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Riverdog Farm                     January 4, 2016  

Riverdog Farm Veggie Box News 
 Box Contents 

 
2 lbs Blue Heron Oranges 

½ lb Walnuts 
1 bu Rapini 

1 bu Dino Kale 
1 Butternut Squash 

1 hd Cabbage 
1 lb Carrots 

 

Box Notes 
This week’s box includes walnuts for a rich winter treat! The simple cake recipe 
below includes ground walnuts. Hazelnuts or almonds can be substituted. We 
are also featuring 2 bunches of greens and cabbage to keep up your leafy 
green intake during the rainy season. Carrots remain sweet as ever, frost-kissed 
greens have a high sugar content too, and the walnuts are a filling source of 
beneficial nut oils. We hope you enjoy your first veggie box of 2016!  
Winter squash recipe ideas: 
 
http://www.marthastewart.com/275653/butternut-squash-
recipes/@center/1009845/fall-produce. 
http://www.foodandwine.com/slideshows/butternut-squash. 
http://www.inspiredtaste.net/25065/cinnamon-roasted-butternut-squash-recipe/. 
http://www.epicurious.com/recipes/food/views/parmesan-roasted-butternut-
squash-350608. 
 
Field Notes 
We had 10 days of dry weather during the holidays but the forecast this week 
predicts rain all week! Pruning of the stone fruit and nut trees has begun. 
Onions, kale, chard are ready to transplant but we have to wait for dry windows 
to get them into the ground.  The greenhouse will be very busy this month with 
seeding of the beginning of the tomatoes in mid-January. Pepper seeds will be 
sent to Headstart Nursery in Gilroy where we have our pepper transplants 
grown. 
 
For the plant-loving subscribers who live in the region there will be a scion/plant 
exchange at our local grange hall:  
 
Seed, Plant, Scion Exchange 
Sunday January 10, 2016 
1:00 pm to 4:00 pm 
16787 Forest Avenue 
Guinda, CA 95637 
 
Exchange seeds, plants, scion (fruit tree cuttings); Grafting workshop, and 
Seed-Saving Demonstration 
Free entrance with seed, cuttings or plants to share. Otherwise $5 donation at 
the door benefits the Western Yolo Grange Association. For more information 
contact: anniehehner@gmail.com or check out: 
https://www.facebook.com/events/1090965934271501/.  
 
 

Payment of $96 for the January 
deliveries is now due. Thank you 
for your payment if already sent! 

 
Quarterly Payment Schedule: First 

Quarter: 
Tuesday/Wednesday/Thursday 

Subscribers: $312 
Friday Subscribers: $288 

 
 

Annual Payment for 2016 is $1152  
Receive 2 free boxes with an annual 

payment. 
http://riverdogfarmcsa.blogspot.com/2015/12

/2016-csa-veggie-box-payments.html 

Smoked Ham for Easter?!!  
It may seem too soon to be taking pre-

orders for Easter Hams, however Easter 
is early this year March 27th, 2016.   

  
We sold out of Smoked Hams for 

Christmas and would like to be sure we 
have enough hams for those who would 
like one for Easter. We will take orders 
for ham up until the 4th of March. Email 
us at csa@riverdogfarm.com to place 

your order!  
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Roasted Butternut Squash Soup 
From: http://cookieandkate.com/2015/roasted-
butternut-squash-soup/ 
Ingredients 

• One large butternut squash (about 3 pounds), 
halved vertically and seeded 

• 3 tablespoons olive oil, divided 
• ½ cup chopped shallot (about 1 large shallot 

bulb) 
• 1 teaspoon salt 
• 4 garlic cloves, pressed or minced 
• 1 teaspoon maple syrup 
• ⅛ teaspoon ground nutmeg 
• Freshly ground black pepper, to taste 
• 4 cups (32 ounces) vegetable broth 
• 1 to 2 tablespoons butter, to taste (substitute 

olive oil for dairy free/vegan soup) 

Instructions 

1. Preheat the oven to 425 degrees Fahrenheit and line a rimmed 
baking sheet with parchment paper. Place the butternut squash 
on the pan and drizzle with just enough olive oil to lightly coat the 
squash on the inside. Rub the oil over the inside of the squash 
and sprinkle it with salt and pepper. Turn the squash face down 
and roast until it is tender and completely cooked through, about 
45 to 50 minutes. Set the squash aside until it’s cool enough to 
handle, about 10 minutes. Then use a large spoon to scoop the 
butternut squash flesh into a bowl and discard the tough skin. 

2. Meanwhile, in a medium skillet (or large soup pot, if you’ll be 
serving soup from that pot), warm 1 tablespoon olive oil over 
medium heat until shimmering. Add the chopped shallot and 1 
teaspoon salt. Cook, stirring often, until the shallot has softened 
and is starting to turn golden on the edges, about 3 to 4 minutes. 
Add the garlic and cook until fragrant, about 30 seconds, stirring 
frequently. 

3. If you have a high performance blender like a Vitamix, transfer 
the cooked shallot and garlic to your blender. Add the reserved 
butternut, maple syrup, nutmeg and a few twists of freshly ground 
black pepper. Pour in the vegetable broth, being careful not to fill 
the container past the maximum fill line (you can stir in any 
remaining broth later). Secure the lid and select the soup preset. 
The blender will stop running once the soup is super creamy and 
hot. 

4. Add 1 to 2 tablespoons butter or olive oil, to taste, and blend 
well. Taste and blend in more salt and pepper, if necessary. 

5. Serve immediately or let the soup cool completely before 
transferring it to a proper storage container and refrigerating it for 
later. 

Notes 
If you are working with an immersion blender, add the reserved 
squash to the pot, then add the broth, maple syrup, nutmeg and a 
few twists of freshly ground black pepper. Bring the mixture to a 
simmer and cook, stirring occasionally, for 10 to 20 minutes so 

the flavors have a chance to meld. Carefully use your 
immersion blender to blend the soup completely, then add 1 
to 2 tablespoons butter or olive oil, to taste, and blend again. 
Taste and blend in more salt and pepper, if necessary. 
 
Maple Glazed Walnuts 
http://www.foodnetwork.com/recipes/ellie-krieger/maple-
glazed-walnuts-recipe.html 
 
2 cups walnut halves 
1/3 cup maple syrup 
1/8 teaspoon salt 
 
Preheat a dry skillet over a medium-high heat. Add the 
walnuts, maple syrup and salt. Cook, stirring frequently, until 
syrup is caramelized and nuts are toasted, about 3 minutes. 
Let cool. 
 
Calabrian Walnut Cake (Torta di Noci) 
From: http://food52.com/recipes/31722-calabrian-walnut-
cake-torta-di-noci 

Serves 6 to 8 people 

• 3/4 pound (340 grams or about 3 cups) shelled 

walnuts 

• 4 eggs, separated 

• 1 cup (225 grams) caster sugar (superfine sugar) 

• Finely grated zest of 1 lemon 

• Confectioners' sugar for dusting 

1. Pulverize the walnuts in a food processor until you have a 

coarse meal, the texture of sand. 2. Prepare a round 9-inch 

cake pan by greasing and lining it with parchment paper. 3. 

Beat the egg yolks with the sugar until pale and creamy. Add 

the lemon zest and walnut meal and stir to combine. Whisk 

the egg whites in a separate bowl until they form stiff peaks. 

Fold the whites bit by bit into the walnut mixture until well 

combined. 4. Pour the mixture into the prepared cake pan 

and bake at 375º F (190º C) for about 50 minutes, or until the 

top is firm and browned nicely. Let cool completely in the pan 

before removing. This cake is even better the day after it is 

made or after it has had some time to settle -- wrap in plastic 

wrap tightly and let chill in fridge until 1 hour before serving. 

Dust with confectioners' sugar or do as Ada Boni suggests 

and fill or cover the cake with a lemon buttercream. 

 
 
 


