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Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 bu Asparagus 
2 hds Batavia Crisp Lettuce 
1 bu Red Beets 
1 hd Red Cabbage 
1 lb Leeks 
1 bu Gold Chard 
 

Box Notes 
The oranges are from Blue Heron Farm in Rumsey and are CCOF-
certified organic. Asparagus weather is perfect. Cooler, not too warm and 
plenty of moisture. You can practically watch the spears grow. We 
harvest them every other day. A spear becomes full sized within 24 
hours. It grows like grass, fast and straight. We had about 3-1/2 inches of 
rain with this recent storm. Despite the rains, our farmer’s markets have 
been busy. Our dedicated market customer base comes to the markets 
for pastured meat, produce, and eggs rain or shine.  
New crops on the horizon: the return of the orange carrots, weekly 
asparagus for about a month, shelling peas, snap peas, and snow peas 
in about 1 ½ months.  
 
Field Notes 
We’re seeing the beginning of the March miracle we had hoped for with a 
significant amount of the annual rainfall landing with this new storm. More 
rain this March and even into April would be welcome! Cache Creek 
looks much fuller with all the watershed’s flow adding to the creek’s 
volume. Hopefully, the subterranean aquifer is also getting replenished 
with steady soil moisture percolation.  
 

A Beautiful Way to Spend Mother's Day!  
May 8, 2016 
10:00 am to 5:00 pm 
Visit the breathtaking gardens of the Capay Valley! Come join in the 
delight of spring flowers, strolling through many of the Valleys’ finest 
gardens. Talk to the gardeners themselves and learn the secrets of their 
success. New gardens have been added this year as well as several 
points of interest along the drive though the valley. Many of the gardens 
are also showcases for agricultural production in the Capay Valley. You 
are welcome to picnic in the gardens – delicious box lunches will be for 
sale at the Guinda Grange Hall using local ingredients. Art and plants will 
be for sale at the Grange Hall. For more information and to purchase 
tickets visit: http://www.capayvalleygardentour.com/ 
 
 
 

Payment for the March 
deliveries is due by March 1.  

Wednesdays: $120 
Thursdays: $120 

Fridays: $96 
Thank you for your payment if 

already sent! 
Quarterly Payment Schedule  
2nd Quarter April/May/June: 

Tuesday/Wednesday/Thursday/ 
Friday Subscribers: $312 

 
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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Roasted Garlic Asparagus 
From: 
http://www.epicurious.com/recipes/food/views/roaste
d-garlic-asparagus-364212. 

o 1/2 cup extra-virgin olive oil 
o 8 cloves fresh garlic, minced 
o 1 teaspoon onion powder 
o 2 tablespoons fresh finely chopped 

parsley 
o 2 pounds thin asparagus, ends 

trimmed 
o Fleur de sel or coarse sea salt 
o Freshly ground black pepper 

1. Preheat oven to 400°F.  
2. Line a large jelly-roll pan with 

parchment paper. Set aside.  
3. In a small pot, heat the oil, garlic, onion 

powder, and parsley on medium-low 
heat. Cook for 3 minutes, until the 
garlic mixture is fragrant but not 
browned.  

4. Spread the asparagus in a single layer 
on the prepared pan. Lightly sprinkle 
with coarse sea salt and freshly ground 
pepper. Drizzle on the garlic-oil 
mixture.  

5. Roast for 8-10 minutes, until the 
asparagus are bright green; do not 
overcook.  

6. Transfer to a platter and serve hot.  

For many more delicious asparagus recipes, visit:  
http://www.seriouseats.com/2015/04/asparagus-
recipes.html. 
 

Grandma Jeanette's Amazing German Red 
Cabbage 
http://allrecipes.com/recipe/139977/grandma-
jeanettes-amazing-german-red-cabbage/ 
Recipe By:Sara Nolan Jennings 
"This yummy, sweet and sour German red cabbage 
is easy to make!" 

• 2 tablespoons butter  
• 5 cups shredded red cabbage  
• 1 cup sliced green apples  
• 1/3 cup apple cider vinegar  
• 3 tablespoons water  

• 1/4 cup white sugar  
• 2 1/4 teaspoons salt  
• 1/4 teaspoon black pepper  
• 1/4 teaspoon ground cloves  

1. Place butter, cabbage, apples, and sugar 
into a large pot. Pour in the vinegar and 
water, and season with salt, pepper, and 
clove. 

2. Bring to a boil over medium-high heat, 
then reduce heat to low, cover, and 
simmer until the cabbage is tender, 1 1/2 
to 2 hours. 

Leek and Asparagus Stir-fry with Mushrooms 

By: http://www.insonnetskitchen.com/leek-and-
asparagus-stir-fry-with/ 

• 2 tablespoons sesame oil 
• 1 medium leek, ends trimmed, and sliced 
• ½ cup crimini mushrooms, sliced 
• 1 bunch asparagus, trimmed, and cut into 

1-inch pieces 
• 2 cloves garlic, minced 
• ½-inch piece of fresh ginger, minced 
• ¼ cup raw or lightly toasted cashews 

Instructions 

1. Add oil to a pan over medium heat. 
2. Add leek and mushrooms and saute for about 3 minutes, 

until fragrant. 
3. Add asparagus, garlic, ginger, and cashews and saute for 

an additional five minutes, until asparagus is just tender. 
4. Remove from heat and serve hot. 

 


