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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Sensation melon from Riverdog Farm 
Sensation melon! This we had to know more about. GrowingProduce.com calls it “a one-of-a-kind fruit that 
will amaze you with its taste, texture, sweetness and aroma.” Boom. Such accolades call for simplicity. How 
about a snazzy take on prosciutto e melone? 
 
Speck e Sensazione  
* Thinly sliced speck (smoked, cured 

ham from the Südtirol, Italy) 
* Sensation melon 
* Good quality balsamic vinegar 

 
Seed melon and slice into crescent shapes. Wrap slices of speck around the melon 
pieces, arrange on a plate and drizzle with balsamic. Steal the last slice from 
your friend.  
 
Pair with: Moscato d’Asti 
A touch of sweetness is needed in a wine that’s to be paired with sweet foods—or else the wine will taste harsh 
and odd. For an appetizer snack like this, stay with something light, easy and spritzy rather than something 
too syrupy. The salty speck against the softly sweet Moscato definitely doesn’t suck, either! 

 
 

Red Flame grapes from Capay Canyon Ranch 
Grapes again! These are a fantastically cooling, easy snack on their own, but when that gets old, bake up a 
traditional Tuscan harvest-time tradition...  
 
Grape and Blue Cheese Focaccia (recipe courtesy of Food & Wine and David Page) 
* 1 envelope active dry yeast 
* 2 tablespoons sugar 
* 2 cups bread flour, plus more for 

rolling 
* 3/4 cup warm water 
* 2 teaspoons chopped rosemary 
* 1/2 teaspoon fine salt 

* 1/4 teaspoon freshly ground pepper 
* 1/2 cups red grapes  
* Coarse sea salt 
* 1/2 cup blue cheese, crumbled  
* 1 tablespoon honey 
* 1 tablespoon snipped chives

 
In a large bowl, whisk the yeast and sugar with 1/4 cup of the flour. Stir in 
1/4 cup of the warm water and let stand until slightly foamy, about 5 minutes. 
Add the rosemary, fine salt, pepper and the remaining 1 3/4 cups of flour and 
1/2 cup of water; stir until a dough forms. Turn the dough out onto a lightly 
floured work surface and knead until smooth, about 5 minutes. Transfer the dough 
to an oiled bowl, cover and let rise in a draft-free spot until billowy and 
doubled in bulk, about 1 hour. (NOTE: You could also just buy frozen pizza 
dough!) 
 
Meanwhile, preheat the oven to 450°. Place a pizza stone in the bottom of the 
oven, and preheat for at least 30 minutes. 
 
Turn the dough out onto a lightly floured work surface. Press and stretch the 
dough into a 13-inch round, then transfer to a lightly floured pizza peel. Press 
the grapes into the dough and sprinkle with sea salt. 
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Slide the flatbread onto the hot stone and bake for about 12 minutes, until the 
crust is golden and the grapes have begun to release some of their juices. 
Sprinkle the blue cheese on top and bake for about 2 minutes longer, until the 
cheese melts. Slide the flatbread onto a work surface and drizzle with the honey 
and sprinkle with the chives. Cut into wedges and serve. 
 
Pair with: fruity rosé 
The sweetness of the grapes is already contrasted nicely by the tangy/spicy pungency of the blue cheese, so 
now you want a wine that doesn’t battle for more attention but just refreshes the palate and stays confident 
against the bold flavors. A red might overwhelm, while a white might not get noticed. In between solution: 
rosé! Pick one that’s juicy and fruity (rather than super minerally) to play with the punched up notes on the 
flatbread.  


