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Field Notes:  The pumpkin party on Sunday was enjoyed by all.  Perfect 
weather - no wind and temperatures in the low 80s - made the day.  
Thank you to all who were able to attend and thank you for bringing 
scrumptious potluck dishes to share.  The delectable feast included: 
shrimp/tostada salad, posole, butternut squash pie, green bean 
casserole, biscuits, pork pate, roasted RDF chickens that disappeared 
instantly, corn bread, fresh figs, and lots more.  The hayride was 
overflowing with riders ranging in age from 3 months to 85.  Of the 3 ice 
cream flavors we ordered from Three Twins - pumpkin, chocolate, and 
vanilla - the chocolate was the preferred flavor, with only ¼ of a 10 qt. 
container left.  One young party attendee - who has grown up eating RDF 
produce - managed to eat 5 ice cream cones and smiled with his 
expansive chocolate mustache to prove it.  Departing with grins and 
contentment, chocolaty hands, and pumpkins harvested from the 
pumpkin patch, tired young visitors probably slept the whole way home.  
For those who couldn’t attend this year, we hope to see you next year.  
This event typically happens the Sunday before Halloween. 
 
Box Notes:  Arugula is making its 2nd appearance in the box this fall.  
This arugula harvest is from a 2nd planting that has fewer holes in the 
leaves.  When arugula is harvested with holes, it is still edible - it’s just a 
little cosmetically challenged.  The holes are a caused by evasive (hard to 
control) insects called flea beetles.  Apparently, the flea beetles enjoy the 
arugula as much as humans.  
 
Sautéed Delicata Squash 
From Brian Boyce, RDF Sales Manager - his favorite way to prepare this 
type of winter squash. 
 

 Slice the delicata squash lengthwise and scoop out the seeds.  
Slice the delicata squash in ½ rounds, about ¼ inch thick.  You may leave 
the skin on for this recipe; the skin is edible.  Sauté the half rounds in a 
skillet with olive oil and chopped garlic until softened, about 20 minutes. 
Voila!  A fast and easy method to cook sweet winter squash. 
 
Delicata Enchilada 
From long-time CSA subscriber Gavin Smith. Thank you Gavin! 
 
 

Large flour tortillas  7 Delicata squash 
1 container Mascarpone Cheese 
2 and half ears of fresh corn on the cob 
15 brown caps thinly sliced Mushrooms 
1 to 2 smaller cans of green enchilada sauce 
5 Shallots    Clove 
Cinnamon    Cheddar Cheese 
 

 Cut squash, scoop seeds, face down on cookie sheet until tender 
in oven at 350 degrees. Scoop into mixing bowl, combine 1 half to 3 
quarters of a cup of Mascarpone cheese and whip with squash until 
creamy 

 

 

Box Contents: 
¾ lb Green Beans 
1½ lbs Potatoes 
1 lb Onions 
1 bu Red Russian Kale 
½ lb Arugula 
½ lb Garlic 
½ lb Spinach 
2 Delicata Squash 
1 lb Summer Squash 

November Payment is 
due by October 28, 
2011: 
 

We will deliver the week of 
Thanksgiving.  Veggie boxes 
normally delivered on Thursday 
and Friday will be delivered 
earlier in the week.  Details to 
follow in coming newsletters. 
 

November payment for 
five Wednesday 
deliveries is $100. 
 

November payment for 
four Thursday/Friday 
deliveries is $80. 
 

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 
 

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. 
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 Sauté shallots with butter and cooking sherry add mushrooms 
until soft. 
 Slice corn off cob; add to squash; then add shallots and corn. 
Mix. 
 Add teaspoon of clove and Cinnamon. Mix. 
 Pour green sauce into roasting pan until bottom is just covered. 
 Then spread around a tablespoon of green sauce on a tortilla, 
then put about a cup of squash mixture on tortilla and roll.  Place 
tightly next to each other in pan until pan is full. Then spread more 
green sauce over top of tortillas leaving nothing dry. 
 Then sprinkle Cheddar cheese over green sauce. Add 
whatever amount of cheese is right for you. Bake in oven until cheese 
begins to bubble. 
 
Red Russian Kale and Red Onion Savory Breakfast Squares 
From http://www.kalynskitchen.com/2008/08/red-russian-kale-and-
red-onion-savory.html; adapted from Regina Schrambling's Collard 
Squares. 
 

1 bunch Red Russian Kale, chopped 
½ red onion, chopped  2 cloves garlic, minced 
½ teaspoon olive oil  6 eggs, beaten well 
1 teaspoon Tamari   ½ teaspoon Spike Seasoning 
1 cup grated cheese (I used a blend of low-fat cheese called  
   Pizza Cheese which has mozzarella, provolone, romano, and  
   parmesan) 
¼ cup 100% whole wheat bread crumbs (optional) 
 

 Preheat oven to 350 F.  Cut off kale stems and discard, then 
wash kale leaves and dry well.  (I used a salad spinner.)  Pile kale 
leaves up on top of each other and cut into strips about ¾ inch wide, 
then turn cutting board the other way and cut again so you have 
squares just under an inch square.  Chop onion into pieces about ½ 
inch. 
 Heat olive oil in large heavy frying pan, then add onions and 
sauté 3 minutes.  Add garlic and sauté about 2 more minutes, then 
add kale, turning over as it wilts and sautéing about 5 minutes, or until 
kale is significantly wilted and softened. 
 Put sautéed vegetables into large bowl and add Tamari, 
cheese, breadcrumbs, beaten eggs, and Spike seasoning.  Stir gently 
until ingredients are well distributed.  Spray pan with olive oil or 
nonstick spray and pour in egg mixture.  (I used a pan that's 11.5 X 
7.5 inches.)  Bake 20-25 minutes until eggs are well set and the top is 
lightly browned.  Serve hot.  This is good with low-fat sour cream or 
salsa. 

 
Image Above:  Check out this new (to us!) technology!  It’s a QR code that is programmed to link to our 
Coop Scoop blog.  You scan the image with your iPad or iPhone and the blog should pop up.  Hope you 
enjoy the photos of our pastured chickens! If this newfangled technology doesn’t work, resort to the old 
method of typing the web address: http://riverdogfarm.blogspot.com.  The party attendees had a tour of 
our pastured hogs and many of you wanted to see the chickens as well.  Since they’re in a different 
location from where the party was held, you can visit them virtually by scanning the QR code. 

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-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 Hams: 6 to 
10-lb order of whole hams at 
$9 per pound. 
 

Breakfast ham steaks 
currently not available. 
 

To request a list of pork shares or to place 
an order, please email 
csa@riverdogfarm.com.  Meat is delivered 
frozen. 

 


