
 

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

 
Riverdog Farm                       June 27, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

1 lb Zucchini 
1 bu Carrots 
1 lb Santa Rosa Plums 
1 bskt Gold Nugget Tomatoes 
½ lb Green Beans 
1 lb June Pride Peaches 
½ lb Salanova or Batavia Lettuce 
¾ lb Bok Choi 
 
 
 

Box Notes 
Green Beans are making their first appearance this week! The first of the 
green beans are always the best, tender, fast-cooking and so flavorful! 
A great way to enjoy the new green beans and spring potatoes is to 
combine them in a Salad Nicoise. Here is a link to a recipe that features 
the beans, spuds, and hard-boiled eggs: 
http://www.epicurious.com/recipes/food/views/salade-nicoise-15533 
 
More Special Orders: 
Available starting the week June 27, 2016: 
2nds June Pride Peaches 10 lbs for $25 
They are great for canning, jamming, or freezing for smoothies.  
Pickling Cucumbers 10 lb case for $20 
Please place your orders for add-on items by Monday morning prior to 
your delivery. You may call or email the farm to place your special orders: 
530-796-3802, csa@riverdogfarm.com.  
Summer Sausage Special: 
10 lb case of Assorted Sausages for $80. The case includes 8-10 
packages of 4 sausage types: Bratwurst, Breakfast, Mild Italian and Hot 
Italian. The sausages are made with Riverdog Farm pastured pork, 
processed at our local butcher shop Manas Custom Meats in Esparto. 
Please email the farm by Monday to place your order for the week 
csa@riverdogfarm.com.  
 
Field Notes 
It’s a scorcher this week! Today, Monday is expected to be 106 degrees! 
We will finish the harvest day early to avoid the hottest time of the day 
which happens between 3 pm and 5 pm. Over the weekend, there was a 
277 acre grassland fire in Brooks, about 5 miles south of the farm.  It is 
100% contained. CalFire took about 24 hours to put out the fire.  
 
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 
Pastured Pork Shares: A combo of 
bacon, sausage, ham and pork cuts 

$8 per lb 10-15 lb pre-packed cases 
Please email the farm to place 

your order: 
csa@riverdogfarm.com 
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Easy Peach Smoothie Recipe 

From: http://shewearsmanyhats.com/easy-peach-
fruit-smoothie-recipe/ 

 5 ounces vanilla yogurt 
 1½ cup fresh or frozen peaches 
 ½ cup crushed ice 

¾ cup coconut milk* (if needed, substitute milk 
of choice) 

 ¼ teaspoon ground cinnamon 
½ teaspoon sugar (adjust type of sugar and 
sweetness to preference) 

 
Combine all ingredients in a blender until smooth. 
 
Lemony Salt-Roasted Fingerling Potatoes 
 
From: http://www.foodandwine.com/recipes/lemony-
salt-roasted-fingerling-potatoes 
 

2 large sage leaves, chopped  
1 teaspoon chopped rosemary  
1 teaspoon thyme leaves  
1 teaspoon finely grated lemon zest  
1 tablespoon kosher salt  
4 pounds fingerling potatoes, halved 
lengthwise  
2 tablespoons extra-virgin olive oil  
2 tablespoons unsalted butter, melted  
Freshly ground pepper  

Preheat the oven to 425°. In a mini food 
processor, pulse the sage, rosemary and 
thyme until finely chopped. Add the lemon zest 
and pulse to blend. Add the salt and pulse until 
finely ground. Transfer the herb salt to a small 
bowl.  

In a large bowl, toss the potatoes with the oil 
and butter and season with pepper. Spread the 
potatoes in a single layer on 2 large rimmed 
baking sheets and roast for 25 minutes. 
Season the potatoes generously with the herb 
salt, toss well and continue baking for 5 
minutes, or until the potatoes are tender and 
golden. Transfer to a bowl and serve hot or 
warm.  

 

 

Green Bean and Cherry Tomato Salad 

From: http://www.chowhound.com/recipes/green-
bean-tomato-and-shallot-salad-10463 

2 tablespoons finely chopped shallot (from 
about 1 medium shallot) 
2 teaspoons finely grated lemon zest (from 
about 2 medium lemons) 
2 teaspoons kosher salt, plus more as 
needed 
1 teaspoon freshly ground black pepper, 
plus more as needed 
6 tablespoons freshly squeezed lemon juice 
(from about 3 medium lemons) 
1/2 cup extra-virgin olive oil 
2 pounds green beans, ends trimmed 
2 pints (1 pound) cherry tomatoes, halved 
1/2 cup finely chopped fresh Italian parsley 
leaves and stems 
 

Bring a large pot of heavily salted water to a boil 
and prepare an ice water bath by filling a bowl 
halfway with ice and water; set aside. Meanwhile, 
make the dressing.  
 
Place the shallot, lemon zest, and measured salt 
and pepper in a medium, nonreactive bowl and 
add the lemon juice. While whisking constantly, 
slowly drizzle in the oil and whisk until evenly 
combined. Set the dressing aside.  
 
Add the green beans to the boiling water and cook 
until crisp-tender, about 3 to 4 minutes. Drain and 
transfer to the prepared ice water bath. When the 
beans are chilled, drain again and thoroughly pat 
dry with paper towels.  
 
Place the beans, tomatoes, and parsley in a large 
bowl, pour in the dressing, and toss to coat 
thoroughly. Taste and add more salt and pepper 
as needed. 

 

 

 


