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Riverdog Farm Veggie Box News 
 Box Contents 

2 lbs Blue Heron Oranges 
1 bu Asparagus 
1 bu Green Garlic 
1 bu Rainbow Chard 
1 bu Purple Carrots 
1 bu Red Dandelion 
1 bu Red Spring Onions 
 

Box Notes 
The oranges are from Blue Heron Farm in Rumsey and are CCOF-
certified organic. The green garlic shanks are sizing up nicely. Soon, the 
beginning of the bulbs will begin to divide, forming the individual cloves. 
By mid-June the garlic (along with the onions) will be dry, ready to 
harvest and will cure for a few days, post-harvest, allowing the leaves to 
shrivel up and easily break off the bulb to store for sale at the farmers 
market and in the veggie boxes throughout the summer months. Here is 
a link to many recipes featuring dandelion greens: 
http://www.thekitchn.com/10-ways-to-use-those-dandelions-recipes-from-
the-kitchn-188774 
 
Field Notes 
The rain continued through Sunday March 13, 2016. This storm front has 
brought over 6 inches of rain to our region in about one week! Clear 
Lake, the primary source of water for Cache Creek (along with the 
watershed along the way), has begun to release water into Cache Creek 
because the lake is so full. The surface water availability for 2016 is 
looking good, much better than the last two years of drought. As soon as 
there is a dry window, the tomato starts currently filling the greenhouse 
will go into the fields. We expect the first cherry tomato harvest to begin 
in early July.  

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 

 
To view the 2016 delivery 

schedule visit: 
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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Garlicky Mashed Potatoes and Greens 
Recipe adapted from Nancy Verde Barr, in The Best 
American Recipes 
 
1 lb potatoes 
2-3 stems of green garlic, finely minced 
1 1/2 teaspoons salt per quart of water, plus more for 
seasoning 
1 bunch chard (or any green), torn into palm sized 
pieces 
3 tablespoons extra virgin olive oil or butter, as needed 
 
Freshly ground black pepper 
Put the potatoes and garlic in a large saucepan and 
cover them with cold water by 1 inch.  Add enough salt 
so that the water tastes a bit salty.  Bring to a boil and 
cook for 8 minutes after the water comes to boil.  Add 
the greens to the pan and return to a boil.  Cook until 
the potatoes are tender in the center when pierced with 
a fork, about 7 more minutes. 
 
Drain the potatoes and greens, reserving 1 cup of the 
cooking liquid.  Using a potato smasher, smash the 
potatoes and greens with the olive oil.  If the potatoes 
are too stiff, mash in some of the reserved cooking 
liquid.  Season with salt and pepper and enjoy 
immediately! 
 
Spring Onion Polenta Tart 
Adapted from: http://food52.com/recipes/17246-spring-
onion-polenta-
tart?utm_source=facebook.com&utm_medium=referral
&utm_campaign=f52-huffingtonpost. 
 
Makes two 8 by 13-inch tarts or one, 9 by 12-inch tart 
5 large red and/or white spring onions 
1 tablespoon sweet butter (plus extra for tart pan 
greasing) 
¼ teaspoon honey 
3 cups water 
1 cup yellow cornmeal / polenta 
¼ teaspoon garlic powder 
¼ teaspoon freshly ground black pepper 
Olive oil 
 
Two, 8 by 13-inch tart pans or one, 9 by 12-inch pan 
Separate the dark green ends of the spring onions from 
their lighter stem and bulb. Give everything a good 
rinse and set the green ends aside. 
Taking the bulb end, slice vertically in half and lay the 
flat side on a cutting board. Then, slicing across the 
other way, cut into thin half moon shapes.  
 
In a medium-sized skillet, melt the tablespoon of butter 

over medium heat. Add the onions and let them 
sizzle, cook, and soften. To get them caramelizing, 
add a drizzle of honey. The sugar will help speed 
up the process. Stir and cook the onion slices for 
about 25 to 30 minutes until they turn into silky, 
caramel onion threads. Set aside to cool, about 15 
minutes, and mix with the 1/4 cup of Greek yogurt. 
 
In a medium pot, bring water to a gentle boil and 
slowly pour in the polenta, stirring as you go. Add 
the garlic powder and freshly ground black pepper, 
and continuing stirring over low heat until polenta is 
thick and pretty dry, about 10 to 15 minutes. 
 
Remove polenta from the heat and add the onion 
and yogurt mixture, giving it a good stir until all the 
ingredients are combined. Allow it to cool for 
another 10 minutes and then spread, about 1/2-inch 
thick, into your tart pan(s) -- which can either be 
two, 8 by 13-inch OR one, 9 by 12-inch in size. 
Place the pan(s) into the refrigerator to chill for 20 
minutes. 
 
Preheat the oven to 450dg F. 
Using the green ends that you set aside earlier, 
simply slice them into thin matchsticks and spread 
them along the top. Or, chop into tiny bits, melt 
another 1/2 tablespoon of sweet butter in your 
skillet, give them a quick saute, and then spread 
along the top. Sprinkle a little more black pepper on 
the tarts and give it a drizzle of oil. 
Place the tart pan(s) into the oven and bake for 10 
to 15 minutes, until the polenta is firm and has 
turned golden brown. Serve immediately.  

Here are a few links to recipes for beets: 

Rich	  Beet	  Chocolate	  Cake	  Recipes	  |	  Food	  Network	  
Canada	  
Beetroot,	  Chocolate	  &	  Ginger	  Cake	  –	  James's	  Recipes	  	  
Beet-‐Orange	  Salad	  Recipe	  :	  Food	  Network	  Kitchen	  :	  
Food	  Network	  
Vegan	  Beet	  Balls	  and	  Oyster	  Mushroom	  Gravy	  -‐	  Meat	  
Substitutes,	  Recipes,	  Vegetables	  -‐	  Divine	  Healthy	  
Food	  This	  is	  sooo	  good	  and	  mix	  freezes	  well.	  There	  is	  a	  
printable	  version	  at	  the	  bottom.	  	  
Polish	  Beet	  Horseradish	  Sauce	  -‐	  Ćwikła	  |	  Polska	  Foods	  
Pierogi	  
Farm	  Fresh	  Feasts:	  Beet	  Recipes	  	  The	  beet	  hummus	  
recipe	  on	  this	  page	  is	  great,	  I	  included	  the	  entire	  list	  of	  
recipes,	  because	  they	  all	  looked	  really	  good.	  	  The	  beet	  
hummus	  recipes	  is	  great,	  so	  I	  would	  bet	  the	  rest	  of	  these	  
recipes	  are	  also	  good!!	  	  

 


