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Riverdog Farm                      August 8, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

1 lb Mixed Sweet Peppers 
1 ½ lbs Heirloom Tomatoes 
3 ears Sweet Corn 
1 Charentais Melon 
1 Charlyn Melon 
1 lb Pickling Cucumbers 
1 bskt Mini Charm Cherry 
Tomatoes 
 

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  
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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Refrigerator Pickles 
From: http://www.diynatural.com/how-to-pickle-cucumbers/ 
 
1 quart jar with a lid  
 
2-3 pickling cucumbers  
 
5 sprigs of fresh dill (or 1 Tbsp dry dill) 
 
2-4 cloves of garlic (or garlic scapes), crushed and minced 
(we use 4) 
 
3 Tbsp white distilled vinegar  
 
½ – 1 Tbsp kosher salt, to taste (I use ¾ Tbsp)  
 
distilled or filtered water – enough to top off jar  
 
20 black peppercorns, optional  
 
¼ tsp red pepper flakes, optional  
 
Cut pickles into discs, spears, or sandwich slices and add 
to the jar with all ingredients except the water. Once 
everything is in the jar, fill to the very top with distilled or 
filtered water and screw lid on very tightly. Shake the jar 
up to distribute flavors and leave on your countertop for 12 
hours. Shake again and turn upside down for another 12 
hours, making sure the lid is screwed on tightly to avoid 
leakage. After pickles have sat for a total of 24 hours taste 
your creation – you won’t believe how good they are! Store 
in refrigerator and enjoy within a month for maximum 
freshness. 
 
Don’t limit yourself to pickled cucumbers, use this recipe 
with just about any vegetable. We omit the dill and use the 
recipe for okra, bell peppers, and more. Adjust the spices 
and be creative because there are so many possibilities. 
 
Sometimes we eat our pickles within a few days. We hate 
to waste the well-seasoned liquid mixture, so when they 
disappear too quickly we just pack more fresh cucumbers 
in the existing liquid. We add a touch more vinegar and top 
off with more water. 
 
 
Stuffed Roasted Yellow Peppers or Red Peppers in 
Tomato Sauce 
From:http://www.nytimes.com/2013/10/14/health/stuffed-
roasted-yellow-peppers-or-red-peppers-in-tomato-
sauce.html?_r=0 
 
4 medium-size yellow bell peppers 
 
2 tablespoons extra virgin olive oil 
 

 
2 garlic cloves, minced 
 
1/2 cup chopped fresh parsley 
 
1 1/2 cups cooked quinoa 
 
2 ounces Manchego cheese or Parmesan, grated (1/2 
cup) 
 
Salt and freshly ground pepper 
 
1 1/2 cups marinara sauce 
 
Roast the peppers over a flame, under a broiler or on a 
grill until uniformly charred. Place in a plastic bag or a 
tightly covered bowl and allow to cool. When cool 
enough to handle, remove all of the charred skin, rinse 
briefly and pat dry. 
 
Carefully cut away the stem from the peppers. Cut a 
slit down the side of each pepper, from the stem end to 
the bottom. Gently open out and remove the seeds and 
membranes; tip out the juice. Try to keep the peppers 
in one piece. Set aside. 
 
Heat 2 tablespoons of the olive oil over medium heat in 
a large, nonstick skillet and add the garlic. Cook, stir, 
until fragrant, about 1 minute. Stir in the parsley and 
quinoa and mix together until the quinoa is coated with 
oil. Remove from the heat and stir in the cheese. 
Season to taste with salt and pepper. 
 
Preheat the oven to 350 degrees. Oil a baking dish 
large enough to accommodate all of the peppers. One 
at a time, lay a pepper in the dish and fill with the 
quinoa mixture. I do this by gently opening up the 
pepper, mounding the filling onto one half, and folding 
the other half back over the filling, overlapping the 
edges slightly. Lay the peppers in the dish. Cover the 
baking dish with foil or a lid and bake the peppers for 
20 minutes.  
 
Meanwhile, reheat the tomato sauce. 
Ladle the tomato sauce onto serving plates or a 
serving platter. Top with the stuffed peppers and serve. 
 
Advance preparation: Roasted peppers will keep for 
about 5 days in the refrigerator. The peppers can be 
stuffed and held for a day or two in the refrigerator 
before baking. 
 
 


