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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Mixed Cherry Tomatoes from Riverdog Farm 
Simmering these little beauties into a sweet/savory jam reminds us of summer evening soirées at our friend Laura 
Neilson’s home in NYC’s East Village. Laura is famous for (among other things) her sinful (yet simple) homemade ricotta 
with which you should pair these tomatoes.  
 
Popped Cherry Tomatoes with Homemade Ricotta
* 1 lb. mixed cherry tomatoes 
* 2 T olive oil 
* 2 cloves crushed garlic 
* 1 generous pinch of sea salt 
* 1 small pinch white sugar 

* fresh cracked black pepper 
* 3 c whole milk 
* 1 c heavy cream 
* ½ T sea salt 
* 3 T fresh-squeezed lemon juice 

 
Wash and de-stem tomatoes. In a large skillet, heat garlic and olive oil over medium heat 
until fragrant. Add tomatoes, salt, sugar and pepper and swirl to combine. Stir 
occasionally and gently push on tomatoes to encourage them to “pop” open. If released 
juices begin to stick, lower heat slightly and deglaze with a splash of white wine. 
Continue cooking, stirring frequently, for about 20 minutes or until all tomatoes are 
popped open and softened and juices begin to caramelize. Let cool.  
 
Meanwhile, pour the milk, cream and salt into a large saucepan. Heat milk mixture until 
it just begins to simmer but not boil, stirring frequently to keep it from scorching. 
Remove from heat, add lemon juice and stir gently and slowly for 10 seconds. Let the pot 
sit undisturbed for 5 minutes. Line a colander with a few layers of cheesecloth and place 
it over a large bowl (to catch the whey). Pour the curds and whey into the colander and 
let the curds strain for one hour to achieve a tender, spreadable, sumptuous ricotta. 
Spread ricotta on lightly toasted baguette slices and top with popped cherry tomatoes. 
Prepare to consume the entire batch in one sitting. 
 
Pair with: I Favati Fiano di Avellino 2012 ($21) 
Fiano is a fantastically versatile, slightly fuller bodied and softly aromatic Italian white grape from the Campania region. 
And while it pairs nicely with a whole lotta pastas and such, we also like to follow the oldie but goodie pairing guideline: 
“what grows together goes together.” Campania is known for its tomatoes (Naples is home to pizza, yo), and this Fiano’s 
slightly nutty profile and richness sings with them smothered over the creamy cheese.  

 
 
 
Red Flame Grapes from Capay Canyon Ranch  
Holy more grapes again. Time for an Americana classic… 

 
Chicken Salad with Grapes and Pecans
* 2 c cooked, shredded rotisserie 
chicken 
* 1 ½ c seedless red grapes, halved 
* ¼ c diced celery 
* 1 c coarsely chopped pecans 

* 2 T fresh chopped basil 
* ½ c thinly sliced green onions 
* 1 c mayonnaise 
* sea salt and black pepper, to taste  
* lemon juice, to taste 

 
Combine all ingredients in a large bowl and mix well. Spread on crusty bread, crackers, or 
into lettuce wraps if you wanna be chic. Make a toast with your pinky up.  
 
Pair with: Poseidon Vineyard Carneros Chardonnay 2013 ($25) 
Gotta stick to the old-school, tried-and-true classics on this one. This Chardonnay’s softly oaky notes complement the 
pecans while its body holds its own against plenty of mayonnaise. Far from obnoxiously buttery/toasty, this delivers the full 
roster of goods that Napa Chardonnay fans adore without remotely offending the “I’ll never touch Chardonnay” crew.  
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