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Riverdog Farm           January 9, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges  
1 bu Collards 
1 lb. Broccoli 
1 lb. Mixed Roots 
1 ½ lb French Fingerling 
Potatoes  
1 hd Green Cabbage 
1 Gray Kabocha Squash 
 
 
 
 
 

Box Notes: 
 
The rain continues to come down as we face the third rainstorm in less than 
seven days. Fortunately, we were able to evacuate our pigs to higher ground 
before Catch Creek overflowed its boundaries and our pastures seem to be 
handling the water well. Today we are running on generator power do to a 
Capay Valley wide power outage, but hope to be back up and running tonight. 
 
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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Roasted Kabocha Squash with Cumin Salt 
From:http://www.epicurious.com/recipes/food/views/r
oasted-kabocha-squash-with-cumin-salt-243591 
 
1 teaspoon cumin seeds, toasted 1 minute in a dry 
skillet 
1 bay leaf 
1/4 teaspoon smoked paprika (pimenton) or regular 
paprika 
2 teaspoons packed brown sugar 
1 teaspoon sea salt 
1 kabocha squash (about 2 1/2 pounds), partially 
peeled, seeded, cut into 1-inch chunks 
1 tablespoon olive oil 

Heat oven to 375°F. Combine cumin seeds with bay 
leaf and paprika in a spice mill or clean coffee grinder 
and process briefly. Add sugar and salt and process 
to combine. Set aside. Toss squash with oil, then 
cumin mixture. Spread on 2 baking sheets and roast 
until tender, about 25 minutes. 

Cabbage and Collards 
From:http://www.saveur.com/article/Recipes/Cabbage
-and-Collards 
 
2 tbsp. canola oil 
6 oz. slab bacon, cut into 1" slices 
1 large yellow onion, roughly chopped 
1 cup chicken stock 
1 lb. collard greens, stalks removed and roughly 
chopped 
1 large head cabbage (about 2 3⁄4 lbs.), cored and 
roughly chopped 
Kosher salt, freshly ground black pepper, to taste 
Crushed red chile flakes, to taste 

Heat oil in a 6-qt. saucepan over medium heat and 
add bacon; cook, stirring, until fat renders, about 6 
minutes. Add onion and cook, stirring, until soft, about 
5 minutes. Add chicken stock, then collards and 
cabbage; season with salt, pepper, and chile flakes. 
Cook, covered and stirring, until collards and cabbage 
are tender, about 25 minutes. Remove lid and 
continue cooking until liquid is reduced in volume, 
about 5 minutes. 

 
 
 
 
 

Caramelized Broccoli with Garlic 
From:http://www.foodandwine.com/recipes/caram
elized-broccoli-garlic	   	  
 
3 tablespoons extra-virgin olive oil 
2 heads of broccoli (1 1/4 pounds total), stems 
peeled and heads halved lengthwise 
1/2 cup water 
3 garlic cloves, thinly sliced 
Pinch of crushed red pepper 
Salt and freshly ground black pepper 
2 tablespoons fresh lemon juice 
 
In a large, deep skillet, heat 2 tablespoons of the 
olive oil. Add the broccoli, cut side down, cover 
and cook over moderate heat until richly browned 
on the bottom, about 8 minutes. Add the water, 
cover and cook until the broccoli is just tender and 
the water has evaporated, about 7 minutes. Add 
the remaining 1 tablespoon of olive oil along with 
the garlic and the crushed red pepper and cook 
uncovered until the garlic is golden brown, about 3 
minutes. Season the broccoli with salt and black 
pepper, drizzle with the lemon juice and serve. 


