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Riverdog Farm            April 10, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
½ lb Snow Peas 
1 bu Dandelion Greens 
1 bu Carrots 
2 hds Red Batavian 
1 bu Red Spring Onion 
1 Butternut Squash 
 

We hope you have a happy Easter or Passover and enjoy spring at its peak of 
greenness! 
 
Our Saturday farmer’s market on Center and MLK in Berkeley is closed on April 
15, 2017 due to unpermitted rallies in the park next to our market. We are 
disappointed about the market management’s decision to close market on this 
day. Our apologies for not being there the day before Easter to supplement the 
food for your holiday gatherings. For anyone who scheduled a market pickup for 
your meat orders on that day, we will email you to arrange a different delivery day 
this week. 
 
Spring Hams: There are a few hams left to order for delivery to the farmer’s markets in 
Berkeley on Tuesday or Thursday this week or for after the Easter holiday. 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 or to the one of the farmer’s markets in Berkeley. 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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Cinnamon Roasted Butternut Squash [add 
carrots to roast too! – RDF] 

From: http://www.inspiredtaste.net/25065/cinnamon-
roasted-butternut-squash-recipe/.  
 
1 large butternut squash, peeled, seeded and cut 
into 1-inch cubes (about 3 pounds or 8 cups, cubed) 
2 tablespoons olive oil 
2 tablespoons brown sugar 
1/2 teaspoon ground cinnamon 
1 teaspoon kosher salt 
Dash cayenne, optional 
 
Heat oven to 425 degrees F and line two large 
baking sheets with aluminum foil. 
Toss squash cubes with olive oil, brown sugar, 
cinnamon, salt and the cayenne until well coated. 
Tumble coated squash onto baking sheets and 
spread into one layer. Try not to crowd them too 
much or else they will not brown. 
 
 
Dandelion Greens with Garlic [or spring onions!-
RDF] 
From: https://www.thespruce.com/dandelion-greens-
with-garlic-3053955.  
 
1 pound dandelion greens  
1/2 cup finely chopped onion  
1 clove garlic, minced  
1 whole small dried hot chile pepper, seeds 
removed, crushed  
1/4 cup vegetable oil  
Salt and freshly ground black pepper, to taste  
Parmesan cheese 
 

Wash greens well in salted water. Cut leaves into 2-
inch pieces. Cook greens in an uncovered saucepan 
in a small amount of salted water until tender, about 
10 minutes.  Meanwhile, heat the vegetable oil in a 
skillet or sauté pan over medium heat. Sauté the 
onion, garlic, and chile pepper, stirring, until the 
onion is translucent. Drain greens thoroughly; add to 
the onion garlic mixture. Taste and season with salt 
and pepper, to taste. Serve the dandelion greens 
with grated or shredded Parmesan cheese. 

 

 

Snap or Snow Pea Salad 

From: 
http://www.epicurious.com/recipes/food/views/sna
p-pea-salad-56389464. 

 

1 pound peas, trimmed and strings removed (see 
note) 

A five-finger pinch of mint leaves (preferably 
black mint), roughly chopped at the last minute 

1/4 cup Simple Lemon Dressing 

Maldon or another flaky sea salt 

Lemon juice 

Large handful delicate, peppery arugula [Or 
Batavia Lettuce – RDF] 

Run the tip of your knife along the spine of some 
of the larger pods, open them like a book to 
expose the peas, and gently pull to separate the 
two sides of the pod. Slice others diagonally in 
half or thirds. Keep small ones whole.  

Combine the peas and mint in a large bowl. Pour 
in the dressing and toss gently but well. Season 
to taste with more salt and lemon, if you'd like. 
Add the arugula to the bowl and toss gently to 
coat the leaves in the dressing without bruising 
them. Arrange it on a platter and serve 
straightaway.  

Cook's Note: 
 
If you wish to remove the strings from the snap 
peas, try this: With one hand, hold a snap pea so 
the concave side is facing you and the stem end 
is facing down. With the other, use a small, sharp 
knife to cut just below the very tip of the pea and 
pull towards you, removing the string in the 
process. Rotate the pea so the stem end is facing 
up and the concave side is facing away from you. 
Now cut just below the tip of the pea and pull 
towards you, removing the string along the spine 
of the pea.  
 
 


