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Riverdog Farm                     February 22, 2016  

Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
½ lb Braising Mix 
½ lb Little Gem Lettuce 
¾ lb Gold Turnips 
1 bu Red Chard 
1 bu Red Beets 
½ lb Arugula 
1 bu Spring Onions 
 

Box Notes 
The oranges are from Blue Heron Farm in Rumsey and are CCOF-
certified organic. We will include oranges from Blue Heron in the veggie 
boxes weekly until late March. We harvested the first box of asparagus 
this week! Hopefully by next week there will be enough bunches to 
feature asparagus in the boxes. The Beet and Turnip Gratin would be 
great paired with an arugula/little gem salad topped with slices of citrus.  
Greens are abundant this time of year. When it warms up in June, the 
greens will wind down so we are featuring them weekly while they are at 
their peak of production. In 2004, we were honored to be sponsored by 
Chez Panisse Restaurant in Berkeley to attend the Slow Food 
Conference in Tourin, Italy. Also there were our friends from Mariquita 
Farm. We included some of their favorite farm recipes in this week’s 
newsletter including a beef stew with turnips and a split pea soup with 
turnips too! Growing up in Iowa, my mom often cooked beef stew and 
split pea soup. Have a taste of wintertime while the nighttime 
temperatures are still chilly.  
Field Notes 
Li Schmidt, who worked at the farm the last 6 months and did farmers 
market for us in Berkeley while she was attending college, just completed 
our new website! It will go live sometime this week after we’ve tested it. 
We are excited to share new photos of the farm and have you see the 
new layout.  
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 for the March 
deliveries is due by Mar 1.  

Wednesdays: $120 
Thursdays: $120 

Fridays: $96 
Thank you for your payment if 

already sent! 
Quarterly Payment Schedule  

First Quarter: 
Tuesday/Wednesday/Thursday 

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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Turnip Beef Soup 
From: http://mariquita.com/recipes/turnips.html 
 
1/2 lb. beef sirloin or beef stew pieces 
1 Tablespoon olive oil 
4 cups beef or chicken broth 
1 cup Beer or ale 
1/4 cup barley, rinsed and drained OR Brown Rice 
2-3 Turnips, peeled and cut into small cubes 
1-3 leeks or onions, chopped 
2 Carrots, scrubbed & cut into small cubes 
1 stalk celery, diced OR cutting celery , chopped 
parsley, chopped 
Fresh or dried thyme 
S & P to taste 
 
Trim away all visible fat from beef and cut into small 
cubes. Heat oil in a large saucepan; add beef and 
cook over medium heat to brown on all sides. Add 
remaining ingredients to pan and bring to a boil. 
Reduce heat and simmer, covered, for 1½ hours. 
Makes 4 to 6 servings. 
 
Turnip, Carrot and Split Pea Soup 
From: http://mariquita.com/recipes/turnips.html 
3/4 c Dried split peas  
2 tb olive oil or butter  
1 Onion, chopped  
1 c Carrots, chopped  
1 c Turnip, chopped  
Turnip Greens, cleaned and chopped, optional 
2 c Vegetable stock 
2 bay leaves 
Salt & pepper to taste  
splash of vinegar 
Wash peas and soak them overnight in cold water, 
or in hot water for one hour. Drain them and set 
aside. Heat the oil or butter in a saucepan and saute 
the onion until light brown. Add the carrots and turnip 
and continue cooking 5 mins. Add the peas, bay leaf, 
and veg stock, and stir well. Cover the pan, bring to 
a boil, and simmer 1 - 1 1/2 hours until the peas are 
really tender. Stir occasionally, and add water if 
necessary. Season to taste. Stir in turnip greens 1-2 
minutes before removing from heat. Serve with a 
splash of vinegar. 
 
BEET AND TURNIP GRATIN 
From: 
http://www.kitchenkonfidence.com/2014/02/beet-
and-turnip-gratin 
Adapted from: http://www.williams-

sonoma.com/recipe/beet-and-turnip-gratin.html 
Serves: 8 
INGREDIENTS 
9 tablespoons unsalted butter, divided (1 for the 

skillet, 8 for the sauce) 
4 1/2 pounds mixed beets and turnips (I used red, 

gold and chioggia beets), peeled and 
sliced thin crosswise (I used an mandolin) 

3/4 cup finely chopped shallots 
2 teaspoons minced garlic 
2 teaspoons chopped fresh thyme 
Kosher salt 
Freshly ground black pepper 
3/4 cup chicken stock (preferably homemade) 
1 tablespoon chopped fresh chives 
 
INSTRUCTIONS 
Preheat the oven to 400°F. Grease a 12-inch cast 
iron skillet with 1 tablespoon of butter. 
Working from the outside in, tile sliced beets and 
turnips in a rosette pattern. I started with red 
beets on the outer edge, then gold, turnips, and 
chioggia. If you don't want to fuss with all of that, 
check out the note above. 
Warm 3 tablespoons of butter in a small skillet set 
over medium heat. Add shallots and cook until 
soft, stirring frequently (about 4 minutes). Add the 
garlic and thyme and cook, stirring constantly, for 
1 minute more. Take the pan off the heat, and stir 
in the remaining 5 tablespoons of butter. Once 
the butter is melted and incorporated, season to 
taste with kosher salt and freshly ground black 
pepper. 
Pour the butter-garlic mixture evenly over the 
prepared beets and turnips, then pour over the 
chicken stock. Cover the skillet tightly with foil, 
then bake in the oven for 45 minutes. Remove 
the foil and cook until the top of the gratin is just 
starting to brown and get crispy (about 30 
minutes). Let the gratin cool for 30 minutes. 
Sprinkle with chopped chive just before serving. 
 
From some braising mix recipe ideas check out 
the following links:  
http://www.barefeetinthekitchen.com/2012/02/brai
sing-mix-with-bacon-and-cauliflower.html 
 
http://www.nourishingdays.com/2009/01/southern
-style-braised-greens/ 
 
http://jubileefarmblog.blogspot.com/2013/05/eggs
-in-nest-braising-mix-recipe.html 
 
 
 


