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Riverdog Farm Veggie Box News 
 Box Contents 

 
1 bu Asparagus 
½ lb Braising Mix 
1 bu Carrots 
2 hds Batavian Crisp Lettuce 
1 bu Red Spring Onions 
1 lb Rutabagas 
1 bu Beets 

We hope to include asparagus in the veggie box each week for about 4 
more weeks. The braising mix is a combination of mustard greens, 
spinach, chard and kales. Steam, braise or add to soup – these small 
leaves cook quickly. We will have lettuce through the end of May. The 
rutabagas can be steamed, roasted, made into fries, or added to mash 
potatoes at a 1 to 4 ratio to add depth of flavor.  

Capay Valley Mother’s Day Garden Tour  

The self-guided tour features over 7 different gardens and points of 
interest along the way. The valley is home to an array of gardeners and 
farmers — from a 2-acre homesteading garden to a 20-acre floral 
production field. Seven gardens will be on display sprinkled throughout 
the valley towns of Esparto, Capay, Brooks, Guinda and Rumsey. Along 
with the gardens, there are other points of interest, including the new 
Seka Hills Olive Mill and wine tasting rooms, the Capay Valley Vineyards 
tasting room and the historic Guinda Corner Store built in 1891.  
The garden tour costs $10 per person, children under 14 are free. You 
may bring your own picnic and spread out under a tree at one of the 
gardens, or buy a local lunch box, available for $10 each. All proceeds 
from the annual tour benefit community enhancement projects here in the 
valley. This year’s proceeds will support the renovation of the Western 
Yolo Grange Hall, a community-gathering place for over 75 years. Visit 
https://www.thecapayvalleygardentour.com/ to purchase tickets online or 
call 530-796-3464 for more information. 
 
Spring Hams: There are a few hams left to order for delivery to your 
CSA drop site or to the farmer’s markets in Berkeley on Tuesday, 
Thursday or Saturday and Sacramento Farmer’s Market on Sundays. 
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.  
 
  

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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 Moroccan Beet Salad 

From: https://cooking.nytimes.com/recipes/11851-moroccan-
beet-salad. 

• 6 to 8 medium beets 

•  Juice of 1 lemon 

• 2 cloves garlic, minced 

• 1 teaspoon cumin, or to taste 

•  Salt and black pepper 

• 4 tablespoons extra virgin olive oil 

• ½ cup diced fresh parsley 

Place water in a 3-quart saucepan, and bring to a boil.  

Add beets, and simmer until beets are tender when pierced 
with a fork, about 45 minutes.  

Cool, peel, and cut beets into bite-size pieces. Place in a 
serving bowl.  

Place lemon juice, garlic, cumin and salt and pepper to taste in 
a small bowl.  

Whisk in olive oil, then toss with beets.  

Let sit a few hours. Just before serving, sprinkle with parsley. 

 

 

French Grated Carrot Salad 

From: http://www.davidlebovitz.com/carottes-rapee/. 

Peel and grate 7 carrots in fine shreds using a hand grater or 
machine.  

Then chop a half bunch of flat leaf parsley, leaving it coarse. 
You don’t want green powder, you want flakes of vibrant, earthy 
parsley. 

 Make a dressing by mixing together the juice of two lemons, 2 
to 3 soup spoons of olive oil, 1 coffee spoon of sugar (a very 
scant teaspoon), some salt, and freshly ground pepper.  

Toss well and enjoy. 

 

 

 

Spring Onion Polenta Tart 

From: https://food52.com/recipes/17246-spring-onion-
polenta-tart.  

Makes two 8 by 13-inch tarts or one, 9 by 12-inch tart 

 5 large red and/or white spring onions 

 1 tablespoon sweet butter (plus extra for tart pan 

greasing) 

 ¼ teaspoon honey 

 3 cups water 

 1 cup yellow cornmeal / polenta 

 ¼ teaspoon garlic powder 

 ¼ teaspoon freshly ground black pepper 
 

To get started, separate the really dark green ends of your 
spring onions from their lighter stem and bulb. Give 
everything a good rinse, making sure to get the dirt off the 
leaves and set the green ends aside. Taking the bulb end, 
slice vertically in half and lay the flat side on a cutting 
board. Then, slicing across the other way, cut into thin half 
moon shapes. In a medium-sized skillet, melt the 
tablespoon of butter over medium heat. Add the onions and 
let them sizzle, cook, and soften. To get them caramelizing, 
here's a little trick: add that drizzle of honey! The sugar will 
help speed up the process. But you'll still have to be a little 
patient, stirring and cooking those beautiful onions slices for 
about 25 to 30 minutes until they turn into silky, caramel 
onion threads. Set aside to cool, about 15 minutes, and mix 
with the 1/4 cup of Greek yogurt. In a medium pot, bring 
water to a gentle boil and slowly pour in the polenta, stirring 
as you go. Add the garlic powder and freshly ground black 
pepper, and continuing stirring over low heat until polenta is 
thick and pretty dry, about 10 to 15 minutes. Take polenta 
off of heat and add in the onion and yogurt mixture, giving it 
a good stir until all the ingredients are combined. Allow it to 
cool for another 10 minutes and then spread it, about 1/2-
inch thick, into your tart pan(s) -- which can either be two, 8 
by 13-inch or one, 9 by 12-inch in size. Place the pan(s) 
into the refrigerator to chill for 20 minutes. Preheat the oven 
to 450dg F. 

Now this is where you can get a little fancy. Using the green 
ends that you set aside earlier, simply slice them into thin 
matchsticks (like the pictures) and spread them along the 
top. Or, chop into tiny bits, melt another 1/2 tablespoon of 
sweet butter in your skillet, give them a quick sauté, and 
then spread along the top. Either way, sprinkle a little more 
black pepper on the tarts and give it a little drizzle of oil. 

Finally, place the tart pan(s) into the oven and bake for 10 
to 15 minutes, until the polenta is firm and has turned 
golden brown.  Serve immediately. 

 


