
 

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

 
Riverdog Farm                       May 23, 2016  

Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Asparagus 
1 lb Shelling Peas 
1 hd Fennel 
1 bu Purple Carrots 
1 bu Red Chard 
2 hds Baby Red Romaine 
½ lb Fresh Red Onions 
1 bu Tokyo Turnips 
 

Box Notes 
This is most likely the last week of asparagus as it is starting to dwindle in 
the number of spears poking through the soil’s surface. It has been a 
long and lovely asparagus season extended by a mild, moist, cool spring 
that kept the whole field going for several months. One of the virtues of 
asparagus is that the crop is ready to harvest during the time of year 
when the farm doesn’t have many other crops. It gives the farm a boost 
during the lean months while the summer crops are growing.  
Fennel is still going strong – it also benefits from cool weather. Here is a 
tea recipe suggestion from: http://olivesfordinner.com/2011/03/fresh-mint-
and-fennel-frond-tea.html. 
 
10-12 mint leaves, cut chiffonade 
handful of freshly cut fennel fronds or fennel pieces 
4 cups very hot water 
METHOD 
Combine all ingredients into a small saucepan or teapot. Steep for 20 minutes. The 
herbs can be reused several times for fresh tea throughout the day.  
 
Field Notes 
We recently cut and dried the hay field we planted in the fall and then 
baled the cut grain stalks. The field produced about 1000 bales that we 
will sell to a neighboring organic dairy. It was originally intended to be a 
field for grain harvest but other plants interfered with the grain crop’s 
growth so we decided to cut and bale it as a hay crop. We grow triticale, 
cowpeas, and safflower for livestock feed. These crops also serve as 
rotations for our other crops giving the soil a rest, a supplemental nutrient 
boost when we disc in the plant stubble, plant disease prevention and an 
increase in the organic matter for subsequent crops. Our hogs, laying 
hens and meat birds thrive on the grain we grow for them. It’s soaked in 
whey from Cowgirl Creamery that supplies the animals with a protein and 
sugar boost. Softening the grain in the whey makes the rain more 
digestible.  
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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 Quick Pickled Onions 

From: http://www.bonappetit.com/recipe/quick-pickled-onions 

1/2 cups apple cider vinegar  

1 tablespoon sugar  

1 1/2 teaspoons kosher salt  

1 red onion, thinly sliced  

Whisk first 3 ingredients and 1 cup water in a small bowl until 
sugar and salt dissolve. Place onion in a jar; pour vinegar 
mixture over. Let sit at room temperature for 1 hour. DO AHEAD: 
Can be made 2 weeks ahead. Cover and chill. Drain onions 
before using. 

Fettuccine with Peas, Asparagus and Pancetta 

From: http://www.annies-eats.com/2010/06/08/fettuccine-with-
peas-asparagus-and-pancetta/ 

12 oz. pasta, such as fettuccine 
3 oz. pancetta or bacon, chopped 
1 lb. asparagus, trimmed and cut diagonally into 1-inch pieces 
2 cups shelled fresh peas (blanched 1 minute), or frozen peas 
1 bunch green onions, sliced thinly, white and green parts 
separated 
2 cloves garlic, finely minced or pressed 
½ cup finely grated Parmesan cheese 
1/3 cup heavy whipping cream 
3 tbsp. extra-virgin olive oil 
3 tbsp. fresh lemon juice 
1 tbsp. lemon zest 
2-4 tbsp. fresh parsley, minced and divided 
¼ cup fresh basil, minced and divided 
Salt and freshly ground black pepper, to taste 

• Bring a large pot of salted water to boil. Cook the pasta 
just until al dente according to the package directions. 
Drain, reserving ½ cup of the pasta water. Return the 
pasta to the pot. 

• Meanwhile, heat a large skillet over medium heat. Cook 
the pancetta or bacon just until crisp, and transfer to a 
paper-towel lined plate using a slotted spoon. Pour off 
almost all of the grease from the pan. Return the pan to 
the heat and add the asparagus. Sauté for 3 minutes. 
Add the peas, white parts of the green onions, and garlic 
to the pan; sauté until fragrant and just tender, about 2 
minutes. Remove the pan from the heat. 

Transfer the vegetable mixture, ¼ cup of the reserved pasta 
water, green parts of the green onions, Parmesan cheese, 
cream, olive oil, lemon juice, lemon zest, half of the parsley and 
basil to the pot with the cooked pasta. Toss well until combined. 
Add additional pasta water a tablespoon at a time, if necessary. 
Season with salt and freshly ground black pepper to taste. 
Transfer to a large serving bowl. Sprinkle with the pancetta, 
remaining parsley and basil. Serve immediately with additional 

grated Parmesan, if desired. Adapted from Bon Appétit, May 
2010 

Ideas for Enjoying Tokyo Turnips 

http://www.harvesttotable.com/2008/05/tokyo_turnip/ The 
Tokyo turnip is a diminutive, small radish-sized turnip with a 
crunchy, juicy bitter- sweet flavor eaten raw. Steamed it is 
buttery-sweet and delicate. You will find the Tokyo turnip in 
early spring. You might mistake it for a white radish if you 
don’t look closely enough. The Tokyo turnip is white through 
and through. Tokyo turnips are most often harvested at 1 to 
3 inches (2.5-7.6 cm) in diameter. They will be globe shaped 
and perhaps slightly flattened. About 8 to 12 of these pearly 
turnips make a pound. Look for them still attached to fresh 
greens. The Japanese call these turnips kabura-type turnips, 
varieties include ‘Tokyo White’, ‘Tokyo Market’, and ‘Tokyo 
Cross’. In markets outside of Japan, all are usually simply 
called Tokyo turnips or white turnips. Serve these turnips 
sliced with a crisp sea salt. (Try the French “fleur de sel” or 
“flower of salt”, a hand harvested sea salt). Steamed Tokyo 
turnips are nearly a delicacy. Choose turnips of equal size 
and wash them thoroughly under running water or soak 
them until any grit or sand falls away. You don’t need to 
remove the greens; you can actually use them as a bed for 
steaming. Spread the turnips with greens attached on a 
steamer rack over boiling water, cover and cook until just 
barely tender, about 3 to 6 minutes depending upon the size 
of the turnips. (Choose turnips of equal size for even 
steaming of the bunch.) When tender, drain the turnips and 
greens on a kitchen towel and serve with a side dish of salt 
or butter or pepper, or all three. Steaming turnips of any type 
will bring out the best flavor. Tokyo turnips can also be 
pickled, roasted, sautéed, or boiled in soups. You can use 
them as a garnish or serve them alongside poached or 
grilled whole fish or roasted meat. Served raw Tokyo turnips 
are good with a vegetable dip or you can throw them into a 
salad sliced or whole. If you are growing Tokyo turnips, they 
will be bite-sized or about an inch in diameter about 30 days 
after sowing. Turnips grow best in the cool times of the year, 
spring and autumn. You don’t have to harvest Tokyo turnips 
small. You can let them grow larger and treat them just like 
other turnips. Turnip originated in northern Europe in about 
2000 BC. They made their way to China and Japan about 
1,300 years where the Tokyo turnip developed. The Tokyo 
turnip has grown in popularity in the west most recently. 

The botanical name for turnips is Brassica rapa, Rapifera 
Group. 

 

 

 


