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Riverdog Farm                     September 12, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

1 lb Mixed Sweet Peppers 
1 lb Early Girl Tomatoes 
1 Melon 
1 bu Tokyo Turnip or Scarlet 
Queen Turnip 
1 lb Fairtime Peaches 
1 bskt Cherry Tomatoes 
2 Armenian Cucumbers 
 
 
 

Box Notes: 
This week’s veggie box features the flavorful, last-of-the-season Fairtime 
peaches. This variety is a yellow-fleshed peach that is freestone meaning the 
flesh easily separates from the pit making it great for freezing, canning, and 
cobblers. The melon in your veggie box will be either a cantaloupe or an orange 
honeydew. September melons, along with tomatoes and peppers, tend to have 
the highest sugar content. There is only about a month left for purchasing 
canning tomatoes and pickling cucumbers. Get them while you can!  
 
 
Field Notes: 
We have completed the winter squash harvest. There are bins full of squash in 
storage waiting to go into the veggie boxes to stock your pantries during the 
winter months. The pepper and tomato harvests are winding down so we will 
continue to include these summer favorites in the veggie boxes until the first 
frost ends their production sometime in November. We are beginning to harvest 
the first of the fall crops including the fast growing Tokyo and Scarlet Queen 
Turnips. The turnips are delicious raw, eaten like an apple. They are also great 
braised, roasted, or added as a soup ingredient. The greens are wonderful too: 
steamed, sautéed, or braised with a dash of salt, olive oil and lemon juice or 
vinegar. Lettuce will be ready soon too.  
We had a great time sampling tomatoes at the annual Yolo Land Trust event on 
Sunday September 11th. Over 400 people attended to taste the delicious food 
and farm produce samples prepared by chefs from the Sacramento/Davis and 
Bay Area regions. This annual event raises funds to preserve agricultural land 
with conservation easements in Yolo County. Thank you Yolo Land Trust for 
bringing together farmers, wineries, eaters and chefs under the canopy of a 
walnut orchard to celebrate the rich agricultural bounty of this region!  
The greenhouses are full of fall and winter transplants: fennel, lettuce, kale, 
chard, broccoli, and cabbage. Some of the starts have already been 
transplanted; later plantings will soon go into the ground. We also recently 
planted garlic cloves for the spring and summer garlic crop. Fall potato plants 
are about 6 inches tall and will be harvested in late November. We do two 
potato plantings each year, one in March and one in August.  
 
Save the Dates 
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 October deliveries 
is due by September 30th, 2016. 

Tuesdays: $96 
Wednesdays: $96 

Thursdays: $96 
Fridays: $96 

Thank you for your payment if 
already sent! 

Quarterly Payment Schedule  
4th Quarter  

October / November / December: 
Tuesday/Wednesday/Thursday/ 

Friday subscribers: $264 
 

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 

 
 



 

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

Peperonata 
From:http://www.epicurious.com/recipes/food/views/peperona
ta-1465. 
 
1/4 cup olive oil 
2 large onions, thinly sliced 
1 large red bell pepper, thinly sliced 
1 large green bell pepper, thinly sliced 
1 large yellow bell pepper, thinly sliced 
1 fresh rosemary sprig 
 
Heat oil in heavy large skillet over medium-low heat. Add 
onions, bell peppers and rosemary and sauté until onions and 
bell pepper are very tender, about 40 minutes. Mix in vinegar. 
Season to taste with salt and pepper. Serve hot, warm or at 
room temperature. 
 
Cooking Ideas for the Tokyo Turnip  
From:http://www.harvesttotable.com/2008/05/tokyo_turnip/ 
 
Serve. Serve these turnips sliced with a crisp sea salt. (Try 
the French “fleur de sel” or “flower of salt”, a hand harvested 
sea salt). 
 
Steam. Steamed Tokyo turnips are nearly a delicacy. Choose 
turnips of equal size and wash them thoroughly under 
running water or soak them until any grit or sand falls away. 
You don’t need to remove the greens; you can actually use 
them as a bed for steaming. 
 
Spread the turnips with greens attached on a steamer rack 
over boiling water, cover and cook until just barely tender, 
about 3 to 6 minutes depending upon the size of the turnips. 
(Choose turnips of equal size for even steaming of the 
bunch.) 
 
When tender, drain the turnips and greens on a kitchen towel 
and serve with a side dish of salt or butter or pepper, or all 
three. Steaming turnips of any type will bring out the best 
flavor. 
 
Flavor partners. Tokyo turnips can also be pickled, roasted, 
sautéed, or boiled in soups. You can use them as a garnish 
or serve them alongside poached or grilled whole fish or 
roasted meat. Served raw Tokyo turnips are good with a 
vegetable dip or you can throw them into a salad sliced or 
whole. 
 
 
Summer Tomato Jam 
From: http://www.finecooking.com/recipes/summer-tomato-
jam.aspx. 
 
3/4 cup granulated sugar  
1/4 cup good quality white wine vinegar  
4-1/2 lb. ripe tomatoes, seeded and coarsely chopped (about 
10 cups)  
1 tsp. crushed red pepper flakes (optional)  
Kosher salt  
 
 

In a 5- to 6-quart pot, combine the sugar, vinegar, and 1/4 
cup water. Cook over medium heat, stirring occasionally, 
until the sugar dissolves and the mixture looks syrupy, 
about 5 minutes. 
 
Add the tomatoes, red pepper flakes (if using), and 1/2 
tsp. salt. 
 
Cook over low heat, stirring occasionally, until the 
tomatoes have broken down and the juice has thickened, 
1-1/2 to 2 hours. (You may need to stir more frequently as 
the jam thickens.) 
 
Season to taste with salt. Let cool to room temperature, 
transfer to a jar, and refrigerate for up to 2 months. 
 
For more ideas, see “Twelve Ways to Use Tomato Jam.” 
 
 
Pickled Armenian Cucumbers with Fresh Dill Recipe 
 
From:https://whatscookingamerica.net/KarenCalanchini/P
ickled-Armenian-Cucumbers.html. 
 
2 Armenian cucumbers, about 8 inches long, unpeeled 
and ends trimmed* 
1 cup white vinegar 
1 cup water 
1 cup granulated sugar 
20 whole tri-color peppercorns 
2 sprigs fresh dill weed 
 
The Armenian Cucumber is a long, slender fruit that 
tastes like a mild cucumber, looks somewhat like a 
cucumber inside, but is actually a variety of muskmelon 
that is a species closely related to the cucumber.  Also 
known as the Yard-Long Cucumber, Snake Cucumber, 
Snake Melon, and Uri.  It is thin-skinned, slightly sweet 
and mild-flavored, with soft seeds.  Like the English 
cucumber, it does not need to be peeled or seeded. 
 
** All black peppercorns may be used if that is what you 
have in your kitchen. 
 
Rinse cucumbers, and use a mandolin to slice them into 
thin slices. Place into a large glass bowl and set aside. 
 
In a medium-size pan, combine vinegar, water, sugar, 
and peppercorns.  Heat over medium heat and stir until 
sugar is just dissolved (do not allow to boil).  Remove 
from heat and set aside to cool. 
 
When mixture has cooled, add to the sliced cucumbers 
and gently mix together.  Place the dill springs on top, 
and cover. 
 
Place in refrigerator for at least three hours prior to 
serving.  I like to marinate them at least one day ahead. 
 
 


