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Riverdog Farm            May 8, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

 
1 bu Asparagus 
½ lb Arugula 
½ lb Snow Peas 
2 heads Iceberg Lettuce 
1 bu Spring Onions 
1 bu Tokyo Turnips 
1 bu Red Russian Kale 
 

Field Notes: Wind and warm weather last week kept the irrigation crew 
busy with moving pipe sets to keep the crops hydrated. It has cooled 
down a bit this week but it’s still windy so we will focus on keeping 
everything well watered. The iceberg lettuce is new this week. It’s a crisp, 
refreshing variety that’s hard to find as certified organic in grocery stores.   

Capay Valley Mother’s Day Garden Tour  

Sunday May 14, 2017 in gardens throughout the beautiful Capay Valley  

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 featuring 
many local farm products.  
 
The garden tour costs $10 per person, children under 14 are free. You 
may bring your own picnic to enjoy under a tree at one of the gardens, or 
buy a local lunch box, available for $10 each at the Guinda Grange Hall. 
All proceeds from the annual tour benefit community enhancement 
projects 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 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 June 
deliveries is due by May 31st, 

2017. 
Tuesdays: $96 

Wednesdays: $96 
Thursdays: $120 

Fridays: $120 
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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Wedge Salad with Bacon, Blue Cheese and 
Balsamic 
 
From: http://www.thewickednoodle.com/wedge-
salad-bacon-blue-cheese-balsamic/ 
 
1 head iceberg lettuce 
Blue cheese dressing  
Crumbled blue cheese 
1/2-1 pound bacon, cooked and crumbled 
1/4 cup balsamic reduction  

Remove core from lettuce. Cut lettuce head in half, 
then cut each half into quarters. Place on serving 
tray (or individual plates). 

Drizzle each lettuce wedge with dressing and 
balsamic reduction. Sprinkle with blue cheese and 
crumbled bacon. 

Serve/eat immediately. 

 
Balsamic Reduction 
 
From: http://www.thewickednoodle.com/balsamic-
reduction-20-ways/ 
 
1 cup balsamic vinegar 
 
Place vinegar in a saucepan and bring to a boil. 
Reduce heat and keep it at a strong simmer until 
reduced by approximately one-third and mixture 
coats a spoon. 
 
Remove from heat and allow to cool (it will thicken as 
it cools). If it's too thick, add a bit more vinegar, place 
back over heat and stir until incorporated. If not thick 
enough, put back on burner until it thickens a bit 
more. 

 

Buttermilk Blue Cheese Dressing 

From: http://www.thewickednoodle.com/buttermilk-
blue-cheese-dressing/. 

2 cups crumbled blue cheese (or more if preferred) 
1 garlic clove, minced 
2 cups mayonnaise  
2 cups buttermilk 
2 dashes Worcestershire sauce 

1 teaspoon kosher salt (or to taste) 
1 teaspoon freshly ground black pepper (or to 
taste) 

Mix all ingredients in a medium-sized bowl. Chill 
for at least an hour before using to allow flavors 
to meld. Store in refrigerator up to two weeks. 

 
Potato Spring Onion Curry Recipe (Aloo Hara 
Pyaz Sabzi) 
 
From: https://werecipes.com/potato-spring-onion-
curry-recipe/. 
 
1 cup potato, peeled and diced 
1 1/2 cup spring onion, chopped 
1 tbsp. garlic, finely chopped 
1 tbsp. green chili 
1 tbsp. oil 
1 tsp. cumin seeds 
1/4 tsp. asafeotida  
1 1/2 tsp. red chili powder  
1/2 tsp. turmeric powder  
1 tbsp. coriander powder  
Salt to taste 

Wash the spring onion (scallion) and chop the 
green leafy part separately and the onion 
separately. 

Peel the skin of potato and dice them up. Finely 
chop the garlic and green chili. 

In a pan heat the oil and add cumin seeds and 
asafeotida. 

Once the cumin seeds turn brown add the green 
chili and garlic, cook till the rawness of the garlic 
goes. Add the onions and cook for about 2 min till 
the onion sweats. Add the potatoes and cook for 
a minute till they are semi cooked.  

Throw in all the masala like red chili powder, 
coriander powder, turmeric powder and salt to 
taste so that the masala will blend to the sabzi 
nicely. If required add a little water. At last add 
the green part of the spring onion and cook in the 
high flame for about a min. 

Potato spring onion curry (aloo hara pyaz sabzi) 
is ready to serve. Serve hot with Indian daal and 
phulkas. 


