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Riverdog Farm           October 17, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

¾ lb Mixed Sweet Peppers 
1 lb Early Girl Tomatoes 
½ lb Little Gem Lettuce  
¾ lb Mixed Eggplants  
1 bu Red Russian Kale 
½ lb Bulls Blood Beet Greens 
1 pc Acorn Squash 
1 bu Rapini  
 

Box Notes: The first rains came on Friday!! Over the weekend we received 
an inch of rain! This is a substantial amount of rain for the start of an early 
rain season. The moisture will enhance all the winter crops and may reduce 
the number of irrigation sets at least this week. Hooray for rain!! 
 
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 November 
deliveries is due by October 

31th, 2016. 
Tuesdays: $120 

Wednesdays: $120 
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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Swiss Chard Lasagna with Ricotta and 
Mushrooms 
From: http://www.yummly.com/recipe/Swiss-Chard-
Lasagna-with-Ricotta-and-Mushroom-Epicurious-
203122 
 
Bechamel Sauce: 
 
2 1/2 cups whole milk 
1 Turkish bay leaf 
6 tablespoons (3/4 stick) unsalted butter 
1/4 cup all purpose flour 
1/2 teaspoon coarse kosher salt 
1/2 teaspoon (scant) ground nutmeg 
Pinch of ground cloves 
 
Swiss chard and mushroom layers: 
 
1 pound Swiss chard, center rib and stem cut from 
each leaf 
4 tablespoons extra-virgin olive oil, divided 
1 1/3 cups chopped onion 
4 large garlic cloves, chopped, divided 
1/4 teaspoon dried crushed red pepper 
Coarse kosher salt 
1 pound crimini mushrooms, sliced 
1/4 teaspoon ground nutmeg 
 
Lasagna: 
 
9 7 x 3-inch lasagna noodles 
Extra-virgin olive oil 
1 15-ounce container whole-milk ricotta cheese 
(preferably organic), divided 
6 ounces Italian Fontina Cheese, coarsely grated 
(about 1 1/2 cups packed), divided 
8 tablespoons finely grated Parmesan cheese, 
divided 
 
For béchamel sauce: 
 
Bring milk and bay leaf to simmer in medium 
saucepan; remove from heat. Melt butter in heavy 
large saucepan over medium-low heat. Add flour and 
whisk to blend. Cook 2 minutes, whisking almost 
constantly (do not let roux brown). Gradually whisk 
milk with bay leaf into roux. Add 1/2 teaspoons of 
coarse salt, nutmeg, and cloves and bring to simmer. 
Cook until sauce thickens enough to coat spoon, 
whisking often, about 3 minutes. Remove bay leaf. 
DO AHEAD: Béchamel sauce can be made 1 day 
ahead. Press plastic wrap directly onto surface and 
chill. Remove plastic and rewarm sauce before using, 
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whisking to smooth.  
 
For swiss chard and mushroom layers: 
 
Blanch chard in large pot of boiling salted water 1 
minute. Drain, pressing out all water, then chop 
coarsely. Heat 2 tablespoons oil in heavy medium 
skillet over medium-high heat. Add onion, half of 
garlic, and crushed red pepper. Sauté until onion 
is tender, 3 to 4 minutes. Mix in chard and season 
to taste with coarse salt and freshly ground black 
pepper.  
 
Heat remaining, 2 tablespoons oil in heavy large 
nonstick skillet over medium- high heat. Add 
mushrooms and remaining garlic. Sauté until 
mushrooms are brown and tender, 7 to 8 minutes. 
Mix in nutmeg and season with coarse salt and 
pepper.  
 
For lasagna: 
 
Cook noodles in medium pot of boiling salted 
water until just tender but still firm to bite, stirring 
occasionally. Drain; arrange noodles in single 
layer on sheet of plastic wrap.  
 
Brush 13 x 9 x 2-inch glass baking dish with oil to 
coat. Spread 3 tablespoons béchamel sauce thinly 
over bottom of dish. Arrange 3 noodles in dish to 
cover bottom (2 side by side lengthwise, then 1 
crosswise). Spread half of chard mixture over 
pasta, then half of mushrooms. Drop half of ricotta 
over in dollops and spread in even layer. Sprinkle 
with half of Fontina, then 4 tablespoons 
Parmesan; spread 3/4 cups of béchamel over. 
Repeat layering with 3 noodles, remaining chard, 
mushrooms, ricotta, Fontina, Parmesan, and 3/4 
cup béchamel. Cover with 3 noodles and 
remaining béchamel. DO AHEAD: Can be made 2 
hours ahead. Cover with foil. Let stand at room 
temperature.  
 
Preheat oven to 400°F. Bake lasagna covered 30 
minutes. Uncover and bake until heated through 
and top is golden brown, 20 to 30 minutes longer. 
Let stand 15 minutes before serving.  
 
***Test-kitchen tip: To test for doneness, insert the 
blade of a small knife deep into the center of the 
lasagna for 30 seconds. Remove the knife and 
feel the blade. If it's hot, so is the lasagna. 
 
 


