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Riverdog Farm           December 12, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

1 ½ lbs Fuyu Persimmons 
1 bu Scarlet Queen Turnips 
1 lb Rapini 
1 head Savoy Cabbage 
1 head Fennel  
1 lb Cauliflower 
1 lb German Butterball  
½ lb Spinach 
 
 
 
 
 

Box Notes: 
 
Oranges grown by our friends at Blue Heron Farm in Rumsey will be here 
next week, just in time for the holidays! These CCOF certified fruits are juicy 
and delicious, packed with all the vitamin C your body needs during the 
darkest days of winter. Cases are available for pre-order: 20 lbs / $36  
 
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.  
 
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: 
The farm will be closed from Saturday December 24 until Sunday 
January 1, 2016. 
Happy Holidays! Thank you! 
 
 
 
 

Payment for the January deliveries 
is due by December 31st, 2016. 

Tuesdays: $120 
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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Rapini with Caramelized Onions and Fennel 
from: http://www.mariquita.com/recipes/broccoli raab.html  

This dish works wonderfully as a veggie side, a pasta 
sauce, or as a topping for your favorite meat or fish entre. 
1/4 cup olive oil, plus more for drizzling 

1 large onion or 2or 3 small medium (about 1 lb.), thinly 
sliced  

1 head Fennel 

1 bunch Rapini 

4 cloves garlic, minced 

1 tsp. salt 

1/4 tsp. pepper 

Sauté onions and fennel over medium heat, stirring 
occasionally, until caramelized and golden brown, about 
20 minutes. If the onions start to burn, lower the heat. 
They should be richly colored to bring out their sweetness. 

Meanwhile, bring several quarts of water to a boil in a 
medium saucepan. Roughly chop the greens and stem of 
the rapine and boil in the hot water and cook for 2 minutes. 
Drain and set aside. 

Add the garlic to the pan with the onions and fennel, cook 
for 1 minute. Add the rapini, S & P and cook, stirring 
occasionally, until the rapini is tender, about 5 minutes.  

Taste for salt and pepper and adjust seasonings if 
necessary. 

Chinese Cabbage Salad 
From: http://www.diaryofalocavore.com 
 
This version serves 4–6 as a side dish, or 2 super-
enthusiasts who are making a meal of it.  
 
1/4 cup sesame seeds, toasted (the black ones look nice if 
you can find them) 
 
6 cups thinly chopped Chinese cabbage 
 
1 cup diced Scarlet Queen Turnips 
 
3/4 cup chopped peanuts or slivered almonds 
 
2 tablespoons rice vinegar 
 
4 tablespoons sesame oil 
 
3 tablespoons soy sauce or tamari 

 
1 tablespoon honey 
 
1 teaspoon dry mustard (optional) 
 
Toast the sesame seeds and let them cool a minute or 
two.  
 
Combine cabbage, radishes, nuts, and sesame seeds 
in a large bowl.  
 
Mix the remaining ingredients and toss with the 
veggies a little at a time.  
 
Add only enough dressing to suit your taste.  
This salad is best when eaten right away; the leftovers 
tend to get soggy. 
 
Parmisan Crusted Cauliflower 
From:http://www.epicurious.com/recipes/food/views/pa
rmesan-roasted-cauliflower-51143020 
 
Makes 4 servings 

1 head cauliflower 

1 sliced medium onion 

4 thyme sprigs 

4 unpeeled garlic cloves 

3 tablespoons olive oil 

Kosher salt 

Freshly ground black pepper 

1/2 cup grated Parmesan 

Preheat oven to 425°F. Cut 1 head cauliflower into 
florets; toss on a large rimmed baking sheet with 1 
sliced medium onion, 4 thyme sprigs, 4 unpeeled garlic 
cloves, and 3 tablespoons olive oil; season with kosher 
salt and freshly ground black pepper. Roast, tossing 
occasionally, until almost tender, 35-40 minutes. 
Sprinkle with 1/2 cup grated Parmesan, toss to 
combine, and roast until cauliflower is tender, 10-12 
minuets longer. 

 


