming back in, so we can’t 
complain too much about the passing of spring veg.  It is time to enjoy 
summer while it is here.  We’ve almost finished the cured onion 
harvest, with just an acre left to dig on Tuesday.  We will be picking up 
the burlap sacks of cured onions by Saturday.  We dig onions with 
some moisture in the necks and windrow them in burlap sacks for their 
final dry down.  The burlap keeps them from sun burning and makes 
putting them in bins for storage easier.  This final step is a savory step 
full of a mellow, almost roasted onion smell that stays in your clothes 

and skin.  We hope to finish potato harvest by the end of the week, if the predicted extreme heat doesn’t 
cause us to refocus this labor in other directions so we can send workers home earlier in the day.  Anytime it 
gets to be much above 100F, we all just move a little slower, drink frequently and above 105F try to get out 
of the field early.  Now that the apricots are done we will be moving the chickens into their shade for the fiery 
month of July. 
 
Box Notes:  The Santa Rosa Plums are the largest harvest yet from our young plum orchard.  The Flavor 
Crest Peaches come from Good Humus (certified organic by Stellar).  For fans of the Good Humus Peach 
Party, set aside Saturday August 4th; more detail to follow.  The Torpedo Onions are a delicious Italian 
Heirloom with great sugar and a little kick.  While they are more pungent than the Yolo Sweets we sent two 
weeks ago, they are a better cooking onion and are great fresh.   
 
Plum Upside-Down Cake from Chez Panisse Café Cookbook by Alice Waters 
   For Topping: 
 4 tablespoons unsalted butter   ¾ cups brown sugar 
 6 ripe plums (about 1 ¼ lbs), preferably 3 Santa Rosa plums and 
   3 Elephant Heart plums (or Flavor Crest peaches, peeled) 
   For Batter: 
 8 tablespoons unsalted butter   1 cup sugar 
 1 teaspoon vanilla extract   2 eggs, separated 
 1 ½ cups all-purpose flour   2 teaspoons baking powder 
 ¼ teaspoon salt     ½ cup whole milk 
 ¼ teaspoon cream of tartar 
 Over low heat, melt the butter in the bottom of a 9-inch round cake pan, stirring in the brown sugar 
until it dissolves.  Swirl the pan to coat the bottom, then remove from the heat and cool.  Cut the plums into 
1/4-inch-thick wedges and arrange them neatly over the brown sugar mixture, covering the bottom 
completely.  Set the pan aside and prepare the cake batter. 
 Preheat the oven to 350 degrees. 
 With an electric mixer, cream the butter with sugar until pale, light, and fluffy.  Add the vanilla extract 
and beat in the egg yolks one at a time, scraping the bowl to make sure all the butter is incorporated.  Sift 
together the flour, baking powder, and salt, and add them to the batter alternately with the milk, beginning 
and ending with the dry ingredients.  Whisk the egg whites with the cream of tartar until they are stiff enough 
to hold a slight shape.  Fold the whites into the batter a third at a time.  This helps to lighten the batter before 
all the egg whites are incorporated.  Pour the batter into the prepared pan and spread it evenly over the 
plums.   

Box Contents: 
1 ½ lbs mixed Santa Rosa Plums   
         and Flavor Crest Peaches 
1 lb Orange Blossom and 
        Early Girl Tomatoes 
¾ lb Summer Squash Mix 
2 lbs Red Torpedo Onions 
1 bu Gold Beets 
1 bu Tokyo Turnips 
2 hds Baby Red Butter Lettuce 



 

Riverdog Farm   PO Box 42   Guinda, California 95637   530-796-3802 riverdog@yolo.com 

 Bake for 25 to 35 minutes, until the top is browned and the cake pulls away slightly from the edges of 
the pan.  Let the cake cool for 15 minutes before turning it out onto a cake plate.  Serve with slightly 
sweetened whipped cream, flavored, if you wish, with a plum eau-de-vie. 
 
Risotto with Summer Squash from Essentials of Classic Italian Cooking by Marcela Hazan 
 
 4 to 6 medium summer squash   2 tablespoons butter 
 2 tablespoons vegetable oil   2 cups Arborio rice 
 3 tablespoons onion chopped coarse  Black pepper 
 ½ teaspoon garlic chopped very fine  Salt 
 ¼ cup freshly grated parmigiano-  1 tablespoon chopped parsley 
  reggiano cheese    5 cups homemade broth of choice 
 

1. Soak the squash in cold water, scrub them clean, and cut off both ends.  Cut the cleaned squash into 
disks ½-inch thick. 

2. Put all the vegetable oil and chopped onion in a broad, sturdy pot, and turn on the heat to medium 
high.  Cook and stir the onion until it becomes translucent, then add the chopped garlic.  When the 
garlic becomes lightly colored, add the sliced squash, and turn the heat down to medium low.  Cook 
for about 10 minutes, turning the squash from time to time, then add a pinch of slat.  Continue 
cooking until the squash become colored a rich gold, another 15 minutes or so. 

3. Bring the broth to a very slow, steady simmer on a burner near where you’ll be cooking the risotto. 
4. Add 1-tablespoon butter to the squash and turn on the heat to high.  Add the rice, stirring quickly and 

thoroughly until the grains are coated well. 
5. Add ½ cup of simmering broth, and cook the rice, stirring constantly with a long wooden spoon, 

wiping the sides and bottom of the pot clean as you stir, until all the liquid is gone.  You must never 
stop stirring and you must be sure to wipe the bottom of the pot completely clean frequently, or the 
rice will stick to it. 

6. When there is no more liquid in the pot, add another ½ cup, continuing always to stir.  Maintain heat 
at a lively pace. 

7. Cook the rice until it is tender, but firm to the bite, with barely enough liquid remaining to make the 
consistency somewhat runny.  Turn off heat, add a few grindings of pepper, the remaining tablespoon 
of butter, and all the grated Parmesan, and stir thoroughly until the cheese melts and clings to the 
rice.  Taste and correct for salt.  Mix in the chopped parsley.  Transfer to a platter and serve promptly 
with grated Parmesan on the side. 

 
Wilted Beet Garden Salad with Oranges and Capers from Roots: The Underground Cookbook by 
Barbara Grunes and Anne Elise Hunt 
 
 Greens from 1 bunch of beets, washed, trimmed, and cut into bit-sized pieces 
 ½ cup canola oil     ½ cup red wine vinegar 
 1 teaspoon light brown sugar   ¼ teaspoon salt 
 Freshly ground pepper    1 tablespoon capers, drained 
 1 8-ounce can sliced water chestnuts,  2 oranges, peeled and separated into 
  drained      segments 
 
 Blanch beet greens in lightly salted boiling water for 10 seconds; drain.  Arrange greens on four salad 
plates.  Whisk oil and vinegar together in a small bowl; whisk in sugar, salt, and pepper.  Drizzle dressing 
over greens.  Scatter capers equally over greens.  Arrange water chestnuts and orange segments on 
greens.  Serve cold or at room temperature. 


