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Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 lb Shelling Peas 
1 hd Fennel 
1 bu Purple Carrots 
½ lb Arugula 
1 lb Broccoli  
1 bu Curly Kale 
 

Box Notes 
The asparagus is holding on! It’s been our longest asparagus season 
ever, which we attribute to the extended rainy season and cooler weather 
this spring. Depending on how warm it gets this week, we may have 
enough asparagus to include in the veggie boxes one or two more 
weeks. The fennel is mild and sweet. It has a licorice flavor. I prefer it raw 
and actually ate a whole fennel head recently as a snack. Sliced thinly, it 
is great on salads or with citrus for dessert. We have reduced our 
broccoli and cauliflower plantings in recent years due to aphid pressure 
but luckily we have broccoli this week!  
On the horizon: new potatoes by late May, summer squash by early 
June, cucumbers by late June, green beans by early July, and the 
coveted tomatoes will be making their first appearance by mid-July. 
 
Field Notes 
Now that most of the summer crops are transplanted we are focusing on 
keeping the fields weed-free. The daily routine for the crew is harvesting 
crops to order, hoeing in between the basil, eggplant, pepper, tomato, 
and melon plants within the rows, cultivating between the rows with a 
tractor, and trellising the tomatoes so that the plants have something to 
grow on. We trellis so that the plants are off the ground making the 
tomatoes easier to harvest. Once the plants are full grown, they form a 
wall of green leaves and stems with little jewels of fruit dangling from the 
vines. Even though it’s considered an annual in the plant family world, 
tomato plants will keep growing if they are kept warm. Our neighbor in 
Rumsey has a tomato plant in his greenhouse that is over 5 years old! 
 
 
 
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 June 
deliveries is due by May 

31, 2016. 
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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 Warm Chick Pea with Broccoli Salad 

From: http://cooking.nytimes.com/recipes/1013994-
warm-chick-pea-and-broccoli-
salad?action=click&module=Collection+Band+Recipe+
Card&region=Broccoli+Doesn%27t+Have+to+Be+Borin
g&pgType=supercollection&rank=3. 

As featured in Broccoli Takes Center Stage 

Ingredients  

½ pound (1 heaped cup) dried chick peas, soaked for 6 
hours or overnight in 1 quart water 
Salt, preferably kosher salt, to taste 
½ pound broccoli crowns, broken into florets 
½ small red onion, sliced optional 
¼ cup chopped fresh parsley, or a combination of 
parsley and dill 
2 ounces shaved Parmesan 
THE DRESSING: 
1 tablespoon fresh lemon juice 
1 tablespoon red wine vinegar, champagne vinegar, or 
sherry vinegar 
1 teaspoon Dijon mustard 
1 small garlic clove, minced or put through a press 
Salt, preferably kosher salt, and freshly ground pepper 
freshly ground pepper 
6 tablespoons extra virgin olive oil, or 4 tablespoons 
olive oil and 2 tablespoons buttermilk or plain low-fat or 
nonfat yogurt 

Directions 
Place the chickpeas and their soaking liquid in a large 
saucepan and add enough water to cover by 2 
inches. Add the bay leaf and bring to a boil. Reduce 
the heat, cover and simmer 1 hour. Add salt to taste 
and continue to simmer until the chick peas are 
tender, 30 minutes to an hour. Remove the bay leaf. 
Meanwhile, place the red onions in a bowl and cover 
with cold water. Soak 5 minutes, then drain and rinse. 
Dry on paper towels. Make the dressing: Mix together 
the lemon juice, vinegar, mustard, garlic, salt, and 
pepper. Whisk in the olive oil (or the oil and buttermilk 
or yogurt). Set aside. When the beans are tender, add 
the broccoli. Turn up the heat, cover and simmer or 
steam (depending on how much water is left in the 
pan) 5 minutes, until the broccoli is tender but still 
bright. Drain the beans and broccoli and toss with the 
dressing. Add the herbs and the Parmesan, toss 
again, and serve warm. 

 

SPRING PAD THAI WITH GREEN GARLIC, 
ASPARAGUS, AND PEAS 

From: http://www.saveur.com/spring-pad-thai-
green-garlic-asparagus-and-peas. 
 

Ingredients  

8 oz. thin flat rice noodles 
1⁄3 cup packed light brown sugar 
1⁄4 cup fish sauce 
2 tbsp. rice vinegar 
2 tbsp. tamarind paste 
1 tsp. crushed red chili flakes 
2 tbsp. peanut oil 
1⁄2 cup finely chopped green garlic 
2 garlic cloves, minced 
2 large eggs, lightly beaten 
4 oz. asparagus, trimmed and cut into 1-inch 
pieces 
1 cup fresh or frozen peas 
3⁄4 cup roasted peanuts, roughly chopped 
1⁄4 cup minced cilantro 
2 radishes, trimmed and thinly sliced 
Lime wedges, for serving 
 
Directions 
In a large bowl, cover the noodles with warm tap 
water and let stand until soft, about 20 minutes. 
Pour the noodles into a colander and let drain 
while you prepare the rest of the dish. 
Meanwhile, in a small saucepan, combine the 
brown sugar with the fish sauce, vinegar, and 
tamarind paste. Bring to a simmer over medium-
low, and cook, stirring, until the sugar dissolves, 2 
to 3 minutes. Remove the sauce from the heat, 
and stir in chili flakes. 
In a large wok or skillet, heat the oil over medium-
high. Add both garlics, and cook until fragrant, 1 to 
2 minutes. Pour in the eggs, and then stir to 
scramble them until nearly cooked, 2 minutes. Stir 
in the asparagus and peas, and cook, stirring, for 
1 minute. Add the drained noodles and reserved 
sauce, and cook, tossing, until the liquid has been 
absorbed, 2 to 3 minutes. 
Transfer to a large platter and sprinkle the 
peanuts, cilantro, and radishes over the top. 
Serve/eat immediately with lime wedges. 
 
 

 
 


