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Riverdog Farm           January 2, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges  
1 bu Yellow Carrots  
1 ½ lb. Cauliflower  
1 lb. Leeks 
1 bu Dino Kale  
1 lb Purple Daikon 
1 hd Green Cabbage 
1 Butterkin Squash  
 
 
 
 
 

Box Notes: 
Happy New Year! We are thrilled with the continuation of the steady rainfall. 
It is currently quite soggy on the farm with full puddles that are covered with 
a layer of ice most mornings. The watersheds are not flowing full tilt yet so 
this means that the soil still has space to absorb more moisture.  
 
Oranges grown by our friends at Blue Heron Farm in Rumsey are here! We 
will include them in the veggie boxes for most of the winter deliveries. Their 
CCOF certified oranges are juicy and delicious. When squeezed, they make 
incredible orange juice.  
 
Cases of organic oranges are available for order: $36 / 20lb case. Please 
place your order for oranges by the Monday before your delivery day by 
contacting csa@riverdogfarm.com 
 
Pork Bone Broth: New in 2017!! 
$10 for 32 oz.  
We are pleased to offer our pork bone broth made from Riverdog Farm 
pastured pork bones and our certified organic carrots. Roliroti in Oakland 
makes the broth for us in their USDA certified kitchen. They roast the 
bones and carrots then cook them in water and strain the liquid broth into 
the 32-ounce jugs. We deliver the broth frozen to your delivery site.  
 
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 strapped 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 chickens 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.  
 
 
 
 
 

Payment for the February 
deliveries is due by January 31st, 

2016. 
Tuesdays: $96 

Wednesdays: $96 
Thursdays: $96 

Fridays: $96 
Thank you for your payment if 

already sent! 
 

Quarterly Payment Schedule 
1st Quarter 

January / February / March: 
Tuesday/Wednesday/Thursday/ 

Friday subscribers: $312 
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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Glazed Orange Bundt Cake 

Adapted from: 
http://sallysbakingaddiction.com/2016/05/06/glazed-orange-
bundt-cake 

Ingredients: 

3 cups (300g) sifted cake flour1 
1 teaspoon salt 
1/2 teaspoon baking powder 
1/2 teaspoon baking soda 
1 cup (230g) unsalted butter, softened to room temperature 
1 and 2/3 cups (333g) granulated sugar 
4 large eggs, at room temperature 
2 teaspoons vanilla extract 
zest of 3 oranges (about 5-6 packed Tablespoons) 
juice from 2 oranges (about 1/2 cup fresh juice) 
3/4 cup (180ml) buttermilk, room temperature 

 

Easy Orange Glaze: 
   1 and 1/4 cups (150g) sifted confectioners' sugar 

2-3 Tablespoons (30-45ml) fresh orange juice 
1/2 teaspoon vanilla extract 
 
Special Equipment: 10-inch bundt pan  

 
Directions: 
 
Lower the oven rack to the lower third position and preheat 
the oven to 350°F (177°C). Spray the inside of a 10-inch 
bundt pan with nonstick spray or grease thoroughly with 
butter. Set aside. 
 
Whisk the flour, salt, baking powder, and baking soda 
together. Set aside. 
 
Using a handheld or stand mixer fitted with a paddle 
attachment beat the butter on high speed until smooth and 
creamy - about 1 minute. 
 
 Add the sugar and beat on high speed for 2 minutes until 
creamed together. Scrape down the sides and up the bottom 
of the bowl with a rubber spatula as needed.  
 
Add the eggs and the vanilla. Beat on medium-high speed 
until combined. Scrape down the sides and up the bottom of 
the bowl as needed. Beat in the orange zest and juice. 
 
With the mixer on low speed, add the dry ingredients in three 
additions alternating with the buttermilk and mixing each 
addition just until incorporated. Do not over mix. The batter 
will be slightly thick. 
 
Pour/spoon the batter evenly into the bundt pan. Bake for 45-
55 minutes or until a toothpick inserted into the cake comes 
out clean. Cover the cake loosely with aluminum foil if you 
begin to see the top browning quickly.  
 
Once done, remove from the oven and allow to cool for 10 
minutes inside the pan. Invert the slightly cooled bundt cake 
onto a wire rack set over a large plate or serving dish. Allow          

cake to cool before glazing and serving. 
 
Make the glaze: 
Whisk the confectioners' sugar, 2 Tablespoons of orange 
juice, and vanilla together. It will be very thick. Whisk in 1 
or more Tablespoons of juice, depending how thick you'd 
like the glaze. Drizzle over cake. Slice and serve. 
 
Make ahead tip:  
Prepare cake through step 5. Cover the cake tightly and 
refrigerate for up to 2 days or freeze up to 2 months. Bring to 
room temperature, make the glaze, and serve. 
 
Notes:  
Instead of cake flour, you can sift 2 and 3/4 cups (343g) all-
purpose flour with 1/4 cup (30g) of cornstarch together. Use 
this sifted blend in the recipe. If using cake flour, make sure 
you sift it before measuring 3 cups. If you don't have 
buttermilk, you can add 2 teaspoons of fresh lemon juice or 
white vinegar to a large liquid measuring cup. Then add 
enough regular room temperature milk (whole, skim, 1%, 
2%) to make 3/4 cup total. (I prefer to use whole milk.) Stir 
and let sit for 5 minutes. This can be used in the recipe 
instead of buttermilk. 
Instead of baking in a bundt pan, you can bake in two 9x5 
inch loaf pans. The bake time for each will be about 45-50 
minutes at 350°F (177°C). 

 
 
Pickled Daikon 
 
From: 
http://ruthreichl.com/2014/08/beet-purple-daikon.html/ 
 
 
1 large purple daikon radish, sliced 
 
¾ cup water 
 
1 ¼ cup unseasoned rice vinegar 
 
splash soy sauce 
 
¼ cup sugar 
 
1-teaspoon salt 
 
thumb-sized piece of ginger, smashed with back of a spoon 
 
dried chile 
 
black peppercorns 
 
coriander seeds 
 
 
Directions: 
 
Warm the liquids with the sugar and salt in a small 
nonreactive pot, just until the sugar dissolves. Put the thinly 
sliced daikon and ginger into a bowl or Mason jar along with 
the chile, peppercorns and coriander seeds. Allow to cool  to 
room temperature and them refrigerate. 
 
 

 


