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Riverdog Farm           March 6, 2017 

Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 bu Collards  
1 bu Gold Chard   
½ lb Braising Mix 
1 hd Fennel  
1 hd Red Cabbage   
1 lb Cauliflower 
1 lb Rutabaga  
 
 
 

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. 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. 
 
Spring Hams: Please place your orders for spring hams by 9:00 am Monday April 10, 
2017 to ensure delivery by the holiday. We have a limited supply of hams so it’s best to 
place your order early. The weight range is 3-7 lbs per ham. The price is $10 per lb. The 
Riverdog Farm hams are smoked and cured (pre-cooked) at Roundman’s in Ft. Bragg. 
They are delivered frozen to your CSA delivery site. Glaze the top with orange 
marmalade, place in a casserole dish in 2-4 cups of orange juice and cover loosely with 
foil to hold in the moisture. Stick a few cloves in the ham for added spice.  
 
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 April deliveries 
is due by March 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 
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 Oven Baked Rutabaga Fries    
From: http://www.pbfingers.com/oven-baked-
rutabaga-fries/ 
 
1 large rutabaga (or several small rutabagas – 
approximately 1.5 lbs. total) 
1 1/2 tablespoon olive oil 
3 sprigs fresh rosemary, chopped 
2 garlic cloves, minced 
1/2 teaspoon garlic powder 
1/4 teaspoon salt (plus more after baking) 
1/4 teaspoon freshly ground pepper 
 
Preheat oven to 450 degrees. Line two baking sheets 
with parchment paper. 
 
Wash and peel rutabaga before slicing into long, thin 
fries. 
 
Place fries in a large bowl and toss with remaining 
ingredients, taking care to coat them well. 
 
Divide fries between two baking sheets and bake for 
approximately 30 – 40 minutes, flipping them every 
10 minutes to ensure even cooking and to prevent 
burning. 
 
Sprinkle with additional salt (if desired) and serve with 
ketchup or your favorite dipping sauce. 
 
Braising Mix with Bacon and Cauliflower 
From: http://barefeetinthekitchen.com/braising-mix-
with-bacon-and-cauliflower/ 
 
1/4 lb bacon or 5 slices, chopped into 1 inch pieces 
1/2 medium yellow onion, diced into 1/4" pieces 
3 cups of very thinly sliced cauliflower, it will crumble 
into tiny pieces as you slice it, that's fine 
couple large handfuls of braising mix, chopped into 1-
2" pieces - approximately 3 cups chopped 
crushed sea salt, to taste 
freshly cracked black pepper, to taste 
 
In a large skillet, over medium heat, cook the bacon 
until done, but not crispy. Remove to a paper towel 
lined plate and set aside. Drain the grease, but leave 
drippings in the pan. Return the pan to the stove and 
add the onion. Cook 3-4 minutes until almost 
translucent. 
	  
Add the cauliflower and stir to coat. Cook for a few 
minutes until it just begins to soften. Season well with 
salt and pepper and stir again. Add the braising mix 

and toss to combine. Cover with the lid and cook 
just a	  couple more minutes until the greens are 
wilted slightly and the cauliflower is tender crisp. 
Add the cooked	  bacon and toss to combine. Enjoy! 
 
Fennel Bulb and Orange Salad  
From: http://www.mnn.com/food/recipes/photos/5-
delicious-garden-to-table-recipes/fennel-bulb-and-
orange-salad 
 
3 navel oranges, peeled and sectioned 
1 tablespoon Dijon mustard 
2 tablespoons balsamic vinegar 
Handful Italian parsley, chopped fine 
Juice from squeezed orange peels 
3 small fennel bulbs, stemmed and sliced thin 
 
Cut off both ends of each orange with a sharp 
knife. Following the curve of the orange, cut away 
the peel and white pith. Gently separate the 
orange into sections with your fingers. Remove 
any excess white pith that remains. 
 
In a mixing bowl combine mustard, balsamic 
vinegar, parsley and juice. Add orange sections 
and sliced fennel. Stir and serve. 
 
Red Cabbage Slaw 
From: http://allrecipes.com/recipe/231542/red-
cabbage-
slaw/print/?recipeType=Recipe&servings=6 
 
1 small head red cabbage, thinly sliced and 
chopped 
1/2 cup grated carrot 
1/2 cup mayonnaise 
1/4 cup dried cranberries 
1/4 cup chopped walnuts 
1 tablespoon milk, or more as needed 
1 tablespoon apple cider vinegar 
1 teaspoon white sugar, or more to tast 
 
Combine cabbage, carrot, mayonnaise, 
cranberries, walnuts, milk, cider vinegar, and 
sugar in a bowl; stir well. Cover and refrigerate 
until chilled, about 4 hours. 
 
 


