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Riverdog Farm Veggie Box News 
 

Box Contents 
1 ½ lb Fuyu Persimmons 
½ lb Arugula 
½ lb Broccoli 
1 lb Green Bell Peppers 
½ lb Watermelon Radish 
1 bskt Juliette Cherry 
Tomatoes 
1 bu Green Mustard 
1 hd Napa Cabbage 
 
 
 
 
 
 

Box Notes: 
The Fuyu persimmons are grown by our neighbor Frank Espriella here in 
Guinda. They are not certified organic. He doesn’t use synthetic fertilizers or 
pesticides but opts to not be certified organic as he has a very small 
persimmon orchard. Frank spent many years developing his orchard. He 
grew his own rootstock and grafted the fruiting wood onto the rootstock. The 
orchard is almost three decades old! The Fuyu persimmon is eaten firm, like 
an apple, no need to peel the skin. Another week of the Juliette tomatoes – 
they may be the last of the tomatoes this year. They are a plump cherry 
tomato that tastes great in a green lettuce salad.  
Each year during the week of Thanksgiving, we gift our subscribers some 
extra items in the veggie boxes to make it an extra bountiful token of our 
appreciation for supporting Riverdog Farm throughout the year. Thank you 
very much and we hope you have a delicious holiday next week.  
 
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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 Grapefruit Vinaigrette with Greens or Broccoli 
From: http://cooking.nytimes.com/recipes/1015861-
grapefruit-vinaigrette-with-greens-or-
broccoli?action=click&module=Collection+Band+Reci
pe+Card&region=Broccoli+Doesn't+Have+to+Be+Bori
ng&pgType=supercollection&rank=6 
 
1 pink grapefruit 
1 teaspoon mild honey or agave syrup 
Pinch of salt 
1 tablespoon plus 1 teaspoon sherry vinegar or cider 
vinegar 
2 tablespoons grapeseed oil or sunflower oil 
1 tablespoon extra virgin olive oil 
1 bunch broccoli, broken into florets, stems peeled 
and chopped 
 
Squeeze 1/2 of the grapefruit. Measure out 1/3 cup of 
juice and place it in a small saucepan. Add the honey 
or agave and bring to a boil over medium-high heat. 
Reduce to 1/4 cup and remove from the heat. Whisk 
in salt, vinegar, and the oils. 
 
Cut away the peel and pith from the remaining 
grapefruit half. Cut the sections away from the 
membranes that divide them and chop fine. Stir into 
the vinaigrette. 

Steam the broccoli for 4 minutes and transfer to a 
platter or to plates. Spoon the vinaigrette over the 
florets and serve. 

Deborah Madison’s Jicama, Orange, and 
Watermelon Radish Salad 
From: https://food52.com/recipes/17560-deborah-
madison-s-jicama-orange-and-watermelon-radish-
salad. 
 
“Author Notes: This recipe is a slightly altered 
version of Deborah Madison's Jicama, Blood Orange, 
and Radish Salad from her tome Vegetarian Cooking 
for Everyone. The matchsticks of crunchy fuchsia 
watermelon radish, the creamy green avocado, the 
sweetness of orange juice and texture and color of 
the sunflower sprouts play well together, and the 
toasted cumin in the dressing gives us even more to 
ponder. We eat this salad with everything from tacos 
to tilapia, and you can easily substitute pea shoots for 
the sunflower sprouts or use a different kind of 
orange, or add toasted pepitas as Madison does. I've 
simplified Madison's vinaigrette a bit here. (less) —
Shalini”  
 
 

1 medium jicama, sliced into matchsticks 
3 watermelon radishes, unpeeled and julienned 
1 medium avocado, cut into chunks 
1 Cara Cara or Navel Orange 
3 cups sunflower sprouts 
1 teaspoon cumin seeds 
1 clove of garlic 
1 sprinkle of sea salt 
2 tablespoons extra virgin olive oil 
2 medium limes 
1 grinding of black pepper 
 
Place the jicama and watermelon radish 
matchsticks in a medium-sized bowl. 
 
Add cubes of avocado the mix, or just spoon out 
even-sized chunks with a spoon. 
 
Cut the orange into segments and add the pieces 
to the bowl along with their juices. 
 
Pile in the sunflower sprouts and get on with the 
vinaigrette. 
 
For a simplified version of the Lime-Cumin 
Vinaigrette, start by toasting the cumin seeds in a 
skillet and taking the pan off the heat when they're 
nice and fragrant. 
 
Crush the cumin seeds in a mortar and pestle with 
a clove of garlic and a sprinkle of coarse salt. Stir 
in two tablespoons of olive oil and the juice of two 
limes. Grind over some black pepper and stir. Put 
this over your salad, toss it, and bring it to the 
table. 

 
 

 

 
 
 

 


