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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 bu Carrots 
1 bu White Spring Onions 
1 bu Gold Chard 
1 hd Green Cabbage 
1 bu Cilantro 
1 ½ lb Leeks 
1 hd Fennel 
 

Field Notes: Happy Spring Equinox! The valley is looking so lush and refreshed now 
that the rains have slowed down and the weather is warmer. Red bud is in full magenta 
bloom, the wildflowers in the hills are prolific, and the oak leaves are starting to emerge. 
Asparagus harvest began in earnest last week so asparagus bunches should appear in 
your veggie boxes steadily for the next few weeks.  Now that the fields are dryer, we’ve 
been transplanting kale, chard, fennel, and lettuce every day along with direct seeding 
beets, turnips, carrots, and spinach. Looking forward to a long springtime. The tomato 
starts will be transplanted in mid to late April.  
 
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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 Spicy Napa Cabbage Slaw with Cilantro Dressing 
From:http://www.epicurious.com/recipes/food/views/
spicy-napa-cabbage-slaw-with-cilantro-dressing-
243168 
 
1/4 cup rice vinegar (not seasoned) 
2 teaspoons sugar 
1 teaspoon grated peeled ginger 
2 tablespoons vegetable oil 
1 fresh serrano chile, finely chopped, with seeds 
1 small head Napa cabbage (1 1/2 pounds), cored 
and cut crosswise into 1/2-inch slices 
1 bunch scallions, sliced 
1/2 cup coarsely chopped cilantro 

Whisk together vinegar, sugar, ginger, oil, chile, and 
1/2 teaspoon salt. Add remaining ingredients and 
toss well. Let stand, tossing occasionally. 

Roasted Asparagus 
From:http://www.epicurious.com/recipes/food/views/r
oasted-asparagus-365157 
 
24 large asparagus spears (about 2 pounds), 
trimmed and peeled 
Extra-virgin olive oil 
Coarse sea salt and freshly ground black pepper 
Aged balsamic vinegar 
Parmesan, for shaving 

Preheat oven to 400°F. Arrange asparagus spears in 
a single layer on a large rimmed baking sheet. 
Drizzle oil over asparagus and turn to coat. Season 
with salt and pepper. Roast, turning occasionally, 
until lightly browned and just tender, 18-20 minutes.  

Transfer asparagus to a platter. To serve, drizzle 
vinegar over hot asparagus and use a vegetable 
peeler to shave Parmesan over the spears.  

Corned Beef with Cabbage 
From:http://www.epicurious.com/recipes/food/views/
corned-beef-with-cabbage-241775 
 
4 lb corned brisket of beef 
3 large carrots, cut into large chunks 
6 to 8 small onions 
1 teaspoon dry English mustard 
large sprig fresh thyme and some parsley stalks, tied 
together 
1 cabbage 
salt and freshly ground pepper 
Put the brisket into a saucepan with the carrots, 

onions, mustard and the herbs. Cover with cold 
water, and bring gently to a boil. Simmer, 
covered, for 2 hours. Discard the outer leaves of 
the cabbage, cut in quarters and add to the pot. 
Cook for a further 1 to 2 hours or until the meat 
and vegetables are soft and tender.  
 
Serve the corned beef in slices, surrounded by 
the vegetables and cooking liquid. Serve with lots 
of floury potatoes and freshly made mustard.  
 
Tuscan Sausage and Chard Soup  
From: http://allrecipes.com/recipe/220689/tuscan-
sausage-and-chard-soup/ 
 
1/2 pound bulk mild Italian sausages 
1/2 onion, chopped  
1/2 red bell pepper, chopped  
6 cups water  
1 bunch Swiss chard, chopped  
2 cubes chicken bouillon (such as Knorr(R))  
1 teaspoon garlic salt  
1/2 teaspoon Italian seasoning  
2 teaspoons grated Parmesan cheese  
 
Heat a large pot over medium-high heat and stir 
in the sausage. Cook and stir until sausage is 
crumbly, evenly browned, and no longer pink, 
about 5 minutes. Drain and discard any excess 
grease. 
 
Stir onion and red bell pepper into sausage; cook 
and stir until vegetables begin to soften, about 3 
minutes. 
 
Pour water into the pot; add Swiss chard, chicken 
bouillon, garlic salt, and Italian seasoning. Cover 
and reduce heat to medium-low; Simmer until 
vegetables are very tender, about 20 minutes. 
 
Sprinkle soup with Parmesan cheese before 
serving. 

 

 

 


