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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 bu Purple Carrots 
1 bu Red Spring Onions 
1 bu Green Garlic 
1 hd Batavia Lettuce 
½ lb Little Gem Lettuce 
1 hd Fennel 
1 ½ lb Rutabagas 
 

Field Notes: We had about 2 more inches of rain from the last storm. The sun is shining 
today and the puddles in the fields are quickly disappearing. The weather has created 
optimal conditions for the asparagus and other spring crops, not too hot and not too 
cold. This is lettuce season on the farm. We are not able to grow lettuce in the summer 
due to the warm temperatures so indulge yourself in lettuce while you can! Snow, snap, 
and shelling peas are about 2 weeks away. Look for them in your veggie boxes soon. 
Toyko turnips will return in late May, early June.  
 
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 before heating 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 also have smoked Chorizo for the same price. We hope you give them a taste! 
 
Pork Bone Broth:  
$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 (Breakfast, Italian Mild, 
Italian Hot, and Bratwurst), 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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 Roasted Purple Carrots 
From: http://italicanakitchen.com/roasted-purple-
carrots/ 

RDF Note: This recipe also works for the rutabagas 
or a combo of carrots and rutabagas. 

4 large purple carrots (or orange or a mix) 
Extra virgin olive oil 
Course salt 

Wash the carrots well, cut them in strips, place on a 
baking dish lined with parchment paper, drizzle with 
a good quality extra virgin olive oil, sprinkle with 
course salt and bake for around 20 minutes at 
400°F(204°C). You can serve them warm or cold. 

Little Gem Lettuce with White Anchovies 
From: http://www.foodandwine.com/recipes/little-
gem-lettuce-white-anchovies.  

RDF Note: Top with thinly sliced Red Spring Onions. 

1/4 cup Champagne vinegar  
1/2 small shallot, chopped  
1 1/2 tablespoons Dijon mustard  
1 1/2 tablespoons honey  
2 cups lightly packed mixed herbs, such as chives, 
parsley, tarragon and dill  
1/4 cup canola oil  
1/4 cup extra-virgin olive oil  
Kosher salt  
Pepper  
Six 6-ounce heads of Little Gem lettuce or hearts of 
romaine, dark outer leaves discarded and inner 
leaves separated (1 1/2 pounds)  
8 radishes, thinly sliced  
24 white anchovies (alici or boquerones)  

In a blender, combine the vinegar with the shallot, 
mustard, honey and 1 cup of the herbs and puree 
until nearly smooth. With the machine on, gradually 
add both oils and puree until very smooth. Scrape 
the dressing into a small bowl and season with salt 
and pepper. 

In a large serving bowl, gently toss the lettuce with 
half of the dressing and 1/2 cup of the herbs. Scatter 
the radishes, anchovies and the remaining 1/2 cup of 
herbs on top of the salad and serve, passing the 
remaining dressing at the table.  

 

Green Garlic Dip 
From: http://allrecipes.com/recipe/217117/green-
garlic-dip/print/?recipeType=Recipe&servings=8.  
 
3 green garlic (garlic scapes), cut into pieces  
2 tablespoons chopped fresh cilantro  
2 tablespoons olive oil  
1 tablespoon dry sherry  
lemon, juiced  
1/2 jalapeno pepper, seeded and coarsely 
chopped  
1 cup sour cream  
salt and black pepper to taste  
 
Place the green garlic, cilantro, olive oil, sherry, 
lemon juice, and jalapeno pepper into a blender 
or food processor. Blend until pureed. Scrape into 
a bowl, and mix in the sour cream until evenly 
blended. Season to taste with salt and black 
pepper. Refrigerate before serving. 
 
Lemon Parmesan Asparagus 
From:http://damndelicious.net/2014/07/16/lemon-
parmesan-asparagus/.  
 
1 pound asparagus, trimmed 
2 tablespoons olive oil 
Kosher salt and freshly ground black pepper, to 
taste 
3 cloves garlic, pressed 
Juice of 1 lemon, or more, to taste 
2 tablespoons freshly grated Parmesan, or more, 
to taste 
 
Preheat oven to 400 degrees F. Lightly oil a 
baking sheet or coat with nonstick spray. 
 
Place asparagus in a single layer onto the 
prepared baking sheet. Drizzle with olive oil, salt 
and pepper, to taste; gently toss to combine. 
Place into oven and roast for 8-10 minutes, or 
until tender but crisp. 
 
Serve immediately, tossed with garlic, lemon juice 
and Parmesan. 

 
 

 


