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Riverdog Farm Veggie Box News 
 Box Contents 

1 Butternut Squash 
2 lbs Oranges 
1 lb Broccoli 
1 lb Cauliflower 
2-3 hds Batavia Lettuce 
2 hds Baby Savoy Cabbage 
1 bu Red Russian Kale 
1 lb Scarlet Queen Turnips 
 
 

Box Notes: 
This week’s box includes navel oranges grown by our friends at Blue Heron Farm in 
Rumsey. 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  
Farm Notes: 
This is the time of year when we order tomato seeds and begin to germinate them in the 
greenhouse. We are excited about the 23 acres of tomatoes we are planning to plant in 
2017. There will be a few new varieties we are going to trial. The seed company Totally 
Tomatoes sends us sample packages to trial too. Dagma’s Perfection is one of them. 
It’s described as a “beautiful bi-colored heirloom tomato…yellow and red…matures to a 
soft shade of pale yellow painted with subtle striping of light red…12 oz slightly flattened 
fruit has delicious, rich flavor with nuances of tropical fruit.” Looking forward to trying this 
one!!  
 
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 
 



 

Riverdog Farm   PO Box 42   Guinda, California 95637   530-796-3802   csa@riverdogfarm.com 

 Savoy Cabbage Gratin 
From: http://www.myrecipes.com/recipe/savoy-cabbage-gratin 
Sunset Magazine 
 
About 4 tbsp. butter, divided  
1 small head savoy cabbage (about 1 1/2 lbs.), cored and cut 
into 8 wedges  
About 3/4 tsp. kosher salt  
About 1/2 tsp. pepper  
1 garlic clove, chopped  
1 1/2 teaspoons chopped fresh thyme leaves, plus thyme sprigs  
1/4 teaspoon nutmeg  
1 tablespoon flour  
1 cup heavy whipping cream  
3/4 cup shredded aged gouda cheese*  
1/2 cup fresh bread crumbs  
 

Butter a shallow 2-qt. baking dish (about 8 by 11 in.) and preheat 
oven to 400°. 

Melt 2 tbsp. butter in a sauté pan* or large frying pan over 
medium-high heat and add cabbage wedges cut side down. 
Sprinkle with 3/4 tsp. salt and 1/2 tsp. pepper; cook, turning 
once, until lightly browned, 5 to 7 minutes. 

Add 1/4 cup water to pan. Partially cover and cook cabbage until 
it's just tender, 3 to 5 minutes more. 

Transfer cabbage and any stray leaves to prepared dish, 
arranging wedges so they lie flat (they should fit snugly). 

Return pan to medium heat and melt remaining 2 tbsp. butter. 
Add garlic, chopped thyme, nutmeg, and flour. Stir until 
thoroughly combined, add cream, and cook, stirring, just until 
thickened and bubbling, about 2 minutes. 

Pour cream mixture over cabbage. Top with cheese and bread 
crumbs. Bake until browned and bubbling, about 20 minutes. 
Garnish with thyme sprigs and season to taste with more salt 
and pepper. 

*Look for a gouda that's light golden or caramel colored and 
aged at least 18 months. A sauté pan is a frying pan with sides 
about 2 in. high. 

 

Chicken Broccoli and Cauliflower Bake 
From: http://www.yummly.co/#recipe/Chicken_-Broccoli-and-
Cauliflower-bake-1406065. 
 
1 head broccoli (cut into florets) 
1/2 heads cauliflower (cut into florets) 
4 tablespoons butter  
1/3 cups all-purpose flour  
3 cups milk  
1 pound cooked chicken (shredded) 
1 1/4 cups cheddar cheese (shredded) 
2 tablespoons fresh breadcrumbs  
1/4 cups parmesan cheese (grated) 
2 teaspoons lemon juice  

1 teaspoon grated lemon zest (finely) 
 
Preheat oven to 350°F. Lightly grease 6 individual ovenproof 
dishes (or a 10 cup casserole dish). 
Cook broccoli and cauliflower in a large pot of boiling water 
for 4-5 mins or until just tender. Drain well. 
Meanwhile, melt butter in a large saucepan. Add flour. Cook, 
stirring, for 1 min. Remove from heat. Gradually blend in 
milk. Return to heat. Cook, stirring, until sauce boils and 
thickens. Simmer for 3 mins. Remove from heat. 
Stir vegetables, chicken and cheddar into the sauce and 
season to taste with salt and pepper. Spoon into prepared 
dishes. 
Combine remaining ingredients in a small bowl. Sprinkle 
over chicken mixture. Bake for 20-25 mins until golden and 
crisp. Serve with salad, if desired. 
 
Orange Cookies 
From: http://www.bake-aholic.com/orange-cookies/#.WI-
FDhAgYYg. 
 
1 1/2 cup sugar 
1 cup butter, softened 
1 cup sour cream 
2 eggs 
4 cups flour 
1 tsp baking soda 
1 tsp baking powder 
1/2 tsp salt 
2/3 cup orange juice (just squeeze a couple that you zest) 
3 T orange zest  

Preheat oven to 375 degrees F.  Beat sugar and butter until 
fluffy.  Add sour cream and eggs; beat well.  Add flour, 
baking powder, baking soda, salt, orange juice, and orange 
zest.  Blend well.  Drop by spoon on ungreased cookie 
sheets.  Bake for 8-10 minutes, or until the edges just start 
to brown (they are better a little underdone than overdone). 
Frost while warm (I frost them right out of the oven, still on 
the pans, so the frosting melts and turns into a glaze.) 

Orange Frosting 
1/4 cup butter, softened  
2 cups powdered sugar 
1 T orange zest 
2-3 T orange juice 
 
Combine and frost warm cookies. 
 


