Riverdog Farm Veggie Box News
PO Box 42 Guinda, CA 95637

(530) 796-3802

Box Contents:

1 bskt Cherry Tomatoes
1 Watermelon

1 Ib Sweet Peppers

Y2 |b Green Beans

1 Ib Eggplant

1 Ib Armenian Cucumber
4 ears Sweet Corn

September Payment due
by August 26, 2011:

September payment for four
Wednesday deliveries is
$80.

September payment for five
Thursday / Friday
deliveries is $100.

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

Almond Butter: 2 jars for
$24

Pickling Cucumbers: 10-lb
case for $15

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.

Eggplant Parmigiana

August 15, 2011
www.riverdogfarm.com
csa@riverdogfarm.com

Field Notes: Recent warm daytime temperatures keep the crops
ripening at a steady pace. Watermelons, cantaloupes, eggplant, and
peppers with color are coming out of the field in a big way. When there
are new crops to harvest, the farm feels loaded with delectable edibles:
stacks of brightly colored cherry tomatoes, orange carrots freshly
washed, papery onions, red, white, and yellow in bins for sorting, and
stacks of red slicing tomatoes in yellow harvest totes in the packing
shed ready for sorting and allocating to the CSA, restaurants, stores,
and wholesalers. We indulge in the new crops voraciously to taste test
for ripeness and simply to enjoy the flavor of the crops at their peak.
We've been eating sweet corn, tomatoes and watermelon daily. While
the nighttime conditions are cooler with pre-sunrise dewdrops, summer
crops are in full production. Hope you’ve gotten a glimpse of the August
full moon. It was full on Saturday August 13th. The next full moon will
be Monday September 12.

Box Notes: The cucumbers, peppers and green bean plants continue
to produce beautifully. The cucumbers are mild and crunchy, the
peppers are sweet, and the green beans are tender, picked at just the
right size before the bean becomes too big in the pod. The sweet corn
has an occasional worm at the tip. They like to eat the corn kernels.
When you unpack your veggie box in your kitchen, peel back the leaves
at the tip of the ear of corn and remove the worm, to prevent further tip
damage. Or you can trim the cob before refrigerating by removing the
tip of the ear, along with the ends of the leaves, with a sharp knife.

Roasted Peppers Stuffed with Cherry Tomatoes, Onion, and Basil
From http://www.mariquita.com/recipes/peppers.html

4 red & yellow bell peppers 1 pint cherry tomatoes
1 medium onion 1 cup packed fresh basil leaves
3 garlic cloves About 3 tablespoons olive oil

Preheat oven to 425F and lightly oil a large shallow baking pan.

Halve bell peppers lengthwise and discard seeds and ribs.
Arrange peppers, cut sides up, in baking pan and lightly oil cut edges
and stems.

Halve tomatoes and chop onion and basil. Finely chop garlic and
in a bowl toss with tomatoes, onion, basil, 2 tablespoons oil, and salt
and pepper to taste. Divide mixture among peppers and roast in upper
third of oven until peppers are tender, about 20 minutes.

From http://www.eggplantrecipes.net/EggplantRecipes/EggplantParmigiana.htm
2 (1 pound each) eggplants, trimmed, peeled, and cut into % inch thick rounds

Y2 cup all-purpose flour, for dredging
1 cup fine dry breadcrumbs

3 cups tomato basil sauce

2 large eggs, lightly beaten
Y2 cup olive oil
8 ounces sliced mozzarella cheese

Ya cup grated Parmesan cheese
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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 5-lb
whole (head & feet-on)
chickens at $4.50 per pound.

Red Ranger: 3.50 to 5-Ib
whole (head & feet-on)
chickens at $5 per pound.

Bacon currently unavailable.

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.

Smoked Hams: 5-lb order of
breakfast ham steaks is $45.
Whole hams also available.

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.

Preheat oven to 375°F.

Dredge eggplant slices in flour. Dip into beaten eggs. Coat
with breadcrumbs.

Sauté eggplant in olive oil over medium heat until golden
brown. Drain eggplant slices on paper towels. Season eggplant
slices with salt and pepper.

Arrange half the eggplant slices in bottom of greased
casserole dish. Cover layer of eggplant with %2 the tomato basil
sauce and %2 mozzarella and Parmesan cheese. Repeat procedure,
creating a second layer. Bake uncovered 20 minutes.

Stuffed Colored Bell Peppers
From http://www.mariquita.com/recipes/peppers.html

A little oil 2-3 cloves garlic

2 cups chopped onions 3 cups raw brown rice

6 cups water, stock or tomato juice

> teaspoon allspice 1 cup chopped tomatoes

2 cup grated hard cheese, such as cheddar

2 cup chopped, toasted almonds

1 cup thinly sliced basil leaves Salt and pepper

18 Pimiento Peppers or 9 Gold Bell Peppers, tops cut off,
seeds removed

Heat oil in large skillet; add and sauté garlic and onion. Add
rice and brown about 5 minutes. Add desired liquid and allspice.
Cover and cook until rice is done, about 40 minutes.

Stir in tomatoes, cheese, almonds, basil, salt and pepper to
taste. Blanch peppers in boiling water one minute (I sometime skip
this step.) Stuff peppers with rice mixture. Bake at 350 degrees 30
minutes. Makes nine servings.

Grilled Eggplant Sandwich from http://www.eggplantrecipes.net/

4 teaspoons olive oil 1 clove garlic, finely chopped
1Y, teaspoons chopped, fresh basil

Salt and pepper to taste 2 small eggplants

2 cup cream cheese or goat cheese

4 pieces focaccia, sliced in half, lengthwise

2/3 cup spinach, washed and dried

4 slices tomato

Preheat grill to medium heat. Add olive oil, garlic, salt, and
fresh ground pepper and %2 teaspoon fresh chopped basil to small
bowl. Stir to combine. Brush both sides of eggplant slices with olive
oil mixture. Grill eggplant over direct heat, 3 minutes per side.

Mix cream cheese, 1-tablespoon fresh chopped basil, salt, and fresh ground pepper in small bowl.
Spread 4 halves of focaccia bread with cheese mixture. Top with spinach, slice of tomato and

focaccia bread slice.
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