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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Curly Kale from Riverdog Farm or Collards from Good Humus Produce 
With the skies continuing to dump down this mysterious liquid so foreign to Cali kids, and with a fat holiday shopping list 
yet to tackle, we could all use a hearty yet simple, one-pot dish like this. 
 
Braised Greens with Bacon and Beans
* 3 slices bacon, coarsely chopped 
* 1 red onion, thinly sliced 
* 5 c curly kale or collards, stems 
discarded, thinly sliced  
* 3/4 c water, or as needed 
* 1 T brown sugar 

* 1 T heavy cream 
* 2 t cider vinegar 
* 1 t red pepper flakes, or to taste 
* 1 (15 oz) can of your favorite beans, 
drained and rinsed (cannellini or navy 
beans work well, but use what you have) 

 
Place the bacon in a large, deep pan with a lid, and cook over medium-high heat, stirring 
occasionally, until evenly browned, about 10 minutes. Remove the bacon pieces from the 
pan, and set aside.  
 
Reduce the heat to medium-low, and stir the sliced onion into the hot bacon fat. Cook and 
stir the onion until it begins to brown, scraping the bits off the bottom of the pan, 
about 8 minutes. Add the garlic, and cook and stir 4 more minutes.  
 
Return the bacon to the pan, stir in the collard greens, and toss gently until the greens 
are wilted, about 3 minutes. Pour in the water to almost cover the collard greens, and 
stir in the brown sugar, vinegar, crushed red pepper, and salt and pepper. Bring to a 
boil, cover, reduce heat to low, and simmer the greens until very tender, 1 to 2 hours. 
 
About 1/2 hour before serving, stir the beans into the collard greens, return to a 
simmer, and allow yourself to simmer down with a big glass of wine until dinner is ready. 
 
Pair with: Domaine Mucyn Collines Rhodaniennes 2011 ($17.00) 
This easy-going French table wine is a blend of Syrah and Gamay from a husband-and-wife duo in the Northern Rhône. 
The result is a happy, medium-bodied wine with the charm and gulpability of Gamay but the dark fruit and pepper of 
Syrah. This is a “best of both worlds” wine, simultaneously standing up to the meaty richness of this dish while leaving 
your thirst quenched and reaching for another glass. 
 
 
Satsuma Mandarins from Capay Organic 
Doesn’t peeling a Satsuma feel like unwrapping a delicious little present? Using citrus is a great way to make your salads 
bright and suppers merry—even when the weather doesn’t exactly feel like a gift…  

 
Radish, Arugula and Red Onion Salad with Tangerines (from Bon Appétit)
* 2 Satsuma Mandarins 
* 2 T finely chopped radishes plus 12 
large radishes (such as French 
Breakfast), trimmed, very thinly sliced 
* 1 T chopped red onion plus 1/2 c 
thinly sliced 
* 1 T plus 2 tsp fresh Meyer lemon 
juice or regular lemon juice 

* 1/4 c extra-virgin olive oil 
* Coarse kosher salt to taste 
* 1 medium fennel bulb, quartered 
lengthwise with core intact, very 
thinly sliced lengthwise 
* 3 c (packed) arugula 
* 1/4 c coarsely chopped fresh mint 

 
Finely grate/zest enough peel from tangerines to measure 1 tsp; place in small bowl and     
reserve for dressing.  
 
Using sharp knife, cut off top and bottom of each tangerine, then cut off all peel and 
white pith, following contour of fruit. Cut tangerines vertically in half, then crosswise 
into 1/4-inch-thick slices; set aside.  
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Combine 2 T finely chopped radishes, 1 T chopped red onion, lemon juice, and grated 
tangerine peel in small bowl; let stand 5 minutes. Whisk in extra-virgin olive oil.  
 
Season salad dressing to taste with coarse kosher salt and freshly ground black pepper. 
Combine tangerine slices, radish slices, onion slices, fennel slices, arugula leaves, and 
chopped fresh mint in large bowl; sprinkle with coarse kosher salt. Drizzle dressing over 
salad and toss to coat thoroughly. Transfer salad to a large shallow bowl and serve... or 
just dig your paws right into the prep bowl, like what? 
 
Pair with: Château Pradeaux Bandol Rosé ($34) 
Rosé in winter!? Trust us. Have we ever led you astray? This sunny Provençal rosé from the badass appellation of Bandol 
will make you feel like the summer beach swept right into your living room—especially with all that citrus up in your salad. 
This is sirrryuss juice from arguably the most legendary producer in the area, made with 50% Mourvèdre and 50% 
Cinsault; it’s the type of rich, round rosé that can hold its own in the winter and could even be stashed in the cellar for a 
few odd years.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


