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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Red Beets 
1 lb Persimmons 
½ lb Arugula 
1 bu Red Russian Kale 
1 hd Green Cabbage 
1 lb Sweet Peppers 
1 Red Kabocha Squash 
½ lb Little Gem Lettuce 
 
 
 
 
 

Box Notes: 
The Fuyu persimmons are not certified organic. They are grown by our 
neighbor Frank Espriella here in Guinda. He doesn’t use synthetic fertilizers 
or pesticides but opts to not be certified organic as he has a very small 
persimmon orchard.  
The Red Russian Kale is new this week. Simmer the kale in olive oil and 
garlic with the moisture that remains attached to the leaves after 
washing. The longer and slower you cook it, the sweeter it seems to get. 
 
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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 Persimmon Chutney 
From:http://www.seasonalchef.com/persimmonrecipes.htm 
 
12 persimmons 
6 lemons 
½ cup oil 
1 tsp. salt 
1½ cups sugar 
1 tsp. chilli sauce or powder 
2 tblsp. finely chopped raw ginger 
3 cloves chopped garlic 
2 cups cider vinegar 
½ cup currants (optional) 
 
Cut up lemons and soak in vinegar overnight. 
Blanch persimmons in boiling water for 5 minutes, then 
peel and dice. 
Add the lemons with all other ingredients and bring to boil. 
 
Continue boiling for about 40 minutes or until the mixture 
starts to thicken. Remove from stove, allow mixture to 
cool, bottle and seal. 
 
Red Russian Kale and Red Onion Savory Breakfast 
Squares 
From: http://www.kalynskitchen.com/2008/08/red-russian-
kale-and-red-onion-savory.html 
 
 
1 bunch Red Russian Kale, chopped, or use any other 
variety of kale 
1/2 red onion, chopped 
2 cloves garlic, minced (1/2 tsp. teaspoon minced garlic) 
1/2 tsp. olive oil 
1 tsp. Tamari or other soy sauce 
1 C grated cheese (I used a blend of low-fat cheese called 
Pizza Cheese which has mozzarella, provolone, romano, 
and parmesan) 
1/4 cup 100% whole wheat bread crumbs (optional; I've 
made this many times without the bread crumbs) 
6 eggs, beaten well 
1/2 tsp. Spike Seasoning 
 
 
Preheat oven to 350F. Cut off kale stems and discard, 
then wash kale leaves and dry well. (I used a salad 
spinner.) Pile kale leaves up on top of each other and cut 
into strips about 3/4 inch wide, then turn cutting board the 
other way and cut again so you have squares just under 
an inch square. Chop onion into pieces about 1/2 inch. 
 
Heat olive oil in large heavy frying pan, then add onions 
and saute 3 minutes. Add garlic and saute about 2 more 
minutes, then add kale, turning over as it wilts and 
sauteeing about 5 minutes, or until kale is significantly 
wilted and softened. 
 
Put sauteed vegetables into large bowl and add Tamari, 

cheese, bread crumbs, beaten eggs, and Spike 
seasoning. Stir gently until ingredients are well 
distributed. Spray pen with olive oil or nonstick spray 
and pour in egg mixture. (I was cooking it in my Oster 
Toaster Oven, and used a pan that's 11.5 X 7.5 
inches.) Bake 20-25 minutes until eggs are well set 
and the top is lightly browned. Serve hot. This is good 
with low-fat sour cream or salsa. 
 

Polish Stuffed Cabbage Recipe – Golabki 
From:http://easteuropeanfood.about.com/od/maincours
es/r/StuffedCabbage.htm 
 
1 whole head cabbage, about 4 pounds  
1 large onion, chopped  
2 tablespoons butter  
1 pound ground beef  
1/2 pound ground pork  
1 1/2 cups cooked rice  
1 teaspoon finely chopped garlic  
1 teaspoon salt  
1/4 teaspoon black pepper  
1 cup beef stock  
Sour cream for garnish (optional) 

Heat oven to 350 degrees. Remove core from 
cabbage. Place whole head in a large pot filled with 
boiling, salted water. Cover and cook 3 minutes, or 
until softened enough to pull off individual leaves. You 
will need about 18 leaves. When leaves are cool 
enough to handle, use a paring knife to cut away the 
thick center stem from each leaf, without cutting all the 
way through. Chop the remaining cabbage and place it 
in the bottom of a casserole dish or Dutch oven. Saute 
the chopped onion in butter in a large frying pan until 
tender, and let it cool. Mix cooled onions with beef, 
pork, rice, garlic, salt and black pepper until well 
combined. Don't over mix or the meat will become 
tough. Place about 1/2 cup of meat on each cabbage 
leaf. Roll away from you to encase the meat. Flip the 
right side of the leaf to the middle, then flip the left side. 
You will have something that looks like an envelope. 
Once again, roll away from you to create a neat little 
roll. Place the cabbage rolls on top of the chopped 
cabbage in the casserole dish or Dutch oven, 
seasoning each layer with salt and pepper. Pour beef 
stock over rolls, cover and place in oven. Bake for 1 
hour or until cabbage is tender and meat is cooked. 
Serve with pan juices and a drizzle of sour cream, or 
mix the pan juices with sour cream and ladle it over the 
cabbage rolls. Cabbage rolls freeze well before or after 
cooking, and can be made in a slow cooker (see your 
manufacturer's instructions). Note: Since they can be 
eaten hot or at room temperature, mini cabbage rolls 
make great appetizers. 

 


