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Riverdog Farm           December 19, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Organes  
1 bu Yellow Carrots  
1 ½ lb Cauliflower  
1 lb Leeks 
1 bu Red Russian Kale  
1 lb Beets  
1 lb Bok Choi   
1 Spaghetti Squash  
 
 
 
 
 

Box Notes: 
 
Happy holidays from everyone here at Riverdog Farm! We truly hope you 
have a lovely holiday season and a bountiful New Year.    
 
Oranges grown by our friends at Blue Heron Farm in Rumsey are here! 
CCOF certified fruits are juicy and delicious, packed with all the vitamin C 
and antioxidants your body needs during the darkest days of winter.  
 
Cases of organic oranges are available for order: $36 / 20lb case  
 
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: 
Please note that Friday deliveries scheduled for December 23rd will 
be delivered on Tuesday December 20th. 
The farm will be closed from Saturday December 24 until Sunday 
January 1, 2016. 
 
 
 
 
 

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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Beets in Orange Sauce  
from: http://www.epicurious.com/recipes/food/views/beets-
in-orange-sauce-1267 
 
4 large beets, trimmed 
1 cup orange juice 
2 tablespoons sugar 
2 tablespoons (1/4 stick) butter 
1 tablespoon minced orange peel (orange part only) 
2 teaspoons red wine vinegar 
 
Preheat oven to 400°F. Wrap 2 beets together in foil. 
Repeat with remaining beets. Place on baking sheet. Bake 
until tender, about 1 hour 15 minutes. Cool. Peel beets. 
Cut each into 8 wedges. 
 
Combine beets and remaining ingredients in medium 
nonaluminum saucepan. Simmer over medium heat until 
sauce is syrupy, stirring often, about 8 minutes. Season 
with salt and pepper. 
 
(Can be made 1 day ahead. Chill. Rewarm over low heat, 
stirring often.) Serve hot. 
	  
Salmon with Orange-Fennel Sauce 
From: http://www.myrecipes.com/recipe/salmon-with-
orange-fennel-sauce 
 
2 teaspoons grated orange rind 
1/2 cup fresh orange juice 
1 teaspoon chopped fresh rosemary 
1 teaspoon fennel seeds, crushed 
4 (6-ounce) salmon fillets (about 1 inch thick) 
Cooking spray 
1/4 teaspoon salt 
1/8 teaspoon black pepper 
 
Combine first 4 ingredients in a large zip-top plastic bag; 
add fish. Seal and marinate in refrigerator 20 minutes, 
turning once. 
 
Prepare broiler. 
 
Remove fish from bag, reserving marinade. Place fish, 
skin sides down, on a broiler pan coated with cooking 
spray; sprinkle with salt and pepper. Broil 10 minutes or 
until fish flakes easily when tested with a fork. 
 
Bring reserved marinade to a boil in a small saucepan. 
Reduce heat, and simmer 3 minutes. Serve sauce with 
fish. 
 
 
 
 
 
 

 
Baked Eggs in Spaghetti Squash Nests 
From: http://www.asweetpeachef.com/entrees/baked-
eggs-spaghetti-squash/ 
 
1¾ cups cooked spaghetti squash 1 tbsp. olive oil 
1 medium yellow onion, minced 
8 eggs plus 1 egg white 
1 tsp. garlic powder 
1 tsp. kosher salt 
⅛ tsp. ground black pepper 
2 tbsp. chickpea flour (can also use coconut flour or 
another gluten-free flour) 
⅓ cup Parmesan, grated 
 
Preheat the oven to 425. 
 
Place the cooked spaghetti squash in a large mixing 
bowl and set aside. 
 
In a fry pan, heat the olive oil over medium-high heat.  
 
Once hot, add the onion and cook until tender, about 4-
6 minutes. 
 
Add the onion to the bowl with spaghetti noodles, along 
with the egg white, garlic powder, salt, pepper, flour, 
and cheese, and mix well. 
 
Scoop a little less than ¼ cup of the noodle mixture 
into each muffin tin. Using your fingers or a spoon, 
press the squash noodles down and around the sides 
of the muffin cup. This will create your nest. 
 
Place the nests into the oven and bake for 16-20 
minutes, or until the top edges become golden and 
crispy. 
 
Reduce the heat to 375 and remove the muffin tin from 
the oven. 
 
Crack 1 egg into each tin, taking care not to overflow 
the nest. 

Return to the oven and bake for an additional 10 
minutes, or until the egg whites are fully cooked and no 
longer transparent. (For fully cooked-through eggs, 
cook 2-5 minutes longer). 


