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

(530) 796-3802

Box Contents:

1 bu Scarlet Queen Turnips
Y2 |b Little Gem Lettuce
1 bu Curly Kale

1 bu Chioggia Beets

1 Butternut Squash

Y2 Ib Baby Chard Mix

1 bu Spinach

1 bu Cilantro

2-3 Leeks

1 bu Carrots

January / First Quarter /
51-Week Payment is due
by December 30, 2011:

January payment for four
deliveries is $80

First Quarter payment for
13 weeks of deliveries
through March is $260.

Payment for 51 weeks of
deliveries in 2012 is $980.
This total reflects two
complimentary boxes at the
end of the year, a discount
of $40.

If you have any questions about your
account status, please email us at

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.

csa@riverdogfarm.com or call (530) 796-

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 28, 2011

www.riverdogfarm.com
csa@riverdogfarm.com

Field Notes: Even though summer crops are done, the bounty of fall
and winter crops is astounding. At the 3 farmer’s market we attend in
Berkeley, we display an array of colorful roots, tubers, leafy greens, and
the first broccoli. Seeing the whole spread of all that we have right now
is a dazzling feast for the eyes. Purple, dark green, light green, and
shiny red kales and chards piled high in a mountainous heap on the
table beckons customers. Vibrant orange, purple, and cream-colored
carrots with their tapered roots stacked in layers disappear off the table
as the market day goes by. Our preferred carrot variety, the Nantes
type originating in France, is consistently sweet and crunchy. We grow
the same variety every year because it’s tried and true. We experiment
with sourcing some seed types from different places but for the orange
carrot, it's always the Nantes variety.

Box Notes: In the coming weeks, we hope to include mandarins and
broccoli in the veggie boxes. After mandarins, we will include oranges
for many of the winter weeks. Your box this week is full of leafy greens
to help boost your immunity as we enter the cold and flu season. The
kale and chard are best eaten cooked. The lettuce and spinach are
great raw in salads. The little gem lettuce can be cut in half lengthwise.
Lay the cut side face up on a plate and drizzle dressing over the halves.
They will catch the dressing like little boats and can be eaten by hand.

Jamie’s Cranberry Spinach Salad
From http://allrecipes.com/recipe/jamies-cranberry-spinach-salad/

% cup almonds, blanched and slivered

1 pound spinach, rinsed and torn into bite-size pieces

1 cup dried cranberries 1 tablespoon poppy seeds
2 tablespoons toasted sesame seeds
1 tablespoon butter

2 teaspoons minced onion

Ya cup white wine vinegar

2 cup vegetable oil

In a medium saucepan, melt butter over medium heat. Cook and
stir almonds in butter until lightly toasted. Remove from heat, and let
cool.

In a large bowl, combine the spinach with the toasted almonds
and cranberries.

In a medium bowl, whisk together the sesame seeds, poppy
seeds, sugar, onion, paprika, white wine vinegar, cider vinegar, and
vegetable oil. Toss with spinach just before serving.

2 cup white sugar
s teaspoon paprika
Ya cup cider vinegar

Braised Pork Roast with Scarlet Queen Turnips

From http://stokesfamilyfarm.com/recipes.htm#Braised_Pork Roast
_with_Scarlet_Queen_Turnips

1 ham roast of about 3 pounds

1 cup pear preserves
4 tablespoons balsamic vinegar

% cup soy sauce
Y2 cup water
Vegetable oil

2 Ibs small-to-medium Scarlet Queen turnips, trimmed, washed and cut into bite-size pieces
1 inch piece of fresh ginger, grated
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Pre-heat your oven to 250 degrees. In a small pot, combine the soy sauce, pear preserves,
vinegar and ginger. Bring to a simmer over high heat to allow the flavors to mingle, then remove from the
heat and set aside. Dry the roast with paper towels. Rub enough vegetable oil on the surface of the
roast to make it glisten, but not enough to puddle up.

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.

Heat a heavy skillet over a medium heat for about three
minutes. Place the roast in the hot skillet. Weight the roast down. |
use a bacon press, but you can use a small plate with a can of soup
on top. Once an even, brown crust is formed, turn the roast one time
and weight it down to sear on the second side. Transfer the roast to
an oven safe pan. Pour the soy mixture over the roast and add about
a half-cup of water to the liquid in the pan. Insert a temperature
probe to the center/thickest part of the roast without touching bone,
and set the alarm to 140 degrees. Place the pan in the hot oven.
When the alarm sounds, remove the roast to a platter and loosely
cover with aluminum foil.

Transfer % cup of the remaining sauce back into your large
skillet. Add the turnips to the skillet and cover until the sauce has
been simmering about 1 minute. Remove the lid and continue to
cook, stirring frequently until the liquid reduces to a glaze and the
turnips are completely coated and tender. If the turnips cannot be
easily pierced with a fork, add a splash of water and continue cooking
until they are tender.

Slice the pork and serve together with the turnips. Serve alone
or over a bed of rice.

Black Bean, Avocado, and Mango Salad with Cilantro and Lime
From http://www.twopeasandtheirpod.com/black-bean-avocado-and-
mango-salad-with-cilantro-and-lime/
Romaine lettuce, chopped [Little Gem can be used here-RDF]
1 can black beans-low sodium, rinsed and drained
1 tomato, chopped 1 avocado, diced
1 mango, diced Y2 red onion, diced
Y2 cup fresh cilantro, chopped
2 limes-squeeze fresh juice over salad

Place the romaine lettuce on a plate. Top the lettuce with
black beans, tomato, avocado, mango, red onion, and cilantro.
Squeeze fresh limejuice over the lettuce and toppings. Enjoy!

Roasted Carrots with Thyme

From http://eggsonsunday.wordpress.com/2008/03/27/a-thing-of-
beauty-roasted-carrots-with-thyme/

RDF Note: Peeled and cubed butternut squash can be added to this roasted root recipe.
About 8 carrots, scrubbed well Olive oil

About 1 tablespoon fresh thyme leaves

Kosher salt and freshly ground black pepper

Preheat the oven to 425. Cut the carrots on the diagonal into
roughly 1 inch pieces. Place on a baking sheet and drizzle with olive
oil (about a tablespoon give or take). Sprinkle with kosher salt,
freshly ground black pepper, and thyme leaves. Use your hands to
toss the carrots with the oil, salt, pepper and thyme right on the

baking sheet. Roast for about 25 minutes, stirring occasionally, until the carrots are nicely browned on
the edges but not burned, and tender when you pierce one with a fork. Sprinkle with a little more fresh
thyme when you serve, if you like. Serves 4.
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