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CAPAY VALLEY 
FARM SHOP BOX 

 
 

 
Purple Top Turnips and Nantes Carrots from Full Belly Farm 
These carrots. Just. Keep. Coming! Nevertheless, we’re happy to welcome them into this springy recipe that also eats up 
our turnips.  
 
Pork Ragu with Rigatoni (adapted from Blue Apron) *This is just as delicious without meat
* 8 oz ground pork 
* Salt and freshly ground pepper 
* 2 T olive oil 
* 16 oz rigatoni pasta 
* 3 cloves garlic, minced 
* ½ bunch kale leaves, roughly chopped 
* 3 purple-top turnips, cut into wedges 
* 1 carrot, diced 

* 1 celery stalk, diced 
* 1 yellow onion, diced 
* 1 bunch parsley, leaves picked and 
chopped 
* 1 T chopped fresh rosemary 
* ½ c red wine 
* 2 T grated pecorino cheese 
* 2 T tomato paste

 
Heat a medium pot of salted water on high. Season your pork with salt and pepper.  
 
In a large, non-stick sauté pan, heat 2 tablespoons of olive oil on medium-high until 
hot. Add the turnip wedges and season with salt and pepper. Cook, stirring occasionally, 
until slightly browned and tender. Transfer to a bowl and set aside. Wipe out the pan.   
 
In the same pan used to cook your turnips, heat 2 tablespoons of olive oil on medium-high 
until hot. Add the pork. Cook, breaking the meat apart, until browned. Transfer meat to a 
bowl, leaving the fat drippings in the pan. Carefully drain off and discard half the 
drippings leaving the remaining drippings in the pan.  
 
Heat the pan of reserved drippings on medium until hot. Add the garlic, carrots, celery, 
onion and rosemary; season with salt and pepper to taste. Cook stirring occasionally for 
7 to 9 minutes, or until tender. Add the tomato paste and cook stirring frequently, 3 to 
4 minutes, or until slightly caramelized and fragrant. Add the cooked pork, cooked turnip 
wedges, ½ a cup of water and ½ a cup of red wine. Cook, stirring occasionally, 7 to 9 
minutes, or until thickened and reduced in volume. Turn off the heat. 
 
While the sauce reduces, add the rigatoni pasta to the pot of boiling water. Cook, 9 to 
11 minutes, or until just shy of al dente. Reserve ½ cup of the pasta cooking water. 
Drain the pasta thoroughly and add it directly to the pan of sauce. 
 
Add the kale and reserved pasta water to the pan of sauce. Cook on medium stirring 
occasionally to coat the pasta, 2 to 3 minutes, or until wilted. (If the sauce looks dry 
slowly add the remaining pasta cooking water or wine until the sauce reached your desired 
consistency.) Remove from heat. Stir in the pecorino cheese and parsley. Plate your pasta 
and garnish with remaining parsley. Get down to nourishment business! 
 
Pair with: Domaine du Joncier Côtes du Rhône L’O De Joncier 2013 ($15) 
Hellllooooo chuggable Côtes du Rhône, you juicy red-fruited and sassy-spiced Grenache, you! This has the guts to stand 
up to meaty, full-bodied dishes, yet it also has enough fresh acidity to keep your palate awake. It’s made by the young, 
vivacious Marine Roussel in an area called Lirac, right across the river from Châteauneuf-du-Pape and with the same 
famous galets roulés soil. “L’O” is her play on l’eau—it translates to “water” in French, indicating immense chuggability.  
 
 
 

 
Navel Oranges from Blue Heron Farm 
Clearly the powers that be believe that we have not yet had our share of oranges for the season. Tired of peeling them at 
our lunch desk, we decided to make something sweet! 
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Orange Sour Cream Cake (adapted from Moosewood Cookbook)
* 1 ½ c (3 sticks) softened butter  
* 1 ¾ c sugar 
* 4 large eggs (at room temperature) 
* 4 T orange zest 
* ½ t vanilla extract 

* 3 c unbleached white flour 
* 3 t baking powder 
* 1 t baking soda  
* 1 ½ c sour cream  
* orange slices, for serving

 
Preheat the oven to 350 degrees F.  
 
In a large mixing bowl, cream together the butter and sugar. Add the eggs, one at a time, 
beating well after each. Stir in orange zest and vanilla. Set aside. 
 
In a separate bowl, sift together the flour, baking powder and baking soda. Add the dry 
ingredient mixture to the butter mixture alternately with the sour cream. Stir well after 
each addition. 
 
Pour into prepared (grease and flour your cake pans) bunt cake pan or loaf pan. Bake for 
50-60 minutes or until springy to the touch and a cake tester inserted into the center 
comes out clean. 
 
Cool, then invert onto a plate or cake stand. Dust with powdered sugar and serve with 
fresh orange slices and the words, “Yum, yum, yum, YUM!” 
 
Pair with: Rancho de Oro Puro 2011 ($37) Napa Valley 
Allow us to introduce you to the fascinating concept of botrytis, also known as “noble rot.” This bizarre and amazing 
phenomenon attacks grapes and shrivels them up, dehydrating them of water but leaving behind an intensely 
concentrated grape juice full of sugars. Deborah and Jonathan, the fine folks at Rancho De Oro Puro vineyards, had the 
noble-rot-covered Sauvignon Blanc and Semillon grapes from their estate hand-harvested after Thanksgiving. Then they 
pressed them into a heavenly dessert wine that tastes of apricots, nectarines, saffron spice and vanilla. It’s perfectly 
balanced with both sweetness and acidity—just like a great piece of citrus… er, in this case, citrus cake! 


