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

(530) 796-3802

Box Contents:

2 Ibs Yellow Finn Potatoes

1-2 Pomegranates

1 bu Collards

1 bu Carrots

1 Buttercup Squash

1 bag Parsnips, Turnip,
and Rutabaga

2 Leeks

1 bu Sage

1 Cabbage

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.

Almond Butter:
2 jars for $24
1 case (12 jars) for $144

Please email or call the farm to place
your order by the Friday before your
delivery day. Please mail your payment
to our address when you place the order.

November 21, 2011

www.riverdogfarm.com
csa@riverdogfarm.com

Field Notes: Rainfall over the weekend gave everything a good soak.
The fields are muddy and the puddles are deep. A heavy frost just
before the storm intensified the colors of the foliage of the walnut trees
in orchards and along the roads. Swathes of bright yellows, reds, and
oranges stand out against the stormy dark gray skyscape. Colder
shorter days mean time for baking, knitting, and more time at home.
We are looking forward to the approaching winter schedule - with more
time for the holidays and shorter workdays. The farm will be closed the
last two weeks in December.

Box Notes: Happy Thanksgiving! This is the time of year when we
celebrate the bountiful harvest that comes from the farm in this
agriculturally productive northern CA bioregion. The abundance of
colorful, vitamin-packed, organic produce, the dedication of our
employees, and your farm commitment are some of the many reasons
we feel grateful. The earthy smell of soil moistened with rain, the low-
angled rays of sun illuminating ochre-colored field stubble, a new batch
of egg-laying hens chirping contentedly under the warmth of the heat
lamps in their coop are all tangible, visual farm moments - feasts for the
senses - that leave lasting impressions: reminders of why farm work has
value, meaning, dignity and purpose in our daily lives. While the profit
margin of farming may be slimmer than most non-farming businesses
the rewards sustain us and make the long workdays worthwhile.
Honest work that creates an honest product we can stand by and share
the pride that goes into each crunchy carrot and every vibrant buttercup
squash. Hope your Thanksgiving nurtures you!

Parsnip, Leek and Carrot Gratin
From http://www.abelandcole.co.uk/recipes/parsnips#recipe3

3 tablespoons butter 1 kg (2.2 Ib) carrots, sliced

1 kg (2.2 Ib) parsnips, sliced 1 kg (2.2 Ib) leeks, sliced

480 ml (16 fl oz) double cream 240 ml (8 fl oz) single cream
4 tablespoons brown mustard 4 tablespoons sage chopped
Wedge of Parmesan grated Salt and pepper to taste

Heat the oven to 400°F/200°C.

Put on a pot of salted water to boil for the carrots and parsnips.

While water is heating, sauté the leeks in butter until they start to
lightly brown (about 10 minutes). Remove from heat.

Add the carrots and parsnips to boiling water for about 3 minutes
and drain.

In a large bowl whisk the cream, mustard, sage, salt and pepper.
Taste the mixture and adjust if needed.

Add all the vegetables to the cream mixture and gently stir to mix
thoroughly. Pour the mixture into a 9” x 13” baking dish, top with grated

Parmesan and cover with foil. Bake at 400°F/200°C for half an hour.

Colcannon from http://www.epicurious.com/recipes/food/views/Colcannon-11710
1%a pounds (about 2 large) russet (baking) potatoes

3 cups thinly sliced cabbage

2 cup milk, scalded

2 tablespoons unsalted butter, cut into bits and softened
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Peel the potatoes and cut them into 1-inch pieces. In a saucepan cover the potatoes with salted
water and simmer them, covered, for 15 minutes, or until they are tender.
While the potatoes are simmering, in a steamer set over boiling water steam the cabbage for 5

minutes, or until it is tender.

Drain the potatoes in a colander, force them through a ricer or the medium disk of a food mill into a
bowl, and stir in the milk, the butter, the cabbage, and salt and pepper to taste.

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, Plain or Peppered
Bacon: 5-Ib order of bacon is
$50

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.

Caramelized Buttercup Squash
Adapted from http://www.food.com/recipe/caramelized-butternut-
squash-106627

2 medium buttercup squash (4 to 5 pounds total)

6 - 8 tablespoons unsalted butter, melted and cooled
Ya cup light brown sugar, packed

1> teaspoons kosher salt

2 to 1 teaspoon fresh ground black pepper

Preheat the oven to 400°F.

Cut off the ends of each buttercup squash and discard. Peel
the squash and cut in half lengthwise. Using a spoon, remove the
seeds. Cut the squash into 174" to 172 " cubes (large and uniform is
best).

In a large bowl, mix the melted butter, brown sugar, salt and
pepper. With clean hands, toss the squash cubes in the mix and
spread out in a single layer on the baking sheet.

Roast for 45 minutes to 55 minutes, turning the squash while
roasting a few times with a spatula to ensure it browns evenly, until
the squash is tender and the glaze begins to caramelize. Adjust
seasonings if needed. Serve hot.

Citrus Collards with Raisins

From http://www.mariquita.com/recipes/collard%20greens.html;
Adapted from Grub: Ideas for an Urban Organic Kitchen, by Anna
Lappé and Bryant Terry

2 large bunches collard greens, cut into chiffonade

1 tablespoon extra-virgin olive oil

Coarse sea salt 2 garlic cloves, minced
2/3 cup raisins 1/3 cup fresh orange juice

Bring 3 quarts of water to boil in a large pot over high heat and
add 1 tablespoon salt. Add the collards and cook, uncovered, for 8 to
10 minutes, until softened.

Prepare a large bowl of ice water to cool the collards.
Remove the collards from the heat, drain, and plunge them into the
ice water to stop the cooking and set the color. Drain.

Warm the olive oil in a medium sauté pan over medium heat.
Add the garlic and sauté for 1 minute. Add the collards, raisins, and
a /2 teaspoon salt. Sauté for 3 minutes, stirring frequently, until the
raisins are plump. Do not overcook - the collards should be bright
green.

Add the orange juice and cook for an additional 15 seconds.
Season with additional salt to taste if needed and serve immediately.
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