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Riverdog Farm                     September 19, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

1 lb Mixed Sweet Peppers 
1 lb Mixed Heirloom Tomatoes 
1 Cantaloupe   
1 bu Scarlet Queen Turnip 
1 lb Fairtime Peaches 
1 lb Arugula  
2 Yellow Onions  
 
 
 

Box Notes: 
Arugula is making its first appearance this fall in the veggie boxes. It is 
best used raw in a salad or in a sandwich. Here are a few sandwich 
recipes featuring arugula: 
http://www.epicurious.com/recipes/food/views/chicken-arugula-and-red-
bell-pepper-sandwiches-2237  
 
http://www.realsimple.com/food-recipes/browse-all-recipes/bass-bacon-
arugula-sandwich 
 
http://www.epicurious.com/recipes/food/views/steak-sandwiches-on-
garlic-baguettes-with-arugula-and-tomatoes-4314 
 
http://avocadopesto.com/2016/02/21/turkey-arugula-sandwich-with-
sriracha-aioli-recipe-gf-df/. 
 
Field Notes: 
The greenhouses are full of fall goodies including: kales, chards, fennel, 
broccoli, cauliflower and lettuce. It is a time of seasonal transition on the 
farm which means quick turnover of fields from the finished crops to 
beautifully prepared beds for the new transplants coming out of the 
greenhouses. This field prep process includes: mowing the old crop 
down, turning in the organic matter (crop residue) with either a tractor 
mounted disc or rototiller, letting the plant material break down for a few 
days with the help of an irrigation set, then one more tractor pass to 
rototill and shape the beds, followed by a tractor pass to insert the 
transplants with our two-seeder transplanter or direct seed depending on 
the crop. We direct seed the beets, carrots, turnips, and winter squash.  
 
 
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 
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Arugula Salad with Lemon-Parmesan Dressing 
From:http://www.epicurious.com/recipes/food/views/a
rugula-salad-with-lemon-parmesan-dressing-352111. 

1/3 cup freshly grated Parmesan cheese 

5 tablespoons extra-virgin olive oil 

2 tablespoons fresh lemon juice 

1 teaspoon finely grated lemon peel 

4 cups (packed) baby arugula 

1 cup halved cherry tomatoes 

Blend first 4 ingredients in processor. Season 
dressing with salt and pepper. Transfer to bowl. 
Cover; chill up to 3 days. 

Combine arugula and tomatoes in large bowl. Toss 
with enough dressing to coat. 

The Creamiest Aioli  
From: http://www.bonappetit.com/recipe/the-
creamiest-aioli. 
 
Note from RDF: This is a great recipe for dipping raw 
or roasted produce into: sliced sweet peppers, 
cucumbers, turnips, carrots, and grilled onions.  

1 large egg yolk  

1 small garlic clove, finely grated  

1/4 teaspoon kosher salt plus more  

1/4 cup grapeseed oil  

1/4 cup good-quality extra-virgin olive oil  

Pinch of cayenne pepper  

Fresh lemon juice  

Freshly ground black pepper  

Drape a kitchen towel over a small saucepan; set a 
small metal bowl over (this will hold bowl in place). 
Whisk egg yolk*, garlic, 1/4 tsp. salt, and 2 tsp. water 
in metal bowl to blend well. Whisking constantly, 
slowly drizzle in grapeseed oil, 1 teaspoonful at a 
time, until sauce is thickened and emulsified. 

Whisking constantly, add olive |oil in a slow, 
steady stream. Stir in cayenne; season aioli with 
lemon juice, pepper, and salt. 

*Raw egg is not recommended for infants, the 
elderly, pregnant women, people with weakened 
immune systems...or people who don't like raw 
eggs. But they won't have to forgo this aioli 
altogether. Just use pasteurized egg yolk instead. 

Scarlet Queen Red Turnip Salad 
Fromhttp://dunkandcrumble.com/scarlet-queen-
red-turnip-salad/. 

If you can’t find Scarlet Queen Red turnips, 
radishes or thinly sliced chioggia beets would 
make nice substitutes here. 

1 small bunch Scarlet Queen Red turnips, washed 
and sliced into 1/4-inch thick rounds 

1/2 medium cucumber, largely diced (1/2-inch 
cubes) 

3 scallions, light green and white parts only, sliced 
thinly into rounds 

1/4 cup shelled pistachios 

1/4 cup crumbled feta cheese 

salt and pepper, to taste 

juice of 1 lemon 

3 tablespoons extra virgin olive oil 

In a medium salad bowl, combine the turnips, 
cucumber, scallion, and pistachios.  Sprinkle feta 
cheese on top, as well as a big pinch each of salt 
and black pepper.  Drizzle lemon juice and olive 
oil over salad, and toss gently to combine. 

Serve immediately (if you need to make the salad 
ahead of time, combine everything but the feta, 
salt, pepper, lemon juice and olive oil — add these 
ingredients just before serving). 

Yields about 4 cups salad. 

 

 


