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Riverdog Farm Veggie Box News 
 Box Contents 

1 lb Broccoli 
2 lbs Blue Heron Oranges 
1 bu Red Russian Kale 
1 bu Rapini 
1 hd Bok Choi 
2 hds Batavia Lettuce 
1 lb Leeks 
 
 
 
 

Box Notes: 
This week is forecasted to be dry and sunny unlike last week when we saw 
steady rainfall. We hope you enjoy the greens and citrus and in your veggie box 
this week! Despite the rains and cooler temperatures, the crops continue to 
grow. We will have orange Nantes carrots again in the coming weeks.  
 
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 
very refreshing 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  
 
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. 
 
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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 Creamy Broccoli Cheddar Soup 
From: http://www.delish.com/cooking/recipe-
ideas/recipes/a44630/creamy-broccoli-cheddar-soup-
recipe/. 
   
3 tbsp. unsalted butter 
1 small white or yellow onion, diced 
2 cloves garlic, minced 
3 tbsp. all-purpose flour 
4 c. vegetable broth 
2 c. half-and-half 
2 small heads broccoli, cut into florets and stems cut into 
1-in. pieces (8 to 10 c.) 
3 oz. sharp white cheddar, grated (1 1/2 cups) 
kosher salt 
Freshly ground black pepper 
pinch of nutmeg 
Greek yogurt or sour cream, for garnish (optional) 
 
In a large pot, melt butter over medium-high heat. Add 
onion and cook until soft, 5 minutes. Add garlic and stir 
until fragrant, 1 minute. Add flour and cook, stirring 
constantly, until it turns golden, 3 minutes. 
 
Add broth and half-and-half and bring to a boil. Reduce 
heat to medium and add broccoli. Simmer until broccoli is 
bright green, 4 minutes, then remove four pretty pieces of 
broccoli (for garnish) and rinse under cold water. Reduce 
heat to low and cover partially; simmer until broccoli is 
tender, 15 minutes. 
 
If you have an immersion blender, puree soup in pot. 
Otherwise, working in batches, carefully puree soup in a 
blender (holding down lid with an old towel to prevent hot 
liquid from spurting out the top). Pour pureed soup into a 
large bowl. 
 
Immediately whisk in cheddar and season with salt and 
pepper and nutmeg. 
Ladle soup into bowls and garnish with Greek yogurt or 
sour cream (if using), black pepper, and reserved broccoli. 
 
Rapini with Garlic and Chili Flakes 
From: http://www.food.com/recipe/rapini-with-garlic-chili-
flakes-37209 
 
1  bunch rapini  
2  tablespoons olive oil  
1  teaspoon chopped garlic  
1⁄2 teaspoon chili flakes 
salt & freshly ground black pepper 
 
Chop off bottom inch of stalks. 
Bring a large pot of salted water to boil. 
Add rapini. Return to boil and boil about two to three 
minutes or until crisp-tender. 
Drain. Heat olive oil in a skillet on medium high heat. Add 
garlic, pepper flakes and rapini. 

Toss together for a minute or two, reduce heat, cover 
pan and cook three minutes. Remove cover, season 
and serve. 
 
Orange Cheesecake With Caramel-Orange Sauce 
From: 
http://www.epicurious.com/recipes/food/views/orange-
cheesecake-with-caramel-orange-sauce-103152 
 
11 whole graham crackers, broken 
1/4 cup sugar 
1/4 cup (1/2 stick) unsalted butter, melted filling 
4 8-ounce packages cream cheese, room temperature 
1 1/3 cups sugar 
6 large eggs 
3 tablespoons orange liqueur 
5 teaspoons finely grated orange peel 
2 teaspoons vanilla extract 
 
For Crust: 
Position rack in center of oven; preheat to 450°F. Grind 
crackers and sugar in processor until fine crumbs form. 
Add butter; process until crumbs are slightly moist. 
Press onto bottom (not sides) of 9-inch-diameter 
springform pan with 2 1/2-inch-high sides. Bake until 
set, about 12 minutes. Transfer to rack; cool 
completely. Maintain oven temperature. 
 
For filling: 
Using electric mixer, beat cream cheese and sugar in 
large bowl until smooth. Add eggs, liqueur, orange peel 
and vanilla. Beat just until blended. Pour filling into 
crust-lined pan. 
Bake cake 15 minutes. Reduce oven temperature to 
300°F. Bake until cake is puffed, outer 2-inch edge is 
set and center moves just slightly when shaken, about 
55 minutes longer. Transfer cake to rack. Run knife 
around pan sides to loosen; cool. Chill cheesecake 
overnight. (Can be made 2 days ahead. Cover; keep 
chilled.) 
 
Serve with Caramel-Orange Sauce: 
 
• 2 cups sugar 
• 1/2 cup water 
• 3/4 cup whipping cream 
3 tablespoons orange liqueur 
 
Stir sugar and water in heavy medium saucepan over 
medium-low heat until sugar dissolves. Increase heat; 
boil without stirring until syrup turns deep amber, 
occasionally brushing down sides of pan with wet 
pastry brush and swirling pan, about 9 minutes. 
Remove from heat. Gradually add cream (mixture will 
bubble vigorously). Stir over low heat until smooth. 
Remove from heat. Whisk in liqueur. (Can be made 2 
days ahead. Cover sauce and refrigerate. Stir over low 
heat to rewarm before serving.) 
 

 
 
 


