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Riverdog Farm           October 5, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

¾ lb Mixed Sweet Peppers 
1 lb Mixed Heirloom Tomatoes 
1 bu Red Beets 
1 ½ lbs Fairtime Peaches 
½ lb Arugula 
½ lb Little Gem Lettuce  
1 ½ lbs Napa Cabbage  
 
 
 

Box Notes: 
The beets are back! The tops and roots are edible. Cook the beet greens 
as you would spinach. Boil, roast or steam the beetroots. You can also 
cook them in beet chocolate cake! Here is our recommended link to the 
beet chocolate cake recipe: http://www.davidlebovitz.com/moist-
chocolate-beet-cake-recipe-nigel-slater/. 
This recipe is shared by former Chez Panisse pastry chef David 
Lebovitz’s in his blog. He features the recipe from the cookbook Tender 
by Nigel Slater. 
  
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 it by the following CSA delivery day. 
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 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 with the number attending to: 
csa@riverdogfarm.com. 

Payment for the October deliveries 
is due by September 30th, 2016. 

Tuesdays: $96 
Wednesdays: $96 

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/static/56be5
9f87c65e413043292e7/t/56c4d45345bf21e
dd2652952/1455739987593/2016csapaym

entschedule.pdf 
 

Special Orders 
20 lbs Fairtime Peaches #2 

(smaller size, some cosmetic 
dings)  
$30.00 
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Mango Peach Smoothie 
From: http://allrecipes.com/recipe/66224/mango-
peach-smoothie/. 
 
1 peach, sliced  
1 mango, peeled and diced  
1/2 cup vanilla soy milk  
1/2 cup orange juice, or as needed  
 
Place the peach, mango, soy milk, and orange juice 
into a blender. Cover, and puree until smooth. Pour 
into glasses to serve. 
 
Georgia Peach Pie 
From: http://www.foodandwine.com/recipes/georgia-
peach-pie 
 
Crust 
2 2/3 cups all-purpose flour  
2 teaspoons sugar  
3/4 teaspoon salt  
1 stick (4 ounces) cold unsalted butter, cut into 1/2-
inch pieces  
1/2 cup plus 1 tablespoon (4 ounces) cold solid 
vegetable shortening  
1/2 cup ice water  
 
Filling 
8 large, ripe but firm peaches (3 1/2 pounds)  
3/4 cup sugar  
1 1/2 tablespoons fresh lemon juice  
1/4 cup plus 1 tablespoon all-purpose flour  
1 1/2 tablespoons unsalted butter, thinly sliced  
 
Egg wash made with 1 egg yolk mixed with 2 
tablespoons water  
 
Bourbon Whipped Cream, for serving  

In a food processor, pulse the flour with the sugar and 
salt until combined. Add the butter and shortening 
and pulse until the mixture resembles coarse meal. 
Transfer the mixture to a large bowl and sprinkle the 
ice water on top. Stir with a fork until a crumbly dough 
forms. Turn the dough out onto a work surface and 
knead 2 or 3 times, just until the dough comes 
together. Cut the dough in half and form into 2 disks; 
wrap in plastic and refrigerate until firm, at least 30 
minutes or overnight.  

On a lightly floured surface, roll out each disk of 
dough to a 12-inch round. Ease one of the rounds into 
a 9-inch glass pie plate and transfer the other round 

to a baking sheet. Refrigerate the dough.  

Preheat the oven to 400°. Bring a large saucepan 
of water to a boil and fill a large bowl with ice 
water. Using a sharp knife, mark a shallow X in 
the bottom of each peach. Blanch the peaches in 
the boiling water for about 1 minute, until the skins 
begin to loosen. Using a slotted spoon, transfer 
the peaches to the ice water to cool. Drain and 
peel the peaches and cut them into 3/4-inch 
wedges. Transfer the peaches to a large bowl. 
Add the sugar, lemon juice and flour, toss well and 
let stand for 5 minutes.  

Pour the peaches and their juices into the chilled 
pie shell and scatter the butter slices on top. Brush 
the edge of the pie shell with the egg wash and lay 
the round of dough from the baking sheet on top. 
Press the edges of the pie shell together to seal 
and trim the overhang to a 1/2 inch. Fold the edge 
of the pie dough under itself and crimp 
decoratively. Brush the remaining egg wash on 
the top crust and cut a few slits for venting steam.  

Transfer the pie to the oven and place a baking 
sheet in the bottom to catch any drips. Bake for 30 
minutes. Reduce the oven temperature to 375°, 
cover the edge of the pie with foil and bake for 
about 40 minutes longer, until the filling is bubbling 
and the crust is deeply golden on the top and 
bottom. Transfer the pie to a rack to cool 
completely. Serve with Bourbon Whipped Cream.  

Make Ahead 
The dough can be refrigerated for up to 2 days or 
frozen for up to 1 month. The peach pie can be 
stored overnight at room temperature. 
 
Notes 
As an alternative to the Bourbon Whipped Cream, 
serve the pie with vanilla ice cream. 

 

 


