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Riverdog Farm                      August 15, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

 
1 lb Gypsy Peppers 
1 ½ lb Mixed Tomatoes 
3 ears Sweet Corn 
1 Charentais Melon 
½ lb Green Beans 
1 Rosa Bianca Eggplant  
1 Yellow Baby Watermelon 

The box and field notes will be on hold for a few weeks during our peak harvest 
time of the summer season. We hope you enjoy the bounty of summer and stay 
cool this week! 
 
Riverdog Farm Pastured Pork and Chicken - 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.  
Chicken: $7 per pound. Comes frozen, whole birds with head and feet. 
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 on the Tower Bridge in Sacramento 
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 September 
deliveries is due by August 31th, 
2016. 

Tuesdays: $96 
Wednesdays: $96 
Thursdays: $120 

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 
Pickling Cucumbers $20 for a 

10 lb case 
 

Red Slicer or Early Girl 
Tomatoes $30 for a 20 lb case 
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Mediterranean stuffed red peppers with bulgur 
From:http://plateandpour.blogspot.com/2012/10/mediterranea
n-stuffed-red-peppers-with.html 
 
4-5 large red gypsy peppers or 2 large red peppers, 
stemmed, cored, and seeds removed 
1/2 cup bulgur 
1 tbsp olive oil 
1/2 red onion, diced 
1/4 tsp crushed red pepper 
1/2 tsp ground cumin 
2 tbsp crumbled feta 
1 tbsp fresh mint, finely chopped 
1 tbsp fennel fronds, minced 
2 tbsp pine nuts 
sea salt 
freshly ground black pepper 
 
Preheat oven to 425.  In a medium bowl, combine bulgur with 
1.5 cups of boiling water, cover, and let stand for 20 minutes. 
Drain, and transfer to a dry bowl. In a medium skillet, heat 
olive oil and then add red onion, crushsed red pepper, and a 
big pinch of salt. Saute until soft, about 5-7 minutes. Combine 
red onions with bulgur, mix in cumin, mint, dill or fennel 
fronds, feta, and pine nuts. Season with salt and pepper to 
taste. Adjust the seasoning as needed, all of you flavor is 
coming from this stuffing so you want to be packed with 
flavor. 
Lightly oil a baking pan. Stuff each pepper with the mixture. 
Bake for 20-25 minutes, until skin is soft and blistered. The 
stuffing will come out of the peppers, just push it back in with 
a spoon. Serve hot. 
 
Summer Quinoa Salad: Chinese Eggplant, Sweet Corn, 
Red Onion, Toasted Almond 
From: https://eatandrelish.com/2013/05/22/a-perfect-balance-
summer-quinoa-salad-chinese-eggplant-sweet-corn-red-
onion-toasted-almond/ 
 
If you can’t find chinese eggplant, go ahead and get the 
larger globe (aka Italian) eggplants, and simply dice them into 
smaller cubes (rather than cut them into rounds). 
Try and find the freshest sweet corn that you have, and 
remember that the longer it sits in your fridge before you 
make this, the starchier and less tasty it will become – I try to 
buy corn and use it that day (or at the latest the very next 
day) to keep the flavor clean and perfectly sweet. 
 
4 Chinese Eggplant, cut into 1/4″ rounds 
3 ears sweet corn, kernels removed and cobs discarded 
1 small red onion, cut into very thin slices 
1/2 cup slivered almonds 
1 cup quinoa 
kosher salt and fresh cracked pepper 
zest of 1 lemon 
2 Tbsp olive oil, + additional for roasting eggplant 
1 Tbsp honey 
1 Tbsp red wine vinegar 
6-8 leaves fresh basil 
 

Preheat your oven to 400F. Toast your slivered almonds 
in a skillet set over medium heat until they are a toasty 
golden brown – keep a close eye on them, as they will go 
from brown to burnt in no time at all. Set them in a large 
mixing bowl to the side. Place your sliced red onion into a 
small bowl and add cold water to cover; keep the red 
onion in the fridge until you are ready to assemble the 
salad. 
Spread your eggplant rounds over a baking sheet 
covered with parchment paper, and drizzle just enough 
olive oil over their tops to thinly coat them. Sprinkle the 
rounds with a good pinch of salt and pepper, and roast 
them in the oven, tossing occasionally, till they are tender 
and golden brown, about 15 minutes. While the eggplant 
cooks, prepare your quinoa by bringing a medium 
saucepan full of 1 3/4 cups well-salted water to a boil. 
Add your quinoa, stir, and bring the pot to a boil again. 
When it boils, cover the pan, and turn the heat down to 
low. Let the quinoa simmer for 15 – 20 minutes, until all of 
the water has absorbed, the quinoa is tender, and you 
can see the opaque ‘curlique’ in each piece. Fluff the 
quinoa with a fork, and let it sit to the side. 
Make the dressing by whisking the lemon zest, 2 Tbsp 
olive oil, honey, and red wine vinegar in a small bowl. 
When the quinoa and eggplant are cooked and have 
cooled slightly, add them into the large mixing bowl with 
the slivered almonds. Drain the red onion slices, and stir 
them into the quinoa mixture, along with the fresh (raw) 
sweet corn kernels. Drizzle the dressing mixture over the 
quinoa, and gently stir to combine; add pinches of kosher 
salt and fresh pepper to taste. Cut the basil leaves into a 
chiffonade (by rolling the leaves and cutting them into 
long skinny strips), and stir them into the salad. 
You can serve the salad immediately or up to a day later; 
the salad is delicious while still warm, at room 
temperature, and even chilled the next day. The basil will 
discolor and go from bright green to a duller army green 
while it sits, so I recommend stirring the basil into the 
salad just before you plan to serve it. 
 
Watermelon Aqua Fresca 
From:http://iowagirleats.com/2015/06/03/watermelon-
agua-fresca/ 
 
6 cups chopped watermelon 
juice of 1-1/2 limes (plus wedges for garnish) 
3/4 cup water 
4 sprigs fresh mint (spearmint not peppermint) 
 
Add watermelon, lime juice, and water to a blender then 
blend until very smooth. Strain liquid through a fine mesh 
sieve into a pitcher then add mint sprigs and refrigerate 
for 30 minutes. Add ice to the pitcher then serve with 
fresh lime wedges for garnish. Add agave nectar or 
powdered sugar to taste if drink is not naturally sweet 
enough for you. 
 
 


