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Riverdog Farm Veggie Box News 
 

Box Contents 
1 1/2 lbs Fuyu Persimmons 
1 lb Pomegranates 
3/4 lb Broccoli 
¾ lb Little Gem Lettuce 
1 bunch Curly Kale 
1 basket Juliette Cherry 
Tomatoes 
1 head Bok Choi 
1 Butternut Squash 
1 lb Gold Beets 
 
 
 
 
 
 

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. The Fuyu persimmon is eaten firm, like an apple, no 
need to peel the skin.  
Each year during the week of Thanksgiving, we gift our subscribers some 
extra items in the veggie boxes to make it a super bountiful token of our 
appreciation for supporting Riverdog Farm throughout the year. Thank you 
very much and we hope you have a delicious holiday this week!  
 
Special Order: Whole Hams for the Holidays 
Place your order for whole or half hams by December 18, 2016 for delivery the week 
before Christmas. The hams are $10 per pound. They range in size from 4.5 – 6.2 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 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.  
 
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.  The farm will be closed on Thursday 
November 24, 2016. Please make a note of this delivery scheduling change 
on your calendar. Also, the farm will be closed from Saturday December 24 
until Sunday January 1, 2016. Thank you! 
 
 
 
 

Payment for the December 
deliveries is due by November 

30th, 2016. 
Tuesdays: $72 

Wednesdays: $72 
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/stat
ic/56be59f87c65e413043292e7/t/
56c4d45345bf21edd2652952/145
5739987593/2016csapaymentsche

dule.pdf 
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 Lemon Herb Roasted Beets 

From: http://www.eatingwell.com/recipe/252469/lemon-herb-
roasted-beets/print. 

1 1/2 pounds golden or red beets, trimmed and cut into 1-inch 
pieces or wedges  

4 teaspoons extra-virgin olive oil or canola oil  

2 tablespoons chopped fresh or 2 teaspoons dried herbs, such 
as marjoram, oregano and/or rosemary  

1 teaspoon freshly grated lemon zest  

1/2 teaspoon salt  

1/4 teaspoon freshly ground pepper  

1 tablespoon lemon juice, (optional)  

Directions 

Position rack in lower third of oven; preheat to 450°F.  

Combine oil, herbs, lemon zest, salt and pepper in a large bowl. 

Add beets; toss to coat with the seasoning mixture.  Spread the 
beets evenly on a rimmed baking sheet.  

Roast, stirring once or twice, until the beets are tender and 
browned, 20 to 25 minutes. Toss the roasted vegetables with 
lemon juice, if using.  

Cranberry Pomegranate Sauce 

From: http://www.myrecipes.com/recipe/cranberry-pomegranate-
sauce. 

1 bag (12 oz.) cranberries, thawed if frozen  

1/2 cup packed light brown sugar  

1/4 cup pomegranate molasses*  

3 small sprigs fresh thyme  

1 cup pomegranate seeds  

Preparation  

In a medium saucepan, bring cranberries, sugar, molasses, and 
thyme to a boil over medium-high heat, stirring frequently. Boil, 
stirring often, until most cranberries pop, 5 minutes. Remove 
from heat and stir in pomegranate seeds. Discard thyme. 

Make ahead: Chill cooked cranberries, covered, up to 1 week; 
add pomegranate seeds just before serving. 

Roasted Butternut Squash and Brussels Sprouts in 
Agrodolce 

From: http://ciaosamin.com/ciao/vegetables-in-agrodolce. 

Serves 8-10 

1 pound Brussels sprouts, outer leaves removed 

1 large butternut squash, cut into 1-inch slices, skin on , 
seeds discarded 

¼ cup red wine vinegar 

1 tablespoon sugar 

½ medium red onion, sliced thinly 

½ teaspoon red chili flakes 

1 clove garlic, pounded 

¼ cup fresh mint leaves 

Salt 

Extra Virgin Olive Oil  

Directions 

Preheat oven to 400°F.   

Season the squash lightly with salt, drizzle with olive oil and 
place in a single layer on 1 or 2 cookie sheets.   

Halve the Brussels sprouts and season lightly with salt.  
Drizzle with olive oil and place in a single layer on 1 or 2 
cookie sheets, cut side down.   

Place vegetables into the preheated oven and cook 20-24 
minutes, until tender and caramelized.  

Meanwhile, stir together another ½ cup extra virgin olive oil, 
vinegar, sugar, onion, chili flakes, and garlic and season with 
salt.   

Check on the vegetables to make sure that they are 
browning evenly, rotating pans to control the heat.  When 
you are satisfied that they are cooked, remove from the oven 
and mix in a big bowl.  Pour marinade over and allow to sit 
for 20 minutes.  Taste and adjust seasoning as needed. 

Garnish with torn mint leaves before serving.    

 

 


