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Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 bu Red Chard 
1 lb Broccoli 
1 lb Cauliflower 
1 hd Fennel 
1 bu Spinach 
1 lb Yellow Carrots 
½ lb Braising Mix 

Box Notes 
The oranges are from Blue Heron Farm in Rumsey and are certified organically 
grown. This week’s veggie box includes vegetables of the nutritionally famous 
cruciferous group. Cauliflower and broccoli are in the plant family Brassica 
Oleracea, along with kale, mustard, turnips, cabbage, brussel sprouts, collards, 
and others. This plant species is known for being high in antioxidants, vitamin C, 
folic acid and minerals such as potassium, iron, and selenium. To learn more 
about the powerful properties of this group of plants, visit: 
http://healthyeating.sfgate.com/health-benefits-brassica-cruciferous-vegetables-
5178.html 
 
Field Notes 
The fields are very soggy at this time due to the every-other-day rainfall we 
experienced last week, a wonderful weather trend! This means that the ground 
is becoming quite saturated with moisture, indicating that, hopefully, some 
recharging of the aquifer might be happening. Dry weather is forecasted for this 
week.  
We ordered pepper seeds last week. We ship them to Headstart Nursery in 
Gilroy, CA where all our peppers are seeded. In about two months, we will 
receive a delivery of pepper transplants from Headstart. We’ll transplant the 
peppers directly into the field. We also ordered tomato seeds. We’ve begun to 
seed the tomatoes in our heated germination box in the greenhouse. They will 
sprout in the germination box in about 7 days, then be placed on the tables in 
the greenhouse where we cover them with fabric row covers for extra nigh time 
warmth. Then they grow in the greenhouses for 2 months until ready for 
transplanting sometime in April.  
 
Save the Date: 
101st Annual Almond Festival 
Sunday February 28, 2016 
All Day Event 
Each small community in the Capay Valley offers something of interest: Esparto has the 
“Books in Bloom” book sale at the Esparto Library, Capay has live music at the Road 
Trip, Guinda has a petting zoo and crafts at the Grange Hall, and then Rumsey, the last 
hamlet at the north end of the valley, has…not to miss:  
Wood-fired Pizza, Beer, Silent Auction for the Rumsey Hall with over 30 local items 
including wine, olive oil and books by local authors, baked goods, and crafts at the 
Historic Rumsey Hall located at 14380 Manzanita Avenue Rumsey, CA 95679.  
This is a fun way to tour and support the rural region of the beautiful Capay Valley 
during the beginning of springtime.  
 
 
 
 
 

Payment of $96 for the February 
deliveries is due by Feb 1. Thank 
you for your payment if already 

sent! 
 

Quarterly Payment Schedule  
First Quarter: 

Tuesday/Wednesday/Thursday 
Subscribers: $312 

Friday Subscribers: $288 
 
 

Annual Payment for 2016 is $1152  
Receive 2 free boxes with an annual 

payment.  
http://riverdogfarmcsa.blogspot.com/2015/12

/2016-csa-veggie-box-payments.html 

Smoked Ham for Easter  
It may seem too soon to be taking pre-

orders for Easter Hams, however Easter 
is early this year March 27th, 2016.   

  
We sold out of Smoked Hams for 

Christmas and would like to be sure we 
have enough hams for those who would 
like one for Easter. We will take orders 
for ham up until the 4th of March. Email 
csa@riverdogfarm.com to place your 

order!  
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Potato and Broccoli Soup 
From: http://www.foodandwine.com/recipes/potato-
and-broccoli-soup/print 
 
2 tablespoons butter  
1 onion, chopped  
2 cloves garlic, minced  
1 3/4 pounds broccoli, thick stems peeled and diced 
(about 2 cups), tops cut into small florets (about 1 
quart)  
1 1/2 pounds boiling potatoes (about 5), peeled and 
klb1mtd@gmail.com 
hap@wabiwildscaping.comcut into 1/2-inch cubes  
3 cups canned low-sodium chicken broth or 
homemade stock  
3 cups water  
1 3/4 teaspoons salt  
1/4 teaspoon fresh-ground black pepper  
1/2 cup grated Parmesan  
 
In a large pot, melt the butter over moderately low 
heat. Add the onion; cook, stirring occasionally, until 
translucent, about 5 minutes.  
Add the garlic, broccoli stems, potatoes, broth, 
water, salt, and pepper. Bring to a boil. Reduce the 
heat and simmer until the vegetables are almost 
tender, about 10 minutes.  
 
In a food processor or blender, pulse the soup to a 
coarse puree. Return the soup to the pot and bring to 
a simmer. Add the broccoli florets and simmer until 
they are tender, about 5 minutes. Stir 1/4 cup of the 
grated Parmesan into the soup, and serve the soup 
topped with the remaining cheese.  
 
Notes 
Variation 
If you'd prefer a completely smooth soup, add the 
broccoli florets to the pot after the potatoes have 
cooked for five minutes, and continue simmering 
until all of the vegetables are tender, about five 
minutes more. Puree the soup until smooth. This 
would also make a great first course for six people. 
 
Suggested Pairing 
Pinot Grigio is the all-purpose Italian white. Its full 
body matches the creaminess of this soup, while its 
high acidity offers contrast. The relatively neutral 
taste of the wine allows the soup's subtle flavors to 
come through. No wonder Pinot Grigio is so popular. 
 
 
 

Maytag Blue Cheese Dressing 
From: http://www.jamesbeard.org/recipes/baby-
spinach-salad-smoked-salmon-applewood-bacon-
and-maytag-blue-cheese-dressing 
 
1 cup crumbled Maytag blue cheese, divided 
3/4 cup mayonnaise 
1/2 cup sour cream 
1/4 cup buttermilk 
2 tablespoons fresh lemon juice 
1 clove garlic, minced 
1 teaspoon grated onion 
1 teaspoon sugar 
2 tablespoons cracked black pepper 
Garnish: 
2 red onions, peeled 
2 tablespoons or so olive oil 
Salad: 
2 cups baby spinach, washed and dried 
4 ounces excellent quality Scottish smoked salmon, cut into 
2-inch squares 
8 strips applewood bacon, fried until crisp and cubed 
3 tablespoons toasted walnuts, chopped 
 
Ingredients 
1 1/3 cups chicken stock 
1/8 teaspoon ground turmeric 
Pinch of salt 
2/3 cup rice 
3 tablespoons butter 
1 medium onion, minced 
1 pound carrots, peeled and cut into 1/4-inch julienne 
2 teaspoons fresh marjoram leaves or 1/2 teaspoon dried, 
crumbled 
1/4 teaspoon dried Italian or Greek oregano, crumbled 
1 tablespoon wine vinegar 
1/2 teaspoon sugar 
Pinch of cinnamon 
1/2 cup chicken stock or water 
2 teaspoons minced fresh parsley 
 
Combine 1 1/3 cups stock with turmeric and salt in 
heavy 2-quart saucepan and bring to boil over high 
heat. Add rice, reduce heat to low, cover and cook 
until liquid is absorbed, about 25 minutes. Remove 
from heat and fluff with fork. Cover and keep warm.  
 
Melt butter in heavy large skillet over low heat. Add 
onion, cover and cook until softened, about 10 
minutes, stirring occasionally. Blend in carrots, 
increase heat to medium-low and cook uncovered 5 
minutes. Add marjoram and oregano and cook 5 
minutes, stirring frequently. Stir in vinegar, sugar and 
cinnamon and cook several minutes to blend flavors. 
Add 1/2 cup stock and simmer gently until carrots are 
crisp-tender and liquid is evaporated, about 20 
minutes. Stir carrots into rice. (Can be prepared 2 
days ahead to this point and refrigerated. To reheat, 
turn into buttered baking dish, cover with foil and bake 
in preheated 325°F oven until hot, about 30 minutes.) 
Mix in parsley.  
 
 
 
 
 


