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Riverdog Farm            May 22, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
.5 lb Snow Peas 
1 lb Scarlet Queen Turnips 
2 hds Batavia Lettuce 
1 lb Napa Cabbage 
1 bu Carrots 
1 bu Curly Kale 

Field Notes: The cucumbers, summer squash, and sweet corn (it’s 6 
inches high at this time!) have germinated uniformly and are growing 
rapidly with the last three days of warm, sunny weather. Today’s 
temperature is predicted to be in the high 90s which will give the tomato 
plants a big boost of vegetative growth. The cherry tomatoes are 
beginning to flower so we will see small fruit very soon.  

We started harvesting a new crop of beets. The beet greens are 
especially delicious at this time of year so look for the beet bunches in 
your veggie boxes in the coming weeks. Colored carrots are also on the 
horizon, depending on the daytime temperatures.  

Our chef/cooking teacher/author friend Samin Nosrat’s new book Salt, 
Fat, Acid, Heat is now available. It has made the New York Time’s 
Bestseller list! Visit: www.saltfatacidheat.com to learn more about her 
book, her cooking ideas, and for great recipes.  

We have plenty of certified organic, 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.  
 
Save the Date: Saturday October 7 and 8, 2017 Hoes Down Harvest 
Festival at Full Belly Farm in Guinda. Visit: hoesdown.org for ticket 
information and volunteer opportunities. 
  
  

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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Napa Cabbage Picnic Salad Recipe 
From: 
http://www.simplyrecipes.com/recipes/napa_cabbag
e_picnic_salad/.  
 
1/3 cup slivered almonds 
4 cups (1/2 lb.) coarsely shredded Napa cabbage  
6 ounces snow peas, sliced into half-inch slices on 
the diagonal 
2/3 cup thinly sliced radishes 
2/3 cup thinly sliced green onions (including greens) 
2/3 cup lightly packed chopped cilantro 
 
Dressing ingredients 
1 Tbsp. plus 1 1/2 teaspoons rice vinegar (seasoned 
or unseasoned) 
1 Tbsp. sugar 
1 Tbsp. soy sauce 
1/2 clove peeled and minced garlic (about 1/2 
teaspoon) 
1/4 teaspoon toasted sesame oil 
1/4-teaspoon ground ginger 
1/8-teaspoon cayenne powder 
1/2-cup mayonnaise 
 
Toast the almond slivers in stick-free or cast-iron 
skillet on medium high, stirring frequently until 
browned. Set aside. 
 
Combine cabbage, snow peas, radishes, green 
onions, cilantro in a large bowl. Can make this step a 
day or two ahead. 
 
In a separate bowl, whisk together the rice vinegar, 
sugar, soy sauce, garlic, sesame oil, ginger, and 
cayenne until sugar has dissolved. Whisk in the 
mayonnaise. 
 
When ready to serve, gently combine the dressing 
and almonds with the cabbage mixture. 
 
Asparagus, Peas, and Radishes with Fresh 
Tarragon  
From: http://www.delish.com/cooking/recipe-
ideas/recipes/a15319/asparagus-peas-radishes-
tarragon-recipe-mslo0411/. 
 
Coarse salt 
ground pepper 
3 lb. asparagus 
3 tbsp. butter 

1 package frozen peas 
1 bunch radishes 
⅓ c. fresh tarragon 
 
Bring a large pot of salted water to a boil. Prepare 
a large bowl of ice water, and line a baking sheet 
with a double thickness of paper towels. 
 
Add asparagus to pot; cook until crisp-tender, 3 to 
4 minutes. With a slotted spoon or wire skimmer, 
transfer to ice bath. Let cool completely, then 
transfer to prepared baking sheet and pat dry. 
(Wrap in plastic and refrigerate up to 1 day.) 
 
In a large pot with a lid, heat butter over medium. 
Add asparagus and peas. Cover and cook, 
stirring occasionally, until vegetables are heated 
through, 6 to 8 minutes.  
 
Remove from heat; stir in radishes and tarragon. 
Season with salt and pepper. Serve immediately. 
 
Scarlet Queen Red Turnip Salad 
 
From: 
http://dunkandcrumble.com/scarlet-queen-red-
turnip-salad/. 
 
1 small bunch Scarlet Queen Red turnips, 
washed and sliced into 1/4-inch thick rounds 
1/2 medium cucumber, largely diced (1/2-inch 
cubes) 
3 scallions, light green and white parts only, 
sliced thinly into rounds 
1/4 cup shelled pistachios 
1/4 cup crumbled feta cheese 
salt and pepper, to taste 
juice of 1 lemon 
3 tablespoons extra virgin olive oil 
 
In a medium salad bowl, combine the turnips, 
cucumber, scallion, and pistachios.  Sprinkle feta 
cheeses on top, as well as a big pinch each of 
salt and black pepper.  Drizzle lemon juice and 
olive oil over salad, and toss gently to combine. 
Serve immediately (if you need to make the salad 
ahead of time, combine everything but the feta, 
salt, pepper, lemon juice and olive oil — add 
these ingredients just before serving). 

Yields about 4 cups salad. 

 


