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Box Contents:

1-2 Pomegranates

1 bu Red Russian Kale
2 Acorn Squash

1 bu Red Beets

1 Ib Onions

1-2 Celeriac

2-3 Green Bell Peppers
1 bu Cilantro

Y2 Ib Arugula

Y2 |b Braising Mix

December Payment is due
by November 25, 2011:

Riverdog Farm will be closed the
final two weeks in December.

December payment for two
Wednesday deliveries is
$40.

December payment for
three Thursday/Friday
deliveries is $60.

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 Bultter:
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.

3 large or 4 medium beets

Thanksgiving Week Delivery Schedule

We will deliver the week of Thanksgiving. Please review the following to
see when your box will be delivered. Please email the farm with any
questions and concerns.

* Tuesday, November 22, 2011 — Sites in Capay, Davis,
Sacramento, and Woodland.

* Wednesday, November 23, 2011 — All remaining sites in the
East Bay, Contra Costa County, Lake County, Napa County, and
Solano County.

Field Notes: The farm saw its first real frost last week. This means the
peppers are officially done, a sign of summer’s end. It's cover crop
planting time. The timing is important. Getting the cover crop in the
ground before the winter rains start in earnest can be challenging. The
pepper field will transform into a field of newly seeded cover crop — a
combination of plants that add organic matter to the soil and build
fertility by fixing nitrogen. Subsequent, harvested crops will utilize the
nitrogen for growth. Cover crops are also known as green manure.
Like compost, cover crops enrich the soil. Now that the peppers are
done, drip tape is pulled from the rows, and the plants are mown and
incorporated into the field, the cover crop is the next phase. It will grow
all winter. Then in the spring, it will get mown and incorporated into the
soil to enrich the growing conditions for the next crop. This is a farming
method that gradually builds up soil fertility and tilth. On farms with
goals of sustainability, soil health is just as important as economic
viability.

Box Notes: The pomegranates are from Short Night Farm (certified
organic by CCOF) in Dunnigan. Also new this week is our first celery
root - a relative of celery but instead of harvesting the leafy stalks, the
bulbous root is coveted for its concentrated celery flavor and
creaminess when cooked. The roasted beet with feta recipe can be
eaten on a bed of steamed or braised spinach, braising mix, or Red
Russian Kale. It’s also delicious with the fresh arugula. It’s the time of
year when roasted roots, a nourishing comfort food, taste great. In this
week’s box, combine cubed acorn squash, celery root, beets, and the
onions. Toss all with oil, salt, and herbs of choice then place on a
cookie sheet, one layer or in a casserole dish and roast at 425 degrees
for 30 or more minutes until all the roots are soft and a bit caramelized.

Roasted Beets & Feta Cheese Salad
From http://localfoods.about.com/od/springbeets/r/BeetFetaSalad.htm

Roasting intensifies the sweetness of beets, making them the perfect foil for salty feta
cheese in this easy, nutritious composed salad recipe.

4 oz. feta cheese, crumbled

1 tablespoon plus 1 teaspoon extra virgin olive oil, divided

2 teaspoons white wine vinegar or lemon juice

s teaspoon salt
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Preheat oven to 375. Trim and wash beets. Place on a large piece of aluminum foil, drizzle with 1
teaspoon oil, wrap up, and place on a baking sheet. Bake until beets are tender when pierced with a fork,
30 to 45 minutes. Let sit until cool enough to handle, about 20 minutes. (See How to Roast Beets.)

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-Ib
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.

Pork Shares: 15 to 20-Ib pre-
packed cases of assorted cuts
at $7 per pound.

Pork Sausages: 10-lb order
of assorted styles is $65.
Smoked Whole Hams: 6 to
10-Ib order of whole hams at
$9 per pound.

Breakfast ham steaks
currently not available.

Bacon currently not 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.

temperature for about 30 minutes.

Peel beets (skins should slip off easily) and cut into %z inch
slices. In a medium bowl, whisk remaining 1 tablespoon oil, vinegar,
and salt. Toss beets in dressing. Arrange beets on a platter or 4
serving plates. Top with crumbled feta. Serve immediately.

Harvest Stuffed Acorn Squash
From http://www.wholefoodsmarket.com/recipes/1277

Y2 cup chopped yellow onion 2 cloves of garlic, minced

1 tablespoon extra virgin olive oil or sunflower oil

2 cups cooked rice, barley or quinoa

2/3 cup dried cranberries, soaked in hot water and drained

2/3 cup chopped sweet potato or carrot, steamed just tender

Y2 cup grated peeled apple 2 cup walnut pieces

1 teaspoon dried sage 2 tablespoons chopped parsley
Sea salt, to taste Ground pepper, to taste

3 acorn squash 1 cup vegetable stock

2 tablespoons extra virgin olive oil

In a small pan, sauté onion and garlic in oil over medium heat
until soft but not browned. Place in a large bowl and add rice,
cranberries, sweet potato, apple, walnuts, parsley, and sage.
Season with salt and pepper and set aside.

Preheat oven to 375°F. Slice acorn squashes in half, and
scrape out seeds and strings. Place face down in large casserole or
roasting pan and fill with 2 inch of vegetable stock, and bake for 15
to 20 minutes. Remove, reserve any remaining stock, and place face
side up in pan. Fill each cavity with about %2 to 2/3 cup stuffing.
Drizzle with olive oil and any remaining stock, and cover tightly with
foil. Bake until squashes are cooked and slightly soft to the touch,
about 30 minutes. Remove the foil for the last 5 minutes of baking.

Celery Root Remoulade
From http://www.foodnetwork.com/recipes/ina-garten/celery-root-
remoulade-recipe/index.html

2 pounds celery root 1% teaspoons kosher salt

3 tablespoons freshly squeezed lemon juice

1 cup good mayonnaise 1 tablespoon Dijon mustard
1 tablespoon whole-grain mustard

2 teaspoons Champagne vinegar or white wine vinegar
Pinch freshly ground black pepper

Use a serrated knife to peel the celery root of all the brown
outer portions, like peeling a pineapple. Cut the celery root into thin
matchsticks with a mandoline, or grate them in a food processor fitted
with the coarsest grating blade. With the food processor, press a
little as you feed the chunks through and you will have larger shreds.
Place the celery root in a large bowl, sprinkle with 174 teaspoons of
the salt and 2 tablespoons of lemon juice, and allow to stand at room

Meanwhile, in a small bowl whisk together the mayonnaise, the 2 mustards, the remaining
tablespoon of lemon juice, the vinegar, the remaining 4 teaspoon of salt, and the pepper. Add enough
sauce to lightly moisten the salad. (You may have some sauce left over.) Serve cold or at room

temperature.
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