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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Red Spring Onions from Full Belly Farm 
Happy New Year, friends!! It sure is lovely to be back in the swing of things. We were getting a little tired of all the holiday 
baked goods, and our produce drawer went totally empty. This week, we’re ramping up our lives with a little Spanish 
inspiration…  
 
Grilled Spring Onions with Romesco (from Saveur)
* 1 dried ancho chile, stemmed, halved, 
and seeded 
* ½ c extra virgin olive oil 
* ½ c whole blanched almonds 
* 1 slice crustless white bread, 
chopped 
* 3 cloves garlic, smashed 
* 1 yellow onion, thinly sliced 

* 4 T smoked paprika 
* 1 ½ c roughly chopped jarred roasted 
peppers 
* 2 ½ T sherry vinegar 
* Kosher salt and fresh black pepper 
* 2 lbs scallions 
* extra virgin olive oil, for drizzling

 
Put chile and 2 cups boiling water into a bowl; let soften 5 minutes. Drain chile; 
roughly chop. Heat oil in a large skillet over medium-high heat. Add almonds and bread; 
cook until golden. Transfer mixture to a bowl with a slotted spoon. Add chiles, garlic 
and onions to the skillet and cook over medium heat until golden (3-4 minutes). Add 
paprika; cook for 1 minute. In a food processor, purée chile mixture, almond mixture, 
peppers and vinegar. Season the romesco sauce with salt and pepper; set aside.  
 
Build a medium-hot charcoal fire or heat a gas grill to medium-high. Drizzle scallions 
with olive oil; season with salt and pepper. Grill until charred and tender, 5-6 minutes. 
Serve with romesco sauce and a Spanish accent.  
 
Pair with: Ravines Cabernet Franc Finger Lakes 2012 ($21.00) 
Cabernet Franc is the spicy, earthy father to Cabernet Sauvignon. While most commonly grown in France’s Loire Valley, 
Cab Franc has found a “home away from home” in upstate New York’s Finger Lakes region, where the cool climate keeps 
up this grape’s green-peppery edge. In this unexpected pairing (at least geographically), the smoky char of the onions and 
the nutty, peppery sauce complement likeminded aromatics in Ravines’ wine.  
 
 
Navel Oranges from Blue Heron Farm and Purple Carrots from Riverdog Farm 
We had turkey for Christmas so have been craving a beautiful, traditional holiday ham for the past few weeks. This still 
makes a gorgeous Sunday dinner with plenty of ham sandwiches left to get you through the following week. And, it uses up 
both your citrus and carrots this week.  

 
Orange-Glazed Ham with Carrots (from Food Network)
* 1 smoked ham, bone-in, skin on 
* Kosher salt and fresh black pepper 
* 1 bunch fresh sage leaves 
* 1/4 c extra-virgin olive oil 
* 1 c unsalted butter, cut in chunks 
* 2 medium navel oranges, thinly 
sliced, seeds removed 

* 2 c orange juice 
* 2 c light brown sugar, packed 
* 1 c water 
* 1/4 t whole cloves 
* 2 cinnamon sticks 
* 1 pound peeled carrots 

 
Preheat the oven to 300 degrees F. Put the ham in a large roasting pan, fat side up. Using 
a sharp knife, score the ham with cuts across the skin, about 2-inches apart and 1/2-inch 
deep. Cut diagonally down the slashes to form a diamond pattern; season the meat 
generously with salt and pepper. Chop about 8 of the sage leaves and put in a bowl; mix 
with the oil to make a paste. Rub the sage-oil all over the ham, being sure to get the 
flavor into all the slits. Bake the ham for 2 hours. Now there is plenty of time to bang-
out the orange glaze. 
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For the glaze: Place a saucepan over medium heat. Add the chunks of butter, oranges, 
orange juice, brown sugar, water, and spices. Slowly cook the liquid down to a syrupy 
glaze; this should take about 30 to 40 minutes. 
 
After the ham has been going for a couple of hours, pour the orange glaze all over it, 
with the pieces of fruit and all. Scatter the remaining sage leaves on top and stick the 
ham back in the oven. Continue to cook for 1 1/2 hours, basting with the juices every 30 
minutes. 
 
Scatter the carrots around the ham and coat in the orange glaze. Stick the ham once again 
back in the oven and cook for a final 30 minutes, until the carrots are tender, the ham is 
dark and crispy, and the whole thing is glistening with a sugary glaze. 
 
Set the ham on a cutting board to rest before carving. Serve the carrots and orange glaze 
on the side, along with a big glass of wine.  
 
Pair with: Folk Machine Heavy Foot Pinot Noir Mendocino ($27) 
You want gorgeous, juicy yet well balanced Cali Pinot? You got it. This is pretty much all we want to drink with orange-
glazed ham, ever. It snaps up the fruity-happy factor of this entire dinner, with the sun-ripened raspberries and 
strawberries in the wine just dancing alongside the sweet orange glaze, contrasting with the saltiness of the ham. This is 
another darling from Kenny Likitprakong, a Thai skateboarder turned hobo winemaker with a penchant for Cali forward 
fruit yet delicacy over all.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


