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Riverdog Farm Veggie Box News 
 Box Contents 

2 Pomegranates 
1 lb Fuyu Persimmons 
½ lb Spinach 
1 bu Dino Kale 
1 hd Fennel 
¾ lb Rosa Bianca 
½ lb Little Gem Lettuce 
1 bskt Juliette Tomatoes 
 
 
 
 
 

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. This type of persimmon is eaten when firm, like an 
apple, no need to peel the skin. The Juliette tomatoes may be the last of the 
tomatoes this year. They are a plump cherry tomato that tastes great in a 
green lettuce salad.  
 
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 December 
deliveries is due by November 

30th, 2016. 
Tuesdays: $148 

Wednesdays: $48 
Thursdays: $72 

Fridays: $72 
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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 Spinach Pomegranate Salad with Pears and 
Hazelnuts  
From: http://www.myrecipes.com/recipe/spinach-
pomegranate-salad-with-pears-hazelnuts/print 
 
3/4 cup unsweetened pomegranate juice 
1 tablespoon fresh lemon juice 
2 teaspoons roasted hazelnut oil or extra-virgin olive 
oil 
1/2 teaspoon kosher salt 
1/4 teaspoon minced fresh thyme leaves 
1/8 teaspoon freshly ground black pepper 
5 ounces spinach leaves (about 2 lightly packed qts.) 
3/4 cup finely shredded radicchio (from 1 head) 
1/2 cup pomegranate seeds* 
1/2 cup coarsely chopped toasted hazelnuts 
1 large firm-ripe Bartlett pear 

In a small saucepan, boil pomegranate juice until 
reduced to 1/4 cup, 5 to 6 minutes. Let cool. Whisk in 
lemon juice, oil, salt, thyme, and pepper. 

In a salad bowl, gently mix spinach, radicchio, 
pomegranate seeds, and hazelnuts with dressing. 
Divide among 6 plates. 

Quarter pear and core. Thinly slice crosswise, then 
stack slices and cut in matchsticks. Arrange pear on 
salads. 

*Splatter-free seeding: Cut a pomegranate into 
chunks. Put chunks in a bowl of water, and, working 
under water, use your hands to break seeds free from 
pith. 

Pasta with Rosa Bianca Eggplant and Heirloom 
Cherry Tomatoes 
From: http://www.stltoday.com/lifestyles/food-and-
cooking/recipes/pasta-with-rosa-bianca-eggplant-and-
heirloom-cherry-tomatoes/article_675fbb3e-c6fd-
5707-8f88-04a40d82e705.html 
 
1/3 cup slivered or roughly chopped almonds (see 
note) 
4 ounces uncooked farfalle, rotini or fusilli pasta 
2 teaspoons plus 2 tablespoons olive oil, divided 
2 large cloves garlic, minced 
1/2 medium white or yellow onion, cut into 1/4-inch 
pieces 
1/2 teaspoon ground cumin or cumin seeds 
2 cups diced Rosa Bianca eggplant (1/4-inch pieces; 
for substitutions, see note) 
1/4 cup roughly chopped basil leaves 

1/3 cup low-sodium chicken or vegetable broth 
1 cup cooked diced chicken or shrimp, optional 
15 assorted heirloom cherry tomatoes, halved or 
quartered 
4 tablespoons coarsely grated Romano or 
Parmesan cheese, divided 
Sea salt 
Freshly ground black pepper 

Toast almonds in a hot skillet or in the oven until just 
browned, stirring frequently. Transfer to a plate to cool. 

Cook pasta according to package directions until al 
dente. Drain and toss with 2 teaspoons olive oil. Set 
aside. 

Heat the remaining 2 tablespoons olive oil over 
medium heat. Reduce heat to low. Add garlic and 
onions. Cook over low heat for 8 minutes, stirring 
frequently. Stir in cumin; cook for 2 minutes. 

Add eggplant, raise heat to medium, and cook, stirring, 
for 2 minutes. Reduce heat to medium-low, cover and 
cook for 5 minutes. Add chopped basil and almonds. 
Toss to combine. Remove vegetables from skillet; set 
aside. 

In the same skillet, bring broth just to a boil over 
medium heat. Add chicken or shrimp, if using. Stir in 
pasta. Heat for 2 minutes. 

Divide pasta between two dinner plates. Top each with 
half the eggplant mixture, then with half the cherry 
tomatoes. Sprinkle each serving with 2 tablespoons 
cheese and with salt and pepper to taste. 

 

 
 

 


