
 

Riverdog Farm   PO Box 42   Guinda, California 95637   530-796-3802   csa@riverdogfarm.com 

 
Riverdog Farm                       May 9, 2016  

Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 lb Shelling Peas 
1 bu Dino Kale 
1 bu Carrots 
1 bu Tokyo Turnips 
1 bu Red Beets 
1 bu White Spring Onions 
1 bu Rainbow Chard 
 
 

 
 

Box Notes 
We hope everyone enjoyed Mother’s Day weekend. The local weather 
was perfect for family gatherings and outdoor eating. The rest of this 
week is forecasted to be mild with some cloud cover and temperatures 
rising not higher than 80 degrees. We’d like to give a special thank you to 
our Mountain Bounty customers who are with us during the winter and 
early spring months. This is their last week to receive veggie boxes from 
Riverdog Farm as they will continue with their home farm during May-
November. The support of the Mountain Bounty subscribers during the 
winter months gives Riverdog a big boost. Due to the weather in Nevada 
County, Mountain Bounty is not able to grow produce year round so 
Riverdog steps in to provide veggie boxes to the mountain dwellers. We 
appreciate growing for Mountain Bounty and providing a weekly supply of 
healthy food when it’s lean in the snow-covered region of Nevada City! 
 
 
Field Notes 
The tomato, eggplant, pepper, and melon plants are in the ground, 
growing steadily. The soil is just dry enough for us to continue direct 
seeding beets, carrots, turnips, lettuce, and braising mix. We’ve planted 
our potato crop for early summer harvest.  Looking forward to eating and 
offering new potatoes with not-yet-set skin. Also happening around the 
farm: spreading gypsum and compost to boost fertility and nutrient 
absorption abilities in the root zone, moving pipe to irrigate, watching the 
triticale seed heads size up, decided to plant sweet corn this year 
(Hooray!!– more water availability means we can grow corn this year!!), 
ordering our winter squash seed, and ordered more laying hens to keep 
the egg supply steady.   
 
 
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: $96 

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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Lacinato Kale Salad: 
from: http://www.marinmamacooks.com/2012/03/lacinato-kale-
salad/.   
Recipe adapted from Dr. Weil 
Serves 4 
 
Ingredients 
1-2 bunches lacinato/dinosaur kale, de-stemmed and thinly 
sliced  
3 tablespoons fresh lemon juice 
3 tablespoons extra-virgin olive oil  
2-3 cloves garlic, minced 
pinch of fine or coarse sea salt –pinch of freshly ground pepper 
pinch of red pepper flakes, to taste  
2/3 cup shredded Parmesan cheese 
 
Directions 
In a small bowl or glass measuring cup whisk together 
the following: 
3 tablespoons fresh lemon juice 
3 tablespoons extra-virgin olive oil 
2-3 cloves minced garlic – I always use 3 cloves 
pinch of sea salt 
pinch of freshly ground black pepper 
pinch (or more to taste) of red pepper flakes 
Make sure to whisk the ingredients together well. Pour the 
dressing over the kale and make sure to massage it well so that 
all the kale absorbs the dressing. After your kale is massaged, 
add the 2/3 cups of Parmesan cheese and then quickly massage 
the salad again. Let the kale rest for at least 5 minutes to an 
hour. This salad can be made hours ahead of time, or even the 
day before. 
Storage:  Store leftover salad in the refrigerator. This salad 
keeps well for 2-3 days. 
 
White Bean and Lacinato Kale Soup with Smoked Ham Hock 
From: http://www.saveur.com/article/recipes/white-bean-and-
lacinato-kale-soup-with-smoked-ham-hock. 
 
Ingredients 
1⁄2 cup olive oil 
3 cloves garlic, peeled and smashed 
2 stalks celery, roughly chopped 
1 carrot, roughly chopped 
1 large yellow onion, roughly chopped 
8 cups chicken stock 
2 1⁄2 cups cannellini or Great Northern beans, soaked overnight 
and drained 
1 bouquet garni (1 tsp. whole black peppercorns, 2 each bay 
leaves, sprigs rosemary, and thyme tied up in cheesecloth) 
1 smoked ham hock 
Kosher salt and freshly ground black pepper, to taste 
4 stalks lacinato or regular kale (stems thinly sliced, leaves 
halved lengthwise and thinly sliced) 
 
Directions 
Heat 1⁄4 cup oil in an 8-qt. saucepan over medium-high. Cook 
garlic, celery, carrot, and onion until golden, 10–12 minutes. Add 
stock, beans, bouquet garni, and ham hock; boil.  
Reduce heat to medium; simmer, covered slightly, until beans 
are mushy, 1–1 1⁄2 hours. Discard bouquet garni.  
 
Transfer ham hock to a plate and let cool; discard skin and bone 
and shred meat. Transfer half the beans to a bowl; set aside.  

Using an immersion or regular blender, purée soup until very 
smooth. Stir in reserved beans, salt, and pepper; keep 
warm. Heat 2 tbsp. oil in a 12" skillet over medium-high; 
cook kale stems until tender, 3–4 minutes. Add kale leaves, 
salt, and pepper; cook until leaves are wilted, 2–3 minutes, 
and stir into soup. Add remaining oil to skillet; cook shredded 
pork until crisp, 6–8 minutes. Ladle soup into bowls; top with 
crispy pork. 
 
Carmelized Tokyo Turnips 
From: 
http://www.highgroundorganics.com/recipes/caramelized-
tokyo-turnips/. 
 
Simple and straightforward. These turnips don’t need a lot of 
tarting up, and their flavor is sweeter and less assertive than 
their purple topped relatives. Also, if they are smaller, there 
is a good chance they will not even need to be peeled. 
 
Ingredients 
1 bunch Tokyo turnips 
1 tablespoon butter or neutral oil 
½ tablespoon sugar 
Salt and Pepper to taste 
Some water 
 
Directions 
Peel the turnips (or not if the skin is tender) and cut into 
pieces ¾” at the wide end. 
In a sauté pan just big enough to hold them without 
crowding, bring enough water to cover the turnips to a boil. 
Add a large pinch of salt. 
Add the turnips, lower the heat to a simmer and cook the 
turnips just until they are no longer raw and have softened 
just enough so a sharp knife can just poke in. 
Drain the turnips, discard the water, and return the turnips to 
the pan. 
 
Place the pan back over the heat, bring heat to medium, and 
sprinkle the sugar evenly over all. 
Allow the sugar to begin to caramelize. It will start to turn 
brown, and you will smell it. (If it smells like it might be 
burning remove from heat immediately.) 
Add the butter, and swirl around, tossing to coat evenly. 
Reduce heat to low and cook slowly, tossing to allow the 
turnips to develop crisp surfaces. 
 
Taste occasionally to be sure they are not overcooked- they 
will turn mushy and bitter. 
Once the turnips are universally-colored and glazed, they 
are ready to serve. 
 
I like these with roast chicken, braised meat, and seared 
salmon. For a variation, I will use a little orange juice before I 
add the butter. Splash in 2 tablespoons of orange juice and 
swirl the pan, cooking until the orange juice has evaporated, 
then add the butter and proceed. You can add herbs and 
spices if you wish as well. Cinnamon, cardamom, and garlic 
all play well together here. Rosemary and thyme combine 
well, and sage leaves browned in the butter is very nice. 

 
SERVES: 4 
 
 

 
 

 
 

 


