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Riverdog Farm            May 15, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

 
1 bu Asparagus 
1 lb Shelling Peas 
½ lb Snow Peas 
2 hds Batavian Lettuce 
1 bu Chioggia Beets  
2 hds Bok Choi 

Field Notes: Great turn out at the annual Capay Valley Mother’s 
Day Garden Tour! 800 tickets were sold! Thank you to all who 
attended and all who shared their gardens for many to enjoy! The 
patchy clouds and intermittent light rain kept everyone cool and 
content. The almond ice cream sold out before 2 pm at the Guinda 
Grange Hall. Looking forward to next year’s garden tour.  

The first cherry tomatoes and summer squash will appear mid 
June. We are looking forward to the summer crops: eggplant, 
peppers, summer squash and tomatoes! The first of four tomato 
plantings are sizing up beautifully. The green houses are full of 
tomatoes for the 2nd, 3rd, and 4th plantings.  

The pea plants are continuing to produce. The temperatures may 
soar to the high 90s later this week. Hopefully we’ll be able to 
include the peas in next week’s boxes too but they may be done by 
then depending on the hot weather.   

We have plenty of pastured eggs available. They are $8 per dozen. 
If you’d like to add eggs to your weekly delivery, please email the 
farm to place your egg order: csa@riverdogfarm.com.  

Spring Hams: Hams are available 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. 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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Sautéed Bok Choi 

From: https://www.chowhound.com/recipes/sauteed-
bok-choy-28071. 

2 tablespoons vegetable oil 
2 medium garlic cloves, minced 
1 teaspoon freshly grated ginger (from 1/2-inch 
piece) 
1/4 teaspoon red pepper flakes 
1 1/2 pounds bok choy (about 2 medium bunches), 
cleaned, ends trimmed, and cut on the bias into 1-
inch pieces 
1 tablespoon soy sauce 
1 tablespoon water 
1/4 teaspoon toasted sesame oil 
Salt (optional) 
 

In a large frying pan with a tight fitting lid, heat the 
vegetable oil over medium-high heat until shimmering. 
Add the garlic, ginger, and red pepper flakes and cook, 
stirring constantly, until fragrant but not brown, about 
30 seconds.  
 
Add the bok choy, using tongs, fold it into the garlic-
ginger mixture until coated, about 1 minute. Add the 
soy sauce and water, cover, and cook until steam 
accumulates, about 1 minute. Uncover and cook, 
stirring occasionally, until the greens are just wilted, the 
stalks are just fork tender but still crisp, and most of the 
water has evaporated, about 2 minutes.  
 
Chioggia Beets with Raspberry Mint 
Vinaigrette  
 
From: 
http://www.epicurious.com/recipes/food/views/chioggia-
beets-with-raspberry-mint-vinaigrette-232297. 
 
1 lb beets (4 to 6; preferably Chioggia*), 1 inch of 
stems left intact 
3 tablespoons thinly sliced scallions 
2 to 2 1/2 tablespoons raspberry vinegar 
2 teaspoons fresh lemon juice, or to taste 
2 tablespoons chopped fresh mint 
1 tablespoon finely grated fresh orange zest (from 2 
oranges) 
1/2 teaspoon salt 
1/2 teaspoon black pepper 
1/4 cup olive oil 
Garnish: fresh mint sprigs 

Cover beets with water by 1 inch in a 2- to 3-quart 
saucepan and simmer until tender when pierced in 
center with a fork, about 30 minutes. Drain in a 

colander and rinse under cold running water. Let 
stand until cool enough to handle, then slip off and 
discard skins. Cut beets into 1/4-inch-thick slices.  

While beets are cooking, stir together scallions, 2 
tablespoons vinegar, and lemon juice to taste, mint, 
zest, salt, and pepper in a bowl. Add oil in a slow 
stream, whisking until combined. Add warm beets 
and toss with vinaigrette and salt to taste. Serve 
warm or slightly chilled.  

*Sometimes called candy-cane beets, Chioggia’s 
become more aggressive in flavor as they age, so 
search out relatively young beets, with a diameter 
of 1 1/2 to 2 inches.  

Shells with Peas and Mushrooms 

From: 
http://www.marthastewart.com/945704/shells-peas-
and-mushrooms. 

Coarse salt and freshly ground pepper  
2 tablespoons extra-virgin olive oil  
2 slices bacon, finely chopped  
1/2 cup chopped scallions  
2 cups cleaned sliced mixed mushrooms, such as 
shiitake, oyster, or cremini  
2 cups chicken stock or canned chicken broth  
1 1/2 cups frozen baby peas, thawed [RDF Note: or 
fresh from the pod!] 
1 tablespoon unsalted butter  
1 pound small pasta shells  
1/2 cup freshly grated Grana Padano or 
Parmigiano-Reggiano (2 ounces)  

Bring a large pot of salted water to a boil for pasta. 
In a large skillet, heat oil over medium. Add bacon 
and scallions and sauté until scallions are wilted, 
about 4 minutes. Add mushrooms and sprinkle with 
salt. Continue to cook, stirring occasionally, until 
mushrooms have released their moisture, about 5 
minutes. Add stock, peas, and butter and season 
lightly with salt and pepper. Simmer until half 
reduces liquid, about 10 minutes. Check seasoning 
and adjust if necessary. Meanwhile, stir pasta into 
boiling water and cook, stirring occasionally, until al 
dente, about 8 minutes.  

Drain pasta and return to pot. Add sauce and stir 
over low until pasta is coated. Remove from heat 
and add cheese.  

Toss well and serve.  

 


