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Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 lb Leeks 
2/3 lb Mei Qing Choi 
1 bu Rapini  
½ lb Spinach 
1 lb Nicola Potatoes 
1 lb Gold Turnips 
1 lb Broccoli 
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Box Notes 
The oranges are from Blue Heron Farm in Rumsey and are certified 
organically grown. We’re excited about the return of the nutritious, tasty 
broccoli! It is such a hit at our 3 weekly farmer’s markets and since we 
don’t have it too often, our CSA customers really enjoy it. Leeks and 
greens or broccoli are a great combination when sautéed together in 
olive oil and stirred into whisked eggs with a ½ cup of milk for a frittata 
(add a generous amount of salt and pepper to the eggs). Boil or steam 
some potatoes first, cut in thin slices, layer in a 13 inch or so cast iron 
skillet coated with olive oil, grate Parmesan cheese over the potatoes, 
then pour the egg/leek/greens mixture over all. Bake at 350 degrees until 
puffy and golden, about 30 minutes. Allow to cool slightly and cut into pie-
shape wedges for serving/eating/enjoying. 
 
Field Notes 
The rainy, cloudy days have added a lot of moisture to the soil and the 
birds are in 7th heaven, chirping and taking rainwater baths while perched 
on tree branches. More rain is forecasted for this week that is still much 
needed for the steady replenishment of the ground water/aquifer and 
surface water storage. The farms in the Capay Valley rely on a 
combination of ground water and surface water from Cache Creek for 
summer irrigation of the row crops and orchards. When Clear Lake and 
Indian Valley Reservoir are full from the winter rains, farmers feel relieved 
knowing that the irrigation water sources will be consistent for the year 
and last late into the summer months.  
In the wild hills, the bay berries from the bay laurels have dropped but are 
still edible. They are delicious toasted and make a great mole ingredient! 
The lupin flowers have sprouted in thick patches, their flat, plate-shaped 
leaves are the primary leaves, the first to emerge and then come the 
ferny secondary leaves. This time of year is considered the greening of 
the valley time. Grasses on the woodland floors form a carpet of 
greenness. It is great for hiking: the hills are cool, misty, and magical! 
Visit yolohiker.org. It’s a great website for public trail (maps and access 
points) information throughout Yolo County. Enjoy the wintertime in 
California! 
 
 
 
 
 

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 
csa@riverdogfarm.com to place your 

order!  
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Nicola Potato and Cheddar Soup 
 
From: http://www.petesgreens.com/recipes/item/2192-
nicola-potato-cheddar-soup/2192-nicola-potato-
cheddar-soup 
 
3 tablespoons olive oil 
1 medium onion, thinly slice 
.75 cup apple cider 
2 lbs potatoes, peeled and diced 
4 1/2 cups stock chicken or vegetable stock 
1/2 cup heavy cream (half-and-half will work as well) 
2 apples, small dice 
I bottle dark beer (optional) 
2 tsp. butter 
1 cup shredded cheddar cheese 
 
In a soup pot, heat the oil. Add the onions and cook for 
a few minutes until starting to turn golden. Add the 
cider and cook until it reduces somewhat. Add the 
potatoes, stock and beer, bring to a boil, simmer it, 
covered. Whisk the cheddar in off the heat. 
Blend, in small batches, in a blender. Be VERY careful 
and pulse the liquid. If too thick, add some water. It 
won’t deter from the flavor. 
Once the soup is all blended, add the cream. In a 
small pan, melt the butter. When it melts, add in the 
apple chunks, and cook for a couple of minutes until 
they start to get a bit caramelized. Garnish Soup with 
carmelized apples. 
 
Medley of Brussels Sprouts, Turnips and Beets 
with Hazelnuts 
From: 
http://www.epicurious.com/recipes/food/views/medley-
of-brussels-sprouts-turnips-and-beets-with-hazelnuts-
102501 
 
4 medium-size golden beets, tops trimmed 
1 1/2 pounds brussels sprouts, halved lengthwise 
1 1/4 pounds turnips, peeled, each cut into 8 wedges 
6 tablespoons (3/4 stick) unsalted butter 
1/3 cup minced shallots 
1/3 cup finely chopped hazelnuts 
3 tablespoons chopped fresh thyme 
3 large garlic cloves, minced 
Preheat oven to 375°F. Wrap beets in foil; bake until 
center is tender when pierced with knife, about 1 hour 
45 minutes. Cool. Peel; cut each beet into 8 wedges. 
Cook brussels sprouts in pot of boiling salted water 
until crisp-tender, about 6 minutes. Using large slotted 
spoon, transfer brussels sprouts to bowl of ice water; 
cool. Drain. Add turnips to pot; boil until crisp-tender, 
about 7 minutes. Drain. Transfer to bowl of ice water; 

cool. Drain. (Can be made 1 day ahead. Cover; 
chill.) 
Melt butter in heavy large deep skillet over 
medium-high heat. Add shallots and hazelnuts; 
sauté until nuts begin to brown, about 3 minutes. 
Add thyme and garlic; sauté until nuts are golden, 
about 2 minutes. Add all vegetables; cover and 
cook until heated through, stirring occasionally, 
about 5 minutes. Season with salt and pepper. 
Transfer to bowl and serve. 
It’s potato leek soup time! Here are some soup 
recipes to experiment with: 
http://www.onceuponachef.com/2011/11/potato-
leek-soup.html 
http://www.popsugar.com/food/Julia-Child-Potato-
Leek-Soup-Recipe-24339863 
http://cooking.nytimes.com/recipes/1017111-bright-
green-leek-soup 
 
lauren_yup_And	  when	  blended	  with	  the	  
walnuts	  from	  the	  CSA	  box,	  garlic,	  salt,	  and	  
olive	  oil,	  it	  became	  an	  incredible	  winter	  
pesto.	  Bitter	  and	  vibrant. 


