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Field Notes:  A misty blanket of fog is hovering over the valley this morning.  
Cooler weather and some showers are expected this week.  The gray light brings 
out the spectrum of green foliage of the plants on the hillsides.  Oaks are 
showing their first pale green leaves.  According to our wise farmer friend Buster, 
it is time to plant corn when the leaves of the oak trees are as a big as a rat’s 
ear.  Based on his recommended corn planting time, we are a bit behind 
schedule but hope to get to corn planting early next week.  The tomatoes need to 
happen first, before the corn, so that they’ll be ready to harvest in early July.  
This week’s moisture will help the recently transplanted tomato plants establish 
their root system.  Tomatoes have a unique ability to form roots along the stem 

where the stem is below the soil surface.  During the tomato transplanting process, it’s ok if each young 
plant’s stem is placed slightly below the soil surface; this helps the plant anchor itself well and reduces 
the shock of moving from the shelter of the greenhouse out into the real world. 
 

Box notes:  Steamed cauliflower by itself at this time of year is tender and mild.  Prepare it as a warm 
side dish with dinner.  Or break into curds raw, chop the carrots into small rounds and toss with 
vinaigrette for a crunchy lunch salad.  Spring beet tops are and stems are great for cooking.  Separate 
the beet stems from the leaves as you would with chards and braise.  Hope you enjoy your spring box! 
 

Payment Reminder: The veggie box price is $20 per week. Payment for May 
deliveries is due April 30, 2010. 
 

 Monthly payment for four weeks of deliveries in May 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 printed date.  Without timely receipt of payment, deliveries might be interrupted. 
 

Riverdog Farm Meats: We deliver frozen pastured pork or chicken to your pickup location. 
 

 Pork Shares: 15 to 20 lb cases of assorted cuts at $7 per pound 
 

 Smoked Ham: 2 to 5 lb steak-cut smoked ham at $10 per pound 
 

 Smoked Bacon: 5 lbs of bacon is $50 
 

 Pork Sausages: 10 lbs of assorted styles is $65 
 

 Whole Broilers: Will be available again in May 
 

Email csa@riverdogfarm.com for more information or to request a list of pork shares or whole chickens.  
Visit our Hog Blog (riverdoghog.blogspot.com) to view photos of our pigs. 
 

Leek and Ricotta Frittata 
From: http://chocolateandzucchini.com/archives/2004/03/leek_and_ricotta_frittata.php 
 

5 medium leeks      4 eggs 
Fresh herbs of your choice (parsley, chives)  100 g ricotta 
Salt, pepper       Red pepper flakes 
 

[Finely chopped, sautéed chard or spinach would be a tasty addition to this frittata – RDF.]  
 

 

Box Contents: 
1 bu Asparagus 
1 bu Fennel 
1 bu Beets 
1 bu Carrots 
2-3 Leeks 
1 bu Chard 
1 bu Spinach 
1 hd Cauliflower 
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 Wash the leeks, discard the ends and the tough green leaves, and chop into small logs.  Heat up 
a little olive oil in a large skillet, add the leeks, sprinkle with salt and pepper, and cook over medium heat 
for about 15 minutes, covered, until softened, stirring occasionally.   Preheat the oven to 200°C (400°F).  
Line the bottom of a small cake or tart pan with a circle of parchment paper and grease it lightly.  While 
the leeks cook, rinse the fresh herbs under cold water, dry them with a paper towel and chop them.  
Beat the eggs with the ricotta in a medium mixing bowl.  Add the chopped herbs, a little salt and pepper, 
and red pepper flakes to taste.  When the leeks are cooked, add them to the egg mixture, and stir to 
combine well.  Pour in the pan and bake for 15 to 20 minutes, until a little puffy and golden, but not 
completely set.  Cut in two, and enjoy with a slice of bread.  This can be served hot right out of the oven, 
but also cold, or at room temperature, as part of a brunch buffet. 
 

Maple Carrot Muffins 
From: http://www.whiskblog.com/2009/03/maple-carrot-muffins-and-goat-cheese.html 
 

1¼ cups all-purpose flour   1 tablespoon baking powder 
½ teaspoon salt     ½ teaspoon allspice 
¼ cup unsalted butter    ¾ cup maple syrup 
1 large egg      1 cup milk 
1 cup grated carrots    1 cup rolled oats 
Maple butter 
 

 Preheat oven to 400˚F.  Whisk together the flour, baking powder, salt and allspice.  Set aside.  
Working with a stand mixer fitted with a paddle attachment or with a hand mixer in a large bowl, beat the 
butter at medium speed until soft.  Add the maple syrup and the egg.  Beat until light and smooth.  Add 
the carrots and oats and blend until incorporated.  Add the dry ingredients, mixing only until they are just 
combined.  Don't overly mix.  Fill muffin cups ¾ full with batter.  Bake for 20-30 minutes, until a knife 
inserted into the center of the muffins comes out clean.  Transfer the pan to a rack and cool the muffins 
for 5 minutes in the pan.  Then, carefully remove each one from the pan and finish cooling on a rack.  
Frost with maple butter.  (You really need to frost these muffins with maple butter to sweeten them up.  
On their own, they're a little bland, but with the maple butter, they're delicious!  Just frost before serving.) 
 

Recipe for Goat Cheese Maple Dip (for the muffins) 
From: From: http://www.whiskblog.com/2009/03/maple-carrot-muffins-and-goat-cheese.html 
 

1 (about 4 ounces) package fresh goat cheese 
2 teaspoons maple syrup   1 teaspoon brown sugar 
 

 Mix all ingredients together. 
 

Beet Salad with Watercress, Fennel, Avocado, and Grapefruit 
Adapted from: http://yummysupper.blogspot.com/search/label/fennel 
 

Beets       Watercress 
Fennel Bulb      Grapefruit 
Avocado       Lemon Juice 
Olive Oil      Sea Salt 
Optional: feta, toasted walnuts  
 

 Place washed beet roots, with greens removed, in a baking dish.  Fill with 1-2 inches of water.  
Cover pan with foil.  Place in 400 degree oven for 45 minutes to an hour.  When done, the beets should 
be tender when pierced with a paring knife.  Let beets cool until manageable, chop off the stem-end then 
use your fingers to easily remove rough outer skin.  Now the beets are ready to be sliced or diced for 
your salad.  We liberally toss beets into all sorts of salads and they are also wonderful on their own with 
a light vinaigrette.  For this salad, watercress was used but lettuce or arugula will also work.  Add the 
sliced avocado and grapefruit.  Add thinly shaved fennel, a light dousing of lemon juice, sea salt, and a 
drizzle of olive oil for a dressing.  The varied ingredients of this salad are flavorful on their own and only 
need a light finishing touch.  Note: this salad can be made heartier by adding toasted walnuts and 
crumbled feta.  


