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Riverdog Farm Veggie Box News 
 Box Contents 

 
1 lb Mixed Summer Squash 
1 bskt Gold Nugget Cherry Tomatoes 
3/4 lb Mixed Early Girl and Orange 
Blossom Tomatoes  
1 pc Armenian Cucumbers 
1 bu Carrots 
1 hd Red Cabbage 
½ lb Green Beans 
1 bu Basil  
1 bu Curly Kale  
 
 
 

Box Notes 
The first cucumbers have arrived! They are a mild variety called Armenian. They 
can be eaten with the skin on. Use them in lettuce salads sliced as rounds with 
grated carrots, on their own with salt/pepper/lemon, or thinly sliced lengthwise, 
shaved slices (use a peeler) with a sesame dressing, see recipe below. 
Also new this week: the first big tomatoes! This week's box includes either Early 
Girl or Orange Blossom or a combination of the two. The week of July 4th 
usually marks the beginning of the bigger tomato season. Soon we will be 
featuring a rainbow of tomato varieties, the mixed heirloom combination that 
Riverdog Farm has become known for. Twenty-six years ago, we started 
farming our first tomatoes on a 1/2 acre plot in Rutherford, CA. Now, more than 
two decades later, we grow over 100 tomato varieties on 20 acres.     
 
Field Notes 
Last week's heat wave made field work difficult. Luckily, the harvest crews were 
able to finish early to avoid the outdoors during the hottest time of day between 
2 pm and 5 pm. Depending on where you were in the valley, the highest 
temperatures ranged between 106 and 110. This week is suppose to be cooler 
with high temperatures peaking around 100 degrees. In the greenhouses, we 
have replaced the plastic with shade cloth and have begun to seed the fall crops 
including: bunching greens, cabbage, fennel, broccoli, and cauliflower. 
 
We are pleased to be invited to participate in Sacramento's annual Farm to Fork 
feast that will be held Sunday September 25, 2016. Riverdog Farm's pastured 
chicken or pork will be featured on the menu for the meal that celebrates the 
agricultural richness of the Sacramento region. The event is an 800 person sit-
down dinner on the Tower Bridge over the Sacramento River. For ticket 
information, visit: farmtofork.com. Tickets sell out within minutes of the ticket 
sales going live so follow the website closely to learn more about the event. The 
dinner ticket proceeds fund the free Farm-to-Fork Festival and other related 
program events throughout the year that highlight the abundance of food 
production in the greater Sacramento area.   
 
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 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 
2nds June Pride Peaches $25 / 10 lb 

Pickling Cucumbers $20 / 10 lb 
 
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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 Chinese Smashed Cucumbers With Sesame Oil and 
Garlic 
From: http://cooking.nytimes.com/recipes/1017629-
chinese-smashed-cucumbers-with-sesame-oil-and-
garlic 
 
 
About 2 pounds thin-skinned cucumbers like English 
or Persian (8 to 10 mini cucumbers, 4 medium-size or 
2 large greenhouse) 
 
1 teaspoon kosher salt, plus more for cucumbers 
 
2 teaspoons granulated sugar, plus more for 
cucumbers 
 
1 ½ tablespoons rice vinegar 
 
2 teaspoons sesame oil 
 
2 teaspoons soy sauce 
 
1 tablespoon grapeseed or extra-virgin olive oil 
 
2 large garlic cloves, minced or put through a press 
 
Red pepper flakes, to taste 
 
Small handful whole cilantro leaves, for garnish 
 
2 teaspoons toasted white sesame seeds, for garnish 
(optional) 
 

 
Rinse cucumbers and pat dry. Cut crosswise into 
pieces about 4 inches long. Cut each piece in half 
lengthwise. 
 
On a work surface, place a piece of cucumber (or 
several) cut side down. Lay the blade of a large knife 
flat on top the cucumber and smash down lightly with 
your other hand. The skin will begin to crack, the flesh 
will break down and the seeds will separate. Repeat 
until the whole piece is smashed. Break or slice 
diagonally into bite-size pieces, leaving the seeds 
behind. 
 
 
 
 
 
 
 

Place the cucumber pieces in a strainer and toss 
with a big pinch of salt and a big pinch of sugar. 
Place a plastic bag filled with ice on top of the 
cucumbers to serve as a weight and place the 
strainer over a bowl. Let drain 15 to 30 minutes on 
the counter, or in the refrigerator until ready to 
serve, up to 4 hours. 
 
Make the dressing: In a small bowl, combine salt, 
sugar and rice vinegar. Stir until salt and sugar are 
dissolved. Stir in sesame oil and soy sauce. 
 
When ready to serve, shake cucumbers well to 
drain off any remaining liquid and transfer to a 
serving bowl. Drizzle with grapeseed or olive oil 
and toss. Add half the dressing, half the garlic and 
the red pepper flakes to taste, and toss. Keep 
adding dressing until cucumbers are well coated 
but not drowned. Taste and add more pepper 
flakes and garlic if needed. Serve immediately, 
garnished with cilantro and sesame seeds. 
 
 
 
 
 
 
 


