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Riverdog Farm                     September 26, 2016 

Riverdog Farm Veggie Box News 
 Box Contents 

3/4 lb Mixed Sweet Peppers 
1 lb Mixed Heirloom Tomatoes 
1 Cantaloupe or Charlyn Melon   
1 bu Red Beets 
1 1/2 lb Fairtime Peaches 
1 lb German Butter Potatoes 
1 1/2 lb Bok Choi   
 
 
 

Box Notes: 
Peach season is winding down. The Fairtime variety is our last of the 
stone fruit for the year. This may be our last week for melons in the 
veggie boxes as the season is coming to end. The forecast for later this 
week is temperatures in the mid-70s which will be perfect for the 29th 
annual Hoes Down Harvest Festival this Saturday held at Full Belly Farm, 
our neighbors a mile down the road from Riverdog Farm.  
Pastured Pork: Bacon, Sausage, Ham, Pork Cuts and Whole 
Chickens available year round.  
Please contact the farm at csa@riverdogfarm.com for pricing and to 
place your order. The meat orders are delivered to CSA sites frozen in a 
cooler. The farm retrieves the empty coolers from the CSA site the week 
after delivery. Please take your meat order out the cooler the day of 
delivery or return it by the following CSA delivery day. 
Riverdog farm pork and chicken are certified organic animals raised on 
diets of certified organic corn/soy/triticale, produce culls, alfalfa, rye 
grass, clover, Three Twins Ice Cream overruns, and whey from Cowgirl 
Creamery. The meat is not labeled organic because the processing 
facilities are not certified organic. We are working with our processors to 
have the facilities become certified organic so that we can label the 
packaged meat as certified organic.  
Hoes Down Harvest Festival 
Saturday October 1, 2016 
11:00 am to 11:00 pm 
and on-farm workshops on Sunday October 2, 2016 
For tickets and event info, please visit: www.hoesdown.org. 
Riverdog Farm Pumpkin Party 
Saturday October 22, 2016 
2:00 pm to 5:00 pm 
11095 State Route 16 
Brooks 95606 
1 mile past County Road 71 on the right 
Please bring a potluck dish to share. Grilled sausage, drinks and Three 
Twins ice cream will be provided by the farm. Lots of pumpkins!! Pick 
your own pumpkin and bring it home for free!! Hay-ride tour of the farm 
after the picnic/potluck. RSVP with the number attending to: 
csa@riverdogfarm.com. 

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 
20 lbs Fairtime Peaches #2 
(small size, some cosmetic 

dings)  
$30.00 
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Caramelized Beets with Orange-Saffron Yogurt  
From: http://cooking.nytimes.com/recipes/1018135-
caramelized-beets-with-orange-saffron-
yogurt?action=click&module=Tag+Page+Recipe+Card&re
gion=beet&pgType=tag&rank=2 
 

• 2 ½ pounds small beets, ideally of varying colors, 
skin-on, scrubbed and trimmed 

• 1 head of garlic 
• 1 cup plus 1 tablespoon extra-virgin olive oil 
• 7 tablespoons unsalted butter, melted 
• Kosher salt to taste 
• 1 ¼ cups Greek yogurt 
• 1 pinch saffron threads soaked in 1 tablespoon 

boiling water 
• 2 teaspoons lemon juice 
• Zest of ½ medium-size orange, approximately ½ 

teaspoon, plus 1 tablespoon orange juice 
• ⅓ cup slivered almonds 
• ¼ teaspoon red pepper flakes 
• 2 tablespoons basil leaves, shredded 

 
Heat oven to 400. Put the beets into a high-sided baking 
pan, so that they fit together relatively snugly. Cut off the 
top of the head of garlic and place it, cut side up, in one 
corner of the pan. Mix together 1 cup oil and the butter and 
drizzle it over the beets and garlic. Cover the tray tightly 
with aluminum foil and roast for approximately 1 hour, or 
until the beets are soft when pierced with a knife and the 
garlic is soft and caramelized. 
 
Remove the beets and garlic from the oven and allow to sit 
until the beets are cool enough to handle, approximately 
10 to 15 minutes. Lift them out of the oil, peel and discard 
the skin and place them in a medium bowl with a pinch of 
salt and 1 tablespoon of the cooking oil from the baking 
pan. Mix well and set aside. 
 
Squeeze the garlic cloves out of their skin and	  into a small 
bowl. Roughly mash with the back of a fork before adding 
the yogurt, saffron threads and water, the lemon juice, 
orange zest and a pinch of salt. Stir well and place in the 
refrigerator until needed. 
 
Place a medium-size sauté pan over medium heat with the 
remaining 1 tablespoon of olive oil. When it shimmers, add 
the almonds and sauté for 1 to 2 minutes, stirring and 
tossing frequently, until they begin to turn golden. Add 
the red pepper flakes and the orange juice and 
continue to cook until the liquid has evaporated, 
approximately 30 seconds. Spoon the nuts onto a 
wide plate and set aside to cool. 
 
When you are ready to serve, spoon the yogurt onto a 
large serving plate and spread it out slightly. Top with 
the beets, making sure that you can still see yogurt at 
the edges. Sprinkle the almonds over the top, then 

the basil, and serve. 
 
Grilled Peach-Glazed Pork Tenderloin Foil 
Packet With Potatoes 
From: http://diethood.com/grilled-peach-glazed-
pork-tenderloin-foil-packet-potatoes/ 
 

• ¼ cup sugar free peach preserves 
• 1 tablespoon dijon mustard 
• ½ to 1 teaspoon Sriracha 
• 3 garlic cloves, minced 
• 1 peach, sliced 
• 1 pound pork tenderloin 
• salt and fresh ground pepper, to taste 
• 1-1/2 pounds new potatoes 
• 1 tablespoon olive oil 
• 3 garlic cloves, minced 

 
If you would like to make additional glaze to serve 
over the pork tenderloin after it is done cooking. In 
a small mixing bowl combine peach preserves, 
dijon mustard, sriracha, and garlic; mix and stir 
until thoroughly incorporated.  
 
Season pork tenderloin with salt and fresh ground 
pepper and coat with the peach mixture. 
Place the pork tenderloin on a large sheet of 
aluminum foil, cut several slits across the top and 
insert peach slices in each slit. Set aside. 
 
Cut the new potatoes in half, place in a bowl, 
season with salt and pepper, and toss with a 
tablespoon of olive oil. 
 
Transfer potatoes to prepared foil, arranging them 
around the pork tenderloin. 
 
Seal the foil packet well and place in the refrigerator for 
an hour or two. 
 
Preheat your grill for 10-15 minutes with all the main 
burners on high. 
 
Remove prepared foil packet from refrigerator and let 
stand at room temperature for about 15 minutes. Do 
not open the packet. 
Place the foil packet over high heat on the grill; about 
425 degrees F. 
 
Cook for 25 to 30 minutes, turning, until internal 
temperature of pork reaches at least 150 degrees F. 
Remove from grill and let stand a few minutes. 
 
Open up the packet and serve/eat. 
 
 


