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Riverdog Farm Veggie Box News 
 Box Contents 

¾ lb Mixed Sweet Peppers 
1 lb Mixed Heirloom Tomatoes 
½ lb Baby Romaine Lettuce  
1 bu Tokyo Turnips  
1 bu Green Mustard  
½ lb Baby Mixed Chard 
1 ½ lbs Bok Choi 
2 lbs Yellow Onions 
 

Box Notes: 
The tomato and pepper fields are winding down. We will continue to 
harvest these summer favorites from the fields while the fruit is still on the 
plants but as the nights get cooler and we get closer to the first frost, 
these two mainstays will subside to be replaced by a variety of leafy 
greens, winter squash, pomegranates, citrus, potatoes, carrots and a 
variety of roots (turnips, beets, daikon radish, and rutabagas).  
 
We have Giant White Pumpkins available this year: to decorate your front porch, to 
make special events festive, or display at your local school or business/place of work. 
They run about 50 to 100 lbs each and cost $1 per pound. Please contact the farm to 
place your order for the Giant White Pumpkins.  
 
Whole Chickens and Pastured Pork: Bacon, Sausage, 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 
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 pigs and chicken 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.  
 
Riverdog Farm CSA Pumpkin Party  
Saturday October 22, 2016 
2:00 pm to 5:00 pm 
11095 State Route 16 
Brooks 95606 
1 mile past County Road 71 on the right 
Please bring a potluck dish to share. Grilled sausage, drinks and Three Twins ice cream 
will be provided by the farm. Lots of pumpkins!! Pick your own pumpkin and bring it 
home for free!! Hay-ride tour of the farm after the picnic/potluck. RSVP by 10/18/16 with 
the number attending to: csa@riverdogfarm.com. 

Payment for the October 
deliveries is due by 
September 30th, 2016. 

Tuesdays: $96 
Wednesdays: $96 

Thursdays: $96 
Fridays: $96 

Thank you for your payment 
if already sent! 

Quarterly Payment Schedule  
4th Quarter  

October / November / 
December: 

Tuesday/Wednesday/Thursday
/ Friday subscribers: $264 

 
To view the 2016 payment 

schedule visit: 
http://static1.squarespace.com/stat
ic/56be59f87c65e413043292e7/t/
56c4d45345bf21edd2652952/145
5739987593/2016csapaymentsche

dule.pdf 
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Bacon-Braised Mustard Greens 
From: http://cooking.nytimes.com/recipes/9143-bacon-
braised-mustard-greens 
 
2 or 3 bunches of mustard greens (about 3 3/4 pounds 
total; 16 cups trimmed) 
8 ounces thickly sliced lean slab bacon, diced 
1 large onion, diced (2 cups) 
1 teaspoon chopped garlic 
1 teaspoon hot red-pepper flakes 
3 tablespoons sugar 
½ cup apple-cider vinegar 
½ cup chicken stock 
Salt and freshly ground black pepper to taste 
 
Rinse greens well. Cut out stems and thick veins; tear 
leaves into 4- or 5-inch pieces. 
 
Cook bacon in a large sauté pan until fat starts to render 
and bacon begins to brown. Add onion, garlic and 
pepper flakes and sauté until onion is soft, about 7 
minutes. Add sugar, vinegar and chicken stock. Heat to 
boiling, add greens and cook slowly, stirring often as the 
greens begin to release their own liquid. 
 
Reduce heat and simmer greens until tender, 10 to 20 
minutes, stirring occasionally. Season with salt and 
pepper. 
 
Miso-Butter Braised Turnips  
From: http://www.eatingwell.com/recipe/250580/miso-
butter-braised-turnips/ 
 
6 medium turnips (about 2 pounds) plus 5 cups 
chopped turnip greens or spinach, divided 
2 tablespoons butter, divided 
1/4 teaspoon salt 
1 cup reduced-sodium chicken broth, plus more if 
needed* 
 
Peel turnips and cut into 1-inch wedges. Melt 1 
tablespoon butter in a large skillet over medium-high	  
heat. Add the turnips and salt and cook, stirring 
occasionally, until browned in spots and beginning to 
soften, 7 to 9 minutes.  
 
Add 1 cup broth and sugar; reduce heat to maintain a 
simmer. Cook, stirring frequently, until the turnips are 
tender and the liquid is almost completely evaporated, 
15 to 20 minutes. (Add up to 1/2 cup more broth if the 
pan is dry before the turnips are tender.)  
 
Meanwhile, mash miso with the remaining 1 tablespoon 
butter in a small bowl until combined. When the turnips 
are tender, stir in the turnip greens (or spinach), cover 
and cook, stirring occasionally, until wilted, 2 to 3 

2

minutes. Remove the pan from the heat. Add the 
miso-butter and gently stir until the turnips are well 
coated. 
 
*Miso is a fermented soybean paste that adds flavor 
to dishes like soups, sauces and salad dressings. 
White or sweet miso (Shiromiso), made with soy and 
rice, is yellow and milder in flavor; use for soup, 
salad dressings and sauces for fish or chicken. Look 
for it near tofu at well-stocked supermarkets. It will 
keep in the refrigerator for at least a year. 
 
Red Lentils with Mixed Greens 
From: http://www.vegetariantimes.com/recipe/red-
lentils-with-mixed-greens 
 
2 cups low-sodium vegetable broth 
1 cup dried red lentils, rinsed and drained 
¼ cup diced yellow onion 
1 sprig fresh rosemary 
6 Tbs. plus 1 tsp. olive oil, divided 
¼ cup thinly sliced yellow onion 
1 lb. baby bok choy (4 heads) thinly sliced, stems 
and leaves separated 
1 lb. mustard greens, stems removed, chopped (8 
cups) 
2 Tbs. grated fresh ginger 
2 Tbs. red wine vinegar 
½ tsp. Dijon mustard 
 
Bring broth, lentils, diced onion, and rosemary to a 
boil in saucepan. Reduce heat to medium-low, and 
cook 15 to 20 minutes, or until lentils are tender. 
Drain. 
 
Heat 1 tsp. olive oil in wok or large skillet over 
medium-high heat. Add thinly sliced onion, and 
sauté 5 minutes, or until translucent. Add bok choy 
stems, and sauté 2 minutes. Add bok choy leaves 
and mustard greens, and sauté 3 to 4 minutes, or 
until wilted. Stir in ginger, and cook 30 seconds, or 
until fragrant. 
 
Combine remaining 6 Tbs. oil with vinegar and 
mustard; whisk well. 
 
Divide lentils among 4 serving plates, top lentils with 
1/2 cup vegetables, and drizzle each serving with 1 
Tbs. vinaigrette. Serve remaining 1/4 cup	  vinaigrette 
on the side, if desired, or reserve for future use. 
 
 
 


