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Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges  
1 lb Leeks 
1 bu Spinach  
1 bu Rapini 
1 bu Yellow Carrots   
1 hd Batavia Lettuce 
1 Carnival Squash 
 
 
 
 
 

Box Notes: 
The storm water has subsided. We had standing water in many of the fields and 
along the county roads but most of the rainfall has either flowed to Cache Creek 
or has been absorbed by the earth. That was quite an event with over 8 inches 
of rainfall in a three-day period! We are glad we were able to weather the storm.  
 
Save the date: Sunday February 26, 2017 102nd Annual Capay Valley Almond 
Festival, an all day event featuring food and music in the small towns along the 
21 mile stretch from Madison to Rumsey in the Capay Valley. Wood-fired pizza 
and pulled pork sandwiches featuring Riverdog Farm pastured pork will be 
served in Rumsey. For more information visit: capayvalleyalmondfestival.org.   
 
Navel 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 hogs 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 Maple Walnut Carnival Squash  
From http://thiswestcoastmommy.com/roasted-maple-
walnut-carnival-squash-recipe/ 
 
2 carnival squashes 
2 tablespoons butter 
4 teaspoons maple syrup 
Pinch of sea salt 
Pinch of cinnamon (optional) 
Pinch of nutmeg (optional) 
1/3 cup walnuts, roughly chopped 
 
Preheat oven to 400 degrees. 
 
Cut squash in half from stem to stem and clean out 
the seeds and strings. 
 
Place each cleaned half, cut side up, in a glass-
baking dish. Add about 1/4" water to the pan. 
 
Coat inside of each squash half with 1/2 tablespoon 
of butter and lightly sprinkle just a touch of sea salt. 
Drizzle one-teaspoon maple syrup inside each half. 
Sprinkle with cinnamon and nutmeg if desired. 
 
Loosely cover each half with aluminum foil and bake 
in the oven for about an hour until squash is soft all 
the way through. 
 
Remove foil and add one quarter of chopped walnuts 
to each squash half. Coat the walnuts and cut 
surfaces of squash with the sweet butter sauce. 
 
Bake for an additional 15 minutes uncovered. 
 
Cut each half into 2 or 3 slices and serve hot. 
 
Orecchiette with Rapini and Goat Cheese 
From:http://www.saveur.com/article/Recipes/Orecchie
tte-with-Rapini-and-Goat-Cheese 
 
Kosher salt, to taste 
1 bunch rapini (about 1 lb.), roughly chopped 
1⁄3 cup extra-virgin olive oil 
6 cloves garlic, crushed  
¾ tsp. crushed red chile flakes 
12 oz. orecchiette 
2 tbsp. lemon zest 
4 oz. goat cheese, softened 
 
Bring an 8-qt. pot of salted water to a boil. Add rapini 
and boil until crisp-tender, about 4 minutes. Using a 
slotted spoon, transfer rapini to a large bowl of ice 

water; chill. Drain rapini, pat dry, and set aside. 
 
Heat oil in a 12" skillet over medium heat. Add 
garlic and cook, stirring occasionally, until golden, 
about 3 minutes. Add chile flakes and cook, 
stirring frequently, for 30 seconds. Add rapini, 
toss, and remove pan from heat; set aside. 
 
Meanwhile, bring a 6-qt. pot of salted water to a 
boil. Add pasta and cook until al dente, about 10 
minutes. Drain pasta and transfer pasta and 
lemon zest to reserved skillet over high heat. Toss 
to combine and season with salt. Divide pasta 
between bowls and add a dollop of goat cheese to 
each. 
 
Pan-Fried Honey-Lemon Fingerling Potatoes 
and Leeks 
From:http://www.foodnetwork.com/recipes/jeff-
mauro/pan-fried-honey-lemon-fingerling-potatoes-
and-leeks.html 
 
Salt 
2 pounds fingerling potatoes 
2 tablespoons butter 
1 leek, halved, thoroughly washed and then sliced 
up to pale green part 
Freshly cracked black pepper 
1 tablespoon olive oil 
1 teaspoon honey 
1 tablespoon minced fresh Italian parsley 
1 lemon, zested 
 
Bring a pot of salted water to a boil. Gently poach 
the fingerlings for 5 minutes. Drain the potatoes, 
cut in half and dry thoroughly. 
 
Heat a large pan over medium-high heat. Melt the 
butter, add the leeks and season with salt and 
pepper. Saute until softened, about 8 minutes. Set 
aside. 
 
In the same pan, heat the olive oil. Put the 
fingerlings cut-side down in the pan and cook until 
golden brown, about 5 minutes; flip and repeat on 
the skin side. Add back the leeks, drizzle with the 
honey and cook for another 2 to 3 minutes. 
 
Sprinkle with the parsley and lemon zest. Season 
with additional salt and pepper to taste. 
 
 


