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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
½ lb Snow Peas 
1 bu Green Garlic 
1 lb Little Gem Lettuce 
1 hd Fennel 
1 bu Red Chard 
1 bu Carrots 

Field Notes: Happy Springtime! Welcome April! This month is the most beautiful time of 
year on the farm. Goodness greenness surrounds the farm in the hills and on the valley 
floor. Day time temperatures are mild, the nights are cool. The air is so clear from the 
winter rains making night sky star gazing extra spectacular. Snow peas are making their 
first appearance in this week’s veggie box which means that the snap and shelling peas 
will soon follow. The asparagus harvest will continue until the end of the month unless 
day time temperatures spike.  
 
Spring Hams: Please place your orders for spring hams by 9:00 am Monday April 10, 
2017 to ensure delivery by the holiday. We have a limited supply of hams so it’s best to 
place your order early. The weight range is 3-7 lbs per ham. The price is $10 per lb. The 
Riverdog Farm hams are smoked and cured (pre-cooked) at Roundman’s in Ft. Bragg. 
They are delivered frozen to your CSA delivery site. Glaze the top with orange 
marmalade, place in a casserole dish in 2-4 cups of orange juice and cover loosely with 
foil to hold in the moisture. Stick a few cloves in the ham before heating for added spice.  
 
New Pastured Pork Sausage Varieties: Bacon Sausage (smaller links, 5-6 per 
package), Andouille Sausage (2 big links per package), and Country Sausage 
(smaller links, 5-6 per package) $100 for a 10 lb case. These fresh sausages (not 
pre-cooked) are made at Roundman’s Smokehouse in Ft. Bragg with our pastured pork. 
We also have smoked Chorizo for the same price. We hope you give them a taste! 
 
Pork Bone Broth:  
$10 for 32 oz.  
We are pleased to offer our pork bone broth made from Riverdog Farm pastured pork 
bones and our certified organic carrots. Roliroti in Oakland makes the broth for us in 
their USDA certified kitchen. They roast the bones and carrots then cook them in water 
and strain the liquid broth into the 32-ounce jugs. We deliver the broth frozen to your 
delivery site.  
 
Whole Chickens and Pastured Pork: Bacon, Sausage (Breakfast, Italian Mild, 
Italian Hot, and Bratwurst), Ham, and Pork Cuts available year round.  
Please contact the farm at csa@riverdogfarm.com for pricing and to place your order. 
The meat orders are delivered to CSA sites frozen in a strapped cooler. The farm 
retrieves the empty coolers from the CSA site the week after delivery. Please take your 
meat order out of the cooler the day of delivery or return the cooler the following week to 
the CSA delivery site. 
Riverdog Farm hogs and chickens are certified organic animals raised on diets of 
certified organic corn/soy/triticale, produce culls, alfalfa, rye grass, clover, Three Twins 
Ice Cream overruns, and whey from Cowgirl Creamery. The meat is not labeled organic 
because the processing facilities are not yet certified organic. We are working with our 
processors to have the facilities become certified organic so that we can label the 
packaged meat as certified organic.  
 
 
 

Payment for the May deliveries 
is due by April 30th, 2016. 

Tuesdays: $120 
Wednesdays: $120 

Thursdays: $96 
Fridays: $96 

Thank you for your payment if 
already sent! 

 
Quarterly Payment Schedule 

 
2nd Quarter 

April / May / June: 
Tuesday/Wednesday/Thursday/ 

Friday subscribers: $312 
3rd Quarter 

July / August / September: 
Tuesday/Wednesday/Thursday/ 

Friday subscribers: $312 
4th Quarter 

October / November / December: 
Tuesday/Wednesday/Thursday/ 

Friday subscribers: $288 
 

To view the 2017 payment 
schedule visit: 

https://static1.squarespace.com/static/
56be59f87c65e413043292e7/t/58407a
12579fb31c9d905b45/148062056339

8/2017csapaymentschedule.pdf 
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 Little Gem Salad with Avocado Green Goddess 
Dressing 
From: http://saltandwind.com/recipes/77-little-gems-
salad-with-avocado-green-goddess-dressing-recipe. 
 

• 1 firm ripe avocado  
pitted and diced 

• 1 bunch snipped fresh chives 
• 2 tablespoons minced fresh flat Italian parsley 
• 1 tablespoon minced fresh tarragon leaves 
• ¼ cup orange muscat vinegar or champagne 

vinegar 
• 2 tablespooons freshly squeezed lemon juice 
• 1 medium garlic clove  

minced 
• 1 teaspoon kosher salt 
• 1/2 teaspoon granulated sugar 
• 1/8 teaspoon Freshly ground black pepper 
• 2 handfuls baby carrots 
• 2 handfuls baby radishes 
• 4 ounces Little Gem Lettuce or Butter Lettuce 
• 1 handful toasted pepitas 

 
Combine everything except the radishes, carrots, 
pepitas, and lettuce in a mini food processor and mix 
until smooth and well combined. Stir in 1/4 water to 
mellow the flavors and loosen the dressing; set aside 
at least 10 minutes for flavors to develop. 
 
Can be made up to 1 day ahead; store covered in 
the refrigerator until ready to use. 
 
Slice the radishes and carrots into paper thin slices 
using a very sharp knife or a mandolin. To serve, 
divide lettuce among serving plates, top with 
radishes, carrots, and pepitas and top with a drizzle 
of the salad dressing. 
 
Cioppino with Mussels 
From: http://www.foodandwine.com/recipes/cioppino-
mussels. 
 
Tomato broth 

• 3 tablespoons extra-virgin olive oil  
• 1 large shallot, minced  
• 6 garlic cloves, halved  
• 1/3 cup loosely packed basil leaves, torn  
• 4 pints cherry tomatoes (about 2 pounds), 

halved  
• 1 1/2 cups dry white wine  
• Three 14.5-ounce cans whole tomatoes  
• Salt  

 

Cioppino 
• 1/4 cup extra-virgin olive oil  
• 1 leek, white and light green parts only, 

halved lengthwise and thinly sliced 
crosswise  

• 1/2 fennel bulb, finely chopped  
• 1/2 cup thinly sliced young celery leaves  
• 4 oregano sprigs  
• 1/2 teaspoon crushed red pepper  
• 1 pound littleneck clams, scrubbed  
• 2 pounds mussels, scrubbed  
• 1 pound large shrimp, shelled and 

deveined  
• Four 3-ounce skinless red snapper fillets  
• Salt  
• Flat-leaf parsley leaves, for garnish  
• Toasted baguette slices, for serving 

 
In a large, heavy pot, heat the olive oil until 
shimmering. Add the shallot, garlic and basil and 
cook over moderately high heat, stirring, until the 
shallot is translucent, about 2 minutes. Add the 
cherry tomatoes and cook until the skins loosen 
and the tomatoes soften, about 3 minutes. Stir in 
the wine and simmer over moderate heat until 
reduced by half, about 8 minutes. 
 
Pass the canned tomatoes and their juices 
through a food mill into a large bowl. 
Add the pureed tomatoes to the pot and bring to 
a simmer. Cover and cook for 40 minutes. Let 
cool slightly, then strain the broth through a sieve 
into a large bowl, pressing on the solids; you 
should have about 7 3/4 cups of broth. Season 
with salt. Rinse out the pot. 
 
In the pot, heat the olive oil until shimmering. Add 
the leek, fennel, celery, oregano and crushed red 
pepper and cook over moderately high heat, 
stirring, until the vegetables have softened, about 
3 minutes. Pour in the tomato broth and bring to a 
simmer. Add the clams, cover and cook for 5 
minutes, shaking the pot occasionally. Stir in the 
mussels and shrimp. Season the snapper with 
salt and place it on top of the stew; press gently 
to partially submerge it. Cover and cook until the 
fish is just white throughout, about 6 minutes. 
 
Transfer the fish to a large serving bowl. Season 
the cioppino with salt. Transfer the seafood to the 
bowl with the fish. Pour the tomato broth over the 
seafood. Garnish with parsley and serve with 
toasted baguette slices. 
 
 
 

 


