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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 lb Leeks 
1 lb Yellow Potatoes 
1 lb Rainbow Chard 
1 bu Yellow Carrots 
1 bu Green Garlic 
1 bu Red Dandelion 
1 lb Black Spanish 
Radish 

Box Notes 
We will include asparagus in the veggie boxes for a couple more weeks, 
depending on the weather. We hope you’re enjoying this prolific asparagus 
season! The yellow carrot variety is more of a cooking carrot than a raw-eating 
carrot. It has more of an earthy flavor with lower levels of sugar than the orange 
Nantes variety we grow. Tomato plants go from the greenhouses into the field 
starting this week!  
 
Field Notes 
The 100-mile region just outside the backdoor of the farm along the western 
mountain range was recently designated a National Monument by President 
Obama. To learn more about the designation and how to access its wonders 
visit the monument’s website and the guide:  
http://berryessasnowmountain.org 
http://berryessasnowmountain.org/images/stories/visit%20bsn%20nm.pdf 
This time of year, because of the recent rains, is the most visually stimulating in 
the realm of wildflower and vista sightseeing. The air is clean and the 
wildflowers are abundant. You can also visit www.yolohiker.org to learn about 
specific trails and view topographical maps. 
 
Capay Valley Garden Tour 
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. Proceeds from the 
tour support the enhancement of local parks and the new landscaping plan for 
the Guinda Grange Hall, a century-old community-gathering place. For more 
information and to purchase tickets visit: 
http://www.capayvalleygardentour.com/ 
Save the Date 
Hoes Down Harvest Festival 
Saturday October 1, 2016 
11:00 am to 11:00 pm 
For tickets and volunteer work shift info, please visit: www.hoesdown.org. 
 
 
 
 

Payment for the April 
deliveries is due by  

March 31st.  
 

Wednesdays: $96 
Thursdays: $96 
Fridays: $120 

Thank you for your 
payment if already sent! 

 
Quarterly Payment 

Schedule  
2nd Quarter April/May/June: 
Tuesday/Wednesday/Thurs

day/ Friday subscribers: 
$312 

 
To view the 2016 payment 

schedule visit: 
 

http://static1.squarespace.com/static/5
6be59f87c65e413043292e7/t/56c4d45
345bf21edd2652952/1455739987593/

2016csapaymentschedule.pdf 
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 Bavarian Radish Salad with Mustard Lemon 
Vinaigrette 

     http://luckystaranise.com/2015/04/27/bavarian-radish-             
     salad-with-mustard-lemon-vinaigrette-2/ 

Ingredients: 
One black winter radish 
Half a teaspoon of salt 
Two tablespoons of olive oil 
One teaspoon of grainy Dijon mustard 
Juice of one lemon 
Some freshly chopped herbs, such as basil 
Freshly ground black pepper 
 
Preparation: 
Carefully wash the radish and remove any blemishes. Cut 
it into very thin slices (unpeeled), preferably using a 
mandoline. 
Using your hands, mix the radish slices in a bowl with the 
salt. Let them marinate for ten minutes or so. 
Meanwhile, prepare the dressing by mixing the olive oil, 
mustard and lemon juice. 
Arrange the radish slices on the plates and drizzle 
generously with the dressing. 
Add the fresh herbs and a little black pepper. 
 
Here is a recipe for a vegetarian wrap with pickled black 
radishes: 
http://www.abrowntable.com/home/green-chickpea-salad-
with-pickled-black-radish-and-turmeric-root-and-turmeric-
almond-cream-wrap 
 
 
Croatian Chard & Potatoes 
http://www.strawberryplum.com/croatian-chard-with-
potatoes-garlic-blitva/ 
Ingredients 
3 medium Yukon Gold Potatoes, peeled and cut in 1 in. 
chunks 
about ⅓ c. Olive Oil 
about 5 plump cloves Garlic, thinly sliced 
1 big bunch Swiss Chard, tough center stalk removed, 
greens cut into ½ in. wide strips 
 
Instructions 
Boil the potatoes in salted water until tender, about 6 
minutes. Drain and set aside. 
Combine olive oil and garlic in a large pot and place over 
medium-high heat. After about 2 minutes, the garlic should 
be soft (but not yet browned) and the oil should be very 
fragrant. Add the potatoes and cook, stirring a couple of 
times, until the potatoes start to turn golden around the 
edges, 5-7 minutes. 
Add half of the Swiss chard, sprinkle with kosher salt, and 
toss with the potatoes. Add the remaining chard, season 
with salt, toss. Cook until the greens have wilted, 3-4 
minutes. Taste. Season with additional salt, if needed, and 
freshly ground black pepper. Serve hot or at room 
temperature. 

 
Pickled Asparagus 
http://foodinjars.com/2009/04/pickled-asparagu/ 
Ingredients: 
4 pounds asparagus, trimmed to fit your pint jars and 
blanched in boiling water for approximately 10 seconds 
3 cups vinegar (half apple cider vinegar, half white 
vinegar) 
3 cups water 
2 tablespoons kosher salt 
4 tablespoons Penzeys pickling spice 
1 tablespoon red hot chili flakes 
3 garlic cloves, peeled 
3 slices of lemon 
3 pint jars (if you use the taller, 12 ounce jelly jars, you 
don’t have to cut your asparagus quite as short and 
you’ll probably fill four jars. I didn’t have any, so I didn’t 
use them). 
 
Instructions: 
Sterilize your jars. 
Put the lemon slice in the bottom and pack the trimmed 
and blanched asparagus into the jars (it’s up to you to 
determine whether you want to go tips up or down). 
Tuck a garlic clove down into the asparagus spears. 
Bring the vinegar, water and spices to a boil. Pour into 
jars on top of asparagus, leaving at least 1/2 inch of 
head space. 
Put lids and rings on the jars and process in a	  hot 
water bath for 10 minutes (you can skip this step if you 
plan on just putting your pickles in the fridge). 
Wait at least 24 hours before eating, to give the 
asparagus spears a chance to get sufficiently pickly. 
 
Dandelion Greens with Warm Balsamic Vinaigrette  
http://www.wholefoodsmarket.com/recipe/dandelion-
greens-warm-balsamic-vinaigrette 
Ingredients:  
2 1/2 pound dandelion greens 
2 tablespoons extra-virgin olive oil 
3 cloves garlic, finely chopped 
1/4 cup hazelnuts, coarsely chopped 
1 tablespoon balsamic vinegar 
1/2 teaspoon fine sea salt 
Ground black pepper, to taste 
 
Method:  
Trim off thickest part of the stems and discard along 
with any tough leaves. Roughly chop remaining greens 
and transfer to a large salad bowl. 
 
Heat oil in a small heavy skillet over moderate heat. 
Add garlic and hazelnuts and cook, stirring frequently, 
until garlic is golden. Stir in vinegar and salt and 
pepper. 
 
Pour hot vinaigrette over greens and toss to combine. 
Serve immediately. 
 


