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Riverdog Farm Veggie Box News 
 Box Contents 

1 bskt Sweet 100 Cherry 
Tomatoes 
1 lb Heirloom and Early 
Girls Tomatoes 
¾ lb Green Beans 
.8 lbs Summer Squash 
2 each Cucumbers 
3 ears Sweet Corn 
1 Cantaloupe 

Dear CSA Members,  
Due to a pollination problem, some ears of corn may not be aesthetically 
pleasing. Despite missing some kernels, the corn tastes amazing! 
 
Riverdog Farm Pastured Pork – Special Orders 
Bacon: $14 per pound 
Ham Steaks: $10 per pound 
Sausage: $9 per pound 
Pork Cuts: Contact the farm to place your order of chops ribs, pork bones roasts, ham 
hocks, or ham steaks. The prices on these cuts vary so we will email you the pricing 
when you place your order.  
Bulk Discount Pork 
Pork Sausage: A combination of sausage types including Breakfast, Bratwurst, Italian 
Mild and Italian Hot: 10 lbs for $80.  
Pastured Pork Shares: Pre-packaged combo of bacon, sausage, ham and pork cuts 
$8 per lb 10-15 lb pre-packed cases.  
Please email or call the farm to place your order: csa@riverdogfarm.com 530-796-3802. 
 
Riverdog Farm’s hogs are raised on an all certified-organic diet of pasture, grain 
(triticale) grown on the farm, corn/soy feed from Bar Ale, Three Twins Ice Cream, and 
whey from Cowgirl Creamery. The hogs are bred on farm with crosses of the following 
breeds: Duroc, Hampshire, European Wild Boar, Chester, and Tamworth. To see 
photos of the hogs in their element, visit our Hog Blog: riverdoghog.blogspot.com. The 
animals are certified-organic. The meat is not certified organic because it is processed 
in facilities that are not yet certified organic. We are working with our processors to get 
the facilities certified organic so we can label our meat as certified organic.  
 
Save the Dates 
A Day in the Country – Yolo Land Trust Benefit Event 
Sunday September 11, 2016 
4:00 pm to 7:00 pm Barger Keasey Family Farm  
36720 County Road 30 (west of CR 98) 
www.theyololandtrust.org/DayinCountry.php 
Farm to Fork Gala Dinner 
Sunday September 25, 2016 
4:30 Appetizers 
6:00 pm Dinner served family style 
8:00 pm Dessert on the Promenade next to Embassy Suites 
http://www.farmtofork.com/events/2016-tower-bridge-dinner/ticket-registration/ 
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 August deliveries 
is due by July 30th, 2016. 

Tuesdays: $120 
Wednesdays: $120 

Thursdays: $96 
Fridays: $96 

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 
Pickling Cucumbers $20 / 10 lb 
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 Corn and Green Bean Salad 
From:http://www.thesweetbeet.com/corn-and-green-bean-
salad-recipe/. 

2 huge handfuls of green beans 
1 corn on the cob 
1/4 purple onion 
1/4 cup feta 
6 fresh basil leaves 
1 tbsp olive oil 
salt and pepper 

Steam/boil the green beans about 5 mins. Slice the corn 
off the cob with a knife. (There’s no need to cook the corn 
if it’s sweet.) Slice the onion very finely. Cut the basil into 
very thin ribbons. Crumble the feta. Add everything to a 
bowl. You could certainly cut the beans in thirds for easier 
eating if you wish. Dress with nothing but a drizzle of olive 
oil and some salt and pepper. 

Asian Cucumber Thai Salad 
From: http://allrecipes.com/recipe/201910/asian-
cucumber-thai-salad/. 
 
1/3 cup distilled white vinegar  
1/3 cup white sugar  
1/2 teaspoon ground coriander  
1/2 teaspoon crushed red pepper flakes  
1/2 teaspoon salt  
2 pounds cucumbers - halved, seeded, and sliced  
1/2 cup finely chopped red onion  
2 roma (plum) tomatoes, chopped  
2 tablespoons chopped fresh cilantro  
2 tablespoons chopped fresh mint  
1/4 cup chopped roasted peanuts  
Fresh mint sprigs (optional)  

Whisk together the vinegar, sugar, coriander, red pepper 
flakes, and salt in a salad bowl until the sugar is dissolved. 
Stir in the cucumbers, onion, tomatoes, cilantro, and 
chopped mint, and toss to coat with dressing. Cover and 
refrigerate for 1 hour to blend the flavors. 

Before serving, toss again with chopped peanuts, and 
garnish with sprigs of fresh mint. 

Melon With Red Chili Flakes, Salt and Lime 
From: http://cooking.nytimes.com/recipes/1015293-melon-
with-red-chili-flakes-salt-and-lime 
 
1 muskmelon (honeydew or cantaloupe), rind and seeds 
removed  
8 six-inch skewers  
1 tablespoon kosher salt  
1 tablespoon red pepper flakes  
1 jalapeño, finely diced (seeds removed)  
1/2 lime  

Cut the melon into 1-inch cubes. Skewer the 
melon pieces (about four pieces for each skewer), 
and place them on a serving plate. 

Place the salt and red chili flakes in a coffee or 
spice grinder and pulse until finely ground. 
Sprinkle about a teaspoon of the salt/chili mixture 
over the melons, followed by the diced jalapeño. 

Squeeze the lime over the melons, and serve. 

 
 
Riverdog Farm bacon and heirloom tomatoes make an 
incredible BLT sandwich. Here’s one way to prepare:  
 
Squaw bread or a sweet whole wheat bread, really 
fresh. A little bit of finely chopped sweet onion or red 
onion. Maybe a teaspoon -- just for seasoning. Fresh 
cracked pepper and a little finishing salt.  5 slices of 
smoked bacon.  Best Foods mayonnaise. Or 
Hellman's, or Duke's. Big, sweet, right off the vine, 
warm from the sun, green-when-ripe, red, black, 
orange or bi-colored tomato like Aunt Ruby's German 
Green, Carbon, Chocolate Amazon, Brown Derby, 
Ruby Gold, Cherokee Purple, or Dagma's Perfection.  
 
Slice the tomato ½" thick and as big as the bread or 
bigger.  For a smaller tomato, cut several slices to 
cover the bread. Your tomato should be on the sweet 
side with a perfect background of tang. A rich, juicy, 
irresistible heirloom tomato. Very crisp and cold mild-
flavored lettuce, like iceberg or butter lettuce, not bitter 
lettuce or strong tasting lettuce. While keeping the 
bacon hot, spread a nice layer of mayo on the bread, 
put the tomato slice on the bread, put a thin layer of 
mayo on the tomato. Add just a little salt and pepper to 
taste. Sprinkle with the onion. Add the piece of chilled 
lettuce and another very thin layer of mayonnaise. The 
mayonnaise will keep the sandwich glued together so 
you don't have the slip-slidin' away lettuce/tomato 
syndrome. Add 4 ½ slices of the hot, right-out-the-pan 
bacon, drained briefly, add the other slice of bread.   
 
By Laurel Garza, Laurel's Heirloom Tomato Plants  
From:http://www.heirloomtomatoplants.com/best_toma
to_sandwich.htm 
 


