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Riverdog Farm                       April 18, 2016  

Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
½ lb Red/Green Salanova 
Lettuce 
1 bu Red Beets  
1 bu Purple Carrots 
1 bu Dino Kale  
2/3 lb Mei Qing Choi  
½ lb Yellow Carrots  
1 lb Shelling English 
Peas 
  

Box Notes 
New this week: the Salanova Lettuce variety! 
For details on the characteristics of this tasty lettuce variety, visit: 
https://www.washingtonpost.com/lifestyle/wellness/salanova-the-ultimate-
efficiency-lettuce/2011/03/15/AB4pQ5JB_story.html. And for the 
gardeners out there, visit www.johnnyseeds.com. This is one of our 
primary sources for seeds. They have a sizeable selection of certified 
organic seeds.  
Field Notes 
Today (Monday 4/18/16) it’s 90 degrees! We’re experiencing 
unseasonably warm temperatures this week which is great news for the 
tomato, eggplant and pepper growing conditions but it shortens our 
season for the bunched greens, lettuce, and the cooler weather crops 
including cabbage, beets, and carrots.  
Capay Valley Garden Tour 
Sunday 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 May deliveries 
is due by April 30th.  

 
Tuesdays: $120 

Wednesdays: $120 
Thursdays: $96 

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 payment 
schedule visit: 

 
http://static1.squarespace.com/stat
ic/56be59f87c65e413043292e7/t/
56c4d45345bf21edd2652952/145
5739987593/2016csapaymentsche

dule.pdf 
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 Baby Bok Choy Kimchi Salad (Geotjeori) 
http://www.koreanbapsang.com/2015/04/baby-bok-choy-
kimchi-salad-geotjeori.html 
 
Ingredients 
1 pound baby bok choy 
1-1/2 tablespoons salt 
1/2 red onion, thinly sliced 
2 scallions, roughly chopped 
 
Seasoning ingredients 
2 tablespoons gochugaru (Korean red chili pepper flakes) 
1 tablespoon fish sauce 
1 teaspoon saeujeot (salted shrimp), finely chopped (or use 
more fish sauce) 
1 teaspoon sesame oil 
1/2 teaspoon sesame seeds 
2 teaspoons sugar (or corn syrup or Korean rice syrup) 
2 teaspoons minced garlic 
1/4 teaspoon grated ginger 
 
Instructions 
Separate the leaves by cutting off the stem of each bok choy. 
Rinse and drain. 
Place the bok choy in a large bowl, sprinkle with the salt, and 
toss well to coat evenly. Leave it for 30 to 40 minutes until 
softened, flipping over once halfway through. 

Thinly slice the onion and scallion. Combine all the seasoning 
ingredients in a small bowl, and mix well with 3 tablespoons 
water. 
Rinse the bok choy twice and drain well. 
 
Add the onion, scallions, and seasoning mix to the bok choy. 
Using a kitchen glove, toss everything well by hand until the 
bok choy pieces are well coated with the seasoning. Add a 
little salt or more fish sauce to taste. 
 
Italian Carrot Salad  
http://eatdrinkandbeskinny.com/healthier-recipe-italian-carrot-

salad/ 
 
Ingredients 
1 lb Carrots 
1 cup Arugula 
1 ½ T Red Wine Vinegar 
1 tsp Olive Oil 
1 cup Garbanzo Beans 
2 cloves of Garlic 
Salt and Pepper to taste 
 
Directions: 
Use a potato peeler to shred the carrots into long, thin strips 
and add to a medium sized bowl. 
 
In food processor, combine arugula, garlic and garbanzo 
beans and pulse until coarsely chopped. Add to bowl with 
carrots. 
Add red wine vinegar, olive oil, sat and pepper to taste. 

 

Spring Clean Raw Beet, Carrot, & Apple Salad 
Adapted from Chocolate and Zucchini. 
http://ohsheglows.com/2011/03/30/spring-clean-beet-
carrot-and-apple-salad/ 
 
Ingredients: 
2 medium carrots, peeled 
1 large red beet, peeled 
1 large golden beet, peeled 
1 apple (sweet variety), chopped 
1 garlic clove, minced 1 tbsp extra virgin olive oil 
2 tsp fresh lemon juice 
1 tbsp balsamic vinegar 
Red pepper flakes, to taste (I used a couple shakes) 
1/2 tbsp pure maple syrup, to taste 
Kosher salt & freshly ground black pepper, to taste 2-3 

tbsp Sesame seeds 
3-4 tbsp Chopped almonds 
Directions: 
1. Trim, peel, and grate the carrots and beets. You can 
use a food processor with a grater attachment if 
preferred). Chop apple and place the grates beets, carrot, 
and chopped apple into a large bowl. 
2. Assemble the dressing by whisking together the 
minced garlic, EVOO, lemon juice, vinegar, red pepper 
flakes, maple syrup, salt, and pepper. Adjust dressing to 
taste. Pour the dressing onto the vegetables and mix well. 
Allow to sit for at least a half hour so the flavours can 
develop. 
3. Add in your desired seeds and nuts and serve chilled 
or at room temperature over a bed of greens. Makes 2 
servings. 
	  
Beet Salad with Goat Cheese 
http://allrecipes.com/recipe/90500/beet-salad-with-goat-
cheese/ 
Ingredients: 
4 medium beets - scrubbed, trimmed and cut in half    
1/3 cup chopped walnuts    
3 tablespoons maple syrup 
1 (10 ounce) package mixed baby salad greens 
1/2 cup orange juice   
1/4 cup balsamic vinegar    
1/2 cup extra-virgin olive oil   
2 ounces goat cheese 
Directions: 
Place beets into a saucepan, and fill with enough water to 
cover. Bring to a boil, then cook for 20 to 30 minutes, until 
tender. Drain and cool, then cut in to cubes. 
While the beets are cooking, place the walnuts in a skillet 
over medium-low heat. Heat until warm and starting to 
toast, then stir in the maple syrup. Cook and stir until 
evenly coated, then remove from the heat and set aside 
to cool. 
In a small bowl, whisk together the orange juice, balsamic 
vinegar and olive oil to make the dressing. 
Place a large helping of baby greens onto each of four 
salad plates, divide candied walnuts equally and sprinkle 
over the greens. Place equal amounts of beets over the 
greens, and top with dabs of goat cheese. Drizzle each 
plate with some of the dressing. 
 


