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Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 bu Spinach  
1 bu Red Dandelion  
½ bu Arugula  
1 bu Rainbow Chard  
1 hd Green Cabbage   
1 lb Broccoli  
1 bu Red Beets  
 
 
 

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. There may be only 2 weeks of orange deliveries left. Please 
place your order for a case if you’re interested before the season is over. 
 
Organic oranges are available for special order: $36 / 20 lb 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! 
 
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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 Dandelion Greens with a Kick   
From: http://allrecipes.com/recipe/222744/dandelion-
greens-with-a-kick/ 
 
1 teaspoon salt  
1 pound dandelion greens, torn into 4-inch pieces 
 1 teaspoon salt  
2 tablespoons olive oil  
1 tablespoon butter     
1/2 onion, thinly sliced  
 1/4 teaspoon red pepper flakes   
 2 cloves garlic, minced   
salt and ground black pepper to taste  
1 tablespoon grated Parmesan cheese (optional) 
 
Soak dandelion greens in a large bowl of cold water 
with 1 teaspoon salt for 10 minutes. Drain. 
 
Bring a large pot of water to a boil with 1 teaspoon salt. 
Cook greens until tender, 3 to 4 minutes. Drain and 
rinse with cold water until chilled. 
 
Heat olive oil and butter in a large skillet over medium 
heat; cook and stir onion and red pepper flakes until 
onion is tender, about 5 minutes. Stir in garlic until garlic 
is fragrant, about 30 seconds more. Increase heat to 
medium-high and add dandelion greens. Continue to 
cook and stir until liquid is evaporated, 3 to 4 minutes. 
Season with salt and black pepper. 
 
Sprinkle greens with Parmesan cheese to serve. 
	  
Dark Chocolate Beet Brownies  
From:http://thewaytomyfamilysheart.blogspot.ca/2013/0
4/dark-chocolate-beet-brownies.html 
 
2 large beets, peeled 
3 large eggs 
2/3 cup brown sugar 
2/3 cup sugar 
1/2 cup oil 
2 tsp vanilla extract 
1 1/4 cup cocoa powder (Hershey's makes a dark 
chocolate cocoa powder that I like to use in these 
brownies) 
3/4 cup all purpose flour 
1 tsp baking powder 
1/2 tsp kosher or sea salt 
1 cup chocolate chips, at least 60% cocao 
 
In a medium saucepan, cover the beets with water by 
an inch. Place the	  pot over medium high heat and bring 
the water to a boil.  Reduce the heat to medium and 
simmer the beets until they are soft enough to easily be 
pierced through the center with a knife, about 25 
minutes.  Drain the beets and puree them.  You may 

need to add a tablespoon or two of water to the 
beets to get them to puree smoothly, Add only what 
you need.  Set the beet puree aside to cool. 
 
Preheat your oven to 350 degrees. 
 
In a large bowl whisk together the eggs, oil,  and 
sugars.  Add the vanilla extract and beet puree and 
whisk to fully combine.  Mix the flour, cocoa powder, 
baking powder and salt into the wet ingredients.  Stir 
in the chocolate chips.   
 
Pour the batter into a 9x13 inch baking pan that has 
been sprayed with cooking spray or lined with foil or 
parchment.  Bake for about 30 minutes or until a 
toothpick inserted into the center of the brownies 
comes out clean but still moist.  Cool the brownies 
completely before cutting.  They will keep in an 
airtight container for 3 days. 
 
Rainbow Chard and Feta Orzo Bowls   
From: https://www.loveandlemons.com/rainbow-
chard-feta-orzo-bowls/ 
 
1 cup uncooked whole wheat orzo 
1+ tablespoons olive oil 
1 clove garlic, minced 
½ teaspoon dijon mustard 
a few squeezes of lemon 
1 small bunch of chard (about 4-5 leaves) 
⅓ cup feta cheese 
¼ cup toasted walnuts 
salt & pepper 
 
Prep your chard by slicing off the coarse parts of the 
stems and dicing them. Coarsely chop the greens 
and set aside. 
 
Cook orzo in a pot of salted boiling water according 
to package directions (or about 9 minutes). 
 
In a medium bowl add 1 tablespoon olive oil, minced 
garlic, dijon mustard, lemon, salt and pepper. Once 
your orzo is done cooking, drain it and then add it to 
this bowl and toss. (the heat of the pasta will gently 
cook the raw garlic). Taste, adjust seasonings and 
set aside. 
 
In a medium skillet, heat a few teaspoons of olive oil, 
then add the chard stems, salt and pepper. Next, 
add the chard leaves and toss until just wilted (less 
than 2 minutes). Finish with a squeeze of lemon and 
remove from heat. 
 
Assemble bowls with orzo, chard, feta and toasted 
walnuts. 


