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CAPAY VALLEY 
FARM SHOP BOX 

 

 
Corno di Toro Peppers from Riverdog Farm 
The other night, in the craze of our final push to open, we scampered home for a quick dinner. What to make? 
Something super filling, satisfying, nourishing and—most importantly—quick and easy! … Answer: 
 
20-Minute Fajitas
* 1 lb. sliced, raw chicken breast 
* 1 T ground cumin 
* 2 T finely minced onion 
* 1 clove garlic, finely minced 
* generous pinch of salt & pepper 
* dash of hot sauce or cayenne 

* juice from ½ a lime 
* ¼ cup vegetable oil 
* 8 Corno di Toro peppers, cored 
and sliced 
* 2 red or yellow onions, sliced 
* flour tortillas, warmed  

 
Marinate meat for 15 minutes to an hour in the lime juice, onion, garlic and 
spices. Heat vegetable oil in a large skillet over medium-high heat, then add 
meat and cook for 3-4 minutes, turning once. Add vegetables and stir to combine. 
Cook for another 3-5 minutes or until vegetables are crisp-tender. Season with 
extra salt and pepper if desired. Remove from heat, marvel at the quickness of 
your meal, pour a big glass of wine, stuff into tortillas, and devour! 
 
 
Pair with: Viña Zorzal Graciano Navarra ($15) 
Three brothers started their Viña Zorzal project with the goal of “rescuing” some of Navarra’s native—but 
underdog—grapes, like this Graciano, which has medium weight and bold red fruits to match up with spiced 
chicken, yet tons of freshness to sing with the peppers and onions as well as keep the palate awake (rather 
than fatigued). 

 
 
Slicer Tomatoes from Blue Heron Farm  
Once upon a time, Stevie went to college. Her freshman year, she ate almost nothing but Wolfgang Puck’s 
four-cheese pizza and drank almost nothing but cheap beer and cheap bubbles. This particular pizza remains 
a favorite of hers, but she’s upgraded her pairing habit to grower Champagne. Hey, sometimes, you gotta class 
it up. 

 
Cameron’s Four Cheese Pizza by Wolfgang Puck
* 1 ball of thawed pizza dough 
* 2 T basil pesto 
* 3 tomatoes 
* 1/4 cup olive oil 
* 1 garlic clove, crushed 
* salt and pepper 

* 1/8 t sugar 
* 1 cup grated mozzarella cheese 
* 3/4 cup grated Fontina cheese 
* 1/2 cup crumbled goat cheese 
* Chopped fresh oregano and thyme 
* Freshly grated Parmesan cheese 

 
Preheat the oven to 250 degrees F. In pot of boiling water, blanch two (of three) 
tomatoes. Drain and refresh in ice water. Drain, peel, core, cut into quarters 
and remove seeds. Line a baking tray with parchment paper and arrange tomato 
quarters on the tray, cut side down. Drizzle with olive oil and sprinkle with 
garlic. In a small bowl, combine salt, pepper and sugar and sprinkle evenly over 
the tomatoes. Bake until tomatoes begin to shrivel, about 1 hour.  
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Place a pizza stone on the middle rack of the oven and preheat the oven to 500°F. 
On a lightly floured surface, roll the dough into very thin rounds (can make one 
large or multiple “individual” pizzas). Transfer dough to wooden pizza paddle or 
lightly floured cookie sheet. Brush lightly with pesto and scatter slices of the 
oven-dried tomatoes evenly around the pizza. Sprinkle with mozzarella and Fontina 
cheeses, then slices of fresh tomato, goat cheese, oregano, thyme, and Parmesan. 
Slide pizza off paddle or cookie sheet onto hot pizza stone. Bake until the pizza 
crust is nicely browned, 10-12 minutes. Crave grower blanc de blancs Champagne 
and ball out. 
 
Pair with: J.L. Vergnon Eloquence Blanc de Blancs Grand Cru Extra Brut Champagne NV ($51) 
A quick Champagne vocab lesson: “Grower” Champagne comes from a producer who both grows his or her own 
grapes and makes the wine from those grapes (as opposed to négociant producers who buy grapes from other 
growers, then make the wine). Blanc de blancs means “white from whites,” meaning white wine from white 
grapes—100% Chardonnay in this case. Grand Cru indicates that the grapes came entirely from the most 
highly classified vineyards in the region of Champagne. And “Extra Brut” is an indication of sweetness—“brut” 
means dry (you won’t be able to pick up any hint of sweetness on the palate), and “extra brut” means the wine 
is staunchly, fiercely bone dry. This stuff has crazy-good acid that, combined with the bubbles, cuts through all 
that fatty cheesy goodness on your pie and makes you crave another bite (or another whole slice)!  
  


