Riverdog Farm Veggie Box News September 30, 2008

PO Box 42 Guinda, CA 95637 530-796-3802 csa@riverdogfarm.com
Box Contents: Box Notes: When we looked at the forecast this week, we saw that the
1 pint Mixed Medley temperature will be cooling down Thursday, Friday, and Saturday so we
Cherry Tomatoes decided that this is good week to include some baking produce such as
1v Ibs Potatoes winter squash, potatoes and eggplant in the veggie box. The Pumpkin
1 Ib Sweet Peppers Curry recipe from Eric Evert is a delicious concoction that he brought to the
1 Ib Mixed Eggplant pumpkin party last year that uses many of this week’s box contents.
1 bu ltalian Parsley . , :
1 Butternut Squash Correction to last week’s newsletter: The box contents in the newsletter

from 9/23/08 incorrectly stated that your box contained 1%z Ibs of potatoes.
The correct amount of potatoes was 1 Ib. Sorry about this typo.

Hoes Down Harvest Festival: Saturday, October 4, 2008 from 11 am to 11 pm.

The 21st annual Hoes Down Harvest Festival at Full Belly Farm offers educational farm tours, a magical
children’s area, hands-on workshops, farm products and an abundance of organic food, live music and
good times! For more information check out the event website: www.hoesdown.org.

Pumpkin Patch Party at Riverdog Farm! Sunday October 26, from 1 to 5 pm.

Come visit the farm and harvest jack-o-lanterns! Pumpkin pies, ice cream, drinks, and a hayride will be
provided by the farm. Bring a potluck dish to share. Come see the pumpkin plants that many of you
planted in the spring. Please RSVP by email and provide how many will be joining us! Directions will be
provided in future newsletters.

Payment Reminder: The November payment is due by October 31, 2008.
The monthly payment for four Wednesday / Thursday / Friday deliveries in November is $64.

We will deliver the week of Thanksgiving. Your delivery day may change for the holiday week. Stay
tuned for schedule changes. They will be announced in early November.

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 printed date.

Pumpkin Curry from Eric Evert, Riverdog Farm farmers market employee and line chef at Lalime’s
Restaurant in Berkeley. This recipe serves a crowd. Serve over rice.

Eric prepared this delicious curry for last year’s Pumpkin Patch Party. It was a crowd pleaser!

Ingredients:

1 Kabocha Squash, Sugar Pie Pumpkin, or Butternut Squash

1 Ib Yellow Potatoes, medium size 2 med large red or yellow onion, diced

3 Ibs mixed bell peppers, diced [You could add chopped eggplant with the peppers here - RDF]
2 leeks, thinly sliced Ya cup ginger, chopped fine

Ya cup garlic, chopped fine 2-3 cayenne peppers or 1 large jalapeno
Ya cup olive oil 1 Tablespoon sesame oil

1 small jar red curry (Thai kitchen brand is recommended.)

1 small can tomato paste 3 cans coconut milk

1 cup vegetable stock or bouillon 1 bunch Thai basil

1 Tablespoon favorite hot sauce Salt and pepper to taste
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Garnish ideas:
Fresh tomatoes, cilantro, garlic chives, toasted pumpkin seeds

1. Preheat oven to 365 degrees.

2. Place potatoes in a pot of cold salted water. Set burner to high heat. When water boils, turn off the
heat, drain and allow the potatoes to cool.

3. Prepare the rest of the veggies.

4. In a large pot on medium/high heat, add oils. When hot, add garlic, ginger, leeks, hot peppers, and
basil. Sauté for approximately 5-7 minutes.

5. Add stock, 3 cans coconut milk, curry, tomato paste, hot sauce, salt and pepper. Simmer 10-20
minutes on very low heat.

6. In alarge baking dish (you might need two dishes) add raw bell peppers, onion, pumpkin or squash
and blanched potatoes.

7. Pour sauce over veggies until covered. Bake in over 20-30 minutes or until veggies feel tender and
sauce has thickened.

Mabel’s Butternut Squash Pie
from http://recipes.recipeland.com/recipes/recipe/show/Mabels_Butternut_Squash_Pie 7497

Crust:

2 2/3 cups flour, all-purpose 1 teaspoon salt

1 cup vegetable shortening 7 tablespoons water, cold
Filling:

2 cups butternut squash cut into 1 inch cubes, cooked, drained

1 cup evaporated milk 3 large eggs, lightly beaten
2 cup brown sugar Y2 cup granulated sugar

2 tablespoons flour, all-purpose > teaspoon lemon extract
2 teaspoon cinnamon 1/8 teaspoon salt

s teaspoon nutmeg s teaspoon ground cloves

1 teaspoon butter, melted

Directions:

Heat oven to 400 F.

For crust, combine flour and salt in med bowl. Cut in shortening with pastry blender or two knifes
until flour forms pea-sized chunks. Sprinkle one tablespoon of the ice water over one small section of
flour mixture and mix lightly with a fork. Repeat, rotating bowl, one section at a time.

Form two-thirds of dough into large ball, then press down to form a 5-6 inch diameter circle
(remainder of dough can be rolled out into a rectangle, sprinkled with cinnamon and sugar, rolled and
cut into little pinwheels, brushed with butter and a sugar-water glaze and baked separately).

Sprinkle flour on rolling surface (preferably taped-down pastry cloth) and, with flour-dusted rolling
pin, roll dough into circle until dough is about 7 inch thick. Trim one inch larger than inverted 10 inch pie
plate. Carefully roll pastry onto rolling pin, then unroll it onto right-side-up pie plate. Press into pie plate.
Fold edge under. Flute 72 inch high edge. Cover with plastic wrap. Refrigerate.

Combine all ingredients for filling in mixing bowl and mix at med speed for 5 min. Pour into
chilled pastry shell. Cover edge of pie with long strip of aluminum foil to prevent ovebrowning.

Bake 10 min at 400F.

Reduce heat to 375 F and bake for 25 min.

Remove foil. Bake 10-15 min more, or until knife inserted in center comes out clean and crust is
golden brown.
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