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Riverdog Farm                     February 15, 2016  

Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 lb Bok Choi 
½ lb Arugula 
1 hd Napa Cabbage 
1 bu Red Chard 
1 Butternut Squash 
1 bu Spinach 
1 lb Leeks 
1 lb Scarlet Queen Turnips 
 

Box Notes 
The bok choi growing season is brief. It doesn’t like the heat of summer 
so we only grow it in the fall and spring. Here is a link to a quick and 
simple recipe for Kimchi using Napa Cabbage. You can substitute the 
white daikon in the recipe with the scarlet queen turnips or with 
watermelon or black Spanish radish.  
http://www.thekitchn.com/how-to-make-easy-kimchi-at-home-189390.  
  
Field Notes 
Today was unbelievably warm with the high temperature reaching 80 
degrees! A little rain is forecasted for Wednesday. Then all of next week 
will be sunny, in the 70s. We are scrambling to plant while there is a 
window of dry weather. We are excited about our new farm stand that is 
open once a week, Wednesdays from 3:00 pm to 6:00 pm at 7150 
Highway 16 in Guinda. The location is wonderful because it is easily 
accessed from the 2-lane rural route that runs north-south through the 
valley. Our neighbors enjoy stopping by to pick up fresh veggies and 
pastured meat because the nearest store is a 20-minute drive away. The 
produce display is on the front porch of the house near the road. Visit us 
on our Instagram account to see photos of the new farmstand. Our 
handle is: riverdogfarm.  
 
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/Thursd

ay Subscribers: $312 
Friday Subscribers: $288 

 
For the 2016 delivery schedule  

http://riverdogfarmcsa.blogspot.com/2
015/12/2016-csa-veggie-box-

payments.html 

Smoked Ham for Springtime! 
Our hams are smoked in Ft. Bragg 

by Roundman’s Smokehouse. 
Their motto is: “We’ll smoke 

anything”. The tenderness of the 
Riverdog pork combined with 

Roundman’s smokehouse flavors 
make the most delicious ham. 

 
Place your orders for spring ham 

before March 4, 2016. Email 
csa@riverdogfarm.com to place 

your order!  
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Grilled Napa Cabbage with Chinese Mustard Glaze 
and Scallions 
http://www.marthastewart.com/1050587/grilled-napa-
cabbage-chinese-mustard-glaze-and-scallions 
 
Ingredients 
3 tablespoons hot Chinese mustard 
1 tablespoon agave nectar 
1 tablespoon extra-virgin olive oil 
1/4 teaspoon finely grated garlic 
2 tablespoons chopped dried basil leaves 
2 small heads napa cabbage (about 2 pounds total) 
1 large bunch scallions, roots trimmed (if scallions are 
thick, cut them in half lengthwise) 
 
Instructions 
Heat grill to high. Mix together mustard, agave nectar, 
1 teaspoon oil, the garlic, and basil. Cut cabbage 
lengthwise into quarters, leaving core intact. Brush 
cabbage and scallions with remaining 2 teaspoons oil.  
Grill cabbage, flat side down, 3 minutes. Flip, and 
continue to grill until charred. Remove from grill. Add 
scallions to grill, and cook until partially charred, 
flipping halfway through cooking, about 2 minutes total.  
Brush cabbage and scallions on all sides with mustard 
glaze. Cut scallions lengthwise into thirds. Arrange 
cabbage on a platter, and top with scallions. 
 
Bok Choi with crispy garlic Oranges-Sesame Sause 
http://cookingontheweekends.com/ 
 
Ingredients 
12 oz Bok Choy 
4 Garlic cloves, large 
1/3 cup Shallots 
2 tsp Sesame seeds, toasted 
1 Grapeseed oil 
1 tbsp Sesame oil 
2 tbsp Orange juice, fresh squeezed 
1 Large naval orange, cut into supremes  
Togarashi to taste 
 
Instructions 
Coat the bottom of a medium-sized sauté pan with 
grape seed oil and place it over medium-high heat. Add 
the garlic slices and sauté until they are just turning 
golden brown, about 2 minutes or so. As soon as the 
garlic is ready, add the shallots and the bok choy, and 
cook just to wilt it, about 2 minutes. Mix in the oranges, 
orange juice, sesame oil and sesame seeds. 
Sprinkle each portion with Togarashi to taste. 
You can add some of the Spiced Tangerine Grilled 
Tofu to turn this stir fry into a full meal or serve it along 
side Spicy Cilantro Shrimp.  

Here are a few sandwich ideas with Bok Choi  
  
http://grilledshane.com/grilled-cheese/baby-bok-choy-
tillamook-cheddar-grilled-cheese/ 
 
http://www.epicurious.com/recipes/food/views/sweet-
potato-tempura-and-steak-sandwich-with-bok-choy-
and-miso-mayo-51234910 
 
http://chabaso.com/recipes/main-dishes/srirache-
steak-baguette-sandwich-bok-choy-slaw 
 
Fresh CSA Box Salad 
 
Ingredients for the salad: 
½ Bok Choy, thinly sliced 
1 handful of Arugula, chopped 
¼ head of Napa Cabbage, thinly sliced 
 1-2 leaves of Red Chard, thinly sliced 
½ bunch Spinach, thinly sliced 
1 Scarlet Queen Turnip, cut into rounds (not too thin) 
then cut into strips 
 1/2 leek crisped, here is a link on how to great crispy 
leeks http://www.epicurious.com/recipes/food/views/crispy-
fried-leeks-103643 
1 segmented orange, do over a bowl to collect the 
juice. For a thinner dressing add up to a tablespoon.  
 
Dressing based on a Crunchy Chicken Salad From 
Tasting Table 
http://www.tastingtable.com/cook/recipes/crunchy-chicken-
salad-recipe-ramen-noodles-salad-month 
 
Ingredients for the dressing: 
¼ cup home made mayonnaise 
¼ cup whole-fat Greek yogurt 
3 tablespoons chopped cilantro 
1 tablespoon Chinese mustard 
2 teaspoons finely chopped ginger 
1½ teaspoons rice wine vinegar 
1½ teaspoons kosher salt 
¼ teaspoon freshly ground black pepper 
¼ teaspoon togarashi, plus more to taste 
 
Instructions 
For the salad: 
In a medium sized bowl add bok choi, arugula, napa 
cabbage, red chard, spinach, scarlet queen turnips & 
orange segments and toss. 
For the dressing: 
Mix all of the ingredients in a bowl. 
Add the dressing a scoop at a time until the salad is 
coated to your liking.  Add crispy leeks on top. 
For the dressing: 
Mix all of the ingredients in a bowl.  
Add the dressing a scoop at a time until the salad is 
coated to your liking.  
 
 


