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Riverdog Farm Veggie Box News 
 Box Contents 

1 bskt Cherry Tomatoes, 
Sweet Treat variety 
1 lb Early Girl Tomatoes 
1/2 lb Braising Mix 
1 bu Scarlet Queen Turnips 
1 hd Napa Cabbage 
2 pieces of Delicata Squash 
1 bu Collard Greens 
 
 
 

Box Notes:  
To those who were able to attend, thank you for visiting the farm last 
Saturday to celebrate Autumn!! We had about 75 pumpkin pickers running 
around the pumpkin patch, touring the farm, eating carnitas, tamales, and 
many other delicious dishes and enjoying the shade of the giant walnut trees 
at our farm in Brooks. Hope to see you next year! The date of next year’s 
Riverdog Farm Pumpkin Party will be Saturday October 21, 2016.  
 
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.  
 
Special Order: Whole Hams for the Holidays 
Place your order for whole or half hams by November 16, 2016 for delivery 
the week of Thanksgiving. The hams are $10 per pound. They range in size 
from 6-12 lbs. Please contact the farm: csa@riverdogfarm.com or 530-796-
3802 to place your order. 
 
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 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.  
 
Holiday Schedule: 
 
For the week of Thanksgiving:  
The Thursday (11/24/16) and Friday (11/25/16) CSA deliveries will happen 
on Tuesday November 22, 2016.  Please make a note of this delivery 
scheduling change on your calendar. Thank you! 
 
 
 

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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 Roasted Delicata Squash with Quinoa Salad 
From: http://www.foodandwine.com/recipes/roasted-
delicata-squash-quinoa-salad 
 
2 Delicata squash (about 1 pound each), halved 
lengthwise and seeded  
2 tablespoons extra-virgin olive oil  
Salt and freshly ground pepper  
1 cup quinoa  
2 tablespoons golden raisins  
1 tablespoon sherry vinegar  
1 teaspoon honey  
1 Granny Smith apple, finely diced  
1 large shallot, minced  
1 garlic clove, minced  
2 tablespoons chopped mint  
2 tablespoons chopped parsley  
2 ounces arugula (2 cups)  
 
Preheat the oven to 350°. Brush the cut sides of the 
squash with 1 teaspoon of the olive oil and season 
the cavities with salt and pepper. Place the squash 
cut side down on a baking sheet and roast for about 
45 minutes, until tender.  
 
Meanwhile, in a saucepan, bring 2 cups of lightly 
salted water to a boil. Add the quinoa, cover and 
simmer for 10 minutes. Stir in the raisins and simmer, 
covered, until the water is absorbed, about 5 minutes.  
 
Transfer the quinoa to a large bowl and let cool.  
In a small bowl, whisk the vinegar and honey with the 
remaining 1 tablespoon plus 2 teaspoons of olive oil 
and season with salt and pepper. Add the dressing to 
the quinoa along with the apple, shallot, garlic, mint 
and parsley and toss well. Add the arugula and toss 
gently.  
Set the squash halves on plates. Fill with the salad 
and serve.  
 
Make Ahead 
The quinoa can be refrigerated overnight. Bring to 
room temperature and add the arugula just before 
serving. 
 
Stir-Fried Pork with Napa Cabbage 
From:http://www.epicurious.com/recipes/food/views/st
ir-fried-pork-with-napa-cabbage-232797 
 
1 (1-lb) pork tenderloin 
2 1/2 tablespoons soy sauce 
4 teaspoons cornstarch 
1 1/2 tablespoons sugar 

2 tablespoons rice vinegar (not seasoned) 
1/2 teaspoon salt 
2 tablespoons water 
2 lb Napa cabbage, quartered lengthwise, cored, 
and cut crosswise into 1 1/2-inch pieces (10 cups) 
2 tablespoons vegetable oil 
1 tablespoon finely chopped garlic 
1 tablespoon finely chopped peeled fresh ginger 
1/4 cup loosely packed fresh cilantro leaves 
 
Accompaniment: rice 
 
Trim off and discard any silver skin from pork (do 
not trim fat). Cut pork across grain into 1/4-inch-
thick slices, then toss with 1 tablespoon soy 
sauce, 2 teaspoons cornstarch, and 1 tablespoon 
sugar in a bowl.  
 
Stir together vinegar, salt, remaining 1 1/2 
tablespoons soy sauce, and remaining 1/2 
tablespoon sugar in a small bowl.  
 
Stir together water and remaining 2 teaspoons 
cornstarch in a cup.  
 
Rinse cabbage in a large colander. Tap colander 
lightly, then transfer cabbage to a large bowl with 
water still clinging to leaves.  
 
Heat 1 tablespoon oil in a 12-inch nonstick skillet 
over high heat until hot but not smoking, then add 
pork in 1 layer as quickly as possible. Cook, 
undisturbed, until pork begins to brown, about 3 
minutes, then turn over and cook, undisturbed, 
until browned but still pink in center, about 1 
minute more. Transfer pork and any juices to a 
plate. Do not clean skillet.  
 
Heat remaining tablespoon oil in skillet over 
moderately high heat until hot but not smoking, 
then stir-fry garlic and ginger 30 seconds. Add half 
of cabbage and stir-fry over high heat until 
cabbage is wilted, 2 to 3 minutes. Stir in remaining 
cabbage (skillet will be very full), along with any 
water in bowl, and soy sauce mixture, then cook, 
covered, stirring occasionally, until all of cabbage 
is tender, 4 to 5 minutes.  
 
Add pork, along with any juices accumulated on 
plate, and bring to a boil. Stir cornstarch mixture, 
then pour into skillet and boil, stirring, until sauce 
is slightly thickened, about 1 minute. Season with 
salt, then serve sprinkled with cilantro.  

 

 
 


