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Riverdog Farm                       June 6, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

1 bu Carrots 
½ lb Baby Red Romaine 
1 bu Basil 
1 lb Summer Squash 
1 bu Red Chard 
1 bu Gold Beets 
½ lb Broccoli 
1 lb Yukon Gold Potatoes 
1 lb Fresh Red Torpedo 
Onions 
1 lb Bok Choi 
 

Box Notes 
There is a lot of summer packed into this week’s box with a few lingering 
spring items: romaine, bok choi, and gold beets. With the recent 100+ 
degree weather over the weekend, the summer crops are coming in fast. 
We are excited to feature the first new potatoes. Because these are still 
“soft-skinned” please store them in the refrigerator. In about one month, 
the potatoes will have “set skins” and can be stored in a cool pantry away 
from light.  
Great care goes into harvesting our new potatoes as they are very 
delicate coming out of the ground. When the potato plants are done 
flowering, the potatoes are sized up and ready to harvest. We are eager 
to begin harvesting the potatoes before the skins are set because this is 
one of our main crops during the month of June. They are hand dug (not 
mechanically dug) at first. To determine if the potatoes are “big enough”, 
we dig up a few plants as samples, poking the digging fork about one foot 
below the soil surface, then turning over the whole plant with the potatoes 
dangling from its roots. Sometimes it takes some searching with our 
fingertips to extract the stubborn spuds that are deeper than the rest. It’s 
like digging for a treasure: the glowing spuds emerge from the soil and 
the earthy smell of the tubers and soil leaves a lasting imprint on our 
olfactory memory. No wonder cultures around the globe covet the potato 
as a nourishing staple in their diets. They are sources of minerals, 
vitamins and calories that feed many. High in potassium and Vitamin C, 
potatoes are prolific producers: from one half of a potato planted as the 
“seed potato”, grows a bushy plant that yields 8 to 10 new potatoes. We 
grow four to five potato varieties each year: two types of fingerlings, and 
2 yellow varieties, a purple variety, and a red variety. We hope you enjoy 
potato season! 
Field Notes June is the month for frenzied activities in the field including 
weeding all the summer crops planted this spring, laying drip line, moving 
pipe for irrigation sets, and for trellising tomatoes. Stay cool as things 
heat for summer! 
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 July 
deliveries is due by June 

30, 2016. 
Tuesdays: $96 

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

Thank you for your payment 
if already sent! 

Quarterly Payment Schedule  
3rd Quarter 

July/August/September: 
Tuesday/Wednesday/Thursday 

subscribers: $312 
Friday subscribers: 

$336 
 

To view the 2016 payment schedule 
visit: 

http://static1.squarespace.com/static/56be5
9f87c65e413043292e7/t/56c4d45345bf21e
dd2652952/1455739987593/2016csapaym

entschedule.pdf 
 

Special Orders 
 

10 lbs Orange Nantes Carrots 
$12/10 lb bag 
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Summer Squash, Ricotta & Lemon Thyme Tart  
From: http://food52.com/recipes/22854-summer-
squash-ricotta-lemon-thyme-tart. 

Whole Wheat Pastry Crust 

• 1 1/2 cups (210 grams) whole wheat pastry 
flour, plus more for sprinkling  

• 3/4 teaspoon (4 grams) fine sea salt  
• 1 teaspoon (4 grams) granulated natural cane 

sugar  
• 8 tablespoons (112 grams) cold unsalted 

butter, cut into 16 pieces  
• 3 tablespoons (45 ml) ice cold water  

Tart Filling 

• 5 ounces (140 grams) fresh ricotta cheese  
• Freshly grated zest of 1 lemon  
• 1 large summer squash, sliced into 1/8-inch 

coins  
• 4 sprigs fresh lemon thyme  
• Drizzle of extra-virgin olive oil, 1 to 2 

teaspoons (5 to 10 ml)  
• Pinch of smoked paprika  
• 3 tablespoons (6 grams) grated Pecorino 

Romano cheese  

1. Preheat the oven to 425ºF (220ºC).  
2. To make the wholewheat pastry dough: add 

the flour, salt, baking powder and sugar to a 
deep bowl and whisk to combine. Scatter the 
butter over the dry ingredients and rub together 
quickly with your fingertips, until it forms a 
sandy-looking texture with some pebble-sized 
pieces. Sprinkle the cold water over the 
mixture and stir with a fork until the dough 
forms a rough ball. Press the dough into a 10-
inch (25 cm) tart pan with a removable bottom.  

3. For the tart filling: stir the ricotta and lemon 
zest together in a small bowl. Spread the 
mixture into a thin layer on top of the dough. 
Arrange the squash slices on top of the ricotta 
in a circular pattern, overlapping the edges a 
bit. Drizzle a little olive oil over the squash.  

4. Strip the leaves off the stems of lemon thyme 
(imagine the motion of a firefighter sliding 
down a pole). Sprinkle the leaves over the 
squash, along with the paprika. Scatter the 
cheese on top of the tart and bake for 20 
minutes, until the edges and top are golden.  

Ignacio Mattos' Potato Salad 
From: 
http://www.saveur.com/article/recipes/yukon-gold-
smashed-potato-salad. 
 
3 lb. Yukon gold potatoes 
2 tsp. kosher salt, plus more to taste 
2 1⁄2 tbsp. fresh lemon juice 
1 small red onion, thinly sliced, soaked in ice 
water 10 minutes, and drained 
1⁄2 cup canola oil 
1⁄4 cup extra-virgin olive oil 
1 egg yolk 
2 tbsp. marjoram leaves 
1⁄4 tsp. sweet paprika 
Boil potatoes in a 6-qt. saucepan of salted water. 
Reduce heat to medium-high; simmer until 
potatoes are tender, about 25 minutes. Drain 
potatoes and transfer to a bowl;. when cool 
enough to handle, peel potatoes and coarsely 
mash. Toss 2 tsp. salt, the lemon juice, and onion 
in a separate bowl; set aside. Whisk oils and egg 
yolk in another bowl until combined; add to 
potatoes and toss to combine. Transfer potatoes 
to a serving platter and top with reserved onions; 
sprinkle with marjoram and paprika. 

Classic Pesto 
From:http://www.epicurious.com/recipes/food/view
s/classic-pesto-109802. 

4 cups fresh basil leaves (from about 3 large 
bunches) 

1/2 cup olive oil 

1/3 cup pine nuts 

2 garlic cloves 

1/4 cup freshly grated Parmesan cheese 

1/4 cup freshly grated pecorino Sardo or 
Parmesan cheese 

1 teaspoon coarse kosher salt 

Combine first 4 ingredients in blender. Blend until 
paste forms, stopping often to push down basil. 
Add both cheeses and salt; blend until smooth. 
Transfer to small bowl. (Can be made 1 day 
ahead. Top with 1/2 inch olive oil and chill.)  

 
 


