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Riverdog Farm Veggie Box News 
 Box Contents 

 
2 lbs Blue Heron Oranges 
½ lb Mei Qing Choi Rabe 
1 lb Cauliflower 
1 lb Broccoli 
1 bu Red Beets 
½ lb Arugula 
1 lb Rutabaga  
1 bu Red Chard 
 
 
 

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 organic 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. 
 
New Pastured Pork Sausage Varieties: Bacon Sausage (smaller 
links, 5-6 per package), Andouille Sausage (2 big links per package), 
and Country Sausage (smaller links, 5-6 per package) $100 for a 10 
lb case. These fresh sausages (not pre-cooked) are made at 
Roundman’s Smokehouse in Ft. Bragg with our pastured pork. We hope 
you give them a taste! 
 
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 March 
deliveries is due by February 

28th, 2016. 
Tuesdays: $96 

Wednesdays: $120 
Thursdays: $120 

Fridays: $120 
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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 Balsamic Roasted Beet Salad 
From: http://www.foodnetwork.com/recipes/ina-
garten/balsamic-roasted-beet-salad-recipe 
 
8 medium-size beets, tops removed and scrubbed  
1/2 cup balsamic vinegar  
1/2 cup good olive oil  
2 teaspoons Dijon mustard, such as Grey Poupon  
Kosher salt and freshly ground black pepper  
4 ounces baby arugula  
1/3 cup roasted, salted Marcona almonds, toasted  
4 ounces soft goat cheese, crumbled 
 
Preheat the oven to 400 degrees.   
 
Wrap the beets individually in aluminum foil and place 
them on a sheet pan. Roast them for 50 minutes to 1 
hour, depending on their size, until a small sharp knife 
inserted in the middle indicates that they are tender.  
 
Unwrap each beet and set aside for 10 minutes, until 
cool enough to handle. Peel the beets with a small, 
sharp knife over a piece of parchment paper to 
prevent staining your cutting board.   
 
Meanwhile, whisk together the vinegar, olive oil, 
mustard, 2 teaspoons salt, and 1 teaspoon pepper 
and set aside. While the beets are still warm, cut each 
one in half and then each half into 4 to 6 wedges and 
place them in a large mixing bowl. As you're cutting 
the beets, toss them with half of the vinaigrette (warm 
beets absorb more vinaigrette), 1 teaspoon salt, and 
1/4 teaspoon pepper. Taste for seasonings.   
 
Place the arugula in a separate bowl and toss it with 
enough vinaigrette to moisten. Put the arugula on a 
serving platter and then arrange the beets, almonds, 
and goat cheese on top. Drizzle with additional 
vinaigrette, if desired, sprinkle with salt and pepper, 
and serve warm or at room temperature.  
 
Pan Roasted Rutabaga  
From: https://food52.com/recipes/14559-pan-rosted-
rutabaga 
 
1 pound pealed Rutabaga, diced in ½ inch dice 
3-4 cloves of garlic, minced 
1 medium sized onion, diced 
1 tablespoon olive oil  
1 tablespoon butter  
1 teaspoon fresh thyme 
1 tablespoon of rosemary  
salt to taste  
 

In a large skillet on low medium heat warm the 
butter and olive oil. Add the onions and saute for 
few minutes, add the garlic and the rutabaga.	  	  
	  
Season	  with salt and pepper, thyme and 
rosemary. Cover the skillet and cook for 30 to 40 
minutes, checking for the rutabaga for softness 
and caramelization. Once the rutabaga is soft: 
serve! 
 
Seared Mei Qing Choi with Butter and Soy Sauce  
From: http://www.leftyspoon.com/2015/05/15/seared-
mei-quin-choy-with-butter-and-soy-sauce/ 
 
1 bunch (about 1 pound) baby bok choy 
1 teaspoon sesame seeds 
1 tablespoon unsalted butter 
1 tablespoon soy sauce 
2 tablespoons water 
 
Halve the heads of baby bok choy lengthwise, 
then cover them with cold water in a large bowl or 
dishpan. Swish the greens around vigorously to 
dislodge any dirt from between the leaves -- it will 
sink to the bottom of the bowl. Dry the cleaned 
bok choy in a salad spinner or on a kitchen towel. 
 
In a small skillet, toast the sesame seeds over 
medium-low heat, until they have turned a light 
golden brown. Set aside. 
 
In a large (12-inch) skillet, heat the butter over 
medium-high heat. When the butter stops foaming 
(but has not begun to brown), add the heads of 
bok choy, cut side down, and do not move them 
for about three minutes. 
 
Drizzle the soy sauce and water over all of the bok 
choy, getting it into the nooks and crannies of the 
leaves. Use a pair of tongs to turn the bok choi 
over so it's facing cut side down, then cover the 
skillet for three minutes. 
 
Remove the lid from the skillet and jostle the bok 
choy a bit with the tongs. Cook until most of the 
liquid has evaporated and formed a light glaze.  
 
Transfer to a serving plate, sprinkle with sesame 
seeds, and serve. 


