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Welcome Back to the foothill folks of Nevada County and a first time 
welcome for the folks in Truckee who are joining our Veggie Box 
program through Mountain Bounty for the Winter and Spring seasons.  
We hope you all find our veggies delicious and nourishing, on par with 
Mountain Bounties delicious service.  While we love to hear your 
feedback, please remember that all of our payment notices are for our 
direct subscribers and that all Mountain Bounty customers will be paying 
via Mountain Bounty.  Please return your flattened boxes to your pickup 
sites, and please recycle the liner paper at home.   
 

Field Notes:  The nice hearty Thanksgiving frost was just a prelude to a week of very cold (for veggies) 
nights here, with two mornings in the low twenties.  For us this is an eerie reminder of last Winter’s January 
freeze; we hope this quick bout of cold is not a prelude to and extended cold and dry Winter.  This morning’s 
50F was very welcome and we are really hoping for some rain with the front moving in, even though all the 
potatoes are not in the barn yet.  By the end of today (Monday) half this summer’s pepper field will be in an 
alfalfa, clover, mixed grass pasture for our expanding flock of hens.  Being able to do a two or three year 
rotation out of veggies and into permanent pasture is a very exciting challenge for us. 
 

Winter Break Notice:  Riverdog Farm will be closed for two weeks from December 23, 2007 to 
January 6, 2008.  We will deliver the first three weeks of December.  The final veggie box deliveries of the 
year will be made the week of December 17.  Deliveries will resume the week of January 7. 
 

Satsuma Mandarins are available!  Order your 20 lb case of sweet & juicy organic Satsuma 
Mandarins.  The box price is $28.  Email or call us to place your order by Sunday evening for the following 
week’s delivery.  Please mail payment with your order. 
 

Box Notes:  Our broccoli beds have been under an onslaught of aphids.  We try to sort out the infested 
ones and have been spraying each head with water for good measure, but sometimes the critters find haven 
between the florets and manage to get past our detection.  Mother Nature can achieve much more than any 
of our practices can, and the freezing nights of last week should have slowed the growth in aphid population 
– not to mention enhance the flavor and heartiness of our broccoli.  Still, it is possible that some of the bugs 
have found their way into the box.  If you find that your broccoli heads have aphids, cut the head into florets 
then rinse a few at a time.  Although unappetizing, the little bugs are not harmful.  The leaves of the greens 
mix in this week’s box are fuller in size and wonderfully hearty.  Check out the beetroot recipe below – it’s 
quick, simple and yummy.  Leek is a wonderful winter allium vegetable and can be used in a wide-range of 
dishes.  We use these flavorful stalks in place of onions when the stock of onions runs out.  They are 
delicious sautéed on their own or with other veggies.  The Satsuma mandarins are from Gold Oak Ranch 
(certified organic by CCOF).  It’s in peak season, so order a case!  Enjoy the greens!  
 

Spicy Broccoli Vegetable Sauté from Chez Panisse Vegetables by Alice Waters 
1 pound broccoli     3 tablespoons clarified butter  
1 pound cauliflower    2 small dried chili peppers 
½ pound baby turnips    Optional:  4 curry leaves 
1 small onion     Salt and pepper 
2 carrots      ½ teaspoon cumin seed 
1 serrano pepper     1 teaspoon black onion seed 
4 cloves garlic     A few sprigs cilantro 

Box Contents: 
1 lb Mixed Peppers 
1 bu Red Beets 
1 lb Broccoli 
1 lb Leeks 
¾ lb Chard & Beet Greens Mix 
1 hd Cabbage 
2 hds Little Gem Baby Romaine 
2 lbs Satsuma Mandarins 
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 Tear off any broccoli leaves; trim, peel, and slice the stems; break the flowerets into small pieces.  
Trim the cauliflower and break it into small flowerets.  Trim and slice the baby turnips.  Peel and dice the 
onion fine.  Peel and slice the carrots, parboil for about a minute, and drain them.  Peel the ginger and cut it 
into julienne, about 2 teaspoons.  Chop the Serrano pepper very fine.  Peel and chop fine the garlic, about 2 
teaspoons.  
 Heat the clarified butter in a large sauté pan.  When it is hot, add the cauliflower and sauté until it has 
browned slightly.  Add the dried chili peppers and curry leaves, if you have them.  Continue to sauté over 
medium heat, adding in succession the turnip slices, broccoli flowerets, and onion, tossing regularly so 
everything cooks evenly.  Salt and pepper the vegetables and add the cumin seed, mustard seed, and black 
onion seed.  Keep tossing, letting the seeds pop; this removes their bitterness and releases more flavor.  
Add the carrots, the julienned ginger, and the chopped Serrano pepper and garlic.  Taste and adjust the 
seasoning; the dish should be spicy.  Garnish with cilantro sprigs and serve.  Serves four 
 

Mandarins and Dates stuffed with Mascarpone, Pomegranates, and Pistachios, from The Zuni Café 
Cookbook by Judy Rogers 
About 30 shelled raw pistachios  A few splashes of orange flower water 
1 pomegranate, any variety    {available at Middle Eastern or  
About 8 small “natural dates” or 4 large ones   Indian markets}  
About 8 teaspoons mascarpone 
8 mandarins or 4 medium oranges or blood 
   Oranges, or a combination of all three 
 Turn the oven to 350*. 
 Discard any pistachios that are shrunken or brown.  Warm the pistachios in the oven for a few 
minutes, just long enough to heighten their flavor, but without letting them brown.  Coarsely chop, again 
watching for and culling discolored nuts. 
 Cut about halfway through the pomegranate, then pry the halves apart.  Harvest a handful of the 
seeds and remove every bit of tannic pith from them.  Save the remainder of the pomegranate, and toss the 
seeds into simple green salads.      
 Slash each date and remove the pits.  If the dates are large, cut them in half.  Use two small spoons 
to neatly stuff each cavity with about a teaspoon of the mascarpone.  Lightly press a few pomegranate 
seeds and bits of pistachio into the mascarpone. 
 Slice both ends off the citrus, cutting just deeply enough to expose the juicy flesh.  Set on end and 
use a paring knife to carve away the skin and pith in a series of smooth arc-like strokes from top to bottom, 
rotating the fruit a little with each stroke.  Go back and trim any pith you missed on the first try.  Slice into 
thin pinwheels. 
 Arrange the citrus slices randomly on plates or a platter.  Sprinkle with a few drops of orange flower 
water, and tilt the plate to distribute.  Add the stuffed dates and scatter with a few more pomegranate seeds 
and the remaining pistachios.  The array will be prettiest if not too crowded.  Serve immediately. 
 

Beetroot Salad with Oil and Vinegar Sauce from Greek Vegetarian Cookery by Jack Santa Maria 
1 lb red beets    1 tablespoon chopped parsley or dill leaf 
1 small onion cut into rings  Oil and Vinegar Sauce (recipe below) 
 Wash the beets and boil in slightly salted water until tender.  Peel and slice.  Add the oil and vinegar 
dressing.  Decorate with onion and chopped herb. 
 

Oil and Vinegar Sauce 
2 tablespoons red wine vinegar  pinch of freshly ground pepper 
2 tablespoons olive oil   ½ teaspoon salt 
1 clove garlic, finely chopped 
 Beat the ingredients together.  Serve with salads. 


